MEAU

mochi pao de queijo | massa de pimentao butter

venison tartare | fermented radish, slow-yolk sauce, crispy rice
*tea-smoked mackerel rillettes | green chilli & cucumber, kuih pie tee
xcarpaccio of lamb neck | gula melaka jeow som

pizza fritta | cashel blue, hot honey, pear, chicory, fried sourdough
xfat kid mozzarella sticks | romesco sauce

hot smoked trout | shiso leaf, muscat grape, nashi pear

day-boat fish | miso beurre blanc, pomelo | market price

*cherrystone clams & cornish mussels | singapore chilli sauce

x*farm shop beef | LEE LEE sauce

xsupperclub fried chicken | salted egg yolk

datterini tomato & tropea onion, courgette, fennel pollen, british stracciatella
tempura xx1 scallop | coconut coral broth, angel hair chilli

ripped noodle | miso & pickled mushroom cream, soy-cured yolk

veal chop | smoked paprika butter, grilled lemon, olive caramel

*crispy belly pork | house mustard & sugar

*povo potatoes | LEE LEE sauce
*house charred pickles

pink leaves | chinkiang & raspberry vinaigrette

*teh tarik tart
not ana’'s rabanada, fig leaf syrup

*0ld cheese ice cream

cereal milk affogato

please make us aware of any allergies before ordering.
a discretionary service charge of 12.5% will be added to your bill.



