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

All prices are subjected to 10% service charge and prevailing government taxes

‘ah-ma-kase ’
December  2024

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

Rempah Udang, Nasi Kunyit

Margaret River Beef Cheek Kapitan Curry, Shishito Pepper, Puffed Prata

Charcoal Grilled Chicken Mid-wing Satay, Homemade Peanut Sauce

Soto Bakso
lion’s head meatball, deep-fried turmeric snakehead fish, silver sprout,

bergedil, sawtooth coriander 

Rojak Buah
Sarawak pineapple, jambu, starfruit, jicama, jackfruit, cucumber,

local herbs in homemade rojak dressing, roasted peanut, ginger flower

Ikan Chuan Chuan
Kühlbarra barramundi, fermented soybean paste and ginger sauce, 

fried ginger, spring onion

Buah Keluak Beef Rawon
Margaret River beef short rib, salted egg, tau kwa, deep-fried organic soybean tempeh,

fried shallot, coriander

Udang Masak Lemak
Ang Kar prawn and pucuk paku fern cooked in aromatic lemak sauce

Kari Debal
charred Maimoa baby lamb rack, aromatic debal’s curry, baby potato, chilli

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

Kabocha Pumpkin Tangyuan and Red Date Sorbet
glutinous rice ball, dried longan, peach gum, fresh pandan shaved ice

Pulut Inti
fragrant glutinous rice cake infused with fresh blue pea flower,

coconut roasted with gula melaka

Mao Shan Wang Durian Coconut Crepe Roll 
gula melaka cream, grated coconut

$145++ per person

Celebra t ing th i s  season of  g i f t ing ,  our  December  ah -ma-kase  menu  
comes wi th  a  se t  of  l imi ted -ed i t ion  coasters  des igned exc lus ive ly  for  

us  by loca l  a r t i s t  Z i  X i  (@messymsxi ) .

Insp i red  by the  v ibrant  colours  and patte rns  of  Peranakan t i les ,  the  
i con ic  phoen ixes  f rom Candlenut  s ignature  mot i f  takes  the  center  

s tage  where  i t  symbol i ses  beauty ,  grace  and v i r tue 


	Slide 1

