
APPETIZER
FIVE-SPICE DUCK SALAD
crispy duck | shaved cabbage | 

mango | toasted cashews | herbs | 
tamarind–soy vinaigrette

or

SALMON FISH CAKES
salmon cakes | ginger | scallion | chili 
| wasabi-lime crème | sesame honey 

vinegar

MAIN COURSE
MISO-GLAZED SNAPPER 

FILLET
coconut jasmine rice | charred bok 

choy | yuzu beurre blanc

or

SPICE-RUBBED 
BEEF TENDERLOIN

cumin-coriander crust | roasted 
sweet potato | grilled asparagus | 
red wine–pomegranate reduction

DESSERT
MATCHA CHOCOLATE

LAVA CAKE 

or

PASSIONFRUIT
CRÈME BRÛLÉE

Please inform your waiter if you have dietary restrictions

3-COURSE CHOICE MENU

Prices are in Florins. No service charge. Your gratuity is highly appreciated.  
Parties of 8 or more are subject to a 15% gratuity. 

Eull Moon




