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C H E F ’ S  S E L E C T I O N  ( 9  P C S )

D E S S E R T  O F  T H E  D A Y

@  THE LOBBY LOUNGE
OMAKASE 
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PRICES SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES 

TEN 天 
$98++ / PERSON

KU  空 
$138++ / PERSON

CURATED BY MICHELIN-TRAINED CHEF ELSON LEE
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