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This unique creation promises a delightful fusion that caters to diverse palates,
marrying the creamy richness of traditional curry mee with the zesty and spicy notes of tom yum.

Seafood & Pork  98k
+Onsen Egg  10k

Lightly coated noodle with scallion mixture and topped with braised pork belly,
charred scallions, and a hint of lime, giving this dish a fresh taste.

The golden deep-fried Youtiau (known as Cakwe) topped with savoury and 
sweet glazed pork char siu,melted mozzarella cheese, and caramelised onions. 

A classic Bolo Bun is filled with a creamy cheese brulee, 
topped with a layer of crispy caramelised sugar.

This dish is crafted with the expertise of 
the pastry chefs from Artisan Kuliner Group, 
ensuring a soft and fluffy bun with 
four delicious variations: 
 


