
2 5 th

A N N I V E R S A R Y  
S P E C I A L S

AUGUST SEPTEMBER

Almond & Sage 
Crusted Duck Confit 
Mashed Potato, Red Wine Poached Pears, 
Broccoli and Red Wine Orange Sauce 

25

Maple Roasted 
Pork Sandwich 
Granny Smith Apples and Gin Compote, 
Rocket Leaves, Shallot Mayonnaise with 
your choice of Portobello Mushroom Soup 
or Tomato & Basil Bisque Soup  

25

Big Nihon Salad
(Weekend Special)

25

Soy Cured Salmon
Julienned Kabocha, Edamame, 
Cha Soba, Cucumber, Tofu with Tomato 
& Wafu Dressing

Lemon Steamed Pudding 12.5
Served with homemade lemon custard sauce 

12.5Rosé & Berries Sangria
Marqués de Riscal Verdejo, Sprite, 
Mixed Berries, Fresh Lime, Lemon 
and Orange garnished with Rose Petals

9.5

9.5

7

7

7

25
Pearl Couscous, Pomegranate, 
Red Chicory, Lemon with Raisin 
& Currant Jam

Chargrilled Calamari

ALL PRICES ARE NOT INCLUSIVE OF STATUTORY GOVERNMENT GOODS AND SERVICES TAX & SERVICE CHARGE

01/08/24 - 31/08/24

25Gorgonzola, Pumpkin 
& Hazelnut Salad
Prosciutto, Packham Pear, Hazelnut, 
Aged Balsamic Glaze and Greens 

King Prawn Paella
Pearl Barley Paella, Mussels, Chorizo, 
Lemon and Smoked Paprika Oil

25

Chicken Tau Kwa Burger 
Deep-Fried Tofu, Chicken Breast, 
Enoki, Romaine Lettuce and Pea Shoots

25

9.5Croque Madame 
(Weekend Brunch)

25

Smoked Ham, gruyère, fried egg 
and ash white sourdough

9.5

10.5

12.5Grapefruit Caipiroska
Vodka, Lime and Grapefruit

25
Stuffed Mozzarella, Honey Ham and Mushroom, 
Grilled Asparagus, Smashed New Potato, 
Red Cabbage Stew and Red Wine Jus

Bacon-Wrapped Cornfed Chicken 

01/09/24 - 30/09/24

25Crispy Soft Shell Crab
Guacamole, Tomato Salad, Aged Balsamic, 
Rocket Leaves & Wasabi Dressing

DESSERT

COCKTAIL

Join us for a Blast from the Past 
as we bring back beloved dishes that shaped our story


