
NYE MENUNYE MENU

A M U S E

C r i s p y  O y s t e r  B i t e s
Fried Oyster With Chilli Lemongrass and Ginger.

O y s t e r  M u s h r o o m  ( V G )
Oyster Mushroom with Kombu, Chilli Lemongrass Ginger.

 M A I N  C O U R S E
C H O O S E  A N Y  6  S M A L L  P L A T E S  F R O M  T H E  O P T I O N S  B E L O W :

S c a l l o p s  w i t h  E d a m a m e  P u r e e
Scallops on Edamame Puree, Yuzu, and Crispy Chicken Skin.

P r a w n  S l i d e r
Asian Slaw, Nori Mayo, Brioche Bun.

D r a g o n  R o l l  ( G F  O n  R e q u e s t )
T e m p u r a  P r a w n ,  A v o c a d o ,  T o b i k o ,  T e r i y a k i  S a u c e ,  W a s a b i  M a y o  

C h e f ' s  O m a k a s e  ( 8  p i e c e s )

Y a k i  U d o n  N o o d l e s
Choice of Tofu (VG) or Pork Belly

C h i c k e n  Y a k i t o r i  S k e w e r s  ( G F )
Teriyaki Mayo

R i b e y e  S k e w e r s  ( G y u  K u s h i )  ( G F )
Oyster Emulsion, Worcestershire Teriyaki

M i s o  C o d  w i t h  Y u z u  C r e a m
Miso Cod, Yuzu Cream, Salmon, Smoked Roe, Charred Tenderstem Broccoli

 D E S S E R T S
C H O O S E  1  F R O M  T H E  O P T I O N S  B E L O W :

D e s s e r t  P l a t t e r

D a i  D a i  P o s s e t
Nashi Pear, Cardamom Shortbread.

T w o  M o c h i  B a l l s .


