RICE & NOODLES SNACKS / STARTERS

MEAT & SEAFOOD

VEGETABLES & TOFU

SWEETS

[ Ghost Street |

Chinese pickle;i vegetables, wonton skins, chilli salt (canbe v) 9.0
| _Shiitake, wakame & vegetable d_umplings, shallot caramel, soy, C?lilli_ 0il (V) 6 pee 21.0 |
f Crispy cups, spiced carrot & daikon, egg (Elelette, chilli sauce (V) 6 pce 16.0 |
J —é]ucumber salad, whipped tofu, hot & sour dressing, sesame seeds (v) - 17.0 -

i '_ ] Prawn & sesame toast, garlic butter, sriracha mayo 27.0

_Hokkaido_scallop wonton, Sichuan oil, ginger, red vinegar 4 pce = - 34.0

I ";{‘ea smoked duck breast, steamed ba;, cherry hoisin, cucumber 4 pee - E 0_

|__ F resh Asian slaw_)v, honey sesame lemon dressing_,mcrushed peanut (v) ' 14.5
T _i)an Dan noodles, beef & pork mince, Sichuan pepper, pickles, chilli oil, peanuts 24.0_J
ilw—| TR __Ii?;iang Biang pulled noodles, coriander, Chinese chives, wong bok, chilli oil v) . 24?
| | | Cumin beef Biang Biang pulled noodles, red onion, coriander, cﬁﬂli oil 31.0 |
: ‘_ liEgg fried rice, garlic shoots, charred l;e_ks, water chestnut, sesame, soy (vG) 24.0— ‘
'i [ KKs special fried rice, tiger prawn tails, fried egg, XO sauce 32.0 l
T .:SWeet & sour crispy pork ribs, black vinegar, sesame seeds, fresh cucumber 38.0 )
I m’il‘wice-cooked Sichuan pork belly, preserved mustard, apple slaw (ADD BAO s6) 38.0 }i

| ﬁoasted soy chicken quarter, sweet & sour dressing, shallots, coriander . 39.0

| sizzhng Xinjiang lamb ribs, watercress, red onion, cumin, fennel, chilli oil ' 39.0

_ ]_:Sraised Matangi beef brisket, doubanjiang sauce, eggplant, red chillies 42.0

i i—[unan steamed Snapper fillets, salted chillies, black beans, ginger, coriander 43.0
Hunan steamed silken tofu, salted chillies, black beans, ginger, coriander (v) 26.0

i’eppercorn tofu, ‘3 soys’ sauce, steamed greens, fried shallots (v) 26.0

‘_ ;Stir-fried Asian greens, shiitake, ginger, soy, sesame (v) 17.5

| Chargrilled eggplant, fermented chilli sauce, spring onion, sesame oil (v) 16.0

| ESteamed wong bok rolls, sweet soy, garlic, fried shallots (v) 15.0

'| Egg tart, pear jelly, orange kumquat marmalade, mascarpone cream 12.0

|_ Verrine of chocolate hazelnut & passionfruit mousse, praline, orange sorbet 18.0

‘ $trawberry yuzu semifreddo, Manuka honey, fresh strawberries, feuilletine 18.0

(V)=vegan (VG) = vegetarian

If you have any allergies please inform your waiter.



