
T H E  L A K E S I D E



W I L D  RY E ’ S  B R E A D 2 Pie c es  |  1 0
House made garlic butter

SI C HUA N  W I N G S  2 2
Marinated crispy chicken wings, spicy sichuan pepper sauce

T E M PUR A  ZU C C H I N I  F LOW E R 1 8
Romesco, pecorino

T RUF F L E  A R A N C I N I 2 Pie c es  |  1 6
Creamy risotto, peas, tru�e oil, pomodoro sauce

H O K K A I D O  S C A L LO P 2 Pie c es  |  1 8
Steamed scallop, house made scallion and ginger sauce

TO G A R A SH I  S Q UI D 2 2
Tempura squid, togarashi spices, sichuan mayo

T O  S TA RT  

F R O M  T H E  M E R I M B U L A  L A K E  

All  card  payme nts  wil l  incur  a  1 .1% surcharge .  A surcharge  o f  10% on Sund ays  and a  15% 
surcharge  on  Public  Hol id ays.

OYST E R S
NAT UR A L

Lemon �om the 
garden

Red wine vinegar, 
pepper, onion

Bacon, worcestershire Rice wine vinegar, 
ginger, lemon

1/2 D oz  |  1 9  
D oz |  3 6

( G F.  D F ) ( G F.  D F )

( D F ) ( D F )

OYST E R S
M I G N O N ETT E

1/2 D oz  |  1 9  
D oz |  3 6

OYST E R S
K I L PAT R I C K

1/2 D oz  |  2 2  
D oz |  3 8

OYST E R S
T ETSUYA

1/2 D oz  |  2 2
D oz |  3 8



F R O M  T H E  G R I L L

All  card  payme nts  wil l  incur  a  1 .1% surcharge .  A surcharge  o f  10% on Sund ays  and a  15% surcharge  on  
Public  Hol id ays.

FR I E S
RO C K ET S A L A D 1 2
S T E A M E D B RO C O L I N I 1 2
P OTATO PAV E 1 5

1 2

S I D E S I N D O N E S I A N  
C O N D I M E N T S

M A I N S

SPI C E D  C O C O N U T  TO F U 2 6
Rich “Sumatran Gulai” sauce, sauteed mix vegetables, crispy leek

BU TC H E R ’ S  C U T 4 8
Chef ’s selection of �nest cut, potato pave, crispy leek, 
Indonesian condiments

T RUF F L E  MUSH R O O M  R I S OTTO 3 2
Arborio, pan tossed seasonal muchrooms, spinach, 
tru�e oil, crispy parmesan

C H I C K E N  A L F R E D O 3 6
Fettucine, grilled chicken, spinach, peas, creamy al�edo sauce

F I SH  O F  T H E  DAY 4 0
Pan seared �sh, “Sumatran Gulai” sauce, blanched 
broccolini, baby corn, potato pave, crispy leek

P O R K  T E N D E R LO I N 4 0
Sous vide pork tenderloin on master stock, crispy noodle 
salad, house made pork �oss, baked honey mustard 
tortilla ring

Served with Indonesian authentic “bumbu bakar” (Indonesian 7 spice sauce) & 
“acar” (Indonesian cucumber pickle)

Subject to availability

S A M BA L

S A M BA L I J O 3 . 5

3 . 5
Traditional Javanese chilli paste

Authentic West Sumatran green 
chilli paste

Please allow 20 minutes wait time

E G G PL A N T 1 8

C H I C K E N 2 2

B A BY  O C TO PUS 2 2

K I N G  PR AW N
1 9

3 6

S Q UI D

Entré e  (2p cs) :

Ma in  (4p cs) :

2 2

H A L F  LO B ST E R 6 8



I C E  C R E A M 8
Vanilla

A F F O G ATO 1 5
Espresso shot, galliano, vanilla ice cream

F R I E D  I C E  C R E A M 1 8
Battered vanilla ice cream, popcorn, salted caramel

C H O C O L AT E  L AVA 1 8
Belgian chocolate lava cake, crushed biscotti, seasonal-
�uit, vanilla ice cream

G F  -  G l u t e n  Fr e e

D F  -  D a i r y  Fr e e

V  -  Ve g e t a r i a n

VG  -  Ve g a n

Pl ea se  inform our  s ta�  o f  any  al l e rg ie s  or  dietar y  require me nts  be fore  pl ac ing  
your  ord e r.

All  card  payme nts  wil l  incur  a  1 .1% surcharge .  A surcharge  o f  10% on Sund ays  and a  15% surcharge  on  
Public  Hol id ays.

D E S S E RT

N U G G ETS  &  C H I P S 1 5

B ATT E R E D  F I SH  &  C H I P S 1 5

A L F R E D O  PA STA 1 5

K I D S  M E N U


