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Kris with a View
Kris with a View promises to delight guests with its variety of exotic 
cuisines sourced from the origins of the ancient Spice Trail. Specialty 
dishes from China, Thailand, Malaysia, India, Arabia and the West 
amongst others will please the palates of the most discerning whilst 

partaking of a variety of wines from the New and Old Worlds.

With a 360 degree panoramic view, one can savour their favourite
cocktail or try something new from the extensive list. Whether it be a 
business occasion, social get together or just being with your favourite 
person, Kris with a View has everything to make a memorable occasion.

Story of Kris
The Kris or Keris is an asymmetrical dagger indigenous to Indonesia, 
Malaysia, Singapore, Thailand and India. The Kris is famous for its 
distinctive wavy blade, spiritual object, Kris is often considered to have 
an essence or presence, with some blades possessing good luck and 

others possessing bad.

Kris history is generally traced through the study of carvings and
bas-belief panels found in Southeast Asia. It is widely believed by

archaeologists that the earliest Kris prototype can be traced to Dong 
Son in Vietnam circa 300BC. From there, the design would have been 
brought into present-day Malaysia by Cham migrants who made their 
way into the Malay Peninsula twenty centuries ago. Another theory is 

that the Kris was based on daggers from India.



TO BEGIN...
French Onion Soup (d)
Classic French onion soup, croutons and cheddar cheese

Shorba Adas Bi Lahma (n)
Arabic yellow lentil soup with lamb meat balls

Tom Yam Goong (s)
Thai hot and spicy prawn soup

Mozzarella Caprese (d)
Roma tomato, mozarella cheese, green basil

Yam Ma Muang (v, n)
Mango long bean salad

Sesame Chicken Salad
Crispy fillet, beans, snow peas, water chestnuts

Arabic Taster (d, n)
Hummus, fattoush and babaganoush, spinach fatayer, cheese
samboussek

Dynamite Asparagus (d)
Crispy fried panko breaded giant asparagus

Kati Roll (d)
Tandoori chicken and cottage cheese wrapped in roomali roti,
capsicum, onion, tomato

Thod Man Poo (s)
Thai crab cake

Malay Satay (n)
Char-grilled chicken and beef skewers, peanut sauce

Scottish Smoked Salmon (s)
Horseradish, capers, salmon roe, melba toast

TO SAVOUR...
NOODLES & PASTA
Phad Thai Neea Poo Gong (s, n)
Thai rice noodles with crab meat and shrimps

Char Kway Teow (s)
Malaysian stir-fried rice flat noodles with beef strips

Penne Arabiatta (d)
Penne in spicy tomato sauce

Spaghetti Carbonara (d)
Spaghetti with turkey bacon, egg and cream

Tagliatelle Bolognese (d)
Tagliatelle pasta in beef ragout, parmesan cheese

Linguini Marinara (s)
Mixed seafood, garlic and parsley

V - Vegetarian | S - Seafood | N - Nuts | D - Dairy
For special dietary requirement, please advise any of our team members.

All prices are inclusive of 10% municipality tax, 10% service charge and 5% VAT

RICE & CURRY
Paneer Tikka Masala (d)
Tender cottage cheese curry

Gaeng Phed Ped Yang
Thai red duck curry

Kris Butter Chicken (d, n)
Tandoori boneless chicken thigh simmered in creamy tomato gravy

Goan Fish Curry (s)
Darne of tuna in coconut milk, creamy tomato and chili gravy

Beef Rendang (d)
Braised beef, coconut milk, ginger, garlic, onion, chili

SANDWICHES & WRAPS
Accompanied with a side salad, fries or potato chips

Halloumi and Sundried Tomato Wrap (d)
Grilled halloumi cheese, sundried tomato, cucumber wrapped in thin 
markook bread

The Club (d)
Classic club with jumbo toast, grilled chicken, veal bacon, lettuce, 
tomato, fried egg

Oriental Chicken Wrap
Thin Iranian bread stu�ed with grilled chicken, oriental vegetables 
and tahini sauce

Steak Sandwich (d)
Grilled U.S. striploin in grilled ciabatta, caramelized onions

Bondi Burger (d)
Your choice of beef or chicken burger
Lettuce, tomato, red onion, fried egg and cheese

LAND AND SEA
Corn-Fed Chicken
Grilled corn-fed chicken breast, asparagus, sweet potato mash, 
mushroom cream sauce

Veal Scaloppini
Pan-grilled veal, arugula mix

Lamb Shank
Braised lamb shank, potato mash, crispy garlic salad

Classic Tenderloin Steak
Grilled asparagus, béarnaise or black pepper

Five Spice Charred Sirloin
Sauteed snow peas, oyster and soya sauce

Mussel Fra Diavolo (s)
Black mussels in spicy tomato sauce

Mei Ji Xian Zheng Gei Lu Yu (s)
Steamed Chinese style sea bass with super soya sauce

Indian Tava Zinga (s)
Pan-fried tiger prawn

Salmon Provencal (s)
Pan-seared salmon, crushed potato and olives, salsa verde

SIDE OF ROOTS AND VEGETABLES
Garlic Green Beans
Chinese Stir-fry Greens
Thai Garlic Mixed Vegetables
Herb Button Mushrooms
Portobello Fries
Roasted Roots
Potato Mash
Steak Cut Fries

TO COMPLETE...
Gulab Jamun and Vanilla Ice Cream

Mango Crepe Stu�ed with Young Coconut
and Palm Sugar

Warm Date and Fig Pudding, Caramel Ice Cream

Matcha Tiramisu

Warm Molten Chocolate Cake, Vanilla Ice Cream

Ice Cream
Vanilla / Chocolate / Strawberry / Pistachio / Coconut / Caramel

Sorbet
Mango / Lemon / Ginger / Green Tea / Lychee
 

V - Vegetarian | S - Seafood | N - Nuts | D - Dairy
For special dietary requirement, please advise any of our team members.

All prices are inclusive of 10% municipality tax, 10% service charge and 5% VAT
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