
coffee liqueur, mascarpone

mushroom cream, quince, sourdough toast

GRILLED TRUFFLE BRIE (supplement +4)

DESSERT

KEE’S TIRAMISU

date sponge cake, butterscotch sauce, ginger chantilly, chocolate pearl

STICKY TOFFEE PUDDING

TRUFFLE RIGATONI ALLA VODKA

MEDITERRANEAN SEA BASS

SUFFOLK RED PORK CHOP (supplement +6)

tomato cream, chilli, shallot, parmesan, croûton

MAINS

cumin, jalapeño citrus salsa, watercress salad, confit tomato

Dingley Dell Pork, apple puree, pork jus, red wine glaze, candied walnut

BASS STRAIT T-BONE STEAK (supplement +12)

Café de Paris butter, black peppercorn sauce

per 2 guests, served medium rare

WHISKEY

GLENMORANGIE 
THE ORIGINAL 10 YO
scent of citrus softened by vanilla
aromas, floral fruitiness. Clean
finish with hints of orange & peach
(supplement +8)

WELLNESS
BEJEWELED
AYA passionfruit-
turmeric, pomegranate,
beetroot

MOCKTAIL

BAR EXCLUSIVE

SPRING MARTINI
chrysanthemum-
Hendrick’s Flora Adora
gin, rhubarb vermouth,
lemon bitters 
(supplement +8)COCKTAIL

CITRUS KALE SALAD

F A T H E R ’ S  D A Y  D I N N E R

NORWEGIAN SHRIMP COCKTAIL

MUROTSU BAY OYSTER, HYOGO JAPAN (supplement +6)

APPETIZERS

Kaluga Queen Oscetra Caviar (2pc)

peanut brittle, pickled ginger, lime dressing

herb avocado, prawn cracker

SPECIAL!
Honour Dad this Father’s Day with a feast at Kee’s. Celebrate the man of the hour with our

specially curated set dinner — bold, hearty, and full of flavour.

SGD 60++
3-courseVEGAN VEGETARIAN GLUTEN FREE DAIRY FREE

Prices are subject to prevailing government taxes and service charge

FOR FOOD ALLERGIES PLEASE SHARE WITH OUR FRIENDLY STAFF FOR RECOMMENDATIONS


