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Signature 

Singaporean Style Slaw 
20 ingredient salad, 

salted plum dressing, 
peanuts 

(Gluten-Free, Vegan) 
 

• 
 

Cheese Burger Spring Roll 
AAA angus beef, Double Smoked maple bacon, 

chipotle chili mayo, pickled veg, 
aged Canadian cheddar, lettuce wrap 

 
Golden Sand Crispy Tofu 

mushroom & pepper compote, wildflower honey 
soya chili glaze 

 

• 
 

“Luckee” Shrimp Cheung Fun 
zucchini, myoga & scallion pesto,  

superior soya broth 
 

Top Chef 
Curry Roasted Chicken 

Spiced Oven dried spiced pineapple, chili mint 
chutney, mustard seed indian tomato jam,  
spinach & paneer, green onion flatbread 

 (Top Chef Masters Award Winning Dish) 
 

• 
 

Asian Slow Braised Beef 
potato leek purée, horseradish, mushroom 

duxelle, hen of the woods, corn & red pepper 
succotash 

 

• 

Dessert Trio 
Chocolate, Fruit, And Cream 

 
 
 

 
 
 
 
 
 
 

 
 
 
 
 

 

 
 

 
 
 

Family Style Menus By: 
 

Signature 
 Singaporean Style Slaw 

20 ingredient salad, 
salted plum dressing, 

peanuts, salmon sashimi 
 (Gluten-Free, Vegan) 

 

� 

Cheese Burger Spring Roll 
AAA angus beef, Double Smoked maple bacon, 

chipotle chili mayo, pickled veg, 
aged Canadian cheddar, lettuce wrap 

 
Golden Sand Crispy Tofu 

mushroom & pepper compote, wildflower honey 
soya chili glaze 

� 

“Luckee” Shrimp Cheung Fun 
zucchini, myoga & scallion pesto,  

superior soya broth 
 

Caramelized Black Cod 
Cantonese vegetable preserves, miso mustard,  

pickled radish, dim sum turnip cake,  
crispy noodle fish 

 

� 

Top Chef 
Curry Roasted Chicken 

Spiced Oven dried spiced pineapple, chili mint 
chutney, mustard seed indian tomato jam,  
spinach & paneer, green onion flatbread 

 (Top Chef Masters Award Winning Dish) 
 

Asian Slow Braised Beef 
potato leek purée, horseradish, mushroom 

duxelle, hen of the woods, corn & red pepper 
succotash 

• 

Dessert Trio 
Chocolate, Fruit, And Cream 

 

 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 

Signature 
Singaporean Style Slaw 

20 ingredient salad, 
salted plum dressing, 
peanuts, tuna sashimi 

(Gluten-Free, Vegan) 

� 
 

Cheese Burger Spring Roll 
AAA angus beef, Double Smoked maple bacon, 

chipotle chili mayo, pickled veg, 
aged Canadian cheddar, lettuce wrap 

 
Goat Cheese Tart  

hand made butter puff pastry, spinach,  
courgette, red pepper, parmigianno,  
black olives, maple glazed walnuts 

� 
Seared Diver Scallop 

French beluga lentils, fennel & pepper relish, 
Bisque 

 
Caramelized Black Cod 

Cantonese vegetable preserves, miso mustard,  
pickled radish, dim sum turnip cake,  

crispy noodle fish 
� 

Buddha Lettuce Cups 
sweet soya bean sauce, sesame,  

pumpkin seeds, tofu 
 

Top Chef 
Curry Roasted Chicken 

Spiced Oven dried spiced pineapple, chili mint 
chutney, mustard seed indian tomato jam,  
spinach & paneer, green onion flatbread 

 (Top Chef Masters Award Winning Dish) 
 

Asian Slow Braised Beef 
potato leek purée, horseradish, mushroom 

duxelle, hen of the woods, corn & red pepper 
succotash 
 � 

Dessert Trio  
Featuring Our Signature  

French & Chinese Tong Yuen 
Chocolate, Fruit, And Cream 

 
 

 


