
Lobster Seafood Pot

Cheese and Charcuterie Board 

P A S T A  A N D  R I S O T T O

Hokkien Seafood Pasta
Pasta with St i r  Fry  T iger  Prawns,
Pork Bel ly ,  Mussels  and Scal lop

Carbonara Pasta
Tradit ional*  Carbonara with an Asian Twist ,  us ing
Roasted Pork Bel ly  with Parmesan Cheese Sauce.  

2 2

2 2

Truffle Aglio Olio
Linguine tossed in  WK homemade gar l ic  o i l ,  chi l i  and
wi ld  mushrooms.  Dr izz led with truf f le  o i l .

2 2

Truffle Risotto 
Assorted Mushrooms Saute ,  tossed Black Truf f le
Paste and Asparagus .  Served with Onsen Egg

2 2

Gri l led Ribeye and Sausages ,  
Sous Vide Short  Ribs .  
Served with Fr ies  and Beef  Au Jus

P L A T T E R S

TripleOne
Cajun chicken,  Breaded Fish ,
Spicy  Prawn Gambas with Tartar  Sauce,
Garden Greens and Seasoned Potato Fr ies

4 5

Sausage & Meat 6 2

Bamboo Lobsters ,  Hal f  Shel led Scal lops  and Mussels .
F in ished in  Korean Gochujang sauce.  

9 0

*Chef 's  Select ion*
Cheese and Charcuter ie  Board wi l l  be accompanied
with Crackers ,  Dr ied Fruits  and Nuts  

Board 1 :
1  Cheese and 1  Charcuter ie  

Board 2 :
3 Cheeses  and 2  Charcuter ies   

2 0





4 5

Karaage,  Winglets ,  Soft  Shel l  Crabs ,  
Pedro Peppers ,  Prawn Meat  Rol ls .  
Served with Potato Fr ies

Asian Delights 6 2

Soft Shell  Crabs

Caviar Camembert Toasts

Spanish Blistered Pedro Peppers

T A P A S

Golden Cr ispy Soft  Shel l  Crabs topped with Ikura ,
served with lemon wedge.

Air - f lown Pedro Peppers ,  tossed in  Extra v i rgin o l ive  o i l
and spr inkled with sea salt .  Served with Lemon Wedge 

1 6

1 2

Creamy Camembert  cheese served on Bruschetta and
topped with Arenkha Caviar .

1 2

Wasabi Mayo Prawns

Sambal Eggplant

Marinated minced pork and prawns wrapped with
beancurd sk in ,  deep f r ied t i l l  brown and cr ispy .

Prawn Meat Roll

Tomato Mozarella

Wild Mushrooms

Barbeque Sausage

Chicken Kaarage

Crispy Winglets

Mala Spam Fries

Straight Cut Fries

Tiger  Prawns Served with a blend of  Wasabi
and Japanese Mayonnaise

7

7

Baby Mozarel la  with I ta l ian Basi l  Pesto
and Balsamic Glaze

7

With Thyme and Rosemary Herbs ,
Dr izz led with Truf f le  Oi l

7

I ta l ian Chipolota Sausage with 
Homemade BBQ Sauce 

7

Breaded Japanese Chicken Fi let  with 
Homemade BBQ Sauce 

7

Crunchy deep-fr ied 3  Piece Chicken Winglets
7

Spam Fr ies  coated in  F lavourful  Mala 
7

7

Roast  Eggplant  with Authent ic  
Malay Chi l i  Paste Sauce 

7

Apple Crumble

S A L A D S

WK Parma Ham Salad
Served with Baby Mozzarel la ,  Parma Ham,  I ta l ian & Pesto
Dress ing and Croutons .  Dr izz led with balsamic glaze

Classic Garden Greens
Mixed Mesclun tossed in  Homemade I tal ian Dress ing,
served with sweet  corn kernel ,  edamame,  croutons and
boi led egg.

Choice of  Protein
Smoked At lant ic  Salmon |  Roasted Herb Chicken Thighs 

1 6

1 6

D E S S E R T S

Homemade Apple  F i l l ing ,  Buttery  Crumble Topped
with Vani l la  Ice  Cream 

Lava Cake
Dark Chocolate Lava Cake,  Vani l la  Ice  Cream

9

9

Summer Fruits Pannacotta 9

Masala Lamb Shank

Miso Togarashi Barramundi

W K  S P E C I A L S

Gri l led Barramundi ,  baked together  with WK
Signature Miso Togarashi  paste to  perfect  doneness .
Served with baked broccol in i  and cherry  tomatoes .  

