Prices are before GST and service charge.

STEWS & MAINS

SIDES

Slow-Simmered comfort soup

Braised French Organic Savoy Cabbage 9.9

Roasted and braised using vinegars,
vegetables and fruits

3-pc Mantou 2

$2

¢)ALL DAY

stacked discounts automatically added

when you add
to your mains

Takeaway +$0.5.
Served with rice
Braised Chicken Midwings 13.9 Red Wine Chicken 14.9
Braised chicken mid wings in a Boneless chicken drumstick cubes
collagen broth, infused with Taiwanese braised in homemade fermented red
herbs and spices. Comes with quail glutinous rice wine lees, black fungus,
eggs and premium Hua Gu mushroom. mushrooms & quail's eggs.
"Rendang" Chicken Stew 13.9 Jap Wagyu Beef Buah Keluak 21.9
An asian twist on a wet chicken Peranakan Style buah keluak sauce
"rendang" with braised potato, with a generous portion of tender beef
quail's egg & veggies slices, carrot & quail egg.
Chicken Collagen Broth 13.9 Nonya Curry Chicken 13.9
60 hour collagen soup with chicken A classic favourite, curry with
drumstick and vegetables. chicken chunks and potatoes.
Lamb Shank 27.9 Minestrone Stew (V) 13.9
Bone-in lamb shank, braised with Middle A hearty vegan delight brimming
Eastern spices and Asian aromas, and with 14 different vegetables.
grade AAA saffron—five days in the making!
Oxtail Stew 27.9 Juicy Chicken Breast PROTEIN BOWL 15.9
96 hours oxtail stew braised in Tender Salmon Steak PROTEIN BOWL 17.9
red wine & homemade stock. Choose curry, rendang or (+$2) assam sauce
Served with rice, achar & onsen egg.
Chili Crab Sauce W Mantou 15.9 Smoked Salmon Jalapeno "Bagel” 15,9 /)
Smoked salmon; eggs; lettuce & house-made l )
Chilli Crab Pasta 17.9 Jalapenos focaccia e
Add-on (/)
U SALMON STEAK 7.5 Otak Mac & Cheese 16.9
— CHICKEN BREAST 5 Spicy otak and macaroni, topped with
l mozzarella cheese and sambal J
— Chicken Breast w CC Sauce 20.9 Beef Tenderloin Bowl 249 ()
E SERVED W RICE & 2-PC MANTOU with onsen egg and thick onion gravy
Tender Salmon Steak w CC Sauce Tiger Prawn Lobster Bisque Pasta 23.9 m
U SERVED W RICE & 2-PC MANTOU 22.9 Tiger prawns with seashell pasta 09
in lobster bisque M:
Rendang Cream Pasta 19.9
Aburi Mentaiko Potatoes 11.9 Juicy chicken breasts, parmesan cheese
Flame torched mentaiko sauce over and chilli flakes
seasoned and deep fried potatoes Upgrade to beef tenderloin (+$6) or tender salmon steak (+$4).
Aburi Mentaiko Popcorn Chicken 12.9
Flame torched mentaiko sauce over <0 9‘96
hick
popcorn chicken . o Add-ons \5Q
Honey Butter Chicken Midwings 12.9 &
6 pcs glazed with honey butter sauce Onsen Egg 1.25 o? ==
Mushroom Soup 8.9 Sourdough @@ Ty CAKEN
Served with toasted sourdough g 1.5 S IDE s
Rice -
Carrot & Old Cucumber Soup 10.9 ! 1.5 DRINKS



OUR
MENU

OPEN TILL 9PM DAILY (8PM LAST ORDER)




STEWS & MAINS

Hearty mains made for satisfying meals.

Braised Chicken Midwings 13.9

Braised chicken mid wings in a collagen broth, infused with Taiwanese herbs
and spices. Comes with quail eggs and premium Hua Gu mushroom.

"Rendang" Chicken Stew 13.9
An asian twist on a wet chicken "rendang" with braised potato, quail's

egg & veggies

Chicken Collagen Broth 13.9
60 hour collagen soup with chicken drumstick and vegetables.

Lamb Shank 27.9

Bone-in lamb shank, braised with Middle Eastern spices and Asian
aromas, and grade AAA saffron—five days in the making!

Oxtail Stew 27.9
96 hours oxtail stew braised in red wine & homemade stock.
Red Wine Chicken 14.9

Boneless chicken drumstick cubes braised in homemade fermented red
glutinous rice wine lees, black fungus, mushrooms & quail's eggs.

Japanese Wagyu Beef Buah Keluak 21.9

Peranakan Style buah keluak sauce with a generous portion of tender
beef slices, carrot & quail egg.

Nonya Curry Chicken 13.9

A classic favourite, curry with chicken chunks and potatoes.

Minestrone Stew (V) 13.9
A hearty vegan delight brimming with 14 different vegetables.

Juicy Chicken Breast proTEIN BOwL 15.9
Tender Salmon Steak proTEIN BowL 17.9

Served with rice, achar & onsen egg.

