
CAULIFLOWER VELOUTÉ
roasted cauliflower, honey spiced almonds, chilli oil, chive

sumac labneh, shallot vinaigrette, cumin crisp

CREMINI MUSHROOM MALFADINE
black truffle cream, golden enoki crisp, chive, lemon zest

DESSERT | CHEESE

salted butterflypea coconut cream, pandan ice cream, 
gula melaka caramel, toasted coconut

SGD 38++
2-course

SGD 42++
3-courseVEGAN VEGETARIAN GLUTEN FREE DAIRY FREE

LUNCH
SPECIAL!

W E E K D A Y

Indulge in a delightful midday escape at Kee's with our enticing set lunches. 
Choose from our carefully curated options thoughtfully prepared to perfection.

Prices are subject to prevailing government taxes and service charge
FOR FOOD ALLERGIES PLEASE SHARE WITH OUR FRIENDLY STAFF FOR RECOMMENDATIONS

sesame coconut dressing, pickled ginger salsa, prawn cracker

MAIN

bacon ketchup, straightcut fries
KEE’S SMASH BACON CHEESE BURGER

APPETIZER

mushroom cream, quince, sourdough toast
GRILLED TRUFFLE BRIE (supplement +4)

coffee liqueur, mascarpone
KEE’S TIRAMISU

TUNA CEVICHE & MANGO SALSA

PANDAN KUEH LAPIS

HEIRLOOM TOMATO SALAD EXCLUSIVE!
BAR

 ROASTED CHICKEN BREAST (supplement +4)
truffle gruyère mash potato, spiced honey-soy heirloom carrots, 

chicken jus

ohba crisp, farro, tapenade, pine nut, black vinegar
SEARED NORWEGIAN SALMON (supplement +6)

(supplement +4)

served medium rare

2024 PASQUA PINOT GRIGIO

crisp, refreshing burst of lemon,
ripe pear.  Zesty acidity,

medium-bodied with a touch of
floral honey

Veneto, Italy

(supplement +14)

PERONI
NASTRO AZZURRO

5% DRAUGHT
Italian-style lager

(supplement +12)

(supplement +10)

YUZU GOODNESS

yuzu lemon prebiotic soda,
peach, raspberry

zero-proof


