share

Korean fried cauliflower, spicy gochujang gloze,
sesame
22

Taiwanese fried chicken, Thai basil, togarashi kewpie
24

Tempura Tuna, nori, wasabi, shiso, ginger lime
dressing
25

Salmon sashimi, ponzu, cucumber, radish, coriander
27

bao buns X two

Panko fofu, spicy gochujang, slaw
14

Master stock pork belly, kimchi mayo
17

Wagyu short rib, smoked red chilli mayo
17

bowls

Green papaya salad, vermicelli, peanut,
sprouts, chilli
18
add grilled prawns 10

Stir fried ramen noodles, wagyu XO sauce
19

Crispy fried eggplant, satay sauce, Sichuan salt
25

Master stock pork belly, chilli caramel,
daikon salad
28

COCKTAILS

FUSION DINING
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ResStaurant bar

mains

Massaman curry, jackfruit, corn, lotus root
36

Miso glazed chicken, napa cabbage slaw
36

Crispy skin fish, red chilli butter, curry leaves
40

Beef fillet, teriyaki, black garlic, spring onion
44

sides

Roti 5
Jasmine rice 9
Fries, spiced salt, vinegar 11
Wedges, sweet chilli, cream cheese,
green onion 14
Steamed greens, sesame dressing 14
Blistered beans, chilli, garlic 14

sweet

Matcha Tea-ramisu
18

Coconut frembler, tropical fruits
18

Chilli chocolate mousse
19



