DINING REDEFINED



PLAY RESTAURANT+LOUNGE

PLAY believes food is about love, passion, humility and joy.
It's a Playful Cuisine here that we serve at PLAY + you never know what you will have today.
Bon Appétit...



STEAMED EDAMAME (V)
Soybeans + smoked salt

GRILLED EDAMAME (V)
Soybeans + harissa

PITA SURPRISE 2pcs
Lightly seared wagyu beef + truffle butter

DUCK GYOZA 4pcs
Duck leg confit + miso + chili ponzu

PITA MUSHROOM (V) 2pcs
Grilled seasonal mushrooms + truffle butter

SNAILS IN THE GARDEN
Lime shallot butter + parmesan soil + squid ink

VEAL SCALOPPINE
Pan seared + soy truffle butter + sage oil

STARTERS
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3.5

4.5

4.5
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SHRIMP TEMPURA
Harissa salt + spiced dip

CRISPY BEEF
Strips of beef + spicy sweet sauce + truffle mashed

PLAY FRIES
Creamy truffle sauce + grated fresh truffle

16/20 PRAWNS
Tiger prawn wrapped with kataifi + truffle mayonnaise

SALADS

PLAYFUL SALAD (V)
Parmesan + walnut dressing + walnut caramel

ELIE’'S (V)
Fresh tortilla + chili mayonnaise+ sliced avocado
CRISPY DUCK SALAD

Fried duck confit + seasonal salad + pomelo
+ sesame plum dressing

BURRATA (V)
Assorted Tomatoes + basil oil + Balsamic Pearl

Prices are subjected to 10% Service charge and 5% Government levy
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SUSHI RULES

MAKI ROLLS

AVOCADO MAKI (V) 5
Tenkatsu + gari + yuzu koshu mayonnaise

BLACK TIGER PRAWN MAKI 5.5

Shrimp Tempura + cucumber + Mentaiko Mayo
+ yamagobo + Tenkatsu + Sesame seeds

KRUSTY KRAB 6.5
Fresh king crab + wasabi mascarpone + tobiko

ROCKY PUNCH 7.5
Shrimp tempura + fried garlic + tuna + mayonnaise
SPICY CRAB ROLL 8

Crab + Asparagus + Squid + Plum Mayo + Philly Cheese

RAW BAR

SALMON TATAKI 5.5
Lightly seared + sour jalapeno dressing

SALMON

SEABASS

BLACK TIGER SRIMP
JAPANESE EEL
JAPANESE YELLOW TAIL
TUNA

KING CRAB — Nigiri

CHEF’S SELECTION

6 types sashimi
6 types nigiri
6 types premium aburi nigiri

Prices are subjected to 10% Service charge and 5% Government levy

SASHIMI
3Pcs
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NIGIRI
2Pcs
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TO SHARE

RISOTTO BARREL

24 months aged + seasonal wild mushrooms
+ fresh shaved seasonal truffle

For 2 people

PLAY CARBO BARREL

24 months aged + spaghetti + veal pancetta
+ onsen egg
For 2 people

SEAFOOD

SEABASS
Fresh herbs dressing + burnt tomatoes + olives

SALMON
Teriyaki Sauce + Broccolini

PLAY COD

Soy cream + olive + fried kale + braised onion
+ leek fondue

ROASTED LOBSTER
Portobello Mushroom + Shiso Butter
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MEAT & POULTRY

CORN FED BABY CHICKEN
Yogurt saffron + Sour cream jalapeno

WAGYU STRIPLOIN 180gm
Thinly sliced + spicy sweet sauce + crispy kale

76 HOURS

Angus beef ribs + spicy Goma dressing
+ grilled baby gem salad

WAGYU RIBEYE 300gm
Marinated + Chipotle mayonnaise + baby gem salad

WAGYU TENDERLOIN 200gm
Creamy Truffle Ponzu + Pickled Eggplant

Prices are subjected to 10% Service charge and 5% Government levy
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SIDES

SWEET MASHED 3.5
Sweet potato + truffle ponzu butter + sweet
potato chips

SWEET CORN 3.5
Grilled + ras el hanout butter + lime

ASPARAGUS 5
BurnT butter + balsamic

PORTOBELLO 5
Shiso Creamy Butter + Charcoal

BROCCOLINI 5
Sio kombu powder + Teriyaki sauce

SEASONAL MUSHROOMS 5
Truffle Butter + Chives

Prices are subjected to 10% Service charge and 5% Government levy



