




V E G E T A B L E  B I B I M B A P  ( V )  ( G F )  $ 1 5 . 9 0
Vegetable bibimbap with rice, egg,
and gochujang sauce.
+ $9.9 add extra protein, miso soup (v) and soft drink.

T A M A G O  S A N D O  ( V )  |  $ 1 9 . 9 0
Japanese omelette sandwich with
mustard mayo and sesame slaw.

K F C  S A N D O  |  $ 2 2 . 9 0

Korean fried chicken thigh
sandwich with Japanese mayo
and sesame slaw.

P O R K  S C O T C H  K A T S U  S A N D O  |  $ 2 4 . 9 0
Pork katsu sandwich with tonkatsu
sauce and sesame slaw.

W A G Y U  B E E F  K A T S U  S A N D O  |  $ 2 8 . 9 0
Wagyu beef katsu sandwich with
tonkatsu sauce and sesame slaw.

K I M C H I  F R I E D  R I C E  |  $ 1 4 . 9 0
Kimchi fried rice with sesame oil
and fried egg.
+ $9.9 add extra protein, miso soup (v) and soft drink.

N A E N G M Y E N / C O L D  N O O D L E  |  $ 1 8 . 0 0
Buckwheat noodles with brisket,
cucumber, egg, and gochujang.

D O E N J A N G  S O U P  |  $ 1 4 . 9 0 K I M C H I  S O U P  |  $ 1 4 . 9 0
Korean soybean soup with wagyu,
vegetables, tofu, and rice.

Kimchi soup with pork, tofu, spring
onion, and rice.

LUNCH MENU 11 AM - 4:30 PM

V: Vegetarian  V*: Vegan  GF: Gluten-Free
 10% surcharge for Sundays & 15% surcharge for Public Holidays

+ $7.9 make it a meal with extra protein and soft drink + $7.9 make it a meal with extra protein and soft drink



LUNCH MENU 11 AM - 4:30 PM

S U G A R  C L O U D  S U N D A E  ( G F )  |   $ 1 5

T R A D I T I O N A L  K F C  |  $ 1 5 . 9 0
Korean fried chicken with sweet 'n'
spicy sauce, and sesame seeds

S P R I N G  R O L L  ( 3 P C S )  ( V )  |  $ 1 5 . 9 0 B U L G O G I  B E E F  W I T H  R I C E  |  $ 1 9 . 9 0

S P I C Y  P O R K  W I T H  R I C E  |  $ 1 9 . 9 0 J A P - C H A E  ( V ) ( V + )  |  $ 2 1 . 9 0 S I G N A T U R E  B B Q  G A L B I  |  $ 6 9

S U N L I T  Y U Z U  T A R T  |  $ 1 8 C U B I Q U E  S A M  ( G F )  |  $  2 0

Vegetable spring roll with truffle
aioli, dill, and Sichuan pomodoro

Stir fried soy sauce marinated sliced
beef brisket

Stir fried Gochujang sauce
marinated thin sliced pork

Stir-fried Korean glass noodles with
wagyu beef and mixed vegetables.

BBQ cooked soy sauce marinated
Sip & Sear signature beef ribs

Yuzu custard tart with vanilla cream,
berries, and yuzu sorbet

Greek yoghurt, matcha, and taro
cheesecake with honey crumble

Three scoops of premium ice cream,
marshmallow, and fairy floss.

V: Vegetarian  V*: Vegan  GF: Gluten-Free
 10% surcharge for Sundays & 15% surcharge for Public Holidays

https://lh3.googleusercontent.com/gg-dl/ABS2GSm6wIgLyGN5s0ZWWkPl_gi6PvK-7h6HteGr-EEBLzgIyABfyfxr4aIJnVDSjlAI5YD3EyjbmvkgMQ2qxIFohDRD0CAgg1PeU4170v31GInRhPplN1kzNBcUKHV_3ShziEBw7CpbSaGuRfmo_BlEKxfJyabw02rBaPCSxVyjwIM-laPbKw=s1024-rj

