OH CRAB!
SEPTEMBER 1 – 30, 2020

Member

MENU

1. SRI LANKAN CRAB (Approx. 400 – 500gm)
Minimum Order: Two Crabs

Standard

39.0

41.0

per Crab

per Crab

MENU

2. TARABA KANI NABE

2) Steamed with minced ginger.

3. GRILLED KING CRAB CLAW
(Approx. 180gm)
Char-grilled with butter, sea salt and dash of cognac
accompanied with yasai tempura served with
homemade chef’s special chilli sauce.

4) Wok-fried with ginger, spring onion, black fungus, sesame oil and Hua Diao wine.
5) Simmered with vermicelli, dark soy sauce, black peppercorn, spring onion, ginger,
garlic and Hua Diao wine.
6) Poached in Chef’s Special Broth containing ginger, spring onion, garlic, sea salt,
sesame oil and Hua Diao wine. Served with dark vinegar, spring onion and
shredded ginger sauce.
Sauce: Served with Homemade Chef’s Special Chilli Sauce for cooking method 1 to 5.

BEVERAGE ADD ON

11.0

YUZU FIZZ:

5.8

Japanese yuzu syrup topped with soda water.

All prices are in Singapore dollars and subject to prevailing government tax.

38.0

40.0

48.0

50.0

Japanese King Crab Claw in homemade clear stock with
assorted vegetables accompanied with ponzu sauce and
served with a bowl of Japanese steamed rice.

3) Steamed with egg white, ginger, chilli padi, sea salt, sesame oil and Hua Diao wine.

TANQUERAY SEVILLA GIN (PER GLASS):

Standard

(Approx. 130gm)

Sri Lankan Crab Cooking Method:
1) Baked on banana leaves with butter, smashed garlic, sea salt, white peppercorn
and Hua Diao wine.

Member

DRINKS
PROMOTIONS

Bonavita Red 2016, Casa Santos Lima, Lisboa
Grape Variety: Touriga Franca, Tinta Roriz, Castelao and Syrah
Made from 4 grapes harvested later than usual to achieve greater
ripeness and smoothness. It results in a deep and inky wine, with
ripe plum and blackcurrant aromas with a round and fruity finish.

$98 (per bottle)

Balvenie DoubleWood 17-Year-Old

Quinta do Vallado Prima White 2017, Douro

Matured in American oak barrels, which impart soft sweet vanilla
notes, before being transferred to European oak sherry casks.
The second cask ageing adds to the palate rich spicy flavours,
character, creamy and silky with fruit, honey and spice notes.

Grape Variety: Moscatel Galego Branco
Very subtle with floral savour of roses and peppermint.
An excellent aperitif to stimulate your appetite. A delicate floral,
fresh with crisp ending.

$388 (per bottle)

$88 (per bottle)

Matusalem Gran Reserva 15-Year-Old

Singha Beer

Cognac of the Rums”. Complex flavours with velvety smoothness,
it is ideal to drink neat, on the rocks or in cocktails.

Strong malty flavours that pairs well with spicy food, salty and
heavily seasoned dishes.

$228 (per bottle), $12 (per glass)

$42 (6 bottles), $8 (per bottle)

All prices are in Singapore dollars and subject to prevailing government tax.

