Tapas

designed to share

pop it like its hot 15
popped semolina ball, tomato chutney,
labneh, tamarind broth, sweet potato masala

chan clan 16
cornflake mushrooms, peanut satay sauce,
sweet soy, coriander, chili, peanut crunch

bao chika wow wow 17
steamed bao, beer batter corn fritter,
sriracha, aioli, acar pickles, coriander

ling ling 15
shiitake, vegetable protein, greens, miso
tahini, sesame, ginger, tomato salsa

so fresh 16
jackfruit ceviche, edamame, tomato medley,
yuzu pesto, ponsu pearls, lemon

pekking it real 18
pulled seitan, hoisin glaze, cucumber, herbs,
tomato salsa, pickled onion, chili, pancakes

juicy 15
taco, beyond meat, pho spice, green curry
salsa, mango aioli, onion, herbs

rendang harmony 19
slow cooked dry coconut curry, seitan, sweet
potato, lemongrass

gine 19
deep fried aubergine, long beans, tofu,
beyond meat, soy glaze, sesame

nyonya parks 17
braised baby potatoes, okra, brocolini,
charred tomato, chili, lime leaf, nyonya style

gangsta greens 8
grilled cos lettuce, fermented beancurd

pandan & ginger rice
roti

sambal

acar pickles

w w

Feed Me

chef’s choice

A true experience begins when you stop
choosing. Sit back, relax & let us feed you.

6 Plates 45pp

Minimum 2 people

Cocktails

* same flavour, zero booze option.

wait for it * 19
bird eye chilli, ginger infused tequila, mango,
mandarin liqueur, lime served frozen

no scrubs * 18
reposado tequila, mezcal, charred pineapple
shrub, lime, sea salt flakes

big roni 17
pandan infused sapphire gin, montenegro,
vermouth rosso

pinky & the gin * 19
gin, pink guava, lychee, kalamansi, celery
bitters

rice rice baby 17
toasted rice vodka, dry vermouth, fino sherry
clarified coconut, sambal oil

sour face 18
makers mark bourbon, kiyoko
yuzu, lemon, vegg foam

sweetest taboo * 19
aged rum, passoa, passion fruit, lemongrass,
lime, vegg foam

forkchello sip it or share it

vodka, pineapple, lemon, lime

5/20

papa booch kombucha peach [ pear
hamada hibiscus / ginger beer

miss o coconut water

coca cola / zero [ el tony / san pellegrino
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Tapas

designed to share

pop it like its hot 15
boule soufflée, chutney de tomate, labneh,
bouillon au tamarin, masala de patate douce

chan clan 16
champignons croustillant, sauce satay aux
cacahuétes, soja sucré, coriandre, piment

bao chika wow wow 17
bao, beignet de mais a la biére, sriracha,
mango aioli, pickles d’acar, coriandre

ling ling 15
shiitaké, protéine végétale, legumes verts,
tahini au miso, gingembre, salsa de tomate

so fresh 16
cvch de jackfruit, edamame, tomates cerise,
pesto de yuzu, perles de ponzu, citron

pekking it real 18
seitan effiloché, glacage hoisin, concombre,
salsa de tomate, oignon mariné, crépes

juicy 15
taco, beyond meat, épices pho, salsa curry
vert, aioli a la mangue, oignon, herbes

rendang & harmony 19
curry de coco sec mijote, seitan, patate
douce, citronnelle

gine 19
aubergine frit, haricots longs, tofu, beyond
meat, glacage soja, sésame

nyonya parks 17
pommes de terre, okra, brocolini, tomate
grillée, piment, feuille de citron

gangsta greens 8
laitue romaine grillée, tofu fermenté

riz pandan & gingembre
roti

sambal

pickles d’acar
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Feed Me

choix du chef

Une vraie expérience commence quand vous
arrétez de choisir. Installez-vous, détendez-
vous et laissez-nous vous régaler.

6 plats — 45.- pp

Min 2 personnes

Cocktails

* Méme saveur, option sans alcool

wait for it * 19
tequila infusée au gingembre et piment,
mangue, liqueur de mandarine, citron vert

no scrubs * 18
tequila reposado, mezcal, shrub d’ananas
grillé, citron vert, flocons de sel marin

big roni 17
gin sapphire infusé au pandan, montenegro,
vermouth rosso

pinky & the gin * 19
gin, goyave rose, litchi, calamansi, bitter de
céleri

rice rice baby 17
vodka au riz grillé, vermouth sec, fino sherry,
coco clarifiee, huile de sambal

sour face 18
bourbon maker’s mark, yuzu kiyoko, citron,
vegg foam

sweetest taboo * 19
rhum vieux, Passoaq, fruit de la passion,
citronnelle, citron vert, vegg foam

a siroter ou a partager
forkchello partag

vodka, ananas, citron, citron vert

5/20

papa booch kombucha péche / poire
hamada hibiscus / ginger beer

miss O eau de coco

coca-cola / zero | el tony / san pellegrino
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