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IgHIKi

ASIAN INSPIRED DINING LUNCH

ORIENTAL BENTO 2,900

UNIQUE APPETIZERS, SHRIMP AND VEGETABLE TEMPURA
TASTE OF SEASONAL FISH AND MEAT WITH RICE AND
ASSORTED FRUITS IN BENTO BOxX

OPRIGINAL BLEND COFFEE, TEA OR HERBAL INFUSION

NOODLE LUNCH 3,200

PLEASE SELECT FROM THE APPETIZERS BELOW...

L BowL OF JAPANESE GARDEN GREEN SALAD
WITH SILKY MANDARIN ORANGE DRESSING
L SPRING ROLL OF BONITO WITH SWISS CHARD AND PEA SPROUTS
LIME AND MYOGA GINGER SAUCE
[ ] STEAMED SEASONAL GREEN VEGETABLES AND BURDOCK
IN PANDAN LEAF INFUSED BROAD BEAN SOUP

PLEASE. SELECT FROM THE NOODLE DISHES BELOW...
® CHAR KWAY TEOW
FLAT RICE NOODLES WITH CHINESE SAUSAGE AND PRAWNS
IN SWEET SOY SAUCE
® STIR FRIED VERMICELLI NOODLE
WITH OCTOPUS, DRIED SHRIMPS
YELLOW GARLIC CHIVE AND KUSHINSAI
® CHICKEN LAKSA
WITH BAMBOO SHOOTS, BOK CHOY AND STRAW MUSHROOMS
IN SPICY COCONUT SOUP

Kiwl SHERBET AND JACK FRUIT, PINEAPPLE AND CHINESE WOLFBERRY FRUIT IN

LEMONGRASS SUGAR SYRUP
ORIGINAL BLEND COFFEE, TEA OR HERBAL INFUSION

MANDARIN GRILL 3,800

WASABI AND NAM PLA FLAVORED FIREFLY SQUID SALAD
WITH UDO AND URUI, RIPE TOMATO AND CORIANDER VINAIGRETTE

STEAMED SEASONAL GREEN VEGETABLES AND BURDOCK
IN PANDAN LEAF INFUSED BROAD BEAN SOUP

PLEASE. CHOOSE YOUR FAVORITE GRILLADE FROM THE OPEN KITCHEN

KAGOSHIMA PORK LOIN

AUSTRALIAN BEEF RIB EYE

YAMANASHI CHICKEN BREAST

CATCH OF THE DAY

GRILLED GRUNT AND SAUTEED KUSHINSAI

WITH SOY BEAN PASTE, NEMAGARI BAMBOO SHOOTS AND NOBIRU
MINCED OCTOPUS AND THAI BASIL RAGOUT SAUCE

NASI GORENG WITH CHICKEN SATAY

JAPANESE BEEF SIRLOIN PLEASE ADD 3,000

GRAPEFRUIT AND KAFFIR LIME LEAF INFUSED MANGO ON HIBISCUS JELLY
WITH VANILLA ICE CREAM AND ROASTED COCONUT



