Set LunchMenus



Starter Gai Galae

grilled skewered coconut curry chicken

Main
AhNya’s Fish Curry (+$6)

barramundi cooked in an heirloom spice paste
served with nasi ulam and tempeh orek

or

Signature Rawon (+$6)

grain-fed beefl cheeks cooked with buah keluak
served with nasi ulam and tempeh orck

or

Hathaway’s Chicken Rice

poached anxin chicken, chicken broth w/ cabbage, rice cooked in broth,
ginger scallion oil with chicken fat, chicken rice chilli, dark soya sauce

or

Hathaway's Signature Laksa
shredded steamed fish, tiger prawns, dried sole fish, tofu pulfs,
daun kesum, sambal, rice noodles

Dessert Blackberry Sorbet

served with lemon curd, crumble and berries

$38++/pax
recommendations:
house pour white/red wine at $9+ + /gls

Subject to 10% service charge and prevailing GST



Starter Kueh Pie Tee

braised jicama and carrots
or

Potato Pave

garlic toum and chives

Main Gado-Gado

served with nasi ulam and tempeh orek

or

Grilled Portobello Mushroom Salad

arugula, parmesan cheese, tomatoes, almond,
balsamic glaze,and olive oil

Dessert Sago Gula Melaka

with pandan and coconut milk

or

Barley Sorbet

passion(ruit coulis and honey biscuit

$29++ /pax

recommendations:
house pour white/red wine at $9+ + /gls

Subject to 10% service charge and prevailing GST
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