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SOUPS

I Spicy Miso & Wakame
tofu, scallion, chilli oil
3375

I Niko Sweet Corn
choice of vegetarian or chicken
chive oil, asparagus, truffle oil
%365 | 2395

| Veg | Non-Veg

Il Togarashi Hot & Sour
choice of vegetarian or chicken
shiitake, bamboo shoots
%365 %395

I Chilli Oil Burnt Prawn

coconut laksa broth, fried onions,

scallion
3425

SALADS

| Heirloom Tomato &
Crispy Garlic
ginger shards, roasted peanuts,
onion floss
3495

I Charred Prawn & Mango

baby spinach, lotus stem shaving,

spiced coriander dressing
%575

I Chilled Spinach Gomae
tofu, sesame dressing, leek floss,
chilli oil
3525

| Seared Sous Uide
Duck & Mint
crispy rice, mixed leaves, peanut
chilli lime dressing
3625

Please inform your server of any food allergies & intolerances. Prices are exclusive of all government taxes. We levy a 10% service charge.
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| Veg | Non-Veg

COLD BAR

I Silken Tofu Carpaccio
avocado salsa, coriander ponzu
dressing, gomae drizzle
R445

I Crab & Prawn Rice Cracker
curry reduction, leek floss
3545

| Sesame Tuna Tataki

ponzu jelly, garlic chips, truffle oil

3695

Il Niko Chip
e Charred Edamame & Corn
e Jalapeno Coriander Prawn
e Spicy Salmon Tartare
¥295 | *345 | %395

| Hot Tuna Crispy Rice
avocado puree, jalapeno
%625

NIKO PLAY

I Crispy Turnip Cake
scallion, chilli garlic mix
3425

I Charcoal Bao Sliders
red cabbage, tempura onion ring,
cucumber, chilli sesame dressing
e taro & onion rosti
e chicken karaage
%375 | 475

Il Peppercorn Chilli Fry
choice of tofu or chicken
spring onions, dry red chillies
3525

I Rock Shrimp Tempura
togarashi, spicy mayo,
five spice salt
3595

| Black Pepper Squid Raraage
truffle hot sauce, sichuan
chilli salt
3545

I Nasu Aubergine
shiro miso glaze, wonton
crackers
3425

11 DIY Pancakes
cucumber sticks, shaved scallion,
mini pancakes
e crispy king oyster mushroom
e confit duck leg
3995131295

| Uodka Battered Chicken
Poppers
truffle hot sauce, furikake salt
3525

I Niko Butter Prawns
curry leaves, egg floss
3645

Please inform your server of any food allergies & intolerances. Prices are exclusive of all government taxes. We levy a 10% service charge.
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RD B HTH G RI LL served in portions of three

| Oyster Mushroom Yakitori I Charred Broccoli | Roasted Chilli Tofu I Hot Minced Chicken

spicy teriyaki glaze maple miso glaze sweet chilli dressing, kaffir oil, sri racha teriyaki glaze, bird eye

3525 3395 sesame seeds chilli

%425 R445

I Teriyaki Chicken Yakitori | Grilled Fish Tsukune | Fire Roasted Prauwins | Flamed Lamb Chops

leeks, roasted sesame chilli coconut dressing chilli tamarind glaze choice of glaze

3445 T4T75 %575 e coriander & miso

e gochujang & chilli soy
3745

I Belgian Pork Ribs

chilli char sui glaze
%675

| Veg | Non-Veg Please inform your server of any food allergies & intolerances. Prices are exclusive of all government taxes. We levy a 10% service charge.
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D U m P LI n G S served in portions of four

| Mushroom & Water
Chestnut Laksa
crispy garlic
3395

| Asparagus & Snouw Peas
crispy onion, chive oil
445

I Netted Pork Gyoza
sichuan peppercorn chilli soy
vinegar dip
3495

| Prawn & Chiue

garlic crisp
3545
| Veg | Non-Veg

| Charred Edamame & Cream
Cheese Gyoza
truffle oil glaze, shiro miso
SVA

I Chilli Crisp Scallion Chicken
spring onions, coriander, rice
vinegar
3495

| Butter Garlic Prawn Har Gau
bamboo shoot, sesame oil
545

I Crab Meat Sui Mai
curry reduction, fried onions
%575

SUSHI & HIGIRI served in portions of four

I Crispy Miso Aubergine
truffle hot sauce, shiro miso
dressing, pickled cucumbers
3525

| Asparagus Tempura &
Truffle Cream Cheese
avocado, sesame seed, tanuki
3545

I Rock Shrimp Tempura &
Spicy Ponzu
sliced cucumber, mixed sesame
seeds, spicy mayo
3625

