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JUNS

CHEF SUGGESTS
TEN COURSE TASTING MENU | 560

lobster pani puri *""
lobster, tamarind, macanese sauce, agua
sea bream
whipped bone broth butter, dry aged sea bream,
pickled grapes, gamtae seaweed
fun cheung '
amaebi, house made rice noodle, aged soya sauce, youtiao

pequod’s deep dish pizza
sourdough focaccia, mozzarella, cheese foam,
lacto fermented tomatoes, pizza fond
mama’s dolma elotes
scallop, wagyu longaniza, glutinous rice in grape leaf, elotes puree
funions “'*"
king crab, onion latke, onion ring, sour cream and onion sauce, ikura
chilaques in k-town “'*
tortilla hot and sour soup, masa dumpling, lobster, quail egg
mapo tofu """
homemade tofu, mapo beef, tenderloin, claypot rice, typhoon shelter prawn
kerichaat ~"”
raw mango sorbet, jun’s chaat masala, herbs, puffed rice
. . . . GF
palestinian olive oil
olive oil ice cream, olive caramel, dark chocolate

petit fours

PAIRINGS
zeroproof|145  wine| 495

vegan (VG) vegetarian (VT)  gluten-free (GF) dairy-free (DF)  shellfish (SH) nuts (N)
canbe made: vegan (VG**) vegetarian (VT**)  gluten-free (GF**) dairy-free (DF**)

inclusive of 5% VAT, 10% service charge, and subject to 7% municipality fee
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JUNS

CHEF SUGGESTS
TEN COURSE VEGETARIAN TASTING MENU | 490
mushroom panipuri ™"
mushroom, tamarind, macanese sauce, agud

melon
whipped konbu butter, compressed canary melon,
pickled grapes, gamtae seaweed

funcheung
king oyster mushroom, house made rice noodle, aged soya sauce, youtiao

GF**

pequod’s deep dish pizza
sourdough focaccia, mozzarella, cheese foam,
lacto fermented tomatoes, pizza fond

mama’s dolma elotes *"™
hearts of palm, walnut crumble, glutinous rice in grape leaf, elotes puree

funions -
jackfruit, onion latke, onion ring, sour cream and onion sauce, ponzu pearl

chilaques in k-town
tortilla hot and sour soup, masa dumpling, paneer, quail egg

GF | DF

mapo tofu
homemade tofu, mapo sauce, pumpkin, claypot rice, typhoon shelter eggplant

GF | DF

keri chaat
raw mango sorbet, jun’s chaat masala, herbs

palestinian olive oil
olive oil ice cream, olive caramel, dark chocolate, churro

petit fours

PAIRINGS
zeroproof|145  wine| 495

vegan (VG) vegetarian (VT)  gluten-free (GF) dairy-free (DF)  shellfish (SH) nuts (N)
canbe made: vegan (VG**) vegetarian (VT**)  gluten-free (GF**) dairy-free (DF**)

inclusive of 5% VAT, 10% service charge, and subject to 7% municipality fee
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