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FOOD MENU






LUNCH

HERBAL “PAO FAN” POACHED RICE
Herbal Pork Collagen Broch, Umami Rice, Puffed Rice, Egg Floss, Herb Fricters

HAINAN ROASTED CHICKEN 14
IBERICO PORK SHABU SHABU 16
WAGYU BEEF SHABU SHABU 22
SEASONAL FISH SLICES 18
TRI-SEAFOOD 20

Tiger Prawn, Squid, Lala

6 (C) Chef's Recommendation - (S) Spicy - (V) Vegetarian
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX



DINNER

Cold Plates

LAKSA PRAWN TARTARE (C)
Laksa Gelato, Chips in a Can

JAPANESE OYSTERS
Tkura, Mee Siam Foam

HOKKAIDO SCALLOP XO COLD SOMEN
Caviar, Tobiko

PANI PURI W COLD ASSAM CURRY (C)
Cured Atlantic Salmon, Lemongrass Cream

Bar Bites — Available all night
DANG GUI SHAKER CHICKEN BITES (C)

IKURA PAPADUM
Curry Aioli, Tkura, Tobiko

SMOKED SEAWEED FRIES

CRAB BEGEDIL-YAKI (3 PCS)
Tcriyaki Glaze, Bonito Flakes

“XIA HUA” CHARCOAL YOU TIAO (8 PCS)
Prawn Paste, Rojak Sauce, Ginger Flower

HAR CHEONG GAI (6 PCS)

IBERICO PORK & PRAWN NGOH HIANG
Iberico Pork, Tiger Prawn, Sweet Chilli Sauce

GRILLED BABY CORN (V)
Honey Butter Sauce, Shaved Parmesan

(C) Chef's Recommendation - (S) Spicy - (V) Vegetarian
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX
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DINNER

Small Plates

SNOW CRAB CHAWANMUSHI 22
Snow Crab Leg, Salted Egg Sauce

KUNG FU KUEH PIE TEE (C) 18
Kung Bao Chicken, Spring Onion Foam

BUTTER CHICKEN EN CROUTE (C) 20
Roti Prata, Butter Chicken

SAMBAL OELEK BROCCOLINI (S) (V) 18
Butter Poached Broccolini, Caramelised Onions

HEAVENLY CHAR SIEW 22
Iberico Pork Jowl, Baby Asparagus, Char Siew Glaze

IBERICO PORK MEATBALLS 24
Bak Choy, Brazilian Mushroom Sauce

Mains

SAKURA CHICKEN HERBAL “PAO FAN” POACHED RICE (C) 24
Herbal Pork Collagm Broch, Umami Rice, Pu_/fea’ Rice, Egg Floss, Herb Fritters

AUSTRALIAN WAGYU BEEF STRIPLOIN (200-250G) (C) 38
Homemade Mash, Broccolini, White Pepper Cream Sauce

PAN SEARED BARRAMUNDI 28
“Xia Hua” Taupok, Silver Sprouts, Quail Eggs, Laksa Foam

BURNT BUTTER CAULIFLOWER STEAK (V) 24
Homemade Mash, Broccollini, Burnt Butter Sauce

6 (C) Chef's Recommendation - (S) Spicy - (V) Vegetarian
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX



DINNER

Pastas

KING PRAWN TAGLIATELLE (C) 34
Hokkaido Scallop, Lobster Cream
Lobster Tail + 26

“SUAN PAN ZI” TRUFFLE CARBONARA (C) 30
Yam Abacus Seed, Crispy Burdock Root, Wild Mushrooms

“DONG PO ROU” RAMEN 26
Braised Iberico Pork, Shimcji Mushroom, Shoyu Egg

GLAZED PORK SATAY BEE HOON 28
“Xia Hua” Taupok, Pineapple Glazed Pork Jowl

Sharing Platters

COFFEE GLAZED PORK-HAWK (C) 42
Iberico Tomahawk, Homemade Mash, Broccolini, Fried Bee Hoon

HERBAL EMPEROR CHICKEN (C) 68
Roasted Chestnuts, Fried shallots, Garlic, Shitake mushroom

GRAIN-FED ANGUS BEEF TOMAHAWK (1-1.2KG) (C) 198
Cantonese Herbal Sauce, Truffle Creme

(C) Chef's Recommendation - (S) Spicy - (V) Vegetarian 6
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX



DESSERT

YUZU NASHI PEAR SWIRL 18
Yuzu Infused Nashi Pear, Winter Melon Gelato

“TAU HUAY” PANNA COTTA 16
Cognac Syrup, Crispy You Tiao

3 FACES OF COCONUT 22
Coconut Jelly, Coconut Crumble, Salted Gula Melaka Sauce

RAINBOW BREAD SANDWICH 6
Choice of Herbal Peppermint or Honey Osmanthus Ice Cream

6 (C) Chef's Recommendation - (S) Spicy - (V) Vegetarian
PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX









