


A P P E T I Z E R S  

Vegan/Vegetarian

*Food included in the All Inclusive Plus Package 
Please highlight any specific food allergies or intolerance to our colleagues before ordering 

All Prices are inclusive of service charge and GST

PRAWN AND VEGETABLE TEMPURA * 
Batter fried prawn, carrot, onion, tempura sauce

Allergen (Crustacean, gluten, soya, egg, fish)

THAI GREEN PAPAYA SALAD * 
Palm sugar, long beans, Thai chili, peanuts, Lime, tamarind

Fish sauce

Allergen (Fish, Peanut, crustacean)

JAPANESE DYNAMITE MUSSELS * 
Sriracha, Sake, Japanese mayo, soya, lemon juice, tobiko

Allergen (Mollusks, egg, soya, fish)

TEBASAKI *
Crispy chicken wings, Teriyaki sauce, sesame, Japanese mayo

Allergen (Gluten, soya, sesame, egg)

KAREDOK SALAD * 
Tofu, Long beans, cucumber, tamarind, palm sugar, bean

sprouts and peanut

Allergen (Peanut, soya)

GOBI 65 * 
Cauliflower, gram flour, spices, garlic, curry leaves

P l e a s e  n o t e  t h a t  a d d i t i o n a l  f e e s  m a y  a p p l y .
2 0 %  d i s c o u n t  o n  f o o d  f o r  a l l  A I P  g u e s t s



Vegan/Vegetarian

*Food included in the All Inclusive Plus Package 
Please highlight any specific food allergies or intolerance to our colleagues before ordering 

All Prices are inclusive of service charge and GST

S U S H I ,  S A S H I M I  &  M A K I

VOLCANO MAKI TEMPURA (4 PCS.)
Tuna, kani kama, tobiko, avocado, spicy mayonnaise, eel sauce
Allergen (Fish, Crustacean, egg, soy)

PRAWNS TEMPURA MAKI (6 PCS.)
Avocado, teriyaki sauce, kimchi mayo 
Allergen (Fish, Crustacean, egg, gluten, soy)

MANGO AVOCADO MAKI (6 PCS.)
Lettuce, cucumber, spring onion, mango sauce

SUSHI SASHIMI PLATTER 
Tuna, salmon, red snapper, tiger prawns, radish, cucumber,
ginger, lime, wasabi, soy sauce
Allergen (Fish, Crustacean, soy)

S O U P S
TOM YUM *
Seafood,  galangal ,  kaff i r  l ime leaves,  lemon grass

Allergen (Crustacean, m﻿ollusks, fish, gluten, soy, egg)

THAI COCONUT CAULIFLOWER SOUP *
Onion, Garlic, coconut cream, Cumin, Lime

SOTO AYAM *
Chicken, turmeric, fried shallot, ginger, boiled eggs, lime,

spring onion and glass noodles

Allergen (Egg, nuts)

P l e a s e  n o t e  t h a t  a d d i t i o n a l  f e e s  m a y  a p p l y .
2 0 %  d i s c o u n t  o n  f o o d  f o r  a l l  A I P  g u e s t s



M A I N S

Vegan/Vegetarian

CHINESE SIZZLING BEEF 
Bok Choy, carrot, bell pepper, mushrooms, Cantonese sauce

Allergen (Gluten, soy)

GYUNIKI NO YASAI MAKI 
Beef Tenderloin, black pepper, garlic, Soya, Sweet Sake, scallion,

potato mash

Allergen (Soya, gluten) 

LOBSTER SEAFOOD LAKSA 
Lobster, Prawns, squid, white fish, coconut milk, fish sauce, noodles,

beans sprouts

Allergen (Fish, gluten, crustacean, nuts)

NASI GORENG 
Stir-fried rice, prawn crackers, shrimp, chicken satay, egg

Allergen (Crustacean, peanut, egg, soy)

CHOLE PANEER WITH PARATHA *
Chick peas, cottage cheese, cashew nut paste, cumin, tomato. 

