
Tom Yum Tossed Squid Bites  
freshly battered, tender squid infused with tom yum spices and lightly crisped

Golden Pork Collar Pops 
juicy Spanish pork collar in a light, crispy batter with sweet chilli dip 

Spicy Prawn Lemper Rolls  
turmeric leaf-charred rice rolls packed with spicy dried shrimp umami

Ducking Good Lontong Fries
lemak chilli duck ragu on top of crispy deep fried rice cakes

Beef Rendang Crunch
slow-cooked beef rendang piled onto Thai crispy rice cakes; 3pcs

Basil Chicken Crack Rolls  
aromatic Thai basil chicken wrapped in glutinous rice and deep fried; 3pcs

Har Cheong Chicken Wraps  
crispy prawn paste chicken with vermicelli, pickles in fresh rice paper; 2pcs

Ice Cold Chilli Cucumber 
Japanese cucumber with housemade asian vinaigrette and chye poh chilli oil
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SMALL BITES

DINNER MENU

If you have any allergies and/or dietary requirements, speak to our team for advice and we’d be happy to help. 

Follow us on Instagram!
\

Rice made fluffy with SōngHè.

a concept by 

rice.



Sweet and Sour Pork Rice Bowl 
signature fried pork collar glazed in sweet-sour sauce over fragrant rice

Braised Beef Brisket with Thai Rice Noodles
slow-cooked beef brisket with radish and carrot served over fresh khanom jeen noodles

Dashi Laksa Seafood Pao Fun
laksa infused dashi broth with prawns, squid and mussels served over steamed & crispy rice

Crispy Duck Leg Scallion Noodles
chinese-style marinated duck leg, served with housemade chye poh chilli & crunchy pickled turnip

Signature Smokey Fish Soup 
seared red snapper and fish maw seated in a thick, milky dashi fish broth with mee sua noodles

Seasonal Mushroom Marmite Fried Rice
wok-fried savoury olive marmite jasmine rice with mushrooms, tempeh & pressed beancurd
add prawns; 3pcs 

Roasted Rice Mousse with Pandan 
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
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If you have any allergies and/or dietary requirements, speak to our team for advice and we’d be happy to help. 

Rice made fluffy with SōngHè.

DINNER MENU
a concept by 

rice.


