SO EDEN

ASIAN DONBURI

A refined donburi experience inspired by the flavours of
Asia, thoughtfully reimagined with fragrant pandan
coconut jasmine rice, seasonal greens, and onsen egg.

3-COURSE AT 42++

1to 31 July 2026
Monday to Friday, 12pm to 4pm

Appetisers

Miso Soup with Tofu & Wakame (S)

A comforting Japanese classic with silky tofu and delicate
wakame seaweed.

Fresh Cucumber Salad with Bocconcini,
Tomato & Goma Dressing (V, N, D)

Cucumber, bocconcini, tomato, and goma dressing

Mains

Vegetarian Chirashi (V, DF)

A vibrant plant-forward rice bowl! with San Bei King Oyster
Mushroom, Pomelo & Edamame Salad, Braised Tofu, Onsen
Egg, Pandan Coconut Jasmine Rice & Seasonal Greens

Roasted Yellow Fin Tuna (S, DF)

Perfectly roasted Yellow Fin Tuna Maguro Tataki,
Spicy Kicap Manis Glaze, Crispy Berempah Crumbs, Onsen
Egg, Pandan Coconut Jasmine Rice & Seasonal Greens

Aromatic Lamb in Peanut Red Curry (N, D) +5

Slow-Braised Australian Lamb Ribs, Peanut Red Curry,
Cilantro Chimichurri, Spicy Pineapple, Onsen Egg,
Pandan Coconut Jasmine Rice & Seasonal Greens

Black Angus Beef Striploin (D) +10

Grilled Black Angus Striploin, Mala Sauce,
Caramelised Onion, Crispy Garlic, Onsen Egg,
Pandan Coconut Jasmine Rice & Seasonal Greens

Crispy Red Beancurd Chicken Thigh (N, DF)

Fermented Red Beancurd Crispy Chicken Thigh,
Pickled Achar, Homemade Chilli Oil, Onsen Egg,
Pandan Coconut Jasmine Rice & Seasonal Greens

Desserts
Pistachio & Raspberry White Chocolate
Ivory Mousse Ganache (D, N)

Chocolate Tart with Matcha Ice Cream (D, V)

BEVERAGE SPECIALS

Sourplum Highball 15
Whiskey, Calamansi, Plum Powder, Soda

Yuzu Highball 15
Bourbon, Yuzu, Soda

Earl Grey Highball 15
Whiskey, Earl Grey, Soda

Dairy (D) / Seafood SS) / Nuts (N) / Pork (P) /
Vegetarian (V) / Dairy-Free (DF)

*30% ALL Accor+ Explorer discount applies
*Prices are subject to 10% Service Charge & 9% Goods & Services Tax
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