DEGQERT

Black Sesame Mousse
D,E,G,N,V

Kurogoma Yuzu Swiss Roll
DAEAGAV.

Matcha Chocolate Pudding
DEESGAV:

Matcha Red Bean Cake
D), 15, &,V

Selection of Mochi
G,V

Tofu Cheesecake
DRERGRSRV:

Vanilla Strawberry Shortcake
D, E,G Y

HOT DEGSERT

Zenzai Sweet Red Bean Soup with Mochi
\%

GELECTION OF ICE CREMM

Hokkaido Milk Ice cream
D) |2 A%

Japan Purple Sweet Potato Ice cream
DYk,

Yuzu Sorbet
V

SHANGRI-LA

SINGAPORE

9/
i

AN AFTERNOON IN TAPAN:
A TAPANEQE MINI BUFFET

A5 0CTOBER 2026 - 15 NOVEMBER 2026
¢53++ PER PERGON

Price is subject fo 10% service charge and
prevailing government taxes.




SALAD

Cold Somen Noodle with Bonito Broth, Shrimp,
Spring Onions and Wasabi
G, S, SE, SH

Japanese Potato Salad, Kyuri Cucumber, Namban Sauce

E G, S,V

Mentaiko Ebi Salad with Spring Onion
E,G,S, SH

Mixed Tomatoes, Wakame, Edamame,
Plum and Shiso Dressing
G, S,V

MAKI ROLL

Selection of Maki Roll with Condiments
California, Soft Shell Crab Maki
Tempura Prawn Maki
Futo Maki
5, ©, S, 8, S

qove

Miso Soup with Mushrooms and Potatoes
D, G, S, SE

SANDWICHES

Kombu Egg Shio Pan
DAE/ GASKY:

Shogayaki Beef and Takuan Wrap
Ef & LS

TEMPURA

Assortment of Vegetables and Mushrooms
Prawns, Kisu Fish , Squids
Tempura Sauce and Condiments
ERGRSESENSH

A Alcohol | Dairy | E Egg | G Gluten | N Nuts | P Pork | S Soya
T Tree Nuts | SE Seafood | SH Shellfish | V Vegetarian

MAIN

Fried Eggplant and Green Bell Pepper Seasoned
with Soy Sauce
AG, S, SE

Fried Tofu with Mushrooms and Gravy
A, G,S, SE

Grilled Eel Garlic Fried Rice
ARG ESHESSE

Grilled Salmon, Baked Potato Salad with Dipping Saue

A, G, S, SE

Japanese Beef Curry with Carrot and Potatoes
A G, S

Simmered Pumpkin
A, G, S, SE

Stir-Fried Potatoes and Chicken
AMGESEISE

STEAMED

Seafood Chawanmushi
ENGRSESERSH

Steamed Pork in a Bamboo Steamer
NGRS, S

geEeInLTyY

Fried Chicken Thigh with Shichimi Chilli Pepper
and Gochujang
A G,S

Fried Chicken Wings
A G,S

Takoyaki, Bonito, Seaweed and Mayonnaise
E=G, SIESE#SH

LINE GTATION

Hot Udon Noodles and Hot Soba Noodles
AZE, G, S, SESH

Teriyaki Chicken Bowl
A G,S
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