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FEASTING S/U(ENU

MADE TO SHARE AT THE TABLE

55PP
Sfo of TART

SMOKED DUCK
THREE-FLAVOUR SAUCE, ORANGE, GRAPEFRUIT, CASHEW

SUPPLI (V)
SAN MARZANO TOMATO, BASIL AIOLI

SMASHED CUCUMBER SALAD (VA)
CREAM CHEESE, DILL, CHILLI OIL

SMa EVEnT

CORN-FED CHICKEN TOM KHA
COCONUT -GALANGAL BROTH, SHIMEJI MUSHROOMS, BABY
CORN

CAVATELLI
FENNEL & SAGE SAUSAGE, WINTER GREENS, PARMESAN

CHAR SIU PORK
YORKSHIRE PORK ASHEN, CHAR SIU SAUCE, CURED EGG
YOLK

CHICKEN FAT RICE
JASMINE RICE COOKED IN AROMATIC CHICKEN BROTH

S0 SfinisH

AMARETTO CHOCOLATE MOUSSE
EVOO, MALDON SALT

CHILLI OIL ICE CREAM (V)
CHILLI OIL, SWEET CREAM ICE CREAM, SESAME SNAP

SWEET ROTI (V)
MAH KWAN PEPPER ROASTED PINEAPPLE, MILK JAM




‘UEGAN S/ (ENU

FOR OUR PLANT-BASED FRIENDS w
46PP

SO of TART

CHARRED PEPPERS
SWEET SOY, GARLIC, SAND GINGER

COCCOLI
TWO FIELDS EVOO, BALSAMIC

SMam EVEnt

MASSAMAN
SEASONAL ROASTED ROOTS, PUMPKIN SEEDS, PICKLES

JASMINE RICE

I
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S0 SfinisH

PANNA COTTA
SEASONAL COMPOTE

TANG YUAN
GLUTINOUS RICE BALLS, BLACK SESAME, CASSIA SUGAR
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