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Soups

Hot & Sour (V) ...
Broth Spiced with Ginger, Garlic &

our House Blend of Hot & Sour
Spices

Add: Chicken / Prawn

Manchow (V). ..

Chinese style soup with Garden
Vegetables, flavoured with
Ginger, Garlic & Soya

Add: Chicken / Prawn

Classic Tom Kha (V) ...
Spicy broth flavoured with Thai

Hexbs and Coconut milk with
Vegetables

Add: Chicken / Prawn / Seafood

Classic Tom Yum (V) ...
Spicy broth flavoured with Thai

Herbs & Spices

Add: Chicken / Prawn / Seafood

Japanese Ramen Bowl (V) ...
Ramen bowl of Shoyu base broth

Chicken
Beef & Egg

Seafood Treasure Soup ...
An Exquisite Bounty of the freshest

Seafood, Meticulously prepared in
our kitchen, gently simmered in a
velvety, perfectly spiced broth.

Oriental Crab Soup ...
Dashi broth with Crab and Tofu

“Terms & Conditions Apply. Government Taxes Applicable.

Salad

Som Tam (V) ...

Raw Papaya, Peanuts, Long Green
Beans, Cherry Tomatoes and Sweet &

Spicy Dressing
Add: Shxrimp

Japanese Wafu Yasai Salad (V)...

Mixed Salad Greens with Avocado,
Carrots, Cucumber, Cherry Tomatoes

and Edamame

Add: Smoked Salmon /Crabstick

Tartare

Avocado Tartare ...
Fresh Avocado with Cherry

Tomato, Sesame, Crispy Onion,
Wontons & Tanuki on a bed of
Sushi Rice with Chef's special
dressing

Tuna Tartare...
Fresh Ahi Tuna with fresh

Avocado, Garlic Chips, Crispy
Onion, Wontons, Sesame, Tobiko
& Cherry Tomato on a bed of
Sushi Rice with Chef's

special dressing
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Ceviche

Select from: Salmon/Yellow Fin Tuna/Hamachi (Yellow Tail Fish)

Salmon ( Yellow Fin Tuna) ...

Hamachi (Yellow Tail Fish) ...

Choose Your Favourite Dressing : Nikkei / Thai / Korean

Nikker (Coconut Based Yuzu Citrus & Greanadin flavour with Red Thai
Chilli, Garlic, Coriander and Ginger Juice)

Thai (Lemon Juice Based & Yuzu Citrus flavour with Red Thai Chilli,
Garlic, Lemon Grass, Kaffir Lime, Coriander and Ginger Juice)

Korean (Korean Rice Vinegared flavour with Red Thai Chilli, Garlic,
Coriander and Spices)

Poke Bowls

A Poke Bowl is a Traditional Hawaiian dish consisting of a base of Rice
or Greens, topped with marinated Raw Fish and a Variety of Colourful
and Nutritious Toppings. It is a healthy and Customizable Meal that can
be enjoyed as a main Course or Snack.

Avocado Poke Bowl ...

Fresh Hass Avocado, Cucumber, Edamame with Crispy Onion, Wonton Sheets
served on a bed of Sushi Rice Drizzled with Sesame 0il and Teriyaki
Sauce

Kani Kamaboko Poke Bowl ...

Immitation of Crab Meat, Cucumber, Edamame with Crispy Onion, Wonton
Sheets served on a bed of Sushi Rice, Drizzled with Sesame 0il and
Teriyakli Sauce

AhiTuna Poke Bowl...

Fresh Yellow Fin Tuna, Cucumber, Edamame with Crispy Onion, wonton
Sheets served on a bed of Sushi Rice, Drizzled with Sesame 0il and
Teriyaki Sauce

Spicy Salmon Poke Bowl...

