
KEROPOK 
Crisp, golden temptation paired with a duo of spicy and  

tomato sambal.

DIY PROSPERITY ROJAK 
A riot of fruity textures and flavours you get to play with.

OTAH OTAH CHARCOAL YOU TIAO, BUBU ARARE 
Velvety spiced fish mousse tucked in charcoal youtiao, with a  

cheeky crunch of arare.

GINGER TURMERIC FRIED CHICKEN WITH CALAMANSI 
Crispy, juicy & finished off with a little dash of citrus.

IBERICO PORK BELLY 
Melt-in-your-mouth decadence meets the earthy mystery of  

buah keluak, cut with a refreshing kiss of pickle.

SPANISH BABY SQUID MASAK HITAM  
Inky, tender, and dressed to thrill.

WAGYU BEEF RENDANG 
Wagyu so tender it practically slides into the coconut-spice embrace.

PERANAKAN CHAP CHYE 
Vegetables slow-simmered with a medley of 12 ingredients. 

ACHAR 
A zesty, tangy tease to wake the palate and keep you wanting more.

PORK LARD RICE 
Pearly rice kissed with golden nuggets.

DECONSTRUCTED ONDEH ONDEH 
A playful take on the gula melaka classic using freshly  

squeezed Pandan juice in the soft and decadent chiffon.

CHENDOL SOFT SERVE 
Creamy, icy, and utterly irresistible. 
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