
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, rum & raisin chutney, sourdough toast
GRILLED BRIE (supplement +4)

DESSERT
KEE’S TIRAMISU

coffee liqueur, mascarpone

PISTACHIO TART
raspberry jam, candied blackcurrant, vanilla chantilly

BASIL PESTO ORECCHIETTE

TOASTED CORN SOUP

APPETIZERS

Italian basil, toasted pine nut, parmesan

MAINS

green curry, coconut rice, coriander

vine tomato, pesto, watercress, sourdough crouton
TOMATO CRÈME CHICKEN

bacon ketchup, straightcut fries
KEE’S SMASH BACON CHEESE BURGER

Greek feta, spiced popcorn, spring onion

ROAST VEAL (supplement +5)

sumac labneh, shallot vinaigrette, cumin crisps
HEIRLOOM TOMATO SALAD 

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

MEDITERRANEAN 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.


