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INIZIARE 

lotus in murky water 
hamachi, tamarind, galangal oil, kaffir lime lemongrass gel, jicama, mini basil 

by chef Adelyn, commis chef

Inspired by cherished memories of years past, the dish features fish reminiscent of 

those she would play with during visits to the lotus ponds of her hometown, 

paired with flavours drawn from the very first staff meal she prepared.

PRINCIPALE 

goddess of spice 
spiced beff hanging tender, garden fresh salad, paneer croquette, coriander aioli 

by Chef nithila, commis chef

Her passion for food grew as she continued her journey in the culinary scene,

and wishes to stand out one day with her dishes. Her dream is to start her own

cafe with Indian-Italian fusion cuisine, reflected in this dish.

DOLCE 

cloud blossom 
chamomile, raspberry, cotton candy, caramalised almond, marshmallow 

by chef jiao min, commis chef

the dish consist of all her childhood favourites, in hopes that it will bring 

people together and bring joy and spark conversations.

international women’s day menu
3-course $78
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Kindly inform us of any allergies or dietary needs.       Our homemade dishes may contain trace ingredients.     
Prices subject to 10% service fee & GST.


