NIBBLES | DIPS

SPORE GARDEN CROQUETTES
locally-grown mushrooms, Manchego, oyster sauce, chilli,
kaffir lime (3 pcs)

CRISPY CHICKEN WINGS
sticky chilli kicap glaze, kaffir lime leaf dust (3 winglets, 3 drumlets)

‘BEBEK GORENG’ SPRING ROLL
spiced duck, pork, sambal ijo emulsion (6 halves)

DIRTY SAMBAL FRIES
garlic aioli, sambal ikan bilis, pickle cucumber

HONEY SPICED ALMONDS
chilli powder, cardamom

PIQUILLO HUMMUS
curry leaf oil

CHINESE OLIVE CREAM CHEESE
nori, togarashi

CHARCUTERIE | CHEESE | BREAD

CHARCUTERIE TRIO
salami, chorizo, jamon iberico, Chinese aged vinegar onion
marmalade, shiso togarashi mustard, local pickles

CHEESE TRIO

Manchego | cow, semi-hard, nutty, savory, smoky
Blue d’ Auvergne | cow, semi-soft, creamy, pungent
Brie | cow, soft, creamy, bloomy rind

sesame lavosh, quince, walnuts

ARTISANAL SOURDOUGH TOAST
grilled sourdough toast, unsalted butter

APPETIZERS
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SEASONAL OYSTERS
Natural
Kee’s: Green chilli foam, shallot, fish sauce, scallion oil

TUNA TARTARE

32/60
40/70
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akami tuna, nuoc cham dressing, coconut, radish, puffed rice, corriander

KIAM CHYE BABY GEM SALAD
salted mustard greens, horseradish, soft-boiled farm egg,
toasted sesame, shiso, manchego, crispy white bait

BURRATA
Chinese chilli-garlic crunch, piquillo, coin prata, coriander, pickled
onion, crispy white bait

CAULIFLOWER POPS
tandoori spice, almonds, pickled wolfberry

MAINS | SIDES
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MASALA LAMB SHEPHARDS PIE
lamb loin, mashed potato, curry leaf, clarified butter,
japanese cucumber

SPICED BACON and SAUSAGE MALFADINE
cumin tomato sauce, manchego, bacon, chilli, kale

SEAFOOD LAKSA
tiger prawn, hokkaido scallops, bean sprouts

SARAWAK PEPPERCORN CRUSTED STRIPLOIN
asian chimichurri, pink peppercorn, green peppercorn
sauce, watercress

BEEF RENDANG
24-hour braised beef cheeks, local pickles, coconut
basmatirice, coriander

IKAN BAKAR
mediterranean seabass, heirloom tomato, burnt lime,
birds eye chilli, shallot, kaffir lime (serves 2)

KEE'S CHARSIEW
Dingley Dell pork chop, heirloom carrots, endive,
granny smith

SPORE GARDEN MUSHROOMS
locally grown oyster mushrooms, prepared three ways,
king oyster mushroom, hot honey

CUCUMBER SALAD
Ginger flower, rice vinegar, baby gem, japanese cucumber

COCONUT BASMATIRICE
blue pea flower

COIN PRATA
crispy, flaky, mini prata (6 pcs)

STRAIGHT CUT FRIES
garlic aioli

DESSERT

STICKY DATE PUDDING
kulim, ginger ice cream, almond

CHAM-MISU
teh peng, kopi mascarpone, kahlua, Horlicks

BALONGLONG SORBET
native plum, guava, burnt white chocolate creameux

Prices are subject to prevailing government taxes and service charge
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