
LANGOUSTINE  16
Langoustine chae nam pla tartare
served on a rice cracker

RAZOR CLAMS 16
Rungis market razor clams and
jyu cheung fan with a kombu fish
broth and garlic relish

PLEAH SACH KO 18
Prahok-cured beef thinly sliced
with mint, sprouts and coriander

SMOKED MILKFISH 18
Served in a sinigang-style broth
with mustard frills

BABY SQUID 16
Squid cooked in its ink with
kaffir lime leaf and tamarind

GRILLED BONE MARROW
16
Served with a crispy herbed
crumb and grilled bread

BERGEDIL 12
Fluffy, crispy potato balls
served with a sambal jam

SAI UA 12
Homemade grilled chicken sausage
served with shiso leaves

PRAWNS 32
Grilled prawns in a rich
langoustine stock with coconut
milk and pickled green
peppercorns

FISH CURRY 34
Kuhlbarra barramundi cooked in an
heirloom spice paste of galangal,
turmeric and candlenut

OCTOPUS BAKAR 28
Abrolhos island octopus grilled
with kicap manis 

MUSSELS 24
Galician mussels cooked in a
mohinga broth

FRIED QUAIL 38
Crispy fried whole quail served
with a piquant chilli dip

RAWON 28
Black angus beef cheeks cooked
with tamarind pulp and a spice
paste of cumin, coriander and
buah keluak

KAI KAWLAE 28
Chicken coated in coconut curry
then skewered and grilled on
binchotan

GRILLED VEAL 38
Milk-fed veal marinated with
basil and grilled and served with
veal jus curry
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PAPAYA 12
Young papaya with pickled green
mango and roasted curry powder

YOUNG JACKFRUIT 14
Jackfruit curry with black
mustard seeds and curry leaves

Gỏi  14
Grilled tofu with fresh mint,
dill, mizuna and mustard frills
served with a piquant sauce and
mixed nuts

EGGPLANT 18
Grilled eggplant with lychee
curry topped with fresh pomelo 

WHITE BASMATI 6

ULAM 12
Basmati rice mixed with daun
kesum, thai basil, mint, ginger
flower & shallots, belacan chili 

BELIMBING 6
Green starfruit with sambal and
tamarind

TEMPOYAK 8
Fermented durian with sambal
belacan 

GOOSEBERRY CASHEW TART 12
Served with an apple turmeric custard 

PENGAT PISANG FRENCH TOAST 16 
Caramelised bananas stewed in coconut milk and
served with apom berkuah ice cream and berries

BARLEY SORBET 12 
Passionfruit, fried barley, honey biscuit

PRINCESS OF THE STRAITS 14
Puteri salat, salted gula jawa ice cream
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GIN & TONIC 10
Warner's juniper dry 0% with
tonic, lime and anise

KOMBUCHA 12
House fermented muscato tea

LYCHEE GINGER ALE 12
House fermented ginger ale with
lychee

MELATI 12
Far east botanicals with a
rooibos tea infusion

LEMONGRASS 12
Lemon tonic infused with gin and
lemongrass

PINEAPPLE  12
House fermented pineapple with a
rooibos tea infusion

BLACK 5

WHITE 6

YUAN YANG 8

POUR OVER 9

ESPRESSO 4

+1 FOR ICED 

+1 FOR OAT MILK 

CEYLON 8

EARL GREY 8

ROOIBOS 8

HONEY LEMON 8

MATCHA 8

CHAI 8
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WHITE | NON 3  12
Cinnamon & yuzu

ROSÉ | YAMILÉ  14
Gooseberry mead & smoked rhubarb 

RED | NUALA  14
Black currants & sloe berries

RED | 
CABERNET SAUVIGNON 14
South Eastern Australian grapes

AQUA PANNA STILL 8

S PELLEGRINO
SPARKLING 8

WATERMELON 8

MIX OF ANY TWO FRUITS 9 

APPLE 8 

ORANGE 8
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https://en.wikipedia.org/wiki/Ros%C3%A9

