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@ WELCOME DRINK

Neighbourhood Inspired Cocktail

Sapphire Rendezvous

Butterfly pea flower-infused gin, jasmine syrup, lemon juice, butterfly
pea flower garnish

. AMUSE BOUCHE

Satay Tebu | A Smoky Delight

By Chef Anas

Delicate Beef Satay with Highland Cress and creamy Kuah Lemak,
served on fragrant Sugarcane Skewer - tender, aromatic, and richly
spiced with a touch of sweetness

AND

Hamachi Ceviche | A Zesty Celebration

By Chef Jiaxing

Fresh Hamachi cured in Yusheng-inspired dressing, with Crispy
Wanton Skin, Red Capsicum, Cucumber, Carrot, and Ginger Floss-
bright, textural and symbolically festive.

SF

. COLD APPETIZER

Bagan Dato Mud Crab | A Coastal Indulgence

By Chef Anas

Wild-caught Mud Crab from Bagan Dato, dressed in tangy Vadovan
Curry Mayo with Tobiko and Fresh Cress - bold, briny, and

luxuriously spiced.
SF

. WARM APPETIZER

Bak Kut Teh Chawanmushi | A Comforting Fusion

By Chef Jiaxing

Silky Chawanmushi infused with Bak Kut Teh essence, topped with
Roasted Pork Belly, Garlic Oil, Pink Peppercorn, Micro Coriander -

savoury, aromatic, and deeply soulful.
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. SOUP COURSE

Binchotan-Kissed Halibut Collagen Soup | A Refined Comfort
By Chef Jiaxing

Pan-seared Halibut gently finished with hot Binchotan kiss, served in

a rich collagen fish broth with silken Fish Noodles, Ginger Floss, and

a touch of Evaporated Milk - soothing, elegant and steeped in

heritage.
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@ MAIN COURSE
CHOICE OF

Bidor Orange Bird | A Citrus-Laced Classic

By Chef Anas

Bidor Duck glazed with Lokam Orange Duck Jus, served with velvety
Potato Puree, house-made BBQ Hoisin Sauce, Achar Cylinder - rich,
succulent, and beautifully balanced with a sweet-savoury finish.
DIN

OR

Gulai Lemak Barramundi | A Coast Harmony

By Chef Jiaxing

Pan-seared Brined Barramundi served with creamy Gulai Lemak
Sauce, Puffed Rice, Curry Oil, Asparagus, and Potato - aromatic,
comforting, and elegantly spiced.
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. DESSERT

Bandung Lychee Rose Sorbet | A Floral Whimsy
By Chef Jiaxing

Delicate Rose Sorbet with Bandung Jelly, Fresh Lychee and
Condensed Milk Snow, finished with Edible Flowers - light,
refreshing, and a nostalgic nod to Childhood sweetness
DIV
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Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy.
D = contains dairy | N = contains nuts | P = contains pork | S = spicy | SF = contains seafood | V = vegetarian

Prices are subjected to 10% service charge & prevailing GST.



