
VEGETARIAN

FOR FOOD ALLERGIES PLEASE
APPROACH OUR FRIENDLY
STAFF FOR RECOMMENDATIONSGLUTEN FREE

SGD 36++
2-course

SGD 40++
3-course

Prices are subject to prevailing government taxes and service charge 

honey thyme pepper, fig chutney, sourdough toast
GRILLED BRIE (supplement +4)

DESSERT
KEE’S TIRAMISU

coffee liqueur, mascarpone

CHOCOLATE MILLEFEUILE
chocolate mousse, puff pastry, pandan ice cream, hazelnut

BASIL PESTO ORECCHIETTE

CREAM OF TOMATO 

APPETIZERS

Italian basil, toasted pine nut, parmesan

MAINS

green curry, coconut rice, coriander

onion rings, black pepper sauce, straightcut fries 
SHORT RIB AU POIVRE (supplement +8)

Angus beef pastrami, gruyère, sauerkraut, pink wasabi mayonnaise
REUBEN FOCCACIA

sesame lavosh, herb crème fraiche, basil oil

ROAST VEAL (supplement +5)

 soft boiled egg, nori tempura, white anchovy
JAPANESE BABY GEM SALAD 

tuna-anchovy sauce, sundried tomato, crisp capers
thinly sliced, served chilled

MEDITERANNEAN SEA BREAM (supplement +8)

EXCLUSIVE!
CELLAR

2022 JEIR CREEK

Chardonnay
Southeast Australia

lusciously fruit-driven,
oaked with crisp acidity

(supplement +16 / 78)

2017 JEIR CREEK

Sangiovese Shiraz
Southeast Australia

medium bodied, juicy
blueberries, 

velvety tannins

(supplement +18 / 88)

LUNCH
SPECIAL!

W E E K D A Y

Indulge in a delightful midday escape at Kee's with our enticing set lunches. 
Choose from our carefully curated options thoughtfully prepared to perfection.


