
 
 
 
Gf-Gluten free Df-Dairy free Nf-Nut free  
Vg-Vegan V-Vegetarian 

 

    SOUPS 

 

Roasted Pumkin Soup V                         38 
Macadamia Nuts/ Cayenne Pepper 

Home-baked Sourdough Bread 

 

Lentil Soup Df,Nf,Vg,V        38 
Fried Onion/ Palestinian Olive Oil 

Home-baked Sourdough Bread   

 

Tom Kha Kai (chicken soup) Gf,Nf                   40    
Shredded Chicken Breast/ Toasted Chicken Flakes 

Galangal/ Lime Leaves/ Red onion/ Birds Eye Chili 

Coriander Leaves/ Lime Juice/ Chili Oil/ Coriander Oil 

Coconut Milk/ Red Curry Paste  

 

Thai Coconut Soup Df,Nf,V                            38 
Thai Red Curry Paste/ Coconut Milk/ Rice Noodles 

Lime Juice/ Capsicum/ Coriander/ Thai Basil Leaves   

 

  SALADS 

 

Greek Salad Gf,Nf,V                                          35   
Mixed Greens/ Romain Lettuce/ Greek Feta Cheese 

Kalamata Olives/ Cherry Tomato/ Capsicum Peppers 

Red Radish/ Red Onion/ Lemon Vinaigrette   

 

Brussels Sprout Df,Gf,Vg,V                              37   
Shaved Brussels Sprout/ Rocket Aragula 

Cranberry Vinaigrette/ Pine nuts/ Dried Cranberry 

Chives/ Thai Basil Leaves 

 

Fattoush Salad Nf,V                                                35 
Romaine Lettuce/ Tomatoes/ Cucumber/ Capsicum 
Peppers/ Sumac/ Mint Leaves/ Kalamata Olives 
Red Onion/ Pomegranate Vinaigrette 
Crispy Home-baked Pita 

 
Caesar Salad Nf                                                      30                                                         
Home-made Caesar Dressing (with anchovies)  
Romaine Lettuce/ Croutons 
Shaved Parmigiano Reggiano 
Extras:  Shrimp            15  

  Grilled Chicken Breast             10 

 

 

 

 

 

 

 

 

 

Nicoise Salad Gf,Df,Nf        37 
Pan-seared Tuna Loin/ Romaine Lettuce 

Potatoes/ Green Beans/ Olives/ Cherry Tomatoes 

Hard-boiled Egg/ Lemon Vinaigrette 

 

Thai Green Papaya & Mango Salad Nf,Df,Gf       38 
Shredded Unripe Papaya/ Green Mango/ Carrots 

Green Beans/ Cherry Tomato/ Coriander/ Lime Juice 

Fish Sauce Dressing  

 

           STARTERS 

 

Prawn Tempura Df,Nf                              46 
11/15 Shrimp/ Tempura Batter/ Ponzu Sauce  

 
Gyoza Df,Nf                                39 
6 Japanese Pan-Fried Dumplings/ Shiitake Mushroom 
Choice of: Shrimp or Chicken 

 
Vietnamese Spring Roll Gf,Df,Nf                       35   
Romaine Lettuce/ Coriander Leaves/ Mint Leaves 
Basil Leaves/ Red Onion/ Rice Noodles/ Rice Vinegar 
Shrimp/ Rice Paper/ Shredded Carrots  
NOUC CHAM SAUCE: Fish Sauce/ Sugar/ Lime Juice 
Rice Vinegar/ Garlic/ Birds Eye Chili/ Shredded Carrots 
HOISIN SAUCE FOR VEGAN: Hoisin Sauce / Sugar/ Water 
Lime Juice 

 

Chicken Wings Nf                              39 
Crispy Wings/ Gochujang/ Sesame Seeds/ Chives 

                          
Baked Greek Feta Cheese Nf,V                         50  
Green & Kalamata Olives / Lemon / Rosemary   
Chili Flakes / Home-baked Sourdough Bread 

 

    MAINS 

 

Fish & Chips Nf,Df                                           55 
Seabass Fillet/ Batter Mixture/ Mushy Peas/ Chips   
Tartare Sauce 

 
Chicken Katsu Gf,Df                                           60 
Panko Crusted Boneless Chicken Thigh  

Cabbage Salad/ Mixed Sesame Seed/ Katsu Sauce  

 

 



 
 
 
 
Sambal Shrimp Gf,Df,Nf                                        65 
Omani Prawns / Sambal Paste/ Lemon/ Cilantro and 
Fresh Mint/ Onion/ Sumac  

 

Vietnamese Beef w/ Papaya Salad Gf,Df,Nf        65 
Beef Flank Steak/ Shredded Green Papaya/ Mint 

