l’vshing for time? rice.

take-away available aconcept by the meatmen group-;

enjoy
O% off ¢

come enjoy some yum yums
for your tum tum

rFice made Hu{-Fy with S()ngHé.




mains

tom yum beef ball clear soup 20
homemade beef meatballs in a fragrant tom yum broth with mee tai mak and fresh herbs.

soto bebek with thai noodles @ 22
roasted duck breast in a rich mee soto broth with khanom jeen, onsen egg, and homemade chilli kicap.

x0x0 claypot rice © 22
rice wok-tossed in homemade xo sauce with marinated chicken, shiitake mushrooms, and cured chicken sausage.
impossible krapow fried rice @ 22
plant-based minced ‘beef wok-tossed with holy basil, chilli and garlic, served over egg fried rice.

nyonya assam fish tacos © @ 16
corn tortillas filled with nyonya assam red snapper, shredded cucumber, tau pok, and pico de gallo.

har cheong pork belly ricebowl @ @ & 18
house-marinated crispy pork belly served over rice with nyonya achar.

dinner

mash & chillibelly @ © & 32
overnight-braised pork belly with creamy garlic mash, purple sauerkraut, clear broth and rice. -style crispy chilli.
mango fish burger @ ¢ 28
thai-style fish patty with frisée, grilled tomato and mango cucumber salsa on brioche, served with criss-cut fries.
duck ragu fusilli © 24
fusilli, tossed in our in house duck ragu serve with bok choy and fior de latte

beef cheek teow © 36
classic kway teow fried with veggies in phad thai sauce. served with slow cooked beef cheek and poached egg.
x0xo claypot rice © 22
rice wok-tossed in homemade xo sauce with marinated chicken, shiitake mushrooms, and cured chicken sausage.
impossible krapow fried rice @ 22

plant-based minced ‘beef’ wok-tossed with holy basil, chilli and garlic, served over egg fried rice.

© dairy @ gluten-free ) contains nuts @) spicy € contains seafood ) vegetarian ¢) chef's choice
have an allergy or dietary preference? speak to our team—we're happy to help you find the right dish.

promotions

A _ Why not make it a sef?

)
choose any mains, then add-on the set for your dream meal.
[he gOOd set 1 main & 1 small bite OR 1dessert +6
[he beS[ Set @  1main, 1small bite AND 1 dessert +11
1§ )

hOPP)’ hOUr tues to fri 17:00-19:00

Sake (by makoto-ya)
kiku-masamune shiboritate in pack)

red apple skin, a hint of grapefruit zest and melon rind.

kaki-masamune kasen sake

gentle umami with robust dryness.

ozeki gin-kan silver sake

light, crisp with a subtle fruitiness and sweetness.

smal| bites

tom yum tossed squid bites @
golden pork collar pops

beef rendang crunch apes

only $10each

kiku-masamune
shiboritate

quench your thirst,

vhwind with rice.

02.6!’! g!n

silver

small bites & desserts

smal| bites
tom yum tossed squid bites @ ©

lightly battered squid tossed in fragrant tom yum seasoning.

golden pork collar pops

crispy spanish pork collar served with sweet chilli dip.

beef rendang crunch apes

slow-braised beef rendang on crispy thai rice cakes.

har cheong chicken wraps zpes @

crispy prawn paste chicken, vermicelli, and pickles wrapped in fresh rice paper.

ice-cold chillicucumber © @

japanese cucumber dressed with house-made asian vinaigrette and chye poh chilli oil.

desserts
roasted rice pandan mousse

roasted rice tea and pandan infused mascarpone, layered with savoiardi biscuits

black rice panna cotta

panna cotta layered with pulut hitam, gula melaka crumble and crispy rice

seared white sugar cake

pan-seared fermented sponge cake with sea salt gula melaka and calamansi