Norwegian Salmon, Cucumber, Edamame with Crispy Onion, Wonton sheets
Served on a bed of Sushi Rice, Drizzled with Sesame 0il and Teriyaki
Sauce

“Terms & Conditions Apply. Government Taxes Applicable.
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World of Sushi

Our Menu offers a Wide Variety of Sushi options, including classic
Nigiri, Flavourful Maki Rolls, and inventive specialty Rolls, all
expertly prepared by our skilled Sushi chefs using only the Freshest
ingredients.

Sashimi

Hamachi (Yellow Tail)
Maguro - (Red Tuna)

Sake - (Salmon)
Unagi (Grilled Eel)
Kani ( Crabstick)
Eb1 (Tiger Prawn)

Hotate (Scallop)

Sashimi Platter (10pcs)

Make your own choice of preferences by selecting
your favourite Fish and make your own Platter.
(2 slices per Fish)

Carpaccio

Japanese Carpaccio served with Ponzu Dressing.

Thai Lotus Root...
Thin Sliced Red Lotusroot Flavoured with Ponzu Sauce

Pear & Beetroot Tiradito...
Pickled Beet Root & Pear, Avocado, Yuzu, Bubu Arare, Sea Grapes, Aji

Amarillo Dressing & Yuzu Citrus

Tuna Usuzukuri...
Thin Sliced Red Tuna flavoured with Ponzu Sauce and Wakame Japanese Sea

Weed

“Terms & Conditions Apply. Government Taxes Applicable.
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Hamachi Usuzukursi...
Thinly sliced Hamachi flavoured with Ponzu Sauce and Wakame Japanese Sea

Weed

Salmon Usuzukuri...
Thinly sliced Salmon flavoured with Ponzu Sauce and Wakame Japanese Sea

Weed

Beef Usuzukuri...
Thinly sliced Beef flavoured with Ponzu Sauce and Wakame Japanese Sea

Weed

Nigiri

=121
=11

Hamachi (Yellow Tail)

Salmon Nigiri (Sake)

Tuna Nigiri ( Ahi Maguro)

Kani Nigiri (Crabstick)

Hotate Scallop

Ebi (Tiger Prawn)

Unagi Nigiri (Eel)

Yazu Nigiri Sushi Platter ...

&

“Terms & Conditions Apply. Government Taxes Applicable.
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Maki Sushi

Maki Sushi is a popular Japanese Dish consisting of Sushi Rice and
Various ingredients such as Fish, Vegetables, and Egg, Rolled together
in a sheet of Nori Seaweed and Sliced into Bite-sized pieces.

Vegetarian

Veg Classic California Roll

Classic vegetarian Roll with Inari,
Avocado, Cucumber & Cream Cheese

Crispy Avocado & Cucumber Roll

Cream Cheese, Cucumber & Avocado

coated with Tanuki, topped with Spicy Mayo

Veg Futomaki Roll

Iceberg Lettuce, Sweet Shiitake, Inari,
Cream Cheese And Vegetables

Avocado Sensel Roll
Cream Cheese, Cucumber with Tanuki,

topped with Avocado with Truffle Mayo

Spicy Furikake Roll

Uramaki Sushi coated with Crispy Furikake
and Rolled inside with Avocado, Iceberg
Lettuce and Creamcheese

The Mexican Roll

Black Rice, Avocado topped with Guacamole

Black Rice Crispy Asparagus Roll

Tempura Fried Asparagus Roll

Watermelon Roll

Cured with Teriyaki Glaze with Cream Cheese

Yazu Signature Dragon Roll

Stuffed with Avocado, Cream Cheese, Cucumber

top with Signature Creamy Sauce

Yakuza Roll (5pcs) ...

Large Size Uramaki Roll with Black Rice stuffed with Enoki Temputa & our
signature spicy Mayonnaise topped with Bell Pepper Tattar & Truffle 0il

Yazu Experience Platter...

