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VEGAN GLUTEN FREE DAIRY FREEVEGETARIAN

BITES

CRISPY CHICKEN LOLLIPOP
Szechuan chilli oil, golden garlic, spring onion (3pc)

12

MAPLE PORK RIBS
baked cereal, furikake (2pc)

12

truffle mayonnaise (3 pc)
PORTOBELLO MANCHEGO CROQUETTE 12

GRILLED BEEF SLIDERS
pink sauce, blonde onion (3pc)

coffee liqueur, mascarpone
KEE’S TIRAMISU

12

12

COCKTAILS

SAKURA SPRITZ 20
Roku Sakura Gin, yuzu & lemon liqueur, plum, prosecco

CHYE NEGRONI
Archie Rose Bone Dry Gin, sloe gin, sweet vermouth,
campari, clove, cinnamon, star anise

20

WINE

2022 AIX ROSÉ
Grenache, Syrah, Cinsault | Provence, France
peach with roundness and a beautiful aromatic
depth, following with minerality in its precise finish

20

SPIRITS

KEE’S 1936 GIN
green peppercorn, young ginger, Seville orange peel
Singapore

ARCHIE ROSE SIGNATURE DRY GIN
sunrise lime, waxflower, dorrigo pepperleaf 
Sydney, Australia

20

20

LOCA LOKA REPOSADO TEQUILA
100% Highland agave 
Jaliso, Mexico

20

MAKER’S MARK BOURBON
Kentucky, USA

20

BUFFALO TRACE BOURBON
Kentucky, USA

20

FOR FOOD ALLERGIES PLEASE SHARE WITH OUR FRIENDLY STAFF FOR RECOMMENDATIONS

Prices are subject to prevailing government taxes and service charge
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BUILD YOUR OWN MEXIPOREAN

COCKTAILS

BUTTERED PALOMA
Loca Loka tequila blanco, beurre noisette, 
clarified grapefruit, lime, citrus salt 

OAXACAN WINE
Quiquiriqui mezcal, Loca Loka tequila blanco
cocchi americano, chamomile, honey, acid blend

20

20

TACO (2PC)
QUESADILLA (2PC)

12

12

CHOOSE YOUR TRIBE

BEEF RENDANG
kaffir lime leaf, lemongrass, coconut cream

BUTTER CHICKEN
tandoori spices, fenugreek, heavy cream

garlic chips, chilli, hua diao wine
BAKED TOFU

CHOOSE YOUR WEAPON

BITES

TOKYO HUMMUS
edamame, curry chips

12

TAKOYAKI WAFFLE (HALF)
katsu sauce, mayonnaise, bonito

12

squid ink rice chip, yuzu ponzu
SALMON POKÉ TARTARE 12

WASABI TUNA MAKI
wasabi mayonnaise, tobiko, green onion (3pc)

12

watercress miso, wasabi, pickled shallot, pomelo (3pc)
CURED HAMACHI 12

COCKTAILS

DERBY COOLADA
Buffalo Trace Bourbon, coconut, pineapple &
passionfruit cordial, lime, pimento, demerara

KEN-TACKY KISS
Maker’s Mark Bourbon, strawberry & cinnamon,
lemon, angostura, ginger beer

20

20



CHAMPAGNES

ANDRÉ CLOUET, "GRANDE RÉSERVE" 
GRAND CRU BLANC DE NOIRS, BRUT NV
Pinot Noir, Montagne de Reims

26

Rich and expressive, with baked apple, pear, brioche, and toasted
almonds. Fine bubbles, bright acidity, and a long, elegant finish.

MOUSSÉ ET FILS, “L’ORAGE” 
BLANC DE BLANCS, EXTRA BRUT (V21) NV
Chardonnay, Vallée de la Marne

26

Bright and vibrant, with citrus, green apple, and white flowers. 
Crisp acidity and a refreshing, mineral-driven finish.

Pinot Meunier, Vallée de la Marne

ANDRÉ HEUCQ, "HERITAGE" 
BLANC DE MEUNIER, BRUT NATURE NV

26

Bold and textured, with ripe pear, red apple, and toasted hazelnut. 
Lively acidity, chalky minerality, and a pure, dry finish.

DOMAINE DE LA BORDERIE, "DOUCE FOLIE"
ROSÉ, EXTRA BRUT (V18) NV
Pinot Noir, Côte des Bar

26

Elegant with wild strawberry, raspberry, and citrus zest, with subtle
spice and a crisp, refreshing finish.

Pinot Noir, with Chardonnay & Pinot Meunier, Vallée de la Marne

R. POUILLON & FILS, “GRANDE VALLÉE”
EXTRA BRUT NV

28

Ripe orchard fruits, citrus zest, toasted almonds, and brioche, with a
mineral depth and a refined, balanced finish.

Chardonnay, Avize, Côte des Blancs

CAMILLE BONVILLE, GRAND CRU
BLANC DE BLANCS, BRUT NV

29

First aromas of white flowers and open on notes of white peach &
grapefruit. Saline finish resonates and lingers.

FOR ALLERGIES PLEASE SHARE WITH OUR FRIENDLY STAFF FOR RECOMMENDATIONS

Prices are subject to prevailing government taxes and service charge


