Svup

Tomato Consomme with a scent of
Lemongrass served with Glass Noodles

and fresh Cherry Tomato (v)
325

Chicken Ramen (nv)
575

Pimsumy

Yam and Candied Orange Peel Wontons (v)

425

Pine nuts and Chinese greens Dumplings (v)

425

Chicken and Basil Dumplings (nv)
425

Pumpkin and Shiitake mushrooms with

Truffle Oil Dumplings (v)
475

Pork Char Siu Bun (nv)
475

Prawn and Kasundi Dumplings (nv)
495

Sulady

Bomra's Tomato salad - Revisited (v)
475

Red Quinoa and Asparagus tips with

Kasundi dressing (v)
475

Mixed greens, Beetroot and Hazelnut
with Apricot dressing (v/nv)
Vegetarian - 525 Chicken - 575

Pomelo and Kinnow salad with
Orange and Chili dressing (v/nv)
Vegetarian - 525 Prawn - 675

Duck, Lychee and crispy Rice (nv)
625

Swall Platey

Wasabi Cheese Croquettes with

sweet Chili sauce (v)
425

Chicken Satay with

Tomato Peanut sauce (nv)
525

Crispy Lotus Stem with

Pineapple pacchari (v)
525

Grilled Asparagus with Hoisin sauce (v)
525

Pork lettuce wrap with

sweet and tangy fish sauce (nv)
575

Prawn Tempura (nv)
625

Wead) v &) G,

Eggs with Ginger and
Spring Onion sauce served with

Vegetable Fried Rice (nv)
525

Stir fried silken Tofu,
Oyster Mushroom and
long Beans in Oyster Sauce

with Carrot Ginger Fried Rice (v)
595

Stir fried Vegetables with

Pineapple Rice(v)
595

Chicken stir-fried with
Cucumber and Sprouts served with

Chili-Garlic Noodles (nv)
625

Sweet-and-sour Pork

served with Jasmine Rice (nv)
675

Steamed Fish in
Sweet Soya Sauce

served with Chili-Lemon Rice (nv)
675




