U
——— SNACKS ——— Sé) A ;P ———DESSERTS——
il Pandan Mousse, Coconut Rum 8

Babi Guling Spring Rolls 9 and Gula Melaka Sago
Babi Guling Sauce (Contains Alcohol)

il Rojak Chicken Wings (2pcs) 9 DINNER MENU Honey Jelly with Lemongrass & 7

Ginger Flower, Calamansi, Shrimp Paste .
Sour Plum Granita

e Fries . At South & East, we’re all about rustic communal dining in a . . .
Housemade Curry Spice Seasoning . . . . Pulut Hitam Cake with Jackfruit 8

laid-back space for friends and family to bond over unpretentious food.
BBQ Wagyu Beef Skewers 14

We welcome you to enjoy the moment and have a good time!
Marmite Glaze, Spring Onion

% charred Corn with Black Garlic 10 (KAFT p[[KS 0N TA
e ORDERING TIPS — P
We'd recommned sharing 2 snacks, 2 vegetables, 4 meats (Do try our Y [ lAN [
- V[G[TAPlES R items from the smoker!) and 2 desserts to finish, for four hungry P PK w D K
ABV

and Coconut Dip

people. Top it all off with a refeshing bottle of wine! 'Freedom' Lager 4.7%
S . - TR 1 Pint for 11
2 Pints for 20
‘Tomato and Sour Plum Salad 11 FK 4 pints for 36
Pomelo, Red Onion, Vinaigrette om TH[ SMOK[K
] 1 3 0/
® Grilled Cabbage with Kaffir 15 tove' Wild IPA 6.0% ABY
. 1 Pint for 13
Lime Sauce 2 Pints for 24
Seaweed, Lime, Fried Shallots 4 Pints for 44

Roasted Ebi Potato Salad 10

Roasted Prawn 0il, Japanese Cucumber

—NATURAL WINES—

Please check with our service staff for more
information

Broccoli with Fish Sauce 9
Caramel

Sesame Seeds, Caramelised Coconut Water

LSO I A T 17 Smoked Prawns with W signature Five Spice Smoked Beef

Calamansi, Peanut Butter .
Tom Kha Butter Short Ribs (Limited Portions Daily) == HOUS[MAD[ DRINKS -
Tiger Prawns, Thai Herbs and

Housemade Pickles, Kecap Manis BBQ Sauce

Spices, C t
KI([ 4 B pilces oconu Regular 67 Iced Tea 3.5
32 Xtra Large 78 (unsweetened)
2-3 pax
Iced Lemon Tea 4.5
i‘ (Sweetened)
BBQ Claypot Laksa Rice with 28 Iced Lychee Tea 5
Seafood (Sweetened)
HETEE] Ry LIFIRE] Silakip (COEenrTs i @ Smoked Cauliflower with Roasted Corn Sauce Lemongrass and Lime Soda -
Corn, Curry Leaves, Fried Shallots .
. . . Hot English Breakfast Tea 4
® BBQ Claypot Rice with Maitake 24 18
Hot Green Tea 4
Mushrooms
Black Garlic, Yam, Soy Sauce D 2 M[A TS g -
—— PEVERAGES —
Chicken Thigh with 19 Grilled Fish Fillet 28
Tamarind Hot Sauce with Spiced Coconut Sauce San Pellegrino Sparkling Water 7
Burnt Chilli Honey Indonesian Herbs and Spices, Ikan Bilis Fresh Coconut 7
Coca Cola/Coca Cola Zero 3
Black Garlic Beef Steak 32 Thai Style Pork with 26 Bottled Mineral Water 2
Cincalok Chimichurri Cucumber Salsa

White Pepper, Palm Sugar, Garlic

i‘ Must Try i Vegetarian \Vegan Prices are subject to service charge + prevailing GST. A takeaway surcharge of $0.30 per dish applies o @southandeastsg