A Culmination of our best Vegetarian Sushi Selection

“Terms & Conditions Apply. Government Taxes Applicable.
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Non-Vegetarian

Classic California
Stick, Avocado, Cucumber, Cream
Cheese and Tobiko "Flying Fish Roe”

Prawn Tempura with Creamy Salmon

Prawn Tempura, Avocado, Cucumber topped with Salmon

Tartare and Togarashi Sauce

Tataki Hotate Truffle Roll

Seared Scallop with Crabstick and Avocado,
topped with Black Sliced Truffle and Ikura

Unagi Boy Roll

Grilled Eel with Cucumber and Cream Cheese

Spicy Tuna

Marinated Tuna with In House Spicy Sauce

Prawn Tempura Roll
Crunchy Golden Prawn Topped with
Cxispy Wonton and Spicy Mayo

Katana Roll

Torched Salmon, Tuna with Teriyaki Sauce
and Spicy Mayo, Topped with Tobiko inside Avocado
& Cream Cheese

Crunchy Korean Prawns
Cxrunchy Golden Prawn Topped with
Kimchi & Sesame Seeds

Soft Shell Crab Roll Spcs
Tempura Crab Roll

Hamachi Negi Roll
Uramaki Style Topped with mix of Tanuki,

Sesame Seeds, Scallion and Truffle 0il

Alaska Roll

Uramaki Style Sushi, Avocado, Norwegian Salmon,
Cream Cheese & Crabstick

“Terms & Conditions Apply. Government Taxes Applicable.
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Midori Roll

Salmon Rice outside Coated with Green Tobiko
with Norwegian Salmon, Crabstick & Avocado

Philadelphia Roll

Norwegian Salmon, Avocado & Cream Cheese

Yazu Experience Platter ...
A Culmination of our best Non Veg Egetarian Sushi Selection

“Terms & Conditions Apply. Government Taxes Applicable.
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Asian P1zza - San

Delicious Fusion of Asian flavours, Featuring a Crispy Crust and
Unique Toppilngs.

Asian Style Artichoke Pizza ...
Slice of Artichoke - Truffle 0il, Cream Cheese, Fry Onion with Spicy

Creamy Sauce and Grilled Tortilla

Japanese Tuna Tataki Pizza ...
Slice of Tuna - Truffle 0il, Cream Cheese, Fry Onion with Japanese

Mayo and Grilled Tortilla

[y O (o I I Iy O Iy Iy [y [y O o I [y [y O g Iy g
LTZHTZHIZI iz a1z =iz =z iz =z =

“Terms & Conditions Apply. Government Taxes Applicable.
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Vegetarian

Vegetable Crystal Dumpling

Combination of water Chestnut, Celery & Carrot

Truffle Mushroom Dumpling

Wild Mushroom & Cashew Dumpling, Flavoured
with White Truffle 0il & Topped with a Creamy
Mushroom Ragout

Truffle Edamame Dumpling
Fresh Soyabean Scented with Truffle 01l

Truffle Cream Cheese and Dumpling

Txruffle Flavoured with Cheese and Fried Garlic

Poached Peking Mock Meat Dumpling

Mock Meat serxved with Aromatic broth

Non-Vegetarian

Chicken and Prawn Shumai
Topped with Fermented Shel Fish Sauce

Chicken Shumai
Open Faced Dumpling with Chicken & Mushxroom

Chicken & Prawn Xo Dumpling
Shitake, Open faced Dumpling with Chicken,
Prawn Served with Tobiko ( Flying Fish Roe)

Tibetan Beef Momos
Beef, Scallion & Tibetan Seasoning

“Terms & Conditions Apply. Government Taxes Applicable.
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Lobster & Scallop Dumpling
Mixer of Lobster and Scallop, Served
with Mild Spicy Crab Sauce

Prawn & Crab Meat Dumpling
Cxreamy Mouth-melting Dumpling Topped with
Tobiko (Flying Fish Roe)

Classic Har Gao

Prawn with Bamboo Shoot

Cilantro Chicken Dumpling

Marinated Chicken with Cilantro Relish

Siracha Chicken Dim Sum

Chicken Filling Spiced with Fierxry Sriracha

Sauce and Steamed

Panfried Dumplings  pes)

Vegetable PotSucker

Water Chestnut, Celery, Cilantro and Carrot

Potato And Cheese Dumpling
Panfried and Topped with Chilli 0il

Crispy Netfried Chicken Gyoza
Chicken & Scallion

Chicken Shanghai
Served with Fresh Bird Eye Chilli & Black

Vinegar Flavoured Sauce

Butano Gyoza(Pork) Spcs

Japanese Panfried Dumpling

Dim Sum Basket s pes)

Our Chef’'s recommendation to try our different Varieties of each piece in

one basket

Vegetarian Dim Sum Basket ...

