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Drink. Eat. Explore.

ERBETR

B4z $360
R BRI R - ATER AL EERKNEEREFE |
MEBRARE—RZA - HAREEEL -

Eom
e/

R
BRUIEISHE ¢

B RE 8% R ExE B2 Bl

B R REH

EL 9
KERED\ » JPRE - BB« AP &

TARHT L
RERETE - RS - ARBER

el |l R

BhnEet - ¢
2B8RE kT2t FEHEY

REBERNDE C(C
BRIR - B FEA - B

AR
FEPEA - EA - FIE - AR

& am 300 BE /2%

A AR
BFER  RKaHE  KEDEUL  TLER

EREAXZLER
ME BANEZT

A0 B B 5
BRI - BEUARME - B A 005
AP - BURE NGE - FH I
BRI - RER

HAFEL - THAR -

MERBADASAE (B2 $48)
ALIRIEE (S0 $28)

HAERNEATAHRYMASESBHREHERZ -
BERMABEIREEHTEEBBONETERRYES °

ALBEHABESE - WESM—RIGE -



Drink. Eat. Explore.

SAVORY BOWLS

$200 per person

Flavorful bowls to warm your heart and fill your belly!
Select one dish from each section below.
Fresh Sides and Bowls are served together with sweets to follow.

BOWLS

NORTHERN EXPOSURE (
Yellow Curry Soup, Chicken, Egg Noodles,
Pickled Cabbage, Shallot, Chili Paste

GOING GREEN ‘» ¢
Korean Fried Broccoli, Banchan, Fried Egg,
Green Onion, Sesame & Garlic Fried Rice

BELLY BOWL
Braised Pork Belly, Marinated Egg, Chili Paste,
Fermented Radish, Garlic, Steamed Rice

—— FRESH SIDES ——

KIM’S SALAD ‘%
Glass Noodle, Shiitake, Spinach, Garlic, Onion

SWEET & SOUR ‘> (¢
Green Mango, Tomato, Shallot, Chili, Tamarind

TOKYO SLAW
Cabbage, Chicken, Lotus Root, Green Onion, Sesame, Bonito

SWEETS OR COFFEE / TEA

BLACK STICKY RICE
Caramelized Banana, Coconut Soup, Custard Apple

JAPANESE CHEESE CAKE
A lighter style Cheese Cake, Market Berries, Mascarpone Cheese

COFFEE OR TEA
Espresso, Cappuccino, Latte, Americano, Mocha,
Chamomile, English Breakfast, Peppermint, Earl Grey

HOUSE RED OR WHITE WINE (+ $48)
SAPPORO, JAPANESE BEER (+ $28)

While we do our best to accommodate any allergies or food sensitivities
we are unable to guarantee those trace elements won'’t be present
All prices are in Hong Kong Dollars, and are subject to 10% service charge.

HIGH ROLLERS

$360 per person

When you need more than a bowl, but with the same flavor punch!
Select one dish from each section below.
Small and large plates are served together with sweets to follow.

LARGE PLATES

SPICY SOUR SEAFOOD CURRY ( ¢
Barramundi, Tiger Prawn, Squid, Asem Kandis,
Turmeric, Galangal, Chili, Homemade Roti

NICE RACK
Crumbed Pork Cutlet, Mustard Relish,
Pickled Cucumber, Tokyo Slaw

MR ANGUS
Grilled USDA Beef Short Rib, Fermented Chili Paste,
Homemade Banchan

—— SMALL PLATES ——

TOMATO ROTI ‘= (
Sambal Belacan, Tomato, Mozzarella, Thai Basil

PRAWN & PAPAYA (¢
Tiger Prawns & Green Papaya Salad, Chili, Lime, Peanut, Tomato

KIMCHI FRIED RICE
Pork Belly, Bacon, Napa Kimchi, Fried Egg, Truffle Oil

SWEETS OR COFFEE / TEA

CACAO & COCONUT
Glazed Coconut Ice Cream, Chocolate Ganache,
Chocolate Wafer, Créme Patisserie

JAPANESE CHEESE CAKE
A lighter style Cheese Cake, Market Berries, Mascarpone Cheese

COFFEE OR TEA
Espresso, Cappuccino, Latte, Americano, Mocha,
Chamomile, English Breakfast, Peppermint, Earl Grey

HOUSE RED OR WHITE WINE (+ $48)
SAPPORO, JAPANESE BEER (+ $28)
While we do our best to accommodate any allergies or food sensitivities

we are unable to guarantee those trace elements won’t be present.
All prices are in Hong Kong Dollars, and are subject to 10% service charge.



LUNCH &BUBBLES

$490 per person

(for a minimum of 2 persons)

LUNCH & BUBBLES WITH 2-HOUR FREE FLOW
$670 per person
Free flow of selected Prosecco, Red and White Wine,
Beer, Orange Juice and Soft Drinks

SO CHILLED OUT
Canadian Lobster, Alaskan King Crab,
Hamachi, King Salmon, Tuna, Scallop, Sweet Shrimp
Selection of dipping sauces

SPICY GREEN STUFF ( ‘>
Korean Fried Broccoli, Chili Paste,
Sesame, Summer Slaw

+$40 per person
* CHANGS PORK BELLY SSAM C
Grilled Iberico Pork Belly, Little Gem Lettuce,
Perilla Leaf, Mustard Relish

INDONESIAN BRO
Braised Beef Short Rib, Potato, Shallot,
Ginger, Coconut, Cinnamon

+$100 per person, upgrade the “INDONESIAN BRO” to
* SIGNATURE CHEEKY MASSAMAN C
Braised Sher Wagyu Beef Cheek,
Potato, Shallot, Roasted Peanut, Homemade Roti

SIDE SHOW
Egg Fried Rice %
Water Spinach, Chili, Garlic %

COCONUTS IN PARIS
Paris-Brest, Coconut Ice Cream, Vanilla,
Crispy Coconut, Lime Caramel

While we do our best to accommodate any allergies or food sensitivities
we are unable to guarantee those trace elements won’t be present.
All prices are in Hong Kong Dollars, and are subject to 10% service charge.

Drink. Eat. Explore.
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