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Starters & Bites ).+«

Air Flown Fresh Seasonal Oysters | Ponzu Dressing

e RE AR | AR

Green Mango, Pineapple Salad | Ginger Flower Dressing
FRFER| RS E | £0#

Ice Plant Salad | Shredded Chicken | Sesame Dressing
Kk R | B | Lk

Crispy Prawn Fritter | Chilli Crab Dip

T R | 37 e i kAR

Fried Sakura Chicken | Lemon Mayo | Sesame & Coriander Dip
MEXEHIEA | AR ERE | LARLEH

Wok Fried Angus Short Ribs | Sea Salt | Garlic & Chilli
N R A A L AR AL

Charcoal Grilled New Zealand Lamb Leg Satay |

House Made Peanut Sauce

EEHHLNERSE| aRELE

Asian Crackers | House Made Dips
Tl | AR
French Fries

A S

Crispy Prawn Fritters Ice Plant Salad

Lamb Leg Satay w Peanut Sauce
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$5 pp

$16

$22

$22

$20

$22

$24

$10

$12

Wok Fried Angus Short Ribs
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FLAVOURS OF ASIA
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Singapore’s most iconic chef redefines the quintessential

Singaporean gourmet experience here. Our all-day, all-occasion dining concept is
for everyone — from local families to overseas friends seeking a Singaporean taste.
And here, local classics are elevated with choice ingredients and precise cooking
methods; authentic flavours are presented with a delicious difference.
Rediscover the essence of Singaporean cuisine here

Set Menu

JustIN Flavours

Foie Gras Xiao Long Bao (4pcs)
1RSI

Charcoal Grilled Lamb Leg
Satay with Home Made Peanut
Sauce(4pcs)

HIEH G Z N F B AL A H R AR

Live Mud Crab (750g)
ER A s

(Singapore Chili |
White or Black Pepper)
1B 13 e B A |

P ELE SR AL 0

$98

Master’s Menu
Scallop & Sea Urchin Har Gow (4pcs)
I IARE YRl

Live Maine Lobster Hokkien Noodle
(Small portion)

AR 48 ) AT A @
(1)

Singapore Hainanese Chicken
(Quarter portion)

o v Kok & 3738
()

Gula Java Ice Cream
IN o ARG oK it itk
(1scoop /%)

$55

Chef Justin’s Signature

5 I 4 7

v Vegetarian Options
A

All prices are subjected to 7% GST and 10% Service Charge for all diners

_l

Dim Sum Selections & Soup

(@ Foie Gras Xiao Long Bao (5pcs)
1B ETERT ) 6 (542)
Scallop and Sea Urchin Har Gow (4pcs)
By W e ST (44)
Prawns and Doroc Pork Shaomai with Tobiko (4pcs)
0 JE M R S IF R B AR 32 (442)
v Steamed Assorted Mushroom Crystal Dumplings (3pcs)
25 B K B2 (342)
Kong Bah Bao | Soya Braised Doroc Pork Belly |
Lettuce and English Mustard
IRARIAE
Double Boiled Soup of the Day
I 4L

@ Mushroom Cappuccino
BRI H KD

Scallop and Sea Urchin Har Gow  Foie Gras Xiao Long Bao

Noodles & Rice @#, £

(Gluten free option : Brown Rice Ramen)

@ Wok Fried Live Maine Lobster Pork Belly Hokkien Noodle
R Y fa B ST IR ARIEN &
Wok Fried Soy Marinated Wagyu Beef Hor Fun
S0 Fo b

(@ Singapore Live Prawn Laksa
Thick Rice Vermicelli in Spicy Coconut Gravy
E o KIFE R
Prawn and Pork Belly Noodle Soup
ST AILAH @

