
High Roller

to  sta rt

to  s h a r e

S I D e S d e s s e rt

O Y S T E R S
yuzu granita & ponzu sauce (6pc)

T U N A  S A S H I M I  T A C O
tuna with burnt tomato salsa 
& guacamole

S A L M O N  &  S C A L L O P  T A R T A R E
salmon & scallop sashimi with
amazu ponzu

S E A R E D  W A G Y U  B E E F  N I G I R I
l ightly seared wagyu beef with 
soy glaze on a bed of rice 

P O R K  B U N
12 hour slow cooked pork belly, 
pickled cucumber, cashew sauce

G R E E N  T E A  S O B A  &  
C R A B  N O O D L E S
red crab meat , tobiko mayo, coriander 

P R A W N  R O B A T A
chill i  & coriander, l ime cheek

T O M A T O  &  A V O  H O U S E  S A L A D
mixed leaf green salad with 
sweet soy dressing 
 
M I S O  S O U P

S T I C K Y  G O M A  L A M B  R I B
sweet soy glaze, mixed leaf salad with
pomegranate & coriander, wasabi yoghurt  

K F C
pineapple pieces, crushed peanuts with 
yang-nyum sauce 

C H A R R E D  B E E F  S I R L O I N  
200g sliced, edamame puree, broccolini
& wafu sauce 

C H O C O L A T E  F O N D A N T
warm baked fondant with green tea 
ice cream  

12 guesTs I 90pp
OR more


