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GRILLED
CAULIFLOWER
STEAK

with King Oyster Mushroom
Hummus

MI28 VI ®®

Charred cauliflower steak served
with creamy hummus infused with
premium palm oil, balancing smoky
depth with light, tangy notes.

'EASTERN CHEESE'
RISOTTOQO with Morel

RM30 \ﬁ@@

Creamy risotto enriched with
fermented bean curd, offering a
deep umami profile with a subtle
savoury complexity.

COLD
TRUFFLE ‘
ANGEL HAIR 3

with Tropical Pickles

™30 #©

Chilled pasta lightly dressed in
aromatic truffle, delivering earthy
richness with a clean, refreshing
finish,

*10% SERVICE CHARGE AND
6% SST CHARGE 15 APPLICABLE



.

CRISPY
PORTOBELLO

Slow-cooked portobello
mushrooms folded into a smooth,
savoury mash with deep, earthy
flavours.

GOLDEN PUMPKIN
VELOUTE

250 ®

A velvety roasted pumpkin soup finished with
premium red palm oil foam, adding a gentle tartness
that brightens its natural sweetness,

GOLDEN PALM
TOFU DUMPLING
RAMEN

/R‘“ 2275 ®O®
“ './4licale handmade dumplings paired

with springy ramen in a comforting,
flavourful broth.

m cPremium Red Paim O



ROSELLE
STRAWBERRY

M16

A refreshing blend of roselle
and strawberry, combining
bright floral tartness with
natural sweetness.

CARAMEL CORN
PANNA COTTA

MISO
CHOCOLATE

19 F®

A rich chocolate drink infused
with miso, balancing deep cocoa
notes with a subtle savoury umami
finish.

2%E

Silky panna cotta infused with
caramelised corn, offering a delicate
sweetness with a hint of toasted depth.

*10% SERVICE CHARGE AND 6% SST CHARGE IS APPLICABLE VEGAN #  CONTAINS S



