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ASTAN INSPIRED DHNING Dinner
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KSHIK]I
ASTAN INSPIRED THNTNG Dinner

Appetizer Set Menu 3,900

Choose Your 7 Favorite Tasting Dishes...

® Singapore Style Popiah
Filling of Jicama, Shrimps, Bean Curd and Greens
®  Singapore Rojak with Shrimp Paste
Spicy Assortment of Fresh Fruits and Vegetables
®  Singapore Style Achar (Vegetarian)
Pickled Vegetables Infused in Mild Curry Flavored Vinaigrette
®  Satays
Selection of Marinated Grilled Chicken and Beef Skewers
®  Tauhu Goreng (Vegetarian)
Deep-fried Brown Hard Tofu Cake Garnished with Bean Sprouts
®  Otak - Otak
Fragrant Banana Leaf Parcels of Spicy Fish Mousse
®  Hokkaido Scallop
Garland Chrysanthemum and White Celery
Yuzu Pepper Infused Clam and Sea Weed Starch
®  Marinated Sea Bream in Nam Pla Dressing
Rape Blossoms and Green Papaya
Spicy Dried Shrimps and Chili Sauce
® Lemongrass Infused Calamari Fritter
In Shichimi Pepper Batter and Mountain Vegetables
Japanese Plum and Mitsuba Leaf Sauce
®  Garden Green Salad with Mandarin Orange Dressing

Full Set Menu 5,500

Choose Your 5 Favorite Tasting Dishes...
Our Singaporean Soup, Your Favorite Main Dish and Dessert...

Bak Kut Teh
A peppery, Savory Herbal Broth Simmered with Pork Ribs, Served with Varieties of Mushrooms, Green Vegetables
and Fried Tofu Puffs

®  ChiliCrab

Wok Fried Sri Lankan Mud Crabs

Semi-thick Tomato-chili Sauce with Deep Fried Chinese Mantou
®  (lassic Teochew Style Steamed Fish

Steamed Kinmedai with Salted Plum, Tomato Wedges,

Preserved Mustard Greens, Soft Tofu and Ginger Julienne
® Beef Rendang

Beef Marinated with a Spicy Mixture of Lemongrass, Galangal Garlic, Turmeric, Ginger and Chili
® Singapore’s Favorite Hainanese Chicken Rice

A Classic Dish of Steamed White Chicken served with

Aromatic Steamed Rice and Premium Dark Soy Sauce Dip
®  Grilled Australian Beef Rib Eye

Sautéed Kushinsai with Soy Beans Paste, Asian Mushrooms and Black Pepper Sauce
®  Premium Japanese Beef Sirloin

and Myoga Ginger Salad, Asian Mushrooms and Grated Spicy Daikon Sauce Please add 3,000

Chilled Cream of Mango with Sago Pearls
A Refreshing Concoction of Mango Purée and Pomelo served with Lime Sorbet

All prices are in Japanese Yen inclusive of 5% consumption tax and subject to 13% service charge
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