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K SHIK]I
ASLAN INSPIRED THNING Lunch

Unique Singapore Bento 2,900
Chef Dan and Chef David have come all the way from Singapore
to prepare this Unique Singapore Bento for you which includes:

Par-boiled Chicken Innards, Singapore Style Achar,
Classic Teochew Style Steamed Fish, Hainanese Pork Chop and Cheng Teng as Dessert

Noodle Lunch 3,200

Please select from the Appetizers below...
®  GARDEN GREEN SALAD WITH SILKY MANDARIN ORANGE DRESSING
®  SPRING ROLL OF DUCK LEG CONFIT
WITH SERI AND MIZUNA SERVED WITH ROJAK SAUCE
®  RIPE TOMATO ON ALMOND POLENTA IN CUMIN INFUSED CABBAGE SOUP

Please select from the Noodle Dishes below...
o MEE GORENG
YELLOW NOODLE WITH CHICKEN AND SAMBAL CHILI SAUCE
®  STIR FRIED VERMICELLI NOODLE
OCTOPUS, DRIED SHRIMPS, YELLOW GARLIC CHIVE AND BOK CHOY
° FLAT RICE NOODLE
WITH PORK MEAT BALL, KUSHINSAI AND FISH CAKE
IN STAR ANIS FLAVORED CLEAR SOUP

Tangerine Sherbet on Lemongrass and Mixed Fruits Cocktail with Roasted Coconuts

Original Blend Coffee, Tea or Herbal Infusion

Mandarin Grill 3,800

Marinated Sea Bream in Nam Pla Dressing
with Rape Blossoms and Green Papaya, Spicy Dried Shrimps and Chili Sauce

Ripe Tomato on Almond Polenta in Cumin Infused Cabbage 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 RED GURNARD AND BROCCOLINI WITH SPICY BABY POTATO

TURNIP, CORIANDER AND HERB EGG SALSA VERDE

NASI GORENG WITH CHICKEN SATAY

JAPANESE BEEF SIRLOIN please add 3,000

Mango Jelly in Pandan Leaf Infused Coconuts Milk with Sago and Mixed Berries

Original Blend Coffee, Tea or Herbal Infusion

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