Allergen (Milk, nuts)

SRI LANKAN FISH FILLET COOKED IN BANANA LEAF * 
Onion, tomato, curry leaves, pandan leaves, Sri Lankan spices

Allergen (Fish, milk)

THAI CURRY CHICKEN * 
Lemon grass, eggplant, shallots, palm sugar, coconut cream

Allergen (Fish)

*Food included in the All Inclusive Plus Package 
Please highlight any specific food allergies or intolerance to our colleagues before ordering 

All Prices are inclusive of service charge and GST

P l e a s e  n o t e  t h a t  a d d i t i o n a l  f e e s  m a y  a p p l y .
2 0 %  d i s c o u n t  o n  f o o d  f o r  a l l  A I P  g u e s t s



JAPANESE  PORK BELLY  WITH P INEAPPLE  *
Sake, ginger, spring onion, onion, capers, olives. 

Allergen (Gluten, soy)

PAD THAI  *
Rice noodles, tofu, bell peppers, peanuts, egg, and bean sprouts.

Allergen (Peanut, soya, egg, fish)

GOMA MISO TOFU *  
Black sesame paste, miso, soya, mirin, broccoli, cauliflower.

Allergen (Sesame, soya, gluten)

VEGAN OKONOMIYAKI  *
Mounta in  yam,  vegan mayo,  aonor i ,  cabbage,  bean sprouts ,

mushroom,  Kombu dashi .

Al lergen (Gluten ,  soya)

M A I N S

ACCOMPANIMENTS

Vegan/Vegetarian
*Food included in the All Inclusive Plus Package 

Please highlight any specific food allergies or intolerance to our colleagues before ordering 
All Prices are inclusive of service charge and GST

Steamed Rice *

Vegetable Fried Rice

Garlic Fried Rice

Steamed Vegetables

French Fries

Stir Fried Noodles

P l e a s e  n o t e  t h a t  a d d i t i o n a l  f e e s  m a y  a p p l y .
2 0 %  d i s c o u n t  o n  f o o d  f o r  a l l  A I P  g u e s t s



HOMEMOCHI ICE CREAM DUMPLINGS
-3 pcs per portion *                   
Allergen (Milk)

YUZU & GREEN TEA TEXTURE * 
Yuzu cold cheese cake, green tea ice cream, wild berry

compote

Allergen (gluten ,milk, egg)

LEMONGRASS CREAM BRULE * 
Lemongrass cream Brule, Ginger & Nut crumble, Pandan ice

cream

Allergen (gluten, milk, egg, nuts)

JUGGARY & COCONUT BAKED PUDDING * 
Watalappan, candid dried coconut flakes, roasted cashew

nut, sultana

Allergen (nuts, egg)

TEXTURES OF MANGO * 
Mango mousse, mango sorbet, mango crumble

Allergen (gluten, milk, egg)

FRESH FRUIT *
Seasonal fruit platter

D E S S E R T

Vegan/Vegetarian

*Food included in the All Inclusive Plus Package 
Please highlight any specific food allergies or intolerance to our colleagues before ordering 

All Prices are inclusive of service charge and GST

P l e a s e  n o t e  t h a t  a d d i t i o n a l  f e e s  m a y  a p p l y .
2 0 %  d i s c o u n t  o n  f o o d  f o r  a l l  A I P  g u e s t s



Please inform us of any specific allergies or intolerance before ordering
* Reservation required before 12:00 noon

    Price inclusive of Service Charge and GST  

T E P P A N Y A K I
SEAFOOD SPECIAL                                          
tiger prawns, white fish, scallops and tuna 
 
ASIAN WOK SPECIAL                                      
tiger prawns, chicken and beef 
 
MEAT SPECIAL                                                             
chicken, beef & lamb 
 
VEGETARIAN SPECIAL                                                 
assorted fresh vegetables 

I N D I V I D U A L  C H O I C E S

 Teppanyaki menus are served with salad, miso soup, vegetables and fried rice

FISH & SEAFOOD
Tuna

Reef Fish

Sea Scallops

Tiger Prawns

Lobster Tail

MEAT
Chicken

Lamb

Beef

Pork

DESSERTS
Fruit Ice Cream

Pancake with fruit and ice cream



H O T  P O T
PER PERSON

HOT POT SELECTION OF:
Seafood

Beef chicken 

Pork 

Vegetables 

-which you cook in a hot pot at your table

 

CHOOSE YOUR BROTH 
Chicken

Tom yam

Vegetable

Spicy Szechwan 

 

CHOOSE YOUR SIDE DISH

Plain Rice

Plain Noodles

Reservation required before 12:00 noon on the required day
serves  2, 4, 6 or more guests
 

 Vegan/Vegetarian
All prices are inclusive of service charge and GST