3 2

Grass Fed Ribeye Steak
Grass-Fed Super ior  Pr ime Beef .  Served with Mesclun
Green and Potato Fr ies

3 5

WK Crispy Pork Knuckles
Roasted to  perfect  crackl ing sk in ,  succulent  and
delectable  Pork Knuckles .  Served with Homemade
Chinese Wine Jus .  

3 2

Tender  Lamb Shank,  braised in  Authent ic  Masala
Curry  Sauce.  Served with Bread Toast  

3 2

Cajun Chicken

Catch of the Day
Cream Dory  (2  p ieces)  coated with Homemade Batter .
Served with Homemade Tartar  Sauce and Potato Fr ies

C H E F ' S  T A B L E

Spr ing Chicken Br ined Overnight  and Dry  Rubbed
with As ian 5  Spice .  Served with Potato Fr ies

2 2

Chicken in a Basket 
Baked Cajun Boneless  Chicken Thigh.  
Served with Mixed Salad and Potato Fr ies

2 4

Bangers & Mash
Jumbo I tal ian Pork Sausages
in Rosemary Red Wine Sauce 

2 2

2 2

WK Somerset Mussels
Fresh Chi l ien Mussels  stewed with Homemade Sauce
Served with Freshly  Baked Bread Toast  
Best  for  2-3  Pax Shar ing

Choice of  Sauce Base :
White  Wine |  S ingapore Laksa       |  Gochujang 

2 8

BE MINE WINE 

HAZEL x BERRY 
Frangel ico Hazelnut ,  Pernod,  Lemon Juice ,  
Cranberry  Juice ,  F ig ,  Basi l

Non-Alcoholic Selections 

LIMELIGHT

Cabernet  Sauvignon,  Cointreau,  Lemon Juice ,
Cranberry  Juice ,  S imple Syrup

S I G N A T U R E  C O C K T A I L S

FUN THYMES
Sauvignon Blanc Infus ion Osmanththus ,  
Organic  Agave Nectar ,  Peach,  Thyme

Bickens London Dry  Gin |  Pernod |  Bianco Vermouth |
Wi ld  Mint  Syrup |  Orange Blossom Extract  |  Tonic  Water

1 6
Per  Glass  

M O C K T A I L S

ABOUT THYME
Grapefruit  Juice ,  Orange Juice ,  S imple Syrup,
Orange Blossom Extract ,  Thyme

SHIRLEY TEMPLE
Grenadine,  L ime Juice ,  Spr i te

8

ESPRESSO x TONIC 
Espresso ,  Grapefruit  Syrup,  Tonic  Water

Per  Glass

Daishichi "Junmai Ginjo" Masakura
Senjo "Junmai Daiginjo" Full  Moon 
Hourai "  Junmai Daiginjo" Iro Otoko
Sanzen " Junmai Daiginjo" Omachi
Keigetsu "Junmai Daiginjo Sparkling"
John
Kojimaya Untitled #01
Dewazakura "Junmai Ginjo" Dewazakura 
Senjo "Junmai Ginjo" Salamander
Kiminoi "  Junmai Ginjo"
Kawatsuru Sanuki "Cloudy"
Toko "Junmai Ginjo" Genshu

S A K E

1 3 8
1 3 8
1 3 8
1 2 8
1 2 8



1 0 8
9 8
9 8
7 8
5 8
2 2

Bott leNon-Alcoholic

John Jameson
Canadian Club 

I le Brandy 
Hennessy VSOP

Highland Park 12 Years Old
Auchentoshan 12 Years Old
Glenfiddich 12 Years Old
Glenfiddich 15 Years Old
Glenfiddich 18 Years Old
Lagavulin 16 Years Old
Balvenie 12 Years Old Doublewood
Old Pulteney 12 Years Old

Glass
(45ml)

1 4
1 4
1 4
1 8
2 0
2 0
1 8
1 6

S I N G L E  M A L T  W H I S K Y

Jesse James Bourbon
Jack Daniels Black 

Glass
(45ml)

1 0
1 4

B O U R B O N

Glass
(45ml)

