A
Dew Food Menu 3 &
APPETIZER A7 %
Beef Rendang on Toast
A= % 4 Hut 3]

Crostini | Pineapple Hollandaise

“Chef” Smoked the Salmon
ME=L&H

Carpaccio | Gherkin Tartar

Carpaccio “Hamachi”

RRESE N

Wakame Seaweed | Anchovy Broccoli Sauce

Duo of Fish
kA & B

Smoked Salmon | Carpaccio Hamachi

Chicken Liver Mousse

8 fF F I B BR

Mille-Feuille | Porcini

Grilled Unagi
23 &4
Aka Tamago | Aioli

Iberico Taco
17 e A B 2 R BF
Pull Pork | Thai Basil

MAIN &
Pan Roasted Chicken
T 28 HE

Shiokoji Marinated Chicken | Jalapeno

Stew Iberico Pork
FeAP A 2
Mashed Potatoes | White Wine Pork Jus

Braised Brandt Beef
B L HF RN

Mashed Potatoes | Red Miso Sauce

“Roasted Omi Wagyu Ribeye “A4”
BEIL T A4 IR “A47
Wasabi | Red Wine Soy
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CRISPY MATE JI& .

Potato Balls

EN-%: 3

Potato Fritters

Choice of Anchovy OR Curry OR Plain

Zucchini Bomb
B3 F R

Iberico Pork | Smoked Daikon Tartar

Sansho Chicken Wings
LAk 48

Home Blended Spices | Blue Sichuan Peppercorn Qil

Soft Shell Crab
BRAE R R

Spicy Sour Sauce

Hokkaido Scallop
A=Y= B)

Pickled Tartar | Lemon Garlic Soy

VEGETARIAN 2R 9

Cheese Choux Puff

E20 DY

Grana Padano Choux Puff | Black Pepper

Cherry Tomatoes with Fromage Blanc
F S RAE B

Micro Greens | Basil Sauce

Caesar Salad

DL 5

Sucrine Lettuce | Our Dressing
**(Add Black Tiger Prawn + 54)

Yuzu Kosho Seaweed Pasta

T HREGEE &R

Tagliatelle Tossed Seaweed | Tokachi Mushroom
**(Add Salmon OR Abalone + 56)

**(Add on is for Non-Vegetarian)
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Dew Set Lunch F &£ %

Includes Main + Otoshi + Salad of the Day

Miyazaki Unagi
BEFALRIEARE

Omurice Genmaicha Ochazuke

Seafood White Curry

B R YE L A G
Miso White Curry Udon
(Add Kimchi + 53)

Wagyu Hamburg

B Afe X

Stew Enoki and Mashed Potatoes
(Add Raw Pasteurize Egg + 53)

Roasted Shiokoji Chicken
T8 A & BT
Pico de Gallo and Chips

Complete your set lunch by adding just $5 to include a soft

drink or cold brew tea, plus the Dessert of the Day.

SWEET i = @

Nara Sake Kasu
A RIBH AR

Umenoyado Sake Lees Ice Cream | Cacao Crumbs

Cocoa Citrus

S AR KR KB R @ Bk

Orange Peel Ice Cream | Chocolate Mousse | Burnt
Meringue

"D" Little Kiss Cheesecake

¥R

Homemade Cheesecake | Red Wine Sauce
(Add “D” Little Kiss Tea Liqueur + S8)
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Each dining session per table is capped at 90 minutes.
Free flow filtered water S3 per pax.

All prices subject to 10% service charge and 9% GST. T&C apply.
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