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First Course
“ DA N G  G U I ”  C O N F I T D U C K  N EC K
Deep Fried, Sour Plum Mayo, Angelica Root

Second Course
“ F U - P I ”  TAC O S
Beancurd Skin, Butter Chicken, Chilli Crab Seafood

Third Course
“ N A S I  L E M A K ” P OTATO  PAV E  
Layered Potato, Grated Eggs, Coconut, Otak, Ikan Bilis, Sambal

Fourth Course
OYS T E R  L E A F S A LT E D  EG G  LO B S T E R
Boston Lobster, Oyster Leaves, Avruga Caviar, Balsamic Truffle Pearls

Fifth Course
G R I L L E D  D O U B L E  “ K I N M E DA I ”
Shellfish Bisque, Sweet Potato Leaves, Piquillo Pepper, Sambal

Sixth Course
C O F F E E  M A R M I T E  B O N E- I N  B E E F S H O RT R I B S ,  1 KG
US Prime Beef, Iceberg Lettuce, Pickled Cucumber, Garlic Crisps

Seventh Course
S U N N Y I S L A N D  TAC O  S O R B E T
Mixed Fruits Sorbet, Earl Grey Chantilly, Strawberries, Mint

O N D E H  O N D E H  T I R A M I S U
Pandan, Gula Melaka, Toasted Coconut, Malibu
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NATIONAL DAY
COMMUNAL SET 
4 PAX SHARING $590++



BA N D U N G  BY T H E   R I V E R  
Gin, Spice Liquer, Bandung, Khaffir Lime, Apricot Brandy,
Egg White
Our twist on a favorite local flavor topped with a rice paper boat 
for a trip down the Singapore memory lane or river!

R E D,  W H I T E  A N D  5 9  
Cranberry, Rose, Longan, Khaffir Lime, Elderflower Tonic
A tribute to Singapore's 59th birthday. Tropical, refreshing and 
filled with red and white on the inside.
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