
STA RT E R 

W+W Amuse-Bouche
A surprise & delight bite (2pcs)

Rainbow Glass Noodle Salad
Cashew, sesame, coriander, chilli & lime dressing  

Cauliflower Roti Roll
Slaw, soy & sesame dressing, coriander, mint, 
crispy shallots, toasted almonds 

M A I N 

Vegetarian Curry of the Day
Steamed Jasmine Rice
Wok-fried Broccolini

D E S S E RT 

Coconut & Matcha Sago
Oat crumble, galangal, lychee,  
elderflower & strawberry sorbet

STA RT E R

W+W Amuse-Bouche
A surprise & delight bite (2pcs)

Kingfish Sashimi
Heirloom tomato, chilli, lime, coconut, coriander 

Chicken & Shiitake Money Bags
Sweet chilli sauce 

M A I N 

Curry of the Day
Steamed Jasmine Rice
Wok-fried Broccolini

D E S S E RT 

Miso Chocolate Ganache
Almond crunch, mango & passionfruit sorbet

This menu is designed for sharing, while desserts are individual serves. No modifications and substitutions to 
this menu. Please advise us of any dietary requirements and allergies, however, we cannot fully guarantee our 
food will be completely free of gluten, nuts, or shellfish residue, as these ingredients are present in our kitchen. 
All guests at the table will be required to have minimum of two guests and a maximum of eight guests.
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