communal

ST A | obika

by gén #t

SMALL PLATE FF &/ \itg

WHITE CORN TOFU 38
chilled corn dashi, green peppercorn, curry
leaf

TROPICAL BEEF CARPACCIO 48

jackfruit acar, cincalok, crispy chicken skin

HOME TASTE SQUID 48
minced pork, Ayer Itam ginger sauce, white
radish

Gén GREEN SALAD 38
local greens, farm fresh ricotta, green budu
dressing

DUCK KERABU SALAD 48

ulams, duck egg, sambal kerisik

RICE & NOODLE k@2

SKIPJACK TUNA RICE 88

chili oyster sauce, basil, green bean

FLOWER CRAB RICE 88
petai XO, crab roe, lemak rice

GREEN MUSSEL RICE ROLL 78

Chinese celery, garlic chips, sour cabbage
sauce

SAGO CHAR STEAK 78

green asparagus, red beancurd, Chinese chives

COLD HANDMADE NOODLE 78

buah kulim, ‘Just Telur’ tartare, skipjack tuna

PENANG SEAFOOD #&i 5 /et

GOLDEN POMFRET 48

laksa leaf, “sea cucumber”, calamansi

SMOKED MACKEREL 48
longan keranji sorbet, water chestnut, sea
grape

RAINBOW PRAWN 48

ginger flower emulsion, edamame, oatmeal

FLOWER CRAB SALAD 48

romaine lettuce, coconut, pickled green chili

MAIN R

A HAKKA THREADFIN 108
asam gelugor sauce, highland tomatoes,
lard fried milk cabbage

CORN FED BEARDED CHICKEN 108

kukur mushroom, white peppercorn rice sauce

PORK CHOP 108/168
buah kulim vinaigrette, braised beancurd
roll & lotus root, chopped green chili sauce

AGED PENANG DUCK 128/188

pickled guava, red nutmeg jam

RETIRED AUSTRALIAN WAGYU 198

capsicum rendang, watermelon radish

DRUNKEN MANTIS PRAWN 168

ginger flower, jicama, pickled red chili oil

SMOOTH ‘JUST TELUR’ BITTERGOURD
& CONFIT POMFRET 98

burnt green peppers, Ghee Hiang sesame oil,
aged soy sauce

SNACK iz

DUCK BAO 28

duck rillette, spiced pineapple, ginger flower

PORK BURGER 28
pork head terrine, pork rind, smoked acar

BELACAN STUFFED CHICKEN WING 28
spicy bean paste, beras Adan, calamansi
kosho

PISANG RAJA 28

braised banana, salted duck yolk glaze,
banana leaves emulsion

MUSSEL SKEWER 28
mussel cream, chicken jus, seaweed, sesame,
pickled young ginger

CENTURY EGG TOFU 32
bean sprouts, dragon chive, salted fish

SILVER SILAGO 32
belacan glaze, lemon egg tartare, terung pipit

PORK COLLAR 32
black garlic, coconut cream, green sambal,
pickled beremi

DESSERT & &

MANGO STICKY RICE 38
yellow glutinous rice, pandan vinegar, green
peppercorns

HOMAGE TO BALIK PULAU 38

penang durian, local vanilla ice cream,
sea grape

BARLEY BIRD NEST 38
ambarella, celery, sea bird nest



