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FOR SHARINGCABBAGE  12
curry eggplant, peanut dukkah, 
garlic naan

SOTONG BAKAR TACO     13
charred squid, sambal garlic, 
silver anchovy, tortilla,
red onion chinchalok

CRAB CAKE      15
mud crab, locally farmed ice plant, 
root vegetable, sesame soy dressing

CHICKEN & PORK BELLY SATAY      14
onion, ketupat (coconut leaf rice cake), 
peanut dip

SOUP & SAL AD

MAINS

WESTERN C OMFORT DESSERT S

KIDS MENU

SOUP OF THE DAY  10 

DRUNKEN CLAM 14
chawanmushi, miso stock, rice wine, 
pickled seaweed, ginger

WAKAME SALAD     16
sea mustard, wild quinoa, guava, carrot, 
radish, edamame, japanese cucumber, 
belinjo cracker, ponzu dressing

CHOPPED SALAD     16
pecan, shaved parmesan, lettuce, 
roasted sesame dressing

CLAYPOT OCTOPUS 28
cage-free onsen egg, wasabi furikake,  
koshihikari rice, sambal oelek

TOFU & MUSHROOM BIBIMBAP      25
pickled daikon, edamame, spinach, 
kale, koshihikari rice
add-on: marinated sliced beef 12

MISO-GLAZED HALIBUT 28
greenland halibut, clam, 
pearl barley risotto, spring vegetable

KIMCHI GRILLED CHEESE    22
swiss cheese, roquefort blue cheese, 
mozzarella, sourdough, pickled radish
add-on: sunny-side-up cage-free egg  4

SKY22 TIGER PRAWN 24
LAKSA LEMAK    
fish cake, quail egg, tofu pu�, 
locally grown bean sprout, 
thick vermicelli, spicy coconut gravy

SEAFOOD MARINARA 28
spaghetti, tomato, basil, garlic,
shaved parmesan, green sambal

ROASTED-BRAISED 28
PORK BELLY      
radish cake, chinchalok lime

BLACK GARLIC 32
BRAISED WAGYU
beef cheek, miso, mashed potato, 
baby radish, carrot

COQ AU VIN 25
red wine braised kampung chicken, 
asparagus, mushroom, root vegetables

BEER-BATTERED FISH & CHIPS 28
halibut, fries, house-made tartar sauce

SKY22 WAGYU BEEF BURGER 28
100% ground wagyu beef patty, lettuce, 
onion, cheddar, cage-free sunny side up, 
chipotle mayo, sesame bun, dill pickle, fries
add-on: streaky bacon 4

STEAK FRITES 60
australian black angus 120-day grain-fed 
ribeye beef (220 grams), fries,
mushroom gravy
add-on: grilled tiger prawns 8

FRUIT HARVEST 12
seasonal cut fruits, lime sherbet

CHENDOL SEMIFREDDO 13
mascarpone, pandan agar, red bean, 
gula melaka

WHITE CHOCOLATE PANNA COTTA 14
coconut streusel, honey tuile, mixed berries

RUM BABA 14
vanilla bean spiced rum syrup, 
coconut ice cream

EGG FRIED RICE     10
mixed vegetable, cage-free egg

SPAGHETTI MUSHROOM ALFREDO     12
cream of mushroom fricassee,
parmesan cheese

FISH FINGERS     12
fries, house-made tartar sauce

SPAGHETTI BOLOGNESE    12
minced beef ragu, parmesan cheese
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If you have any concerns regarding food allergies or dietary restrictions, please alert our server prior to 
ordering. Prices are listed in Singapore dollars, subject to 10% Service Charge and 9% Goods & Services Tax.

Vegetarian Contains AlcoholVegan Spicy Contains PorkSignature Dish