I Calamari Dragon
crispy prawn, avocado, teriyaki
drizzle
3625

I Ratsu Prawn Nigiri
togarashi rice, spicy mayo
T645

| Enoki Tempura
wilted spinach, spicy sesame
dressing
%545

I Ring Oyster Nigiri
togarashi rice, ponzu mayo,
teriyaki glaze
%595

| Torched Salmon
avocado, ponzu pearls, salmon
tartare
3645

I Spicy Tuna
cucumber, smashed wasabi peas,
tuna tartare
3645

Please inform your server of any food allergies & intolerances. Prices are exclusive of all government taxes. We levy a 10% service charge.
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| Veg

MAINS

| Non-Veg

EARTH

| Yellow Bean Seared
Uegetables
broccoli, mushrooms, water
chestnuts, almonds shavings
3625

| Roasted Uegetable
Green Curry
eggplant, pea aubergine,
holy basil
3695

| Silken Tofu & Straw
Mushrooms
white fungus, snow peas, garlic
black bean sauce
3665

I Black Pepper Morning Glory
crispy garlic, fresh red chillies
%625

| Sichuan Mapo Tofu
shiitake & button mushroom
3665

| Burnt Garlic Stir Fried Greens

asparagus, bok choy, broccoli
3625

Please inform your server of any food allergies & intolerances. Prices are exclusive of all government taxes. We levy a 10% service charge.
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| Veg | Non-Veg

LAND

I Ginger Scallion Chicken
mixed bean sauce, julienned
ginger, green peppercorn
3725

| Hazelnut Kung Pao Chicken
chinkiang vinegar, dried red
chillies
%745

I Crispy Sesame Lamb & Mint
french beans, red thai pepper
%795

I Chilli Honey Lamb Stir Fry
cinnamon, star anise, ginger
3895

I Red Curry Confit Chicken
bamboo shoots, pea aubergine,
holy basil
%775

| Sichuan Chilli Oil Chicken

waterchest nut, togarashi
3745

I Charred Lamb Bulgogi
white onions, sesame seeds
3845

SEA

I Miso KO Butter Grilled
Sea Bass
(allow 20 minutes)
asparagus, leek floss
3975

| Black Pepper Prawns
curry leaves, sliced onions,
crispy garlic
%975

| Steamed Chilli Lime
John Dory
coriander, garlic, mint
3945

I Cashew Dry Chilli Prawns
diced onions, julienned ginger,
scallion
%995

Please inform your server of any food allergies & intolerances. Prices are exclusive of all government taxes. We levy a 10% service charge.
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FRIED RICE

| Classic Jasmine Rice
roasted sesame seeds
3395

| Blue Pea & Garlic

snap peas, scallion
3495

I Niko Egg Chahan
available in chicken
sesame oil, white pepper
%495 | %595

| Crab Meat & KO
burnt garlic, fried egg
%675

| Veg | Non-Veg

| Truffle & Edamame
crispy garlic, spring onions
3495

Il Tamarind & Holy Basil
choice of vegetarian or
egg & chicken
charred corn, greens beans
%525 | %595

I Crispy Panchetta & Shrimp
snow peas, egg, fried onions
T645

NOODLES

Il Lion Stir Fry Noodles

choice of vegetarian or
egg & chicken

curry reduction, julienned
carrots, crispy garlic
%495 | %595

11 Black Pepper Udon

choice of vegetarian or prawn
green onions, shaved asparagus
%595 | 745

Il Hot Garlic Noodles

choice of vegetarian or
egg & chicken

chinkiang vinegar, chinese
cabbage, snow peas
%495 | %595

Il Wild Mushroom Jap Chae

choice of vegetarian or

egg & chicken

sweet potato noodles, shimeji &
shiitake mushrooms

%595 | 3695

Il Niko Hor Fun

choice of vegetarian or
egg & chicken

handmade flat rice noodles,
chives

%595 | 3695

Please inform your server of any food allergies & intolerances. Prices are exclusive of all government taxes. We levy a 10% service charge.
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Mochi Tira’ Miso

bavarian chocolate, mango, miso mascarpone, shiro caramel,
almond praline vanilla feullentine
3575 3595
Sesame Creme Brilee Matcha & Date
gomae custard, roasted tea sponge, mascarpone chantilly,
sesame tuille almond flakes, matcha jelly,
3575 jaggery syrup
D E S S E RT S N
Niko Magnum

salted belgian chocolate mousse,
fudge brownie, rocher crunch,
hazelnut ganache

3625

| Veg | Non-Veg Please inform your server of any food allergies & intolerances. Prices are exclusive of all government taxes. We levy a 10% service charge.
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