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by KOTO

Often the smallest things that hold
the most profound significance.

Consider the humble grain of rice: tiny in size, yet it carries
the weight of civilizations.

Its modest appearance belies its monumental impact,
nourishing billions and shaping histories.

As you hold it, ponder its journey—from ancient fields to
your plate—and recognize that within its tiny form lies

the extraordinary story of human perseverance, culture, and evolution.

Truly, greatness often comes in the most unassuming packages.
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To Start

Oysters 90
Freshly shucked Ha Long Pacific oysters, ST25 hot sauce, rau ram
vinaigrette

Com chay 75

Grilled eggplant nam prik, tofu cream, mushroom xo

Thit mam rudc betel leaf 90

Borrowdale pork, Hué shrimp paste, pineapple relish, kaffir lime,
puffed rice

Spring rolls 90

Wagyu beef cheek, five spice, roasted chili ketchup, basil

Small Plates & Salads

“Twelve Predestined Affinity” salad 110

Pineapple, lotus stem, wakame, crispy taro, vegan nuéc médm dressing

Koto Fried Chicken 220

Nudc mam caramel, lemongrass, chili, fried garlic

Pink pomelo 270

Picked mud crab, Vietnamese herbs, cashew nuts, coconut

Vietnamese style steak tartare 290

Wagyu hanger steak, toasted rice, egg yolk, betel leaves & prawn

Yellowtail kingfish 350

Tia to vinaigrette, avocado puree, black sesame

Vegetables, Rice & Noodles

Seasonal asian greens 1o

Wok-fried, vegetarian oyster sauce, garlic

Phé xao 420

Chao marinated lamb rump, wok fried rice noodles, maggi butter sauce

Com chién 450
Fried rice, picked mud crab, spring onion, lots of garlic
Steamed pot ST25 rice 40

Seafood & Meat

440

Barramundi

Roasted in banana leaves, chilli & turmeric, spring onion, dill,

Crispy pork belly 480
DIY wrap served with lettuce & herbs, hoisin mustard, pickles & kohlrabi
BBQ half chicken (45mins) 560

Yellow chicken, turmeric & honey marinade, sambal terasi, dill
Tiger prawns 590

Lemongrass shrimp salt butter, prawn head oil, tia té

Slipper lobster 880

Wok fried in green pepper sauce, mac khén, curry leaf, butter

Dessert

Fruit bowl 1o
Passionfruit cream, compressed rockmelon, mango ice

Pandan waffle 120
Strawberries, pandan creme, almond roca

Banh flan 100

We welcome enquiries from customers who wish to
know whether any dishes contain particular
ingredients.

Please inform the state of any allergy or special
dietary requirements that we should be aware of
when preparing your menu.

Prices are quoted in thousands Vietnamese Dong,
exclusive of 5% service charges.

8% VAT for food & non-alcohol and
10% VAT for alcohol







