
PASTA

Truffle Cavatelli .................................... 26
plant-based cheese sauce, grilled mushrooms, 
black summer truffle, chives

White Ragu Rigatoni................................ 28
white pork ragu, tamarind butter, basil, pork crackling

Uni Crab Fettucine................................... 32
tomalley bisque, butter, Canadian uni

MAINS

Miso Jerk Chicken ................................ 23
24 hours brined halved bird, pineapple sriracha, 
pickled fennel

Warung Pork Ribs ................................  25
balinese bbq glaze, pickled cauliflower, lime

Black Mamba  .................................... 26
black fried rice, tiger prawns, squid ink sofrito,
fermented chilli sambal, curry leaves

Wagyu Rump Steak ................................. 42
mushroom fricasee, jus, macadamia

Cured Ocean Trout ............................... 39
cured trout fillet, café de Paris sauce, orange,
curry leaves, hazelnuts

Balsamic Duck Leg ............................... 29
crushed potato leek, chives, balsamic confit duck leg

SIDES

Crushed Potato Leeks ............................. 8
buttered potatoes, leeks, chives

Spiced Vinegar Fries ............................ 10
peppercorns, ash vinegar, mirin aioli

Brussel Sprouts ..................................... 16
tamarind dressing, crispy shallots rice crisps, 
chillies, mint

Radicchio Salad .................................... 12
green goddess, buckwheat, bonito

KIDS

Momma‘s Mac & Cheese ...................... 12
cavetelli, cheese sauce, parmesan

Chicken Schnitzel Strips .......................... 14
fries, ketchup, mayo

DESSERTS

‘Limber’  ............................................... 4
Puerto Rican popsicle, seasonal flavours

Lemon Tres Leches ............................... 14
lemon curd, meringue, thyme feuilletine, mint

Rum Berry Tart  ................................. 17
whole tart, fresh berries, almond paste, 
sugar tart shell, rum cream 



ALL PRICES ARE SUBJECTED TO SERVICE CHARGE AND GST