Non-Vegetarian Dim Sum Basket...

“Terms & Conditions Apply. Government Taxes Applicable.
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Cheung Fun

Hong Kong Style Steamed Rice Crepe Roll, Served with Our Signature
Sesame & Soy Drizzle

Steamed Vegetable Cheung Fun...
Water Chestnut, Baby Corn and Celexry, Lightly Seasoned and Steamed with

Rice Crepe

Crispy Mushroom & Water Chestnut Cheung Fun...

A mix of Mushroom and Water Chestnut Wrapped in Rice Paper Fried and
then Wrapped in Steaming Hot Rice Crepe

BBQ Chicken Cheung Fun...
BBQ with Charsui Sauce, mixed with Cilantro and Egg and Steamed with

Wrapped Rice Paper

Crispy Prawn Cheung Fun...

Spicy Prawns mix Fried in Rice Paper Roll enclosed in Steaming Hot Rice
Crepe

Steamed Prawn Cheung Fun (Seafood)...
Prawn & Kafir Lime and Water chestnut steamed with Rice Crepe

Charcoal Pork Cheung Fun ...
Sweet & Sour pulled Pork Belly mixed with activated Charcoal, Wrapped

in Crispy Rice Wafer and Served in Rice Crepe

Seafood

KingFish ...

Pomfret...
As Per Size

Lobster...
As Per Size

“Terms & Conditions Apply. Government Taxes Applicable.
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Robata Yaki/BBQ Grill

Chicken Yaki Toru...

Chunks of Juicy marinated with our in House Yaki Dressing, Grilled to
Perfection

Spicy Chiken Teryaka...

Sliced Boneless Chicken served with Teriyaki Sauce

Salmon Teriyaki ...

Grilled Salmon served with Teriyaki Sauce

Pork Belly Skewers ...
Grilled Smoky Pork Belly Glazed with Butter Yaki Sauce

Grilled Pomiret / Red Snapper

As Pexr Size

Grilled Prawn. ...

Marinated Prawns, Grilled and Serxrved with Thai Herb, Sweet Chilli Sauce

Thai Chicken Satay ...

Spiced Chicken Skewers served with our homemade Peanut Butter Sauce

Bao’s

Bao’'s are a beloved Taiwanese street food that have taken the culinary
world by storm, with their soft, Pillowy Steamed Buns Filled with
Delicious ingredients.

Charcoal Aubergine Open Bao ...

Aubergine Fries, Iceberg Lettuce, Jalapenos, Veggies, Cheese and Togarashi

Pan Fried Mushroom Bao...
Classic Steamed Buns, Grilled on the Pan

Chicken Mantou...
Pulled Chicken, Spicy Cheese Sauce

Yazu Chorizo Bao ...
Goan Pork Chorizo, flavoured with homemade Bbq Sauce

Charsui Pork Bao ...
Homemade open Face Bao Stuffed with Sweet and Tangy Pork Belly,

Fresh Iceberg Lettuce & Jalapenos

“Terms & Conditions Apply. Government Taxes Applicable.
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Small Bites

Yasai Teppan (V)...

Sesaonal Vegetables from our Teppan

Spicy Mock Meat (v)...

Mock Meat Chunks Tossed in home-made Black Pepper Sauce

Black Pepper Mushroom...

Cxrispy Button Mushroom Tossed With Our Home Made Black Pepper Sauce

Signature Turnip Cake...
Topped with Burnt Chilli, Golden Fried Garlic and Scallions

Spicy Edamame...

