| EMBUSU

Dinner Menu

Off the Wood-Fire

Singapore Satay Skewers ( CN ) (set of 8, choice of chicken / pork) | housemade peanut sauce

Signature Otak-Otak Slider | batang fish | tiger prawn | kaffir lime aioli

Smoked Burrata (CN, V) | blistered tomatoes | pine nuts | honey pearls | basil | sourdough
Stuffed Chicken Wings ( DF ) ( set of 3)| prawn farce | Hainanese chilli

Broccolini ( DF, GF, VG, V) | horseradish cream

Whole Spanish Seabass (400g-500g) | classic Thai | Bandera Brozini

Koji Aged Steak (280g) | 250 days grain-fed ribeye | fries

French Bouchot Mussels | blue cheese cream | green asparagus | sourdough

Angus Oxtail Rendang | pearl onion | pomme purée | cucumber pickle

Flamed Octopus Leg | patatas bravas | garlic aioli | paprika

King Sea Tiger Prawn | laksa broth | crispy taupok | sakura ebi

Accompaniments

Ice Plant Salad ( DF, GF, VG, V) | yuzu vinaigrette | macerated pear | sweet white corn | strawberry
Truffle Fries ( DF, V) | curry mayo

Dirty Fries (V) | miso aioli | nacho cream | furikake

Seafood Bruschetta | baby romaine lettuce | asian mignonette

Tossed Crispy Brussel Sprouts | pancetta | spiced maple syrup

Staples

Singapore Chilli Crab Pasta | soft-shell crab | blue swimmer crab | sous vide egg | rigatoni

Squid Ink Claypot Rice | Pacific abalone | Beijing cabbage | sweet white corn

Fish & Chips | premium halibut | Thai mayo | lemon wedges | fries

Andaman Prawn Risotto |lobster bisque | sakura ebi
Unagi Squid Ink Spaghetti | unagi kabayaki | dehydrated kelp | nori

Maitake Risotto | mushroom puree | forest mushrooms | truffle

Sweelt
Biscoff Cheesecake (V)

Chocolate Cloud Cake | coconut gelato

CN - Contains Nuts DF - Dairy-free GF - Gluten-free GFOA- Gluten-free option available VG - Vegan V - Vegetarian

Prices are subject to prevailing GST and service charge.

A Brand of Fleursophy Group
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