(pronounced /'ku-ni-nu/), means 'bijou' in Kristang
(Malaccan Creole) and pays homage to the heritage and authenticity
of the region's culinary tradition with a contemporary twist.

Quenino by Victor Liong is a culinary rediscovery for me, returning
to the region where | was born and to its many familiar flavours and
cultures. Our cuisine is inspired by the flavour memories and the rich
cultures surrounding the Singapore and Malaccan Straits - exploring
Malay, Indian and Chinese cuisine, and the history and culinary
techniques of this exciting region through my lens.

From the mind of Victor Liong.



WINE LIST

SPARKLING WINE

NV | Terroir Natal Blanc de Blancs Grand Cru, SANGER,
Champagne, FRA, 100% Chardonnay

NV | Premium Cuvée Brut, JANSZ, Tasmania, AUS
Chardonnay, Pinot Noir

NV | Birbet Brachetto del Roero, BRIC CENCIURIO, Piedmont, ITA

2021 | Pétillant Naturel Pinot Noir, BK WINES, Adelaide Hills, AUS

WHITE WINE

2020 | Vermentino, HELL WINE, Riverland, AUS

2021 | Foscarino Soave Classico, INAMA, Veneto, ITA
Garganega

2016 | Riesling, PEWSEY VALE, Eden Valley, AUS
2021 | M3 Chardonnay, SHAW+SMITH, Adelaide Hills, AUS

2019 | 3 Crianzas Albarino, MAIOR DE MENDOZA, Rias Baixas, ESP

ORANGE WINE

2021 | Esoterico, UNICO ZELO, Adelaide Hills, AUS
Zibibbo, GewUrztraminer, Moscato Giallo, Greco, Chardonnay

2022 | Fistful of Flowers, MOMENTO MORI, Vicoria, AUS
Muscat

2018 | Plenarius Viognier, KALLESKE, Barossa Valley, AUS

RED WINE

2022 | Nero d’'Avola, HELL WINE, Riverland, AUS

2021 | Purgatori, FAMILIA TORRES, Catalonia, ESP
Garnacha Tinta, Carifiena, Syrah

2021 | Cabernet Franc, BORACHIO, Adelaide Hills, AUS
2021 | Nebbiolo, LAMBERT, Victoria, AUS
2022 | Old Vine Grenache, KALLESKE, Barossa Valley, AUS

2022 | Pinot Noir, TOLPUDDLE, Tasmania, AUS

Bottle
750ml
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All prices are subject to 10% service charge and prevailing GST.

Glass
150ml
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INTRO

$78 per person

WINE PAIRING $40
NON-ALCOHOLIC PAIRING $40

Raw Spencer Gulf Kingfish
White Fungi | White Radish | Burnt Garlic | White Soy Cream

OR

House-Made Flatbread
Full-blood Wagyu | Green Chilli

Threadfin
Kokum | Pearl Meat | Garlic Shoots | Shrimp Floss | Samphire | Garam Masala

OR

Dry Aged Lacquered Duck
Coriander Seed | Sambal ljo | Fermented Rice Pancakes

Taro Ice Cream
Fermented Rice Wine | Sweet Potato | Roselle

Petits Fours and Mignardises

All prices are subject to 10% service charge and prevailing GST.



AGCCENT

$98 per person

WINE PAIRING $60
NON-ALCOHOLIC PAIRING $40

Ama-Ebi Cracker
Pasembur | Macadamia | Calamansi

Pumpkin Egg Tart
Sambal Belado

Baby Cucumber
Caramelised Lemongrass Chilli | Kaffir Lime | Finger Lime | Cashew Cream

Raw Spencer Gulf Kingfish
White Fungi | White Radish | Burnt Garlic | White Soy Cream

OR

House-Made Flatbread
Full-blood Wagyu | Green Chilli

Threadfin
Kokum | Pearl Meat | Garlic Shoots | Shrimp Floss | Samphire | Garam Masala

OR

Dry Aged Lacquered Duck
Coriander Seed | Sambal ljo | Fermented Rice Pancakes

Taro Ice Cream
Fermented Rice Wine | Sweet Potato | Roselle

Petits Fours and Mignardises

All prices are subject to 10% service charge and prevailing GST.



