
 

 

    
 

RICE, RAW & ROLLED 
白饭、刺身和手卷 

 

Crispy Shrimp Tempura                                                      28  

脆虾天妇罗  
Chili Aioli, Avocado 
辣味蛋黄酱、牛油果 
 

 

Spicy Tuna Roll (CSS)                                                             32         
香辣吞拿鱼   
Chili Aioli, Sesame 
辣味蛋黄酱、芝麻 
 
Spicy Scallop (CSS)                                                                  34 

香辣扇贝  
Tempura Asparagus 
天妇罗芦笋 
 
Octopus                                                                                   24  

章鱼                                                                                         
Cucumber, Bonito, Sweet Soy  
黄瓜、鲣鱼、甜酱油 
 
Vegetarian (VG)(V)                                                                  18 

素食    
Avocado, Cucumber, Kampyo 
牛油果、黄瓜、干瓢 
 
 Japanese Rice and Vegetable Bowl (V)                             18 
日式蔬菜丼 
 Edamame, Chitose Tomatoes, Japanese Pickles, Kampyo 
日本毛豆、千岁番茄、日本腌菜、干瓢 
 (Tempura Prawn +12, Miso Cod +8, Spicy Tuna +10) 
天妇罗虾 +12，味噌黑鳕鱼 +8, 香辣金枪鱼 +10） 

 

                   

BIGGER BITES & SANDWICHES 

熟食和三明治 
 

 Chicken “Laksa” Spring Roll 

“叻沙”鸡肉春卷 

Calamansi, Chili Padi, Laksa Leaf 

卡曼橘、指天椒、叻沙叶 

 19 
 

USDA Prime Beef Sliders 

美国 USDA 极佳级牛肉迷你汉堡 

Aged White Cheddar, Red Onion, Pickles 

熟成白切达奶酪、红葱头、腌菜 

 18 

French Fries (V) 
 薯条 

Ketchup 

番茄酱 

 16 

 Japanese Fried Chicken “Karaage” 

 酥脆日式炸鸡“唐扬鸡块” 

Kewpie Togarashi Aioli, Lemon 

丘比辣味蛋黄酱、柠檬 

19 

‘Hot Chicken’ Sandwich  

“香辣鸡肉”三明治 

Kewpie Togarashi Aioli, Pickles, Brioche Bun 

丘比辣味蛋黄酱、腌菜、布里欧修黄油面包 

22 

Falafel Burger (VG) (V) 

炸鹰嘴豆饼汉堡 

Feta, Cucumber, Mint, Harissa 

菲达奶酪、黄瓜、薄荷、哈里萨酱 

30 



 

 

 

Grilled Angus Beef Burger 

烤安格斯牛肉汉堡 

Aged Cheddar, Shallot Marmalade, Chili Aioli 

熟成切达奶酪、洋葱酱、辣味蛋黄酱 

 

 

 

 34 

 
Mediterranean Salad with Grilled Prawn (VG)(V)            32 

地中海沙拉配烤大虾 

Greek Dressing, Kalamata Olives, Cucumber, Tomato 

希腊沙拉酱、卡拉马塔橄榄、黄瓜、番茄 

 
 
SWEETS 
甜点 

Kulfi Pops (Choice of Two) (V)                                          12 

印度小金芒冰淇淋（任选两款） 

Orange Vanilla – Chocolate Cherry 

香橙香草 - 巧克力樱桃 

 

Pandan Panna Cotta                                                          16 

意式香兰奶冻 

Gula Melaka, Yuzu Crumble, Hazelnut Nougatine 

马六甲椰糖、柚子酥、榛子牛轧糖 

 

EXECUTIVE CHEF Greg Bess 

行政总厨 Greg Bess 

CHEF DE CUISINE Thiru Gunasakaran  

主厨 Thiru Gunasakaran 

GENERAL MANAGER Aisha Khan 

总经理 Aisha Khan 

 

*Plant Based, Sustainable or Regionally Sourced 

*植物基、可持续或区域采购 

 

If you have any food allergy, intolerance, or sensitivity, please speak to your 

server about ingredients used in our dishes before you order your meal. 

如果您对任何食物过敏、不耐受或敏感，请在点餐前向服务员了解菜品中

使用的配料。 

Prices are subject to prevailing goods and services tax and 10% service 

charge. 

所有价格需附加现行消费税及 10% 服务费。 

(V)  Vegetarian  (VG) Vegan (LS) Locally Source                    
(O) Organic  (CSS) Certified Sustainable Seafood                 
(RS) Regionally Sourced  

 


