
dinner @nakedfinn

-̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶ 

for one 

Chilled Pacific cupped oyster (Crassostrea gigas) - 1 piece 8 
- fermented green mango, chamomile mignonette, kaffir lime leaf oil   

‘Hotate’ yesso scallop (Mizuhopecten yessoensis) - 1 piece 12 
- pan seared , scallop mantle & gonad emulsion, Meyer lemon purée 

Wild-caught Dungeness crab (Metacarcinus magister) - chawanmushi 12 
- topped with Dungeness crab meat & house-made umami crab stock 

Wild-caught sword razor shell (Ensis siliqua) - 1 piece 16 
- blanched, drizzled with fish sauce, fried shallot, spring onion 

to share 

Signature piquant rice vermicelli ‘bee hoon’ - chilled 10 
- blanched, tossed in special sauce & topped with sakura ebi 

Signature water spinach ‘kang kong’ - chilled 12 
- blanched, tossed in kalamansi juice, fried shallot oil, dried shrimp 

‘Pancake’ of wild-caught Steenstrup's bay squid (Loliolus affinis)  16 
- grilled a la plancha with grapeseed oil & crispy lattice   

Sugarloaf & ‘kanpachi lardo’ - greater amberjack (Seriola dumerili) 26 
- pan-seared cabbage, anchovy butter, laksa leaf green goddess sauce 

Wild-caught Indian threadfin (Leptomelanosoma indicum) - 200 g fillet 35 
- steamed, Cantonese-style sauce, topped with julienne cut fried ginger 

Wild-caught Indian white prawn (Penaeus indicus) claypot - 250 g 36  
- deep-fried prawns, assam fish broth, glass noodle ‘tang hoon’ 

Wild-caught Japanese flying squid (Todarodes pacificus) donabe 38 
- braised surume ika, grilled indian squid, Tsukiakari rice 

Wild-caught Dungeness crab (Metacarcinus magister) - whole crab 12 / 100 g 
- chilled or signature chili sauce or steamed chawanmushi or garlic butter 

‘Soon hock’ marble goby (Oxyeleotris marmorata) -  whole fish 12 / 100 g 
- deep-fried with scales, vinegar & chili powder, tamarind, fish bone soy 

Wild-caught American lobster (Homarus americanus) - whole lobster 14 / 100 g 
- grilled a la plancha, head butter sauce, braised leeks & wild garlic 

Wild-caught ‘samegarei’ roughscale flounder (Clidoderma asperrimum) 22 / 100 g 
- binchotan grilled, juniper berry vinegar, preserved lemon, brown butter 

Wild-caught gamba carabinero (Aristaeopsis edwardsiana) - whole prawn 42 / 100 g 
- grilled whole over binchotan or split in half a la plancha  
 

Prices exclude 10% service charge & 9% GST.



dinner @nakedfinn

-̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶̶ 

Coconut 
House-made coconut - mocktail / cocktail 12 / 18 

Coffee Hot / Iced 
Black coffee 6 / 7 
White coffee 6 / 7 

Tea Hot / Iced 
Dong Ding Oolong 5 / 7 
Earl Grey 5 / 7 
Yellow Meadows (Tisane) 5 / 7 
Hōjicha 5 / 7 

Iced tea Glass / Carafe 
Iced tea (with or without lemon) 7 / 15 
Iced tea with lychee 9 / glass 

Non-alcoholic 
Antipodes Still Water (1 L) 12 
Antipodes Sparkling Water (1 L) 12 

Bandung (rose syrup with milk) 5 
Citrus soda (freshly-squeezed orange / lemon / lime) 9 
Slow-pressed juices (orange / grapefruit) 9 
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Desserts 
Naked cendol - house-made pure coconut sorbet & pandan ‘jelly’, gula melaka 12 
Greek yoghurt sorbet - dehydrated milk crisps, caramelised white chocolate, white ruby 15 
Binka Ubi - pan-seared jackfruit binka, pistachio ice cream, toasted coconut 16 

Prices exclude 10% service charge & 9% GST.


