
TOASTED CORN SOUP

HEIRLOOM TOMATO SALAD 

BASIL PESTO ORECCHIETTE

SGD 38++
2-course

SGD 42++
3-courseVEGAN VEGETARIAN GLUTEN FREE DAIRY FREE

APPETIZERS

Greek feta, spiced popcorn, spring onion

SALMON GRAVLAX (supplement +4)

sumac labneh, shallot vinaigrette, cumin crisps

daikon, pomelo, peanut brittle, orange ginger vinaigrette
sliced, served chilled

honey pineapple compote, burnt biscoff cream, lime zest

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

DESSERT

PINEAPPLE TART

pistachio crème anglaise, blackcurrant compote, vanilla ice cream
BREAD & BUTTER PUDDING

Italian basil, toasted pine nut, parmesan

MAINS

green curry, coconut rice, coriander

savoy cabbage, crisp smashed potatoes, cherry tomato confit, XO glaze

roasted Japanese winter squash, Madeira duck jus,
pomegranate orange salsa

MEDITERRANEAN SEA BREAM (supplement +8)

SLOW BRAISED PORK BELLY

DUCK LEG CONFIT (supplement +8)

LUNCH
FESTIVE 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.

Prices are subject to prevailing government taxes and service charge
FOR FOOD ALLERGIES PLEASE SHARE WITH OUR FRIENDLY STAFF FOR RECOMMENDATIONS

EXCLUSIVE!
BAR

(supplement +10)

OSMANTHUS BLOOM
shochu, St. Germain

elderflower, peach liqueur,
oolong osmanthus,  peach

WHITE PORT & TONIC
Graham’s Blend No. 5 

White Port,  tonic, lemon

ASAHI SUPER “DRY”
DRAUGHT

fresh crisp & clear - sharp
delivery that slakes thirst ,

dry, quick clean finish

rice lager, 5% ABV
Japan

(supplement +16)


