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“He remembers those vanished years. As though looking
through a dusty window pane, the past is something he
could see, but not touch.”

‘In the Mood for Love’ by Wong Kar-Wai
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PROLOGUE

P S

As far back as the Tang dynasty, endeavouring waves
of migrants from China have cast their die into the
South China Sea, leaving behind everything they
knew, in the hopes that their fortunes would wash
ashore someplace where peace, riches, and a better
life would be waiting for them.

Making landfall on strange shores, they have left

an indelible mark over the centuries on the diverse
cultures and societies throughout Asia by carving out
pockets in the cities where they settled.

From sultry Siam to cacophonous Kolkata, these
pioneers made their home, engaging in hard graft or
using their entrepreneurial wit to overcome hardships
and build a new life. In many places, they faced
discrimination and alienation, forcing them to band
together to build a safe space for themselves and
those who would follow in their footsteps.

In doing so, they gave rise to the first Chinatowns,
where Chinese heritage became dyed with the
colours of their newfound homes.

This is their story in liquid form.
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CHINATOWN
SINGAPORE

—

Early in the formation of Singapore, Sir
Stamford Raffles divided the British colony into
kampungs. The burgeoning Chinese population
was relegated to an area to the southwest of
the Singapore River, and ox-drawn carts were
enlisted to transport drinking water to the new
town, giving rise to its Chinese name.

Today, Chinatown heaves with a rich culinary and
cultural tapestry, true to Singapore’s multiracial
character.
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MISS JOAQUIM 4% v4A

Osmanthus wine, Mu? Kwe Lu, N.I.P Exotic City Gin,
elderflower, Three Cents grapefruit soda, rose tofu

HIERB ~ RARKARE - 2.2 K5 REZEE -
MmTFHRITAK S BEREMNOE - KRG

FLORAL f:7& — CRISP %3 — FIZZY RifY

Taking its name from Singapore’s neon-purple national flower, the
Vanda Miss Joaquim, this refreshing Paloma twist combines light
floral notes like osmanthus, elderflower and rose - the latter a nod to
the rose bandung, a popular Singaporean childhood drink.

IR 0719 B 5 €00 — s 65 7 Tk 05
(Paloma) KL JHTER T5ADHE 21 FETE B A TE BB B 4D T
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AVAILABLE bandung) B 8GR -

KAYA TOAST <= % +

Jiuniang, clarified brioche wvodka, creme de banane,
coconut water, pandan, green apple, gula melaka

BER ~ BAVRERRS A - FEA DB T K
AWK - FIRRT AR

TOASTED #t}% — MALTY #2555 — BUTTERY #3iih

Brought to Singapore during the mid-19th century by Hainanese
immigrants working on British ships, kaya toast has become an
inseparable part of the city-state’s cuisine. Commonly served in
traditional kopitiams, the dependable formula of toast, butter and
kaya coconut jam has been recreated here in clarified fashion.
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OPPOSITE PAGE, CLOCKWISE FROM TOP: Tong Ah Building; traditional Peranakan dress; Hainan chicken rice; a cup of kopi;
chilli crab with mantou buns; kaya toast; Buddha Tooth Relic Temple.
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BINONDO, MANILA
THE PHILIPPINES

————

Established in 1594 by Spain to house Catholic
Chinese traders, Binondo is recognised as the
oldest Chinatown in the world. Named after

the Filipino word “binundok”, meaning “like a
mountain”, Binondo has assumed many identities
over its long history, surviving dozens of wars and
occupations.

Visit today and you’ll find a marriage of Filipino
and Chinese culture in the historic architecture and
dishes like pancit malabon and lumpiang Shanghai.
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CHAMP'S CUP =T <[ #%

Cacao nib calvados, Wuliangye baijiu, rice shochu,
pineapple, horchata, miso fish sauce butter rim

TARFRESHE - 28k~ HERE ~ K# -
EEE - KRG eE A

SAVOURY & — TROPICAL ## % — EARTHY TR R

What'’s sweet, savoury and purple all over? The champorado, of
course. Originating from Mexico, this traditional porridge first
arrived in the Philippines during the Age of Exploration, and over the
centuries was adapted for local tastes. Today, it’s made with boiled
sticky rice, roasted cacao and coconut milk, and paired with salted
dried fish — forming the inspiration for our salty-sweet cocktail.

5 S PYEF 935 58 715K 58 (champorado) » R MR8 A JEA 2T
TS AT A0 T At S R S A b JERL 3 o (145 DN K R et b ] ] 7 LUK
5% o B 1 LR RS S NAR L — R A A2 77 R 2 1 TR 22 Y R
B

ORH NEE 2.0 ¥R—g R

Black glutinous rice wine, white rum, taro purée,
coconut milk, ube foam, cream, desiccated coconut

$120 TALKE « DU - IR M 2R KB R

SWEET fi{#lf — CREAMY 1kl — COMFORTING #A&
PER SHOT
$48 With the Teochew and Hokkien peoples forming a large proportion
of the Chinese-Filipino population, the traditional dessert of orh nee,
featuring yam paste and coconut milk, was widely served in Chinese
households to provide a taste of home. This crowd favourite from our
previous menu makes a comeback with the addition of Filipino ube.