Prices are before GST and service charge.
Takeaway +$0.5.
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:] d Chicken Midwings 13.9
Collagen broth with herbs,
- quail eggs, Hua Gu mushroom
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13.9

An asian twist on a wet chicken "rendang"
with braised potato, quail's egg & veggies



o gen Soup

60 hours collagen soup with chicken
drumstick & veggies






Q,g(tall Stew with Rice

96 hours oxtail stew braised in excellent red wine
& a medley ofhomemade stock. fall off-the-bone
meat with assorted vegetables
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14.9

Boneless chicken drumstick cubes braised in homemade
fermented red glutinous rice wine lees, topped with black
fungus, mushrooms & quail's eggs.
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Beef Buah
Keluak

* SERVED WITH RICE-
Peranakan Style buah
keluak sauce with a
generous portion of
tender japanese wagyu
grade beef slices, carrot &
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nya Curry Chicken 13.9
Nonya curry with chicken chunks
and seared potatoes served with rice.



Minestrone Stew \7  13.9

A hearty vegan delight brimming
with 14 vibrant vegetables
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~ CHOOSE YOUR PROTEIN = CHOOSE YOUR SAUCE
' : : ~ SpecialCurry
53  Rendang
Assam +$2

Juicy _Clhicl-gen Breast
Tender Salmon Steak +$2

Served with rice, achar & onsen egg



CHILLI CRAB

Singapore-inspired favourites with a chilli crab twist.

Chili Crab Sauce W Mantou (5pc) 15.9

Thick, tangy chilli crab sauce and shucked crab meat paired with crispy yet
soft mantou

Chilli Crab Pasta 17.9

Add-on 7.5
SALMON STEAK
CHICKEN BREAST 5

Chicken Breast w Chili Crab Sauce 20.9

Served with rice and 2-Pc Mantou

Tender Salmon Steak w CC Sauce 22.9

Served with rice and 2-Pc Mantou

Prices are before GST and service charge.
Takeaway +$0.5.
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CHILIJ C b
1846) CHILLI CRAB SAUCE 159
....-a-:; w 5-PC MANTOU

thick, tangy chilli crab sauce

Real crab meat

soft inside, crisp outside



17.9++

CHILI CRAB PASTA
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CHICKEN BREAST 20.9
W CHILLI CRAB SAUCE
SERVED W RICE & 2-PC MANTOU



TENDER SALMON STEAK
W CHILLI CRAB SAUCE

SERVED W RICE & 2-PC MANTOU




KSB CLASSICS

A selection of KSB’s most loved classics

Smoked Salmon Jalapeno "Bagel" 15.9

Smoked salmon; eggs; lettuce & house-made Jalapenos focaccia

Otak Mac & Cheese 16.9

Spicy otak and macaroni, topped with mozzarella cheese and sambal

Beef Tenderloin Bowl 24.9

with onsen egg and thick onion gravy

Tiger Prawn Lobster Bisque Pasta 23.9

Tiger prawns with seashell pasta in lobster bisque

Rendang Cream Pasta 19.9

Juicy chicken breasts, parmesan cheese and chilli flakes.

Upgrade to beef tenderloin (+$6) or tender salmon steak (+$4).

Prices are before GST and service charge.
Takeaway +$0.5.



Smoked Salmon Jalapeno "Bagel" | X¢)

Smoked salmon; eggs; lettuce & house-made
Jalapenos focaccia




Otak Mac & CheM

Spicy otak and macaroni,
ped with mozzarella
eese and sambal

15 min
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Beef tenderloin Bowl 24.9

Beef tenderloin rice bowl with ' "
onsen egg and thick onion gravy.



Tiger Prawn Lobster Bisque Pasta 23.9

Tiger prawns with seashell pasta
in lobster bisque



e 19.9

Juicy chicken breasts, parmesan cheese and
chilli flakes.

Rendang Cream Past

Upgrade to beef tenderloin (+$6) or tender salmon
steak (+$4).



SIDES & FOR SHARING

Perfect accompaniments to share

Aburi Mentaiko Potatoes 11.9

Flame torched mentaiko sauce over seasoned and deep fried potatoes

Aburi Mentaiko Popcorn Chicken 12.9

Flame torched mentaiko sauce over popcorn chicken

Honey Butter Chicken Midwings 12.9

6 pcs glazed with honey butter sauce

Mushroom Soup 8.9

Served with toasted sourdough

Carrot & Old Cucumber Soup 10.9

A soothing, slow-simmered soup with the natural sweetness of carrot
and the gentle, refreshing notes of old cucumber.

Braised French Organic Savoy Cabbage 9.9

Roasted and braised using vinegars, vegetables and fruits

Prices are before GST and service charge.
Takeaway +$0.5.






12.9

Mildly spicy.



Honey Butter Wings (6pcs) 12.9

Crispy chicken midwings glazed
with honey butter sauce




Mushroom Soup 8.9

Truffle cream of mushroom Served A
with toasted sourdough



'A_sébfhmg low- su‘nmered soup W|th the natural
sweetness of carrot and the gentle, refreshmg notes
of old cucumber.




Braised French Organic Savoy Cabbage

A slice of savoy cabbage first roasted, then
braised in a special homemade sauce using
vinegars coupled with essence of vegetables
and fruits for many hours

9.9