Fresh Soyabean tossed with Spicy Japanese Sauce

Honey Chilli Wedges...
Cxispy Potato Wedges tossed in Honey Chilli Sauce

Spicy Mock Meat...

Mock Meat Chunks tossed with homemade Black Pepper Sauce

Salted Edamame...
Seasoned with Himalayan Pink Salt

Smokey Devil’s Cottage Cheese...

Cottage Cheese Sphears and Onion Drizzeled with Fresh Chilli Sauce

Yazu Signature Salt And Pepper Tofu/ Cottage Cheese ...

Silken Tofu/Cottage Cheese Tossed with Oats, flavoured with Curry Leaves
and Fresh Bird Eye Chilli

Nam Prik Crispy Vegetables...

Assorted Vegetables tossed in Thai Chilli Sauce

“Terms & Conditions Apply. Government Taxes Applicable.
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Shanghai Style Kung Pao Potato...

Hand Picked Baby Potatoes tossed in Sweet and Spicy Sauce

Spicy Lotus Root...

King Lotus Root with Sriracha, Madras Chilli and Fermented Soya Sauce

Sur Fried Exotic Mushroom ...
Stir Fried Exotic Mushroom with Cantonese Style

Stirfried Exotic Vegetables ..

Vegetables tossed in Cantonese style

Classic Prawn Tempura...
Served with Spicy Mayo

Yazu Signature Chicken ...

Wok tossed Chicken with Onion and Goan Cashews

Crispy Aromatic Duck Roll...

Sexrved with Hoisin Sauce

Miso Glaze Chicken (Grill) ...

Served with Grape Fruit

Thai Challi basil Chicken...

Slice Breast Chicken tossed with Thai Basil and homemade Spicy Suace

Sichuan Peppercorn Chicken...
Peanuts, Breast Chicken & Goan Dry Chilli

Butter Garlic Sichuan Tiger Prawn ...
Butter Garlic Emulsion with Sichuan Sauce

Black Pepper Fish...

Cxrispy Fish tossed in Black Pepper Sauce

Spicy Chicken Wings...

Cxispy Chicken Wings tossed in Ghost Pepper Sauce

Chicken Salt And Pepper..
Chicken tossed in Crush Garlic, Bird Eye Chilli and Relish Oats

Kung Pao Chicken...

Tossed in Cashewnuts and Goan Dry Chilli

Spicy Lamb ..
Chefs Signature with Celery and Chilli

Shapta...
Authentic Tibetan Inspired Beef Chilli

“Terms & Conditions Apply. Government Taxes Applicable.
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Dynamite Prawn...
Cxispy Prawn covered with homemade Spicy Sauce

Pork Ribs...

Juicy Porkribs tossed with Korean BBQ Sauce

Sweet & Sour Pork...
Sliced Crispy Poland Poxk

Hunan Pork Sar Fry ...
Spicy Pork Belly Stir Fry with Bokchoy & Broccoli

Yazu Signature Bites

Portebello Mushroom in Hibachi Mixberry Sauce - Teppan (V)... 785

Portebello Mushroom with Mix Berry & Hibachi Sauce, Reduced with Red
Wine Finished on the Teppan

Chef Signature Soft Sell Crab...
Cxrispy Soft Shell Crab with Chinese Spices

Beef Tenderhon In Homemade Sauce...
Crush Pepper and Garlic

Chilli Plum Pan Fried Chicken ..

Chicken Pan Fried and Serxved with Chilli Plum Sauce and Seared Avocado

Salt And Pepper Squid...
Tossed with Chilli Garlic Herxbs

Yazu Signature Pork Belly...

Glazed with Charsui Sauce on top

Cumin Beef ..
Coriander

Singapore Style Pork Belly..
Pork Belly with Singapore Bbq Sauce

Java - Java Fish (Chef Special)

Wrapped in Banana Leaves with Javanese Salsa and Grilled on Teppan
Chilean Seabass...
Chonak (Indian Seabass)...

