
 

 Chinese New Year Menu  
AND 

COCKTAIL PAIRING 

 Smoked Salmon Salad $22++ 

Baby greens, radish, sesame-pinenut vinaigrette 

crispy quinoa & cheese toast 

Smoke Show $15++ 
Smoke Applewood infused American whisky, Smoked mango, lemon, basil, bitters, club soda 






Deep South Ramen $28++ 

Dark & Smokey Chicken Broth, Collard Greens, Chow Chow 

Pickled Okra, Mushroom Tempura, Deviled Egg with Smoked Trout Roe 

Southern Peach $15++ 
American whiskey, aperol, lemon, thyme, white peach, sweet tea 






Roasted Rice Tea Braised Crispy Pork $39++ 

Pork Jus, 50 year old Balsamic, Barley Rissoto & Green Apple Vinaigrette 

Yardbird Old Fashioned $15++ 
Bacon –infused American whiskey, maple syrup, bitters 






Chocolate Bomb $18++ 

Auspicious Chocolate Sphere filled with Vanilla Sponge 

Prosecco Jelly, Tangerine Pastry Cream, Lavender Beurre Blanc  

East to West Sour $15++ 
Indulge in an after meal sensation of our house infused dark chocolate American whisky 

Japanese whiskey, yuzu, lemon, earl grey tea, egg white, bitters 
 

 

 

 

Available from 24th January – 2nd February 

weekday: lunch and dinner (except 24th January, dinner only) 

weekend: dinner only 
 

 

 

Prices displayed are subject to prevailing Goods & Services Tax and 10% Service Charge 

Menu is subject to change due to availability of fresh & seasonal produce 


