
 

All prices are subject to 10% service charge, corkage 100/bottle, one set order minimum per person 

 

 
Appetiser & Main 188$ / Appetiser, Main & Dessert 238$ 
 
 
Appetisers 
 
Scallop & Hamachi Crudo, Passion Fruit Black Truffle Drizzle +30 
or  
Leek And Potato Soup (V) 
or  
Iceberg Lettuce Wedge Salad, Bacon | Caesar Dressing  
or 
Beef Steak Tartare, Quail Egg | Fried Brioche +30 
 
Mains 
 
Seafood Ramen, Scallops | Prawn | Halibut | Ramen Egg +35 
or 
Minced Salmon & Ikura Donburi, Onsen Egg | Nori | Pickles | Sushi Rice +45 
or  

Harissa Chicken, Greek Yogurt | Raisin Basmati Rice 🌶️  
or 
Seared American Hanger Steak, Champignon | Potato+35   
or    
Char-Grilled Pork Chop, Thyme | Pumpkin Mash | Tomato Chutney +20 
 
Sharing Plates 58 
 
Truffle Sweet Potato Fries  

Korean Fried Popcorn Chicken, Hot Sauce 🌶  
 
Dessert 
 
Almond Brownie Parfait, Baileys Cream | Assorted Nuts 
or 
Rustic Pear Tart, Caramel | Wild Berry Jam  
 
 
Drinks Included 
 
Fresh Orange Juice +10 
Coke | Zero | Coffee | Lemon Tea 
 
Additional 25$ Each  
Espresso | Americano | Special Tea  
 
Additional 30$ Each 
Latte | Cappuccino | Flat White | Cappuccino | Double Espresso 
Hot or Cold Chocolate, Oat Milk +5 
 
Seasonal Special +38 
 "On The Wagon" Kombucha  
Assam & Darjeeling, Hojicha, Jasmine, Earl Grey 

     


