
This menu is designed to be experienced by the entire table.
*Menu items are subject to seasonal changes

All prices subject to 10% service charge and prevailing government taxes

‘ah-ma-kase’
October  2024

Kueh Pie Tee, Boston Lobster, Turmeric Curry, Roasted Candlenut 

Margaret River Beef Cheek Kapitan Curry, Puffed Prata

Mee Sua Kueh, Sakura Ebi, Dried Hokkaido Scallop and Oyster, Spring Onion, Chilli

Charcoal Grilled Buah Keluak Pork Satay Lilit, Buah Keluak Soy Glaze

Pig Maw Soup
rich and peppery pork bone broth, pig stomach, dried scallop,

lion’s head meatball, white radish

Kerabu Bihun
torch ginger flower, laksa leaf, serunding, dried shrimp floss, lemongrass,

rice vermicelli, long bean

Udang Cili Garam
Ang Kar prawns, fresh red chilli, lemongrass, kaffir lime leaf

Babi Pongteh
slow cooked Iberico pork cheek, shiitake mushroom, potato, green and red chilli, coriander

Itek Salai Masak Lemak
smoked and spiced local duck meatball cooked in aromatic lemak sauce,

bamboo shoots, turmeric leaf

Kare Kepiting
blue swimmer crab, spiced coconut curry, sweet potato leaf, ikan bilis sambal

Served with steamed fragrant ‘Thai Hom Mali’ rice
All dishes will be served communal dining style.

Tau Huay and Soya Bean Ice Cream
beancurd, pumpkin glutinous rice ball, young coconut shaved ice

Nasi Pulut Pisang
steamed glutinous rice, ripe banana with gula melaka, pandan, coconut milk

Kueh Getuk Ubi
steamed tapioca cake with gula melaka and freshly grated coconut 

$138++ per person

A play on  the  Japanese  word omakase  s ince  2015, ​ ​
ou r  Ah-Ma -Kase is  a  concept  born  of  de l i c ious  food memor ies  a t  

grandma’s  – where  there ’s  a lways a  homely  spread that
warms the  hear t  and f i l l s  the  be l ly . ​

Cer ta in  d i shes  a re ​  i n tended to  be  served warm.
En joy our  cura t ion  of  th i s  tast ing menu  where  nosta lg ia  takes  root  in  

a  reper to i re  of  fami l i a r ,  comfor t ing d ishes . ​


