
 

 
 

Day & Date : 24 June to 25 July 2026 

Time  : 6.30pm, 7.00pm (30 mins interval) 

Venue  : Cloudstreet @ 84 Amoy Street, Singapore 069903 

Dress Code : Smart Casual (no shorts, bermudas, singlets, slippers/sandals) 

 

 

MENU 

 

Grilled Oyster, Betel Leaf, Coconut, Finger Lime 

Bergamot Meringue, Beetroot, Mandarin Kosho, Kaluga Queen Caviar 

********** 

 Butternut Squash, Japanese Squid, Côm Rice, Fermented Chilli  

Onion Custard, Shellfish Consommé, Ikura, Sugar Snap Peas  

Green Lip Abalone, Basil, Edamame, Zucchini 

********** 

Japanese Hamachi, Rhubarb, Umeboshi, Kaluga Queen Caviar 

Sri Lankan Curry of Normandy Blue Lobster 

Aromatic Coconut Broth 

Murray Cod, Fermented Bell Pepper, Almond 

Aged Duck, Roasted Beetroot, Cashew Nut Butter 

Sri Lankan Stout and Liquorice Bread 

Tochigi A4 Wagyu, Braised Japanese Eggplant, Fermented Soy, Beef Tendon 

********** 

 Pink Guava Sorbet, Rose Apple, Yogurt Marshmallow  

Curry Leaf Ice Cream, Mango, Cashew Nut Feuilletine  

Cauliflower Ice Cream, Toffee Cream Cheese, Date Jam, Walnuts 

********** 

 Bread and Butter Pudding, Vegemite, Caramel  

Coffee, Kithul Choux  

Ragi Financier, Hazelnut Chantilly 

 

 

Menu is subject to change due to availability and seasonality of ingredients. 

 

Kindly note that the restaurant is unable to accommodate a diet completely free of onion, garlic,  

and shallots, including in sauces. While the restaurant is not Halal-certified, menus with no pork, no lard, no alcohol,  

as well as pescatarian options are available.  


