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Tuna Tataki

Citrus sesame dressing, wasabi slaw
~Zuadliics
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Wilted Spinach Salad

Sesame sauce, Chinese rice vinegar
RILVVEDBELAY X
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/APPETIZER & COLD DISH

Burrata and Kabocha Salad
Pumpkin seed pesto
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Fresh Sliced Prosciutto
Musk melon
=AYy 3 - D%

Hot Chorizo and Brie Crostini
Sourdough, honey, walnuts
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\soup & STEW

Steamed Blue Mussels

Spicy sausage, chives, pesto, garlic toast
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Shanghainese Dumplings
Pork, chives, sesame, chili oil

Crab and Lobster Bisque
Spiced coconut froth
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/NOODLES & RICE

Spinach and Ricotta Ravioli
Puttanesca sauce, basil

Roasted Japanese Beef Ribeye
Grilled maitake, confit garlic,

rosemary mashed potatoes
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Sweet and Sour Shrimp
Scalllion, garlic, ginger, doubanjiang,
egg white

ITEDFYY—RID

A . =rv=2 £ EiRE. A

-

Twice Cooked Pork Belly with Capsicums
Doubanjan, onions
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Steamed grouper fillet

Ginger, scallions, seasoned soy sauce
NZDELY) BFREH
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Crossroads Crepes
Banana-nutella /
Strawberry-cream
raza—x sv—7

Coffee-caramel Millefeuille
Cripsy chocolate pearls
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\ HOT DISH / MAIN COURSE

Taivwwvanese Gua Bao
Slow-braised pork belly, peanuts, coriander
aEREa (F7-8%)
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Salt Baked Seasonal Fish
Yuzu hollandaise, fresh herbs
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Grilled Beef Short Ribs
Chimichurri sauce
Foa—MNTDIYIN
FIF2YV—R

Duck Confit Parmentier

Gruyere, spinach, caramelized shallots, duck jus
BBDary 74 "=y F4t
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Char Grilled Lamb Rack

Spiced yoghurt marinade,

charred eggplant puree
SaFavTDIY v
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Cherry Clafoutis
Amarena,

soft serve ice cream
F2V—27774
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BRORF. T+ Ty RFAHY— A NFF&RTF S APBRY =2 =L Hojicha-hazelnut Paris-brest
L ) Caramelized hazelnuts, praline Sliced Seasonal Fruits
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* . Pistachio-raspberry
; : Financier Cake Matcha Tiramisu

Braised Beef Cheeks, Shlckep ?ng G“ret“an Onion Soba Noodles White chocolate, raspberry Black Sesgme Egg Waffle Espresso, served with
Massaman Curry f%lﬂ&ﬁﬁ\% DEREEY N compote Soft serve ice cream, anko and shiratama
Baby potatoes, peanuts, kaffir lime leaf BRRA¥ E 22 F A LS XY — DT A peénut butter sauce BEF 153
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\ cHeEsE \BREAD

Baguette, Focaccia, Korean Garlic Bread
NEYMNT Ao F v BERA=V=2

Selection of 3 Cheese
condiment, nuts, dried fruit
F—XVLZTav
AvTFAAVIETE

*Signature Dish 5818
]

¥10,500 | ¥ 6,000 (6 to 12 years old 65%4* & 125%)
Kindly note that all our menus are subject to seasonality and may change without notice.
A2 —ABRREHCIVEETIEEN TS 0ETIN FEKEBEI L TORIXKBEEPTECITOT.ITEIIS N,
Kids below 6 are free of charge. 5 TX., |EITIRAVIIZT T,
Please let us know shall you have any food allergies or specific dietary requirements.
TLAEF—BMPRFEHEFSTCITHERRITEXDBIIR Xy 7 ~BHRL OIS,
Price includes 15% service charge and consumption tax. RRfliigid ¥ —t 2EH5% - HEBRPEINLBZINCEETT,