“Terms & Conditions Apply. Government Taxes Applicable.
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Salmon Teriyaki ...

Fresh Norwegian Salmon Steak served with Teriyaki Sauce Finished on
the Teppan

Miso Tofu Steak (V)...

Served with Miso Sauce served hot from the Teppan

Wild Mushroom in Hibachi Sauce (Served with Hibachi Fried Rice) (V)... 1145

Wild Mushroom Grilled on the Teppan, finishing with Hibachi Sauce
and reduced with Red Wine

Miso Thai Aubergine (V)...

Japanese style Grilled Aubergine with Thai flavoured Miso Glazed
Vegetables finished on the Teppan

New Zealand Lamb Chops ...

Sexrved with Hibachi Sauce and Beetroot Mash Potato

Chilean Seabass ..

Served with Creamy Pumpkun Sauce and Truffle Edamamde Mash

Black Cod Miso ...

Fresh Black Cod finished on a Teppan and Glazed with Miso Sauce

Golden Scallop ..

Fresh Sacallop Seared on a Teppan till Golden serxrved with a

combination of Hibachi Sauce & Boursin Cheese

“Terms & Conditions Apply. Government Taxes Applicable.
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Mains

Vegetables In Preserved Mountain Chilli Sauce ...
Served in Bullet Chilli Sauce

Spicy Braised Eggplant With Water Chestnut...
Braised Eggplant and water Chestnut in Chilli Basil Sauce

Preserved Cottage Cheese...
Braised Cottage Cheese in Black Bean Sauce

Mah Poh Tofu...
Silken Tofu, Vegetables with Chilli Bean Sauce

Cantonese Asian Green...
Silken Tofu and Vegetables in Chilli Bean Sauce

Asian Greens In Pumpkin Sauce...
Rich and Creamy flavoured

Mock Duck & Tofu Clay Pot...
Mock Duck, Silken Tofu, Aubergine and Shitake Mushroom in Chilli Soy

Sauce flavoured with Fresh Basil

Chicken ClayPot...

Wok Tossed Chicken in Shaoxing Wine, Soya Sauce and Basil Leaf

Prawns In Spicy Xo Sauce...

Wok Fried Prawns with Mushroom and Fexrmented Shell Fish Sauce

Cantonese Style Prawn...
Wok tossed with Celery, Green Chilli and Hsiao Wine

Lamb In Black Pepper Sauce..

Slow cooked Lamb with Veggies dressed in our homemade Black Pepper Sauce

“Terms & Conditions Apply. Government Taxes Applicable.
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Signature Thai Chicken Krapow ...

Spicy Garlic and Cilantro Sauce, Sweet & Sour Sauce

Chicken in Hot Garlic Sauce ...
Chicken cooked in mild Hot Garlic Sauce

Dubu Kimchi Chicken ...

Steamed Tofu with Fried Kimchi and Chicken

Dubu Kimchi Pork...

Steamed Tofu with Fried kimchi and Porxk

Fish in Chilli Basil Sauce (Seafood)...

Indian Sea Bass Wok tossed Classic Thai style Chilli Basil Sauce

Curry

Thai Curry- Green- (V)...

Hexrbs and Aromatic Leaves over a mix of Spices and Coconut Milk

Add: Chicken / Prawn

Thai Curry-Red - (V) ...

Hexrbs and Aromatic Leaves over a mix of Spices and Coconut Milk

Add: Chicken / Prawn

Beef Massaman Curry...
Rich Curry Flavoured with Aromatics

Lamb Massaman Curry...
Rich Currxy Flavoured with Aromatics

Japanese Chicken Katsu Currywith rice..
Sumptuos and Umami Flavour Curry Served with Japanese Rice

“Terms & Conditions Apply. Government Taxes Applicable.
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Japanese Prawn Katsu Currywith Rice...
Sumptuos and Umami Flavor Curry served with Japanese Rice

Japanese Pork Katsu Curry with Rice...

