S48 HANDS
Howoown  86%

95++/person

SCALLOP CEVICHE
thai mango, kuih kapit
by chef miller mai

DECONSTRUCTED MEE SOTO
clear spiced chicken soup served with grilled boneless chicken
wings stuffed with turmeric flavoured glutinous rice, crispy fried
shallots, chinese celery and lemongrass
by chef shen tan

TUNA LOIN

served with sweet and sour sauce
by chef miller mai

DRY PRAWN NOODLES

noodles tossed in crustacean infused lard, crispy prawn chilli,
scallions, lardons with chef shen's signature 5 spice pork confit
and poached prawns
by chef shen tan

CHARCOAL GRILLED WAGYU BEEF
wagyu beef short ribs served in a buah keluak sauce
by chef malcolm lee

TEXTURES OF COCONUT

by chef malcolm lee
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