Cilantro/ Basil/ Fried Shallots  

 

Miso Seabass Gf,Df,Nf                                             55 
Seabass Fillet / Bed of Capsicum Peppers  
Mixed Mushrooms / Soy Glaze / Basil Oil 

 
Mushroom Risotto Gf,Nf                            58 
Arborio Rice/ Parmigiano Reggiano/ Truffle Oil 

 Shaved Truffle  

 

Gambas Al Ajillo Df,Nf                                       75 
Omani Prawns/ Garlic/ Smoke Paprika/ Lemon Home-

baked Sourdough Bread  

 

         RICE BOWL 

 

Nasi Goreng Nf                                                   48 
Indonesian Fried Rice/ Fried Egg/ Spring Onion 
Chili Flakes 
Choice of: Shrimp or Chicken 

 

Chicken Katsu Curry Nf                                   48 
Chicken Breast Katsu/ Japanese Curry Sauce/ Carrots 
Potatoes/ Steamed Jasmine Rice 

 
Sri Lankan Fried Aubergine Curry Gf,Df,Nf,Vg,V   35              
Aubergine/ Onion/ Garlic/ Ginger/ Green Chili  
Chili Powder/ Tamarind Paste/ Coconut Milk 
Curry Leaves/ Corn Flour 

 
Sri Lankan Fish Curry Gf,Df,Nf                     48 
Seasonal White Fish/ Turmeric/ Fennel Seed/ Mustard 
Seed/ Cumin Seed/ Curry Leaves/ Onion/ Garlic 
Green Chili/ Tomatoes/ Tamarind Paste/ Coconut Milk  

 
Beef Bulgogi Bibimbap Gf,Df                       55 
Carrot/ Pickled Red Cabbage/ Spinach/ Nori 
Beansprouts/ Soft-boiled Egg/ Home-made Kimchi 
Steamed Japanese Rice 

 
Spicy Thai Squid Gf,Df,Nf                                45 
Squid/ Shiitake Mushroom/ Birds Eye Chili/ Shallots 
Soy Glaze/ Soy Reduction/ Sesame Oil/ Basil Oil  

 

 
 
 
 
Beef Rendang Gf,Df,Nf                              55 
Slow-cooked Beef Brisket/ Coconut Milk  
Steamed Jasmine Rice/ Red Chilies/ Lime  

 

      PASTA & NOODLES 

 
Spicy Ikasumi Pasta w/ Shrimp Nf             55 
Home-made Cuttlefish Ink Pasta/ Shrimp/ Dried Chili 

Peppers/ Smoked Paprika/ Basil Oil/ Cherry Tomato  

 

Spicy Aglio e Olio Df,Vg,V                    40 
Spaghetti/ Dried Chii Peppers/ Smoke Paprika 

Black Garlic/ Pumpkin Seed Oil 

Add on:   Seafoods                20 

                  Grilled Shrimp        15 

                  Chicken Breast       10  

 

Gemelli Arrabiata Nf                                    40 
Home-made Gemelli Pasta/ Tomato Sauce 

Parmigiano Reggiano/ Fried Sage 

Add on:   Seafoods                20 

                  Grilled Shrimp        15 

                  Chicken Breast       10  

 

Beef Ragu Nf                                                   50 
Home-made Spaghetti/ 8-Hour Beef Ragu/ Cream 

Parmigiano Reggiano 

 
Tantanmen Df,Nf                                   50 
Home-made Ramen Noodles/ Minced Beef 
3-Minute Boiled Egg/ Beansprouts/ Spinach 
Spring Onions/ Toasted Sesame Seeds  

 
Spicy Miso Chicken Chashu Df,Nf                    45 
Home-made Ramen Noodles 
3-Minute Boiled Egg/ Beansprouts/ Spinach 
Spring Onions/ Sweet Corn Kernel 

 
Ramen Tempura Nf,Df                                       69 
Home-made Ramen Noodles/ 3-Minute Boiled Egg 
Shiitake Tempura/ Spring Onions  
 
 
 
 
 
 
 
 



 
 
 

 

     BURGERS & SANDWICHES 

 
Chicken Burger Nf                            55 
Boneless Buttermilk Fried Chicken/ Soft Roll Bun 
Pickles/ Provolone Cheese/ Sriracha Mayonnaise 
Hand-cut Fries 

   
Wagyu Burger Nf                             59 
Home-made Sanchoku Wagyu Patty/ Soft Roll Bun 
Provolone Cheese/ Pickles/ Onion/ Lettuce/ Tomato 
Truffle Aioli/ Ketchup/ Mustard/ Hand-cut Fries 

 
Blackened Tuna Burger Nf                        55 
Grilled Blackened Tuna Fillet/ Cabbage Slaw 
Horseradish Tartar Sauce/ Sriracha Aioli   

