
RAINBOW ROLL
Radishes,  J icama, Pineapple,  and Colorful Beets.

Served with Spicy Mango-Ginger Sauce VGN, GF, NF

AHI TUNA, WASABI CREMA
Lotus Root Chip GF, NF

C H I L L E D  H O R S  D ’ O E U V R E S

H O T  H O R S  D ’ O E U V R E S

MENU

CHICKEN POTSTICKER
Ponzu Glaze NF

BRAISED KUROBUTA PORK BELLY
Caramelized Plum, Mizuna, Crisp Flatbread DF, NF

WENTWORTH STREET EGG ROLLS
Traditional Vegetables with Plum

and Sweet & Sour Sauces

F A M I L Y  S T Y L E  F I R S T  C O U R S E

CHARRED BROCCOLI & CHEDDAR
Chilled Broccoli Puree,  Endive,  Cheddar Crisp,

Onion Flakes,  Cheddar Powder, Chili Oil,  Sesame
Vinaigrette,  Micro Greens VGT, NF

BEEF TENDERLOIN
Citrus,  Edamame, Sesame Crisp  DF,  NF



CRISPY EGGPLANT AND TOFU
Szechuan Pepper,  Chili Oil,  Fried Shallot VGN GF

STIR-FRIED VEGETABLES
Long Bean, Snow Pea Leaves,  Sesame Oil VGN GF

F A M I L Y  S T Y L E  M A I N S

P E T I T E  S W E E T S

GRILLED AND SLICED DUCK BREAST
Charred Peaches,  Shiso Leaf,  Honey Dressing

CHARRED SALMON
Stir Fried Snow Peas,  Lotus Root, XO Sauce,  Crispy Allium

HONG KONG STYLE EGG TART
Calamansi Cream

COCONUT 7 LAYER BAR
Chocolate and Butterscotch Chips,

Walnut and Pecan Pieces VGT

STEAMED JASMINE RICE
Fluffy Medium Grain Rice GF DF NF

EXOTIC FRUIT TAPIOCA
Passion Fruit Gel,  Vanilla Macerated Mango,

Blueberries,  Young Coconut Flakes VGN, GF, NF

LEMON MATCHA ECLAIR
Lemon Cream, Matcha Mousseline Cream

VGN: Vegan
VGT: Vegetarian
GF: Gluten-Free

NF: Nut-Free
DF: Dairy-Free
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