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Crispy ve g etables salad serve d with tuna and balsam ic 
dressing

TUNA S ALAD

B A H T

290++

P an-frie d re d snapper with butter le m on sauce  serve d 
with boile d ve g etables

RED S NAPPER “M EUNIÈRE”

B A H T

450++

DUCK  GUITAR
D e bone d whole  duck and slowly fry until crispy, serve d 
with Chinese  sauce

B A H T

950++

TIGER PRAW N “S ICHUAN”
Stir-frie d crispy prawn and fill up with Sichuan sauce  on 
Enoki m ushroom  

B A H T

500++

GY U NIK U K ARE 
Boile d be e f with gyudon sauce  and serve d with 
Japanese  curry and Japanese  rice

B A H T

350++

K ARE K ARA AGE 
D e ep-frie d sole  fish serve d with sour sauce  and 
com bine d with m iso soup, ste am e d rice  and fresh fruit 

B A H T

290++

B A H T

90++

“V ALENTINE’S  S PECIAL”  
(M O CKT AIL)

Longan | Fresh pineapple
Grenadine syrup 

B A H T

180++

“ALOHA S CREW DRIV ER”
(CO CK T AIL)

Smirnoff vodka | Pineapple juice
Sugar syrup

FR ES H  D R IN K
D U RING FEBRU ARY  AND M ARCH 2020, O U R SIGNAT U RE DRINKS ARE M ADE 
O F M IX T U RE O F IM P O RT ED INGREDIEN T S AND FRU IT  JU ICES  CRAFT ED BY  
O U R T EAM  O F BART ENDERS …


