MENU

LIVE DJ THURSDAY NIGHTS

Nu Disco rhythms set the mood as the DJ weave soulful
disco, funk and modern electronic grooves into the night.
With champagne flowing and the skyline shimmering
below, Singapore’s highest restaurant transforms into a chic
late-night playground for good eats, drinks and beats.

9pm to 12am



Discounts are not applicable
(excluding Accor Plus Explorer)

N25 CAVIAR

N25 KALUGA HYBRID

Served with traditional garnish & blinis

30g 120 125g 470

Discounts are not applicable
(excluading Accor Plus Explorer)

TUNA BAR

Our Bluefin Tuna is sourced from Japan and dry aged
for 6 days in our Dry Ager.

Nigiri 2 pieces / Sashimi 3 pieces

TUNALOIN 26
TUNAOTORO — 46
TUNA CHUTORO 36
SUSHI PLATTER 98
SASHIMI PLATTER 98
SUSHI & SASHIMI PLATTER 188

SKAI COCKTAILS

SIGNATURES 217

VELVET REVERIE
Koch Mezcal, Mugi Shochu,
Yoghurt Fat Wash, Raspberry Purée

SMOKY RESILIENCE
Nikka Barrel Whisky, Roasted Black Sesame

LUMINOUS HARMONY
Butterfly Blue Pea Rum, Passion Fruit Syrup,
Honey Ginger, Tonic Water

GOLDEN EUPHORIA
Roku Gin, St. Remy Cognac, Muscat Grape, Lemon Juice

ZEN RADIANCE

Yuzu Umeshu, Vodka, Orange Infused Water, Champagne
CLASSICS 26
OLD FASHIONED

Maker's Mark, Demerara Bitters

SINGAPORE SLING
Citadelle, Cherry Brandy, DOM, Cointreau,
Grenadine, Pineapple, Bitters

NEGRONI
Bombay Sapphire, Campari, Mancino Rosso

‘= Chef’s Recommendation

@ Vegetarian Vegan

Please advise us of any special dietary requirements
including potential reactions to allergens.

Prices are subject to prevailing government tax

and service charge.

SNACKS. LIGHT BITES
& SANDWICHES

IKURA TARTLET 9
Créme Fraiché, Chives per piece
SKAIWALDORF SALAD 18
Endive, Poached Pear, Walnut

BURRATA @ 38
Heirloom Tomato, Basil Pesto

SKAI WAGYU BEEF SLIDERS (3 pieces) 21
Caramelised Onion, Comté, Burger Sauce

IBERICO PORK SECRETO YAKITORI 14
Sweet Miso Glaze, Spring Onion per skewer
KOMBU FRIES 18
Truffle Mayonnaise

JAPANESE FRIED CHICKEN KARAAGE 20
Kewpie Togarashi Aioli, Lemon

SALT & PEPPER BABY SQUID 30
Green Chilli, Squid Ink Aioli

CRISPY VEGETABLE GYOZA © 20
Chilli Ginger Ponzu

GRILLED CHEESE SANDWICH @ 20
Comté, Truffle

WAGYU BEEF TARTARE 35
Gochujang, Egg Yolk Jam

MAINS

BLACKCOD 58
Pickled Ginger, Bonito

HISPI CABBAGE 42
Ginger, Apple, Hazelnut

BLACK ONYX TENDERLOIN 200g 95
Kabocha Pumpkin, Pommes Dauphine

SWEETS & CHEESE

WARM MANJARI CHOCOLATE CAKE 23
Malt Ice Cream, Caramel, Chocolate Croquant

ARTISANAL CHEESE PLATTER 38

Fig Compote, Sesame Lavosh

SKAIICE CREAM & SORBET SELECTION

One Scoop 9 | Two Scoops 15 | Three Scoops 20
Ice Cream: Tahitian Vanilla | Belgian Chocolate | Coconut

Sorbet: Pineapple | Earl Grey Tea | Acai Berry



