
 

 

 
Falafel Fries (v)16 

Harrisa Aioli/ Tzatziki/ Parsley 
 

BBQ Japanese Corn (v)14                                    
Togarashi/ Furikake/ Lime Aioli 

 
Grilled Spanish Octopus 29                                       

Jalapeno Aioli/ Mint/ Tandoori Spices 
 

Slow Cooked Ox Tongue 20 
Smoked Tomato Masala/ Burrata/ Coriander 

 
“Karaage Hot Chicken” 20 

Japanese Pickled Cucumber/ Chili  Aioli 
 

   “Sisig Panini” 24      
Cheddar/ Maggi/ Datu Pati Vinegar/ Chili Padi 

 
Chorizo & Cheese Buns 16 

Parmesan/ Comte/ Tapioca 
 

Ube-Pandan “Halo Halo”16 
Coconut/ Rice Crispies 

 
 
 
 
 
 
 
 
 

 

 
 

 
Grilled Spice Lamb Chop 23 

Javanese spice/ Curried Eggplant Puree 
 

Pulled Pork “Shang Choy Bao” 20 
Bourbon BBQ Sauce/ Pickle Red Onion/ Aioli  

 
Hamachi Tartare 22 

Puffed Rice/ Smoked Hamachi/ Lemon Maple Dressing/ Aioli/ Tobiko   
 

Stuffed Chicken Wing 20 
King Crab/ Kombu/ Chive/ Spring Onion/ Sesame   

 
Grilled Hokkaido Scallop 28 

Ginger flower/ Romesco Sauce/ Saffron Aioli/ Caviar 
 

Wagyu Beef Cubes 28 
Caramelized Shallot Puree/ Spring Onion/ fried chili  

 
Crispy Portobello Mushroom (v)18 

Pesto Aioli/ Feta Cheese/ Pickled Beetroot  
 
 
 
 
 
 

 


