
SGD 38++
2-course

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

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.

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

TOASTED CORN SOUP

HEIRLOOM TOMATO SALAD 

RIGATONI ALLA VODKA

SEARED NORWEGIAN SALMON (supplement +6)

DESSERT

SEARED TUNA NIÇOISE SALAD (supplement +4)

LAMB SHEPHERD’S PIE (supplement +4)

tomato cream, chilli, shallot, parmesan, croûton

MAINS

yellow curry, chat potato, vermicelli crisp,
coriander, toasted cashew

roast lamb rack, parmesan mashed potato, chimichurri

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

APPETIZERS

Greek feta, spiced popcorn, spring onion

sumac labneh, shallot vinaigrette, cumin crisps

white anchovy, soft boiled egg, green bean, baby gem,
honey mustard vinaigrette

coffee liqueur, mascarpone

mushroom cream, quince, sourdough toast
GRILLED TRUFFLE BRIE (supplement +4)

KEE’S TIRAMISU

date sponge cake, butterscotch sauce, ginger chantilly, chocolate pearl
STICKY TOFFEE PUDDING

EXCLUSIVE!
BAR

(supplement +10)

O’CALAMANSI MULE
Irish whiskey, 

Triple Tangerine liqueur, 
ginger beer, lime

WHITE PORT & TONIC
Graham’s Blend No. 5 

White Port,  tonic, lemon

PERONI NASTRO AZZURRO
DRAUGHT

crisp, citrus, lightly malty
Italian-style lager

(supplement +16)

(supplement +16)

served medium rare

~20min preparation time


