Lunch Specials

AVAILABLE DAILY - 12PM-2.30PM

Soup + Appetiser + Main + Drink

$23.90

Soup + Main + Drink
$19.90

Complimentary focaccia with every lunch set




V | Vegetarian
VG | Vegan
% d GF | Gluten-Free

‘ NUTS| Contain Nuts

Soup + Appetiser + Main + Drink Soup + Main + Drink
$23.90 $19.90

Complimentary focaccia with every lunch set

Soup

[Choice of One]

Wild Mushroom Soup v]
Saffron Lobster Bisque +4

| Appetiser |

[Choice of One] ‘

Charred Miso Eggplant and Zucchini w Asian Chimichurri, Peanuts [V, NUTS]
Truffle Stracciatella Crostini w Aged Balsamic, Prosciutto
Spicy Maguro Tartare w Rempah Mayo, Sago Crisps [NUTS]

Curried Crab Cakes w Coconut Egg Gribiche, Sweet Paprika, Fried Capers [NUTS] +1
Mala Honey Burrata w Mango Salsa, Cashews, Coconut Flakes [V, GF, NUTS] +1
Peking Duck Foie Potstickers w mandarin, Hoisin +1
Mapo Wagyu and Tofu Ravioli w Bean Paste and Plum Mapo Sauce +2

-
Mains
[Choice of One]
Angelica Miso Mushroom Mafaldine Wagyu Rendang Mafaldine +2
Angelica Cream, Saikyo Miso, Wild Mushroom Ragout, Cordyceps [VG] House Rendang Spice Blend, Confit Tomatoes, Onsen Tamago
Nyonya Parmigiana Linguine Hakka Duck Confit +3
Plum Dusted Crispy Chicken, Assarm Marinara, Mozzarella, Shaved Parmesan | Red Rice Lees & Ginger Sauce, Taro Abacus Seeds, Cucumber Scallion Salsa
Trio Salmon Linguine Singapore Chilli Crab Linguine +5
Salmon, Osmanthus Sauce, Kaffir Lime OIl, Ikura, Crispy Salmon Skin Singapore Style Chilli Sauce, Blue Crab Claw, Lurmnp Meat, Tobikko, Egg Floss
Hopscotch Wagyu Burger Panggang Spanish Iberico Pork Tomahawk +5
Caramelised Onions, Wok Hei Mayo, Five Spice Relish, Shoestring Fries Kicap Manis Glaze, Shallot Herb Mash, Kicap Kam Heong Sauce [NUTS]
Typhoon Shelter Fish & Chips +1 Sambal Kerabu Crusted Halibut +6
Barramundi, Shoestring Fries, Sambal Mayo & Lime Leaf Tartar [NUTS] Assam Yuzu Beurre Blanc, Smoked Cabbage, Spiced Mango Salsa
Kurobuta Lu Rou and Foie Risotto +1 Lobster and Uni Risotto +8

Kurobuta Pork, Mustard Greens, Foie Gras, Pork Crackling, Onsen Egg Butter Grilled Lobster, Neri Uni, Prawn Bisque, Pork Crackling [NUTS]

Drink

Homemade Iced Lemon Tea
[No Ice +1]

Add-On Dessert +7

Goreng Pisang Bread Pudding w Banana, Shokupan Banana Custard, Vanilla Ice Cream
Kueh Lapis Tiramisu w Caramel Kunafa
Vanilla Rose Panna Cotta w Hawthorn Raspberry Compote [GF]
Milo Torta Caprese w Milo, Salted Caramel Cornflakes [NUTS]

} Sides | -

Warm Focaccia Bread, 9 Chilli Lime Calamari Rings, 15
Bone Marrow Butter, Marmite and Soy Caramelised Onions Battered Calamari, Chilli Lime Dust, Garlic Aioli [NUTS]
Truffle Fries, 13 Golden Prawn Poppers, 16
Shoestring Fries, Truffle Oil, Parmesan Cheese [V, GF] Salted Egg Yolk, Curry Leaves, Egg Floss, Buttermilk Sauce
Butter Cereal Chicken Bites, 13 Wild Mushroom Tarte Flambée, 16

Singapore-style Fragrant Butter Cereal, Wild Mushroom Ragout, Shiitake Cream,
Crispy Chicken Karaage, Curry Leaves, Chilli Caramelised Onions, Enoki Crisps [V]

Honey Soy Brussels Sprouts, 14 XO Tiger Prawns Al Ajillo, 19
Charred Brussels Sprouts, Honey Soy, Focaccia, Prawn Qil, XO Sauce,
Black Garlic, Pine Nuts [V, NUTS] Caipo, Garlic Chips

Prices are subject to 10% service charge and prevailing government taxes



