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HAUS DE GOURMET




VEG STARTERS

Smoked Shiitake & Lotus Stem Crisps

Crispy lotus stems tossed with smoked shiitake glaze,
burnt garlic, chilli oil and sesame.

Korean Sweet Potato & Nori Dumplings
Dumplings filled with roasted sweet potato, scallions,
ginger and nori served with honey-gochujang drizzle

VVEG MAINS

Lacquered Tofu & Chestnut Pepper Fry
Crispy tofu stir-fried with winter chestnuts, peppers,
broccoli and black-bean chilli sauce.

Creamy Coconut & Winter Greens Udon
Udon noodles in coconut-lemongrass cream with bok
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NON-VEG STARTERS

Dark-Egg Soy Glazed Chicken Yakitori
Charcoal-grilled chicken skewers brushed with soy tare,
topped with braised dark egg slices and sesame.,

Mutton Bulgogi Money Bags

Crispy filo potis filed with bulgogi-style mutton
mince, caramelised onions and garlic-soy, served
with black-sesame yoghurt.

NON-VEG MAINS

Prawns in Black Pepper Caramel
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Roasted Chicken Katsu in Hot Curry Cream
Crispy chicken katsu over jasmine rice with steaming
R

WE LEAVY10% STAFF CONTRIBUTION. GOVERMENT TAXES AS APPLICABLE. STAFF CONTRIBUTION IS DISCRETIONAL
PLEASE BE SURE TO INFORM OUR ASSOCIATES IF YOU ARE ALLERGIC TO ANY INGREDIENTS.

NORTHEN BREW
(WHSIKEY, OT WATER SUGAR S

A cozy blend of

FROSTY GOBLET

(GIN, FALERNUM, APPLE, TONIC & CITRUS)

@3749/-

GOVERNMENT TAXES AS APPLICABLE. WE LEVY 10% STAFF CONTRIBUTION.
STANDARD POURING OF SPIRIT IN COCKTAIL IS 60 ML & WINE IS 150 ML.




