CANDLENUT

YOKOZUNA
Shiso Tempura of Naganasu, Chopped Toro, Sea Urchin, Toasted Sesame

EMO FRIES
Triple Cooked Chips, Toro Slivers, Black Truffles

KUHLBARRA BARRAMUNDI
Homemade Kueh Pie Tee Shell, Pickled Shallot, Laksa Leaf

FRENCH GG POULET
Charcoal Grilled Hand Chopped “Tsukune” Satay, Kicap Manis Glaze

BEEF CARPACCIO
Rocoto Sour Sauce, Veal Chorizo QOil

BOSTON LOBSTER & KAMPUNG CHICKEN
Dumpling, Bamboo Shoot, Shellfish Bisque

WING BEAN
Lemongrass, Mint, Baby Red Radish, Cashew Nut, Calamansi Lime Dressing

BLACK COD
Guaijillo Chilli, Spanish Red Onion Shavings

THREAD FIN
Jalapeno Reduction, Soy Bean

LAMB RIBS
Spiced Bbg Marinate, Pineapple Acar

WAGYU BEEF
Buah Keluak Rendang, Kaffir Lime Leaf

Served Communal Style with Nasi Kunyit

THAI MANGO
Coconut Sorbet, Lime Fluid Gel, Coriander

HOMEMADE TRADITIONAL NYONYA KUEHS AND SWEETS
Served with Bunga Telang Tea

$188 nett per person



