GARLIC BREAD -8

garlic confit | herb paste | salted butter

BAKED CAMEMBERT - 15

crispy chili oil | smoked honey | walnuts | crostini

COLD PRAWN SOBA - 16

prawn espuma, granita & oil | tobiko

SIGNATURE GRILL

grilled over ogatan charcoal & hickory wood

GREEN HARISSA SEABASS - 64

700g butterflied | fennel slaw

WHOLE SEABASS - 58

700g | house special chili (choose 2 sides)

WHOLE GOLDEN SNAPPER - 68

700g | house special chili (choose 2 sides)

WHOLE TURBOT -85

900g-1kg | saffron lemon oil | charred capsicum

BOSTON LOBSTER - 60
500g-600g | garlic or cai po butter (choose 1 side)

WHITE WINE MUSSELS - 18

live mussels | herb paste | garlic bread

RICE WINE LALA - 22

live neck clams | rice wine | basil | garlic | chili

M&M - 22
shio koji cured mackerel | compressed watermelon
white gazpacho

GRILLED SQUID - 25

soy yuzu marinade | buah keluak chili BONE-IN PRIME RIBEVYE - 85
GRILLED PRAWNS - 26 600g | parsnip puree | haricot verts | black garlic
butterflied tiger prawns | cai po butter,

S CORN RIBS - 10

fried yellow corn | elote sauce

FRIED POTATOES - 10

agria potates | double fried

HARICOT VERTS - 14

sautéed fine beans | anchovy butter

I
D
E BROCCOLINI - 16
S

MAINS

FISH & CHIPS - 24

battered seabass fillet | house made tartar

“CARBONARA” - 26

smoked seabass chunks & cream | linguine

VONGOLE - 28

live neck clams | cognac | fish sock | linguine

red capsicum romesco | almond flakes

BRUSSELS SPROUTS - 16

parma ham | balsamic dressing | grapes

SEAFOOD STEW - 30
clams | mussels | prawns | chorizo | tomato paprika broth | garlic bread D E S S E RTS

CHICKEN SKEWERS - 26 OLIVE OIL CAKE -12

gochujang glaze | burnt eggplant puree | garlic chips oilala EVOO | honey whipped cream

PORK BELLY - 28 PASSIONFRUIT AU BABA -12

confited & grilled | roasted brown shimeiji | burnt apple chipotle yeast leavened cake | passionfruit syrup | yuzu créme anglaise
BRAISED SHORT RIBS - 42 LENVION TOFU CHEESECAKE - 14

12-hour braised beef | kecap manis | fried agria potatoes cream cheese | silken tofu | lemon jelly

LAMB CHOPS - 52 PEPPERMINT SEMIFREDDO MILLE FEUILLE - 15

walnut & herb crust | charred fermented shrimp cabbage | black garlic gravy crispy puff pastry | mixed-berries compote