Sumptuos and Umami Flavor Curry served with Japanese Rice

Singaporean Style Soft Shell Crab...
Cxrispy Soft Shell Crab served with Singaporean Style Sauce

Donburi

(Chicken/Prawn/Pork/Lamb/Exotic Vegetables & Tofu in selected Sauce
served on top of Japanese Sticky Rice, Egg, chopped Spring Onion and
Sprinkled with Furikake)

Choose your flavour:
Teriyaki Sauce / Black Bean Sauce / Chilli Plump Sauce

Exouc Vegetables & Tofu. ...
Mushroom (3 style)...
Chicken ...

Prawn...

Lamb...

Pork...

Beef ...

“Terms & Conditions Apply. Government Taxes Applicable.
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Rice & Noodles
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Rice

Steamed Jasmin Rice (V) ...

Signature Edamame Rice (V) ...

Burnt Garlic Fried Rice (V)...

Jasmine Rice tossed with Golden Fried Garlic, Garnished with Spring
Onion and Golden Fried Garlic

Choose: Egg / Chicken / Chorizo & Egg / Prawn & Egg

Chak-Hao Rice (V) ...

Manipuri Staple Black Rice tossed with Golden Fried Garlic and mixed

Vegetable, Garnished wth Spring Onion and Golden Fried Garlic

Choose: Egg / Chicken / Chorizo & Egg / Prawn & Egg

Hibachi Rice (V) ...

Traditional Japanese Fried Rice with Three Flavour of Ingredients

Kikkoman Soya, Shitake Mushroom & Dashi Broth

Choose: Chicken

Spicy Kimchi Fried Rice (V)...

Sticky Japanese Rice with homemade Kimchi

Choose: Egg / Chicken/ Prawn/ Pork

“Terms & Conditions Apply. Government Taxes Applicable.
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Fish & Prawn XO Rice...
Contains Egg

Khao Pad Bai Krapow ...
Choose: Egg / Chicken/ Prawn/ Pork

Yakimeshi Furikake Style ...
Japanese Fried Rice mixed Lamb/Chicken/Prawn, Egg, Chopped Spring Onion

Noodles

Singapore Style Noodles....

Curxy flavoured Rice Vermicelli Noodles

Yaki Udon Noodles ...
Pepper Truffle Sauce

Phad Thai (V)...

Classic Thal style Rice Stick Noodles dressed in our homemade Phad Thai
Sauce and Veggies

Choose: Egg / Chicken & Egg / Prawn & Egg

Wok Tossed Hakka Style Noodles (V)...
Wok Tossed Noodles with Assorted Vegetables

Choose: Egg / Chicken / Chorizo & Egg / Prawn & Egg

Spicy Korean Ramyun Noodles (V) ...
Thin Wheat flour Noodles Stir Fried with Vegetables and Chefs Signature

Blend of Spicy Sauce

Choose: Egg / Chicken / Chorizo & Egg / Prawn & Egg

Crispy Hunan Style Noodles(V) ...
Hunan Style Vegetables with Sweet and Sour over a bed of Crispy Noodles

“Terms & Conditions Apply. Government Taxes Applicable.
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Desserts

Triple Layer Mousse (V)...

Lotus Biscoff Cheese Cake ( Contains Egyp) ...
New York Style Baked Cheesecake with

Biscoff Biscuit Base and finished with
Biscoff Butter

Pull me up Tiramisu (V) ...
Italian Classic made out of Coffee, Cream
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and Chocolate

Hot Chocolate Souflle (Contains Egg)...

Molten Chocolate Souffle paired with ourx

homemade French Vanilla Ice Cream

Gelatos & Sorbets

Madagascar Vanilla Bean...

Tender Coconut Gelato ...

Japanese Matcha...

Belgium Dark Chocolate Gelato...

Wild Berry Sorbet...

Salted Caramel...

Serradura Gelato..

“Terms & Conditions Apply. Government Taxes Applicable.
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