INDOCHINE CUISINE « CHARCOAL GRILL « PRIVATE DINING
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k" ',1;"“_' Char grilled Eye Fillet, garlic and chili prawn, confit tomato,
}i&&“ L) black garlic purée, hand cut potatoes finished with

- our 3 Merchants’ signature Béarnaise sauce

Tempura rock lobster, pickled red onion, rick melon
and apple cider vinaigrette and fried leeks

Banh Xeo inspired waffle with textures of pork, coconut
prawns, chili caramel, sour pineapple and pickled cucumber

Spiced tempura cauliflower, cashew créme, saffron
carrots, green chili mayo and soy and black garlic

Braised beef short rib with a spicy red curry sauce, pickled
mango, roasted cashews, and coconut rice croquette

Caramelised pork belly, turmeric and sweet potato purée,
watermelon radish topped with charred river prawns
and lychee salsa

Tempura barramundi, charred corn, chili and peanuts in
a homemade bao bun finished with sticky caramel