 

Katsu Sando Nf                                                 45 
Panko Crusted Boneless Chicken Thigh/ Katsu Sauce 
Brioche Loaf  

  
Tuna Melt Sandwich Nf                28 
Soft Sourdough Loaf/ Tuna Spread/ Cheddar Cheese  

 
Banh Mi Sandwich Df,Nf,Vg,V                                  25 
Pickled Carrots/ White Radish/ Red Cabbage  
Roasted Cauliflower/ Coriander Leaves  
Banh Mi Sauce/ Vegan Pate/ Vietnamese Demi 
Baguette  

 

Pastrami Sandwich Nf                 30        
Home-made Sanchoku Wagyu Beef Pastrami  
Provolone/ Mustard/ Pickle 
Home-baked Sourdough Ciabatta 

    
Pulled Beef Sandwich Nf                             30 
Sanchoku Wagyu Pulled Beef/ Caramelised Onion 
Pickled Red Cabbage/ Panini Bread  

 

                 SUSHI 
 
Softshell Crab Tempura Roll Df,Nf          49  
Black Tobiko/ Black Sesame/ Cucumber/ Carrots/ Nori 
Sushi Rice / Sriracha Mayonnaise/ Chives  

 
Prawn Tempura Roll Df,Nf                          45 
Gochujang Aioli/ Cucumber/ Carrot/ Tenkasu 
Orange Tobiko/ Nori/ Sushi Rice/ Microgreens  

 
Mango & Avocado Roll Gf,Nf,Df                40 
Fresh Mango & Avocado/Pomegranate Molasses/ 
Onion Emulsion/ Orange Tobiko/ Sushi Rice/ Nori  

 

 
 
 

        DESSERTS 

 
Single Fruit Plate Gf,Df,Nf,Vg,V        15 
Seasonal Mixed Fruits  
 
Classic Leche Flan Gf,Nf,V                             20 
Egg Custard/ Caramel Dome 

 
Banana Split V                                           35 
Caramelised Banana/ Home-made Madagascar  
Vanilla Ice Cream/ Toasted Shaved Almonds  
Salted Caramel Sauce/ Peanut Crumble  

 
Chocolate Truffle Tart Nf,V                       40 
Popping Candy / Home-made Madagascar  
Vanilla Ice Cream / Fleur De Sel 

 
Scoop Of Homemade Ice Cream/Sorbet:        
Madagascar Vanilla                               15 
Ube (Purple Yam)                               15 
Mango Sorbet                      15 
     

                  SIDES 

 
Steamed Jasmine Rice Gf,Df,Nf,Vg,V           15 
Hand-Cut Fries Gf,Df,Nf,V                      20 
Parmesan Truffle Fries Gf,Nf,V          25 
Chinese Aubergine Gf,Df,Nf,Vg,V       20 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
Gf-Gluten free Df-Dairy free Nf-Nut free  
Vg-Vegan V-Vegetarian 
 
 
 

                BREAKFAST 

 
Bread Basket V                                                 25 
Whipped Butter/ Balsamic Vinegar/ Olive Oil 

Tomato Jam  

 

Shakshouka Nf,V                                                        35 
Poached Egg/ Tomato Sauce/ Cumin/ Fresh Parsley 

Home-Baked Pita or Sourdough 

 

Mediterranean Omelette Nf         39 
Feta Cheese/ Cherry Tomatoes/ Kalamata Olive 
Red Onion/ Fresh Thyme/ Spring Onion 
Home-baked Sourdough 

 

Omelette / Egg White Omelette Nf                   35 
Choose Your Filling: Spinach/ Cheese/ Mushroom 

Home-baked Sourdough  
Add on:  Veal Bacon                         15 

               Veal longanisa                          10 

 

Eggs Benedict Florentine Nf                              30 
Home-baked Sourdough or English Muffins  

Spinach/ Poached Egg/ Hollandaise Sauce  

Add on:  Veal Bacon                         15 

               Softshell Crab                           20 

 

Avocado On Toast Nf,V                                45 
Sliced Avocado/ Home-baked Sourdough   
Poached Egg/ Mixed Greens/ Olive Oil 
Aceto Balsamico Di Modena/ Cherry Tomatoes  

 
Greek Yoghurt Pancake Nf                                   45 
Canadian Maple Syrup or Chocolate Sauce   
Whipped Butter/ Icing Sugar/ Mixed Berries 
 
French Toast Nf,V                  45 
Canadian Maple Syrup/ Whipped Cream  
Icing Sugar/ Mixed Berries 

 
Acai With Guarana Bowl V                                    50 
Banana/ Strawberry/ Dried Cranberry  
Black Berries/ Soy Milk/ Home-made Granola 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 


