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Kerabu Timun | A Refreshing Classic LA,
Green Mango, winged beans, red chili, and pomegranate ¢ 4
- fresh, tangy, and bursting with local flair. OV~
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Laksa Salmon | Local-Inspired Favourite

Pan Seared Salmon, Fish Noodles, Prawns, Mussels in
rich, aromatic Laksa Sauce - bold, comforting, and full
of heritage spice.
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Chili Crab Fettuccine | A Bold Fusion

Crisp Soft Shell Crab with luxurious house-made
Singapore Chili crab sauce, topped with Onsen Egg -
rich, spicy, and unapologetically local.
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Mango Sago | A Tropical Treat

Mango Sorbet, Mango Jelly, Fresh Mango, Pomelo -
vibrant, refreshing, and bursting with sunshine
D

OR

Our Style Chendol | A Playful Twist
Red Bean Paste, Sweet Corn, Coconut Ice Cream,
Pandan Syrup - creamy, nostalgic, and delightful
D

D = contains diary | N = contains nuts | S = spicy | SF = contains seafood
Prices are subject to a 10% service charge and prevailing GST.