INSIGHT

$138 per person

WINE PAIRING $80
NON-ALCOHOLIC PAIRING $70

Ama-Ebi Cracker
Pasembur | Macadamia | Calamansi

Pumpkin Egg Tart
Sambal Belado

Baby Cucumber
Caramelised Lemongrass Chilli | Kaffir Lime | Finger Lime | Cashew Cream

Raw Spencer Gulf Kingfish
White Fungi | White Radish | Burnt Garlic | White Soy Cream

House-Made Flatbread
Full-blood Wagyu | Green Chilli

Threadfin
Kokum | Pearl Meat | Garlic Shoots | Shrimp Floss | Samphire | Garam Masala

Dry Aged Lacquered Duck
Coriander Seed | Sambal ljo | Fermented Rice Pancakes

Taro Ice Cream
Fermented Rice Wine | Sweet Potato | Roselle

Petits Fours and Mignardises

All prices are subject to 10% service charge and prevailing GST.



INTRO VEGETARIAN

$78 per person

WINE PAIRING $40
NON-ALCOHOLIC PAIRING $40

Globe Artichokes
Pomelo | Kumquat | Coconut Vinegar | Ajoblanco

OR

House-Made Flatbread
Portobello | Green chilli

Chickpea Tofu
Kokum | Garlic Shoots | Samphire | Garam Masala

OR

Dragon Chives and Garlic Shoots
Heirloom Carrots | Smoked Radish | Fermented Rice Pancakes | Sambal ljo

Taro Ice Cream
Fermented Rice Wine | Sweet Potato | Roselle

Petits Fours and Mignardises

All prices are subject to 10% service charge and prevailing GST.



ACCENT VEGETARIAN

$98 per person

WINE PAIRING $60
NON-ALCOHOLIC PAIRING $40

‘Pasembur’
Kohlrabi | Macadamia | Calamansi

Pumpkin Egg Tart
Sambal Belado

Baby Cucumber
Caramelised Lemongrass Chilli | Kaffir Lime | Finger Lime | Cashew Cream

Globe Artichokes
Pomelo | Kumquat | Coconut Vinegar | Ajoblanco

OR

House-made Flatbread
Portobello | Green Chilli

Chickpea Tofu
Kokum | Garlic Shoots | Samphire | Garam Masala

OR

Dragon Chives and Garlic Shoots
Heirloom Carrots | Smoked Radish | Fermented Rice Pancakes | Sambal ljo

Taro Ice Cream
Fermented Rice Wine | Sweet Potato | Roselle

Petits Fours and Mignardises

All prices are subject to 10% service charge and prevailing GST.



INSIGHT VEGETARIAN

$138 per person

WINE PAIRING $80
NON-ALCOHOLIC PAIRING $70

‘Pasembur’
Kohlrabi | Macadamia | Calamansi

Pumpkin Egg Tart
Sambal Belado

Baby Cucumber
Caramelised Lemongrass Chilli | Kaffir Lime | Finger Lime | Cashew Cream

Globe Artichokes
Pomelo | Kumquat | Coconut Vinegar | Ajoblanco

House-made Flatbread
Portobello | Green Chilli

Chickpea Tofu
Kokum | Garlic Shoots | Samphire | Garam Masala

Dragon Chives and Garlic Shoots
Heirloom Carrots | Smoked Radish | Fermented Rice Pancakes | Sambal ljo

Taro Ice Cream
Fermented Rice Wine | Sweet Potato | Roselle

Petits Fours and Mignardises

All prices are subject to 10% service charge and prevailing GST.



SUPPLEMENTS

Uni Egg Tart | Sambal Belado $20
Green Lip Abalone | Sweet Potato | Buah Keluak $24

Stone Axe M9 Wagyu | Old and New World Peppercorns $68

All prices are subject to 10% service charge and prevailing GST.



