Snack | single plate PRICE
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Prawn, Gamtae, Crushed Peanuts

DEEP FRIED CHICKEN
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22,000
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Sweet Soy Sauce Glazed Drum Stick, Garlic Aioli

FAVOURITE FRIES FRENCH FRIES
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Vinegar Infused
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Plain, Abalone, Truffle

LINGUINE WITH CLAM
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Chili, Abalone, Olive

MENBOSHA
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Prawn Toast, “Yuju” Foam

BAO BUN
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Braised Pork Belly, Spinach

CHARCUTERIE PLATTER
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Assorted Cold Cut Platter
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22,000

36,000
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Food allergies, food intolerance and religious interest. We welcome enquiries from customers
who wish to know whether any meals contain particular ingredients.
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Cheese | Choice PRICE

CHOICE OF 3 39,000
CHOICE OF 5 59,000

SAINT ANDRE | FRANCE
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Saint Andre cheese is a type of cheese that originated in France. It is a soft cheese with a creamy
texture and a mild, buttery flavor. The cheese is made from cow’s milk and has a high fat content,

which gives it its rich and creamy texture.

BRESSE BLEU | FRANCE
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Bresse Bleu has a mild and slightly sweet flavor, with a creamy and smooth texture. The cheese
has a relatively short maturation period of just a few weeks, which contributes to its mild taste and
texture.

CHAUMES | FRANCE
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Chaumes is a type of cheese that is known for its soft and creamy texture, as well as its nutty
flavor. It is made from cow’s milk and has a distinct beef rind that helps to give it its unique taste.

TALEGGIO | ITALY

Ef2 x| 2(Taleggio)= O|Er2|0F ZHIEC|OF X|FOIA RE(E HO] ATE XX2, g2 S YA HER2 Mz}, AH0]gf

gro| EF/LIct.

Taleggio is a semi-soft cheese that originates from the Lombardy region in Italy. It has a thin,
washed rind and a creamy texture with a mild, tangy flavor.

TETE DE MOINE | SWISS

HIE £ 2ot XIXE AYAOA BIE XX, 29| RR2 BHSOIFLICE o7t WLzt M2tal AR, of7tel A I
X2 YLk O 155 52 el ZYOR PIEOlS, HEOE TS0k A £ A8 NSO 23 M
S2 X240 Hof Lo] MEIgILICE. Of HFOIA S5 Te|FEI0| S BH5T XX 23} S TS FOIFLICH

Tete de Moine Cheese is a type of cheese from Switzerland that is made from cow’s milk. It has
a semi-hard texture and a nutty, slightly sweet flavor. The cheese is formed into small, cylindrical
shapes and is traditionally served by scraping thin, delicate shavings off the top of the cheese
using a special tool called a girolle. This process creates a unique presentation and enhances the
cheese’s flavor and aroma.

MANCHEGO | SPAIN
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Manchego cheese is a type of cheese from Spain that is made from sheep’s milk. It has a firm,
slightly crumbly texture and a rich, buttery flavor with a slightly tangy finish.

Food allergies, food intolerance and religious interest. We welcome enquiries from customers
who wish to know whether any meals contain particular ingredients.
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