(1Q) Wagyu Beef Broth Noodle
B At &

Oriental Fried Rice | Seafood or Chicken
EMEFRIIR | B8R R

Wok Fried Lobster Hokkien Noodle Singapore Live Prawn Laksa

0 @ JustIN.FlavoursofAsia
-

Seafood Fried Rice

@ @ justinflavoursofasia
-

$25

$14

$12

$12

$18

$12

$15

Mushroom Cappuccino

$40

$40

$20

$20

$22

$28




# Meat & Seafood n, #s

Cereal King Prawns
HREHA N B
Baked King Prawn | Garlic Herb Butter
BRI | AR K
King Prawn
KA HF
Singapore Curry or Sweet & Sour Chili Dish Selection:
BB Aaoh R R AR ARCE
Barramundi
T E AR
Singapore Curry or Sweet & Sour Chili Dish Selection:
BB Aol R AR AR
Pan Fried John Dory | Fine Black Bean Sauce
BT L | RRDIE

@ Wok Fried Sakura Chicken | Home Made BBQ Sauce
BRI | AT

@ Singapore Hainanese Chicken (Half)
2 gy KR & 448 (3 R)
Sweet & Sour Iberico Pork
P
Wok Fried Kampot Black Pepper Angus Beef
B SRR B
Wok Fried Japanese A4 Wagyu Short Rib | Ginger & Spring Onion
HA &8 A ANt

Special of the day
i H R S

Wok Fried Kampot Black Pepper
Beef

Wok Fried Japanese A4 Wagyu Short Rib | Ginger & Spring Onion
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$30

$30

$30

$40

$26

$28

$32

$32

$32

$42

MP

Alaskan King Crab Leg (300g)
A NE T J5 7 e e 28R By
Singapore Chilli | AR REHF A SR AR
Kampot Black Pepper | RIBIE B3
@  Kampot White Pepper | RO G
Live Mud Crab | (750g)
tlREE
Singapore Chilli | 3B RFA e IR BRAE
Kampot Black Pepper | RIH 3 2. 34
@  Kampot White Pper | RIHFE G
Live Whole Maine Lobster
& 5% 4 B s
Kampot Black Pepper | 38 W83 70 R AH
@  Kampor White Pgpper | RIBF 8 3R
Garlic and Chilli | 75 A L2k

$98

$75

$80

H

Black Pepper Lobster

White Pepper Crab

Vegetables & Sides

Y @ Braised Tofu Claypot | Assorted Vegtables $26

ALBEAT 45 28 &

Y Wok Fried Seasonal Greens $16
N

Y Steamed “You Mai” Lettuce in Superior Soya Sauce & Garlic Oil $16
FAKMER | HH L
Fried Bun / Mantou (4pc) $3
Ye4% 2k (4pe)
Jasmine Rice (petr bowl) $1
HERAER (—)
Chicken Rice (per bowl) $2

FAG R (—W)

Braised Tofu Claypot

Wok Fried Seasonal Greens

All prices are subjected to 7% GST and 10% Service Charge for all diners
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Desserts

Seasonal Dessert

5 U 5= 75 ik S

Ice Cream Sandwich

b $- % 2 P

(Gula Java | Vanilla)
ORI 4 | A 3D

Vanilla Créme Brulee

HFEEXBHEST

@ Ondeh Ondeh Mille-Feuille

B FIMAE A 2 T EAE

Fine Apple Tart a la mode
A TR RIG AR

Goreng Pisang Split with Gula Java
& Vanilla Ice Cream

Weks & #ok itk & ORedindg | £ 2)

Home Made Ice Cream and Tropical Sorbet

3o he G R R o R R ok

Cafe Gourmand
Coffee & Tea Selection | Mini Dessert
Wolks AFBE S | B

Pandan Gula Java Macaroon

2RI D A

Petite Bombe Alaska
KM R Sy
(Preparation time 15 mins)

Cafe Gourmand

SN

Ondeh Ondeh Mille-Feuille

$12

$15

$12

$10

$15

$16

$6/scoop

$12

$10/4 piece

$32

Pandan Gula Java Macaroon

o @ JustIN.FlavoursofAsia
-

Fine Apple Tart

@ @ justinflavoursofasia
-

+h




