
 

 
 

 
“ORH LUAK” 
oyster “takoyaki”, sambal & egg floss 

 “NGOH HIANG” 
toh thye san farm stuffed chicken wing, har cheong, sambal belacan 

 “LAKSA” 
ah hua kelong mussel, fish paste, laksa leaf oil, tau pok 

 
……………

.. 

 

 UNCLE WILLIAM’S QUAIL 
satay espuma, muah chee & pearl onion 

“MURTABAK”,  
russian caviar, uncle william’s quail, sour cream 

 

“YU SHENG” 
kuhlbarra barramundi, ulam rajah, fermented local tomato dressing 

 

THE OG LABYRINTH CHILI CRAB v2014 ($25 SUPPLEMENT) 
crab lovers farm soft shell crab, chili crab ice cream, crab foam 

 

“OTAH” 
nippon farm local silver perch, sweet-sour consomme, kaffir lime oil 

 

 “ROJAK” 
edible gardens herbs, natural stingless bee honey & jackfruit sorbet 

 

CLAYPOT “ANG MOH” KAMPONG CHICKEN RICE  
hainanese style chap chye, soup 

 ……………

.. 

 

 UNCLE WILLIAM’S QUAIL 
satay espuma, muah chee & pearl onion 

 
 

 

 
 

 

SWEET 
 

 
PETIT FOURS 
 

 

 

128 
 Wine pairing option $90 

……………

.. 

 

 UNCLE WILLIAM’S QUAIL 
satay espuma, muah chee & pearl onion 

SNACKS 
 

 

WELCOME DISH 
 

 

PLATES 

 

MANJIMUP BLACK TRUFFLE KUEH LAPIS  
truffle chantilly crème, “teh c siu dai” ice cream 

 

 Supplement $20 for 5g of fresh Manjimup black truffles 