1 0
1 0

I R I S H  &  C A N A D I A N

Glass
(45ml)

1 0
1 8

B R A N D Y  &  C O G N A C

K O R E A N  S O J U

Chorong Chorong Green Grape
Chorong Chorong Green Apple
Chorong Chorong Peach
Chorong Chorong Grapefruit
Chorong Chorong Lychee



Bott le

1 4

C O C K T A I L S

WHITE LADY
Bickens London Dry  Gin ,  Cointreau,
Lemon Juice

FLORADORA
Bickens London Dry  Gin ,  L ime Juice ,  
Raspberry  Syrup,  Ginger  Ale  

BOSTON COOLER
Bacardi  Bianco,  Lemon Juice ,  
S imple Syrup,  Ginger  Ale

DARK & STORMY
Gosl ings Black Seal  Dark ,  L ime Juice ,  
Ginger  Syrup,  Soda Water

COSMOPOLITAN
Smirnoff  Red Vodka,  Cointreau,  
Cranberry  Juice ,  L ime Juice

SIDECAR
Hennessy  V .S .O.P ,  Cointreau,  Lemon Juice ,
Orange Juice

CHAMPAGNE COCKTAIL
Angostura Bitters ,  White  Sugar  Cube,
Montelv in i  Prosecco DOC

APEROL SPRITZ
Aperol ,  Montelv in i  DOC,  Soda Water  

1 5
Per  Glass  

H O U S E  W I N E S

Santa Helena Merlot
Santa Helena Cabernet Sauvignon 

Red

Santa Helena Sauvignon Blanc
Santa Helena Chardonnay 

White

Castil lo De Madax Rosado
Rose

Montelvini Prosecco DOC (Yellow)
Scavi & Ray Moscato Spumante

Bubbly

P R E M I U M  H O U S E  W I N E S

Premium House Red Wine
Premium House White Wine 1 8

Per  Glass

Per
Glasss Bott le

14 58

B E E R

Asahi Super Dry
Kronenbourg Blanc 



Pint  

1 4
1 5




Coke |  Coke Zero |  Ginger Ale |
Soda |  Sprite |  Tonic 

S O D A S
6

Orange |  Apple |  
Pineapple |  Cranberry 

J U I C E S
5

Aqua Panna |  San Pellegrino

S T I L L  &  S P A R K L I N G  W A T E R  

1 0

Bott le
(750ml)

C O F F E E

Espresso
Double Espresso
Long Black
Cappucino
Latte
Caramel |  Hazelnut Latte
Mocha |  Chocolate

Hot Iced

4
8
5
6
6
7
7

-
-
5.50
6.50
6.50
7.50
7.50

Chamomile Garden |  Earl  Grey Lavender
Jasmine Silver Cloud |  Marrakesh Mint
Osmanthus Oolong |  English Breakfast Tea 

T E A S

6
Per  Pot

Bickens London Dry Gin
Tanqueray London Dry
Four Pil lars Bloody Shiraz 
Four Pil lars Rare Dry 
G’Vine Floraison
Hendrick's
The Botanist 
Monkey 47

Glass
(45ml)

1 0
1 0
1 4
1 4
1 4
1 4
1 6
1 8

G I N

Smirnoff Red
Belvedere

V O D K A

Bacardi Bianco 
Havana Club 3 Years
Black Tears Spiced
Goslings Black Seal Dark
Kraken Black Spiced

R U M

T E Q U I L A

Glass
(45ml)

1 0
1 2

Glass
(45ml)

1 0
1 0
1 2
1 2
1 2




Jose Cuervo Gold Tequila
 

Glass
(45ml)

1 0



Johnnie Walker Black
Island Whiskey
Monkey Shoulder

Glass
(45ml)

1 0
1 0
1 2

B L E N D E D  W H I S K Y

Iwai Mars Traditional Blended
Nikka Taketsuru Pure Malt

J A P A N E S E  W H I S K Y Glass
(45ml)

1 6
1 6

DISHES
WINE & KITCHEN'S Modern Fusion 
Culinary Experience 

DRINKS
A place to relax and enjoy!

Class ic  I ta l ian Creamy Custard topped with
Seasonal  Summer Fruits /Puree

P R E M I U M  T A P A S

T a p a s  B e l o w  A v a i l a b l e  f o r  3  f o r  $ 1 8