1 2 TEHE 4L R 301 B 7 265 PO AR RR 35 105 » 5 VI LA 5% S A 1 (i s B

R IR R R O AT B o 1 A R AT B A8 8l > — > b3 [ R
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OPPOSITE PAGE, CLOCKWISE FROM TOP: Binondo Chinatown Arch; Filipina-Chinese maiden wearing the traditional Maria Clara
gown; lumpiang Shanghai spring rolls; 'kalesa' horse-drawn carriage; pancit malabon; jeepney bus; Binondo Church;
Chinese herbal wines from Destileria Limtuaco, which was founded by a Fujianese immigrant in 1852.
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TIRETTA BAZAAR, KOLKATA

INDIA

—

First documented in 1790, India’s largest
Chinatown takes its name from Edoardo
Tiretta, a Venetian architect who owned the
land that the area sits on today.

Yet it was a Chinese trader by the name of
Tong Achew - by some accounts the first
Chinese person to ever settle in India - who
established a sugar mill and brought in the
Cantonese labourers who would later form
the nascent community of Tiretta Bazaar.
Around 40,000 Chinese lived there at its
peak, though the community has gradually
dwindled since the 1970s.
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CHAI-WALLAH 2%

Monkfruit coffee wine, Magnolia Lab liqueur, bourbon,
Bénédictine, chai masala, cashew cream, milk, pepper

b 3R ORIE ~ BORFEBRIE  BARE - FRB - /IR
MR B R~ Boa Ry~ AR

RICH fi#/E — SPICED &k} — NUTTY B2k

Chai is an indispensable part of Indian culture, in the same way that
‘yuenyeung’ is to Hong Kong. We’ve blended the two great tea-
drinking traditions in this silky-smooth milk punch inspired by the
classic White Russian and highlighted by warming chai masala notes.

BRI IR ENE S A AT BRBA ) — 8 73 SR B 2 N E - R R
AL A AS B T AR 1T (White Russian) 5% 22 g il 35 i h - 5 41
AR 1L R IV D7 2 P % 1 S M P L 3 1 35 P 2 B
REWE LB AR -

RAITA GIN FIZZ %%

Chu Yeh Ching, Two Moons Calamansi Gin, Lillet,
cucumber, cream, egg white, Three Cents soda

H¥EFE - BAWERRE - BEB - AN wER -
Kehk -~ &G~ BRITK

VEGETAL 574~ — ELEGANT 1 — HARMONIOUS ki i

Our twist on the classic Gin Fizz pays tribute to cucumber raita, a
refreshing yoghurt side dish perfect for cooling India’s fiery curries.
Locally distilled calamansi gin and the bamboo-infused Chu Yeh
Ching baijiu add citrus and vegetal notes to a cocktail known for being
simultaneously rich and light, and absolutely delicious.

1Fa) YLk B r 2 S e T~ BRI A 55 955 TV AR 88 (cucumber
raita) B0 BABERE 7 ACHLTE LR R o AR BRI SRS ST 8
BT EBRGERI VTR I AR AR ) B ) B S AE AR P AT R TR L
TERAUBILL (R TE SSRGS -

OPpPOSITE PAGE, cLockwiSE FROM ToP: Chilli paneer; thali platter; Kolkata tram; Chinese breakfast vendor in Tiretta Bazaar;
Toong On Church; rickshaws were introduced by Chinese immigrants to Kolkata; religious effigy in a Chinese temple.

$% 25 COCKTAILS 7



YAOWARAT, BANGKOK
THAILAND

Bathed in the glow of multicoloured Chinese shop
signs, the main stretch of Bangkok’s Chinatown,
Yaowarat Road, has become synonymous with the
district as a whole.

As one of the largest and most vibrant Chinatowns
in Asia, Yaowarat features a bustling street food
scene as well as one of the highest concentrations
of gold shops in the world - a testament to the

entrepreneurial spirit of the Thai-Chinese community.
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BLOODY BOAT MAGGI # %@35 22

Onion port wine, Greem Chartreuse, Absolut vodka,
That boat noodle reduction, tomato, prik nam som

ZARERAE AR R Bt AXsaR -

CHOOSE YOUR SPICE LEVEL %E 42 /R [ 5 2 -
BB SPICY +/hat & — HOT ##it & & — HELLFIRE #55f & & &

With its spice-rich broth made using pig or cow’s blood, Thai boat
noodles proved to be the perfect inspiration for our clarified version
of the Bloody Mary. It’s topped off with onion-infused port wine from
local brand Sam Seng for an alluring touch of allium.

A A S 0L 035353 3 - T e L L 70
5 AR LRI P L L= G 5 1 P
0% ABY ( REITERS BV S WA R UK iSRRI

AVAILABLE AT 40

HEART OF GOLD % =tk

Tabb Raw baijiu, glutinous rice wine blend,
mango purée, galangal, coconut milk

TR TEGE ZOERE - RERE - 5RE W
SWEET fi{#ff — FRUITY 8k — EASYGOING JIE

Mango sticky rice is the quintessential Thai dessert. Think gloriously
golden mango, mochi-like purple sticky rice and a drizzling of coconut
milk - the perfect triumvirate of sweet comfort. This cocktail is our
liquid ode to one of the greatest Asian desserts of all time.

TR B B 5T I BURRE A 05K TN _E 4/ A —
0% ABV EBrRENRENEE =ZER NS EERR RN E B R
AVAILABLE T 2 A 170 s 4 LB B A B B R T SRR R B R RE e o

OPPOSITE PAGE, CLOCKWISE FROM ToP: Odeon Gate; traditional Thai dancer; tuk tuk; Leng Buai la Shrine, the oldest in
Bangkok’s Chinatown; boat noodle vendor and her wares; illuminated signs above Yaowarat Road; Thai milk tea.

$% 25 COCKTAILS 9
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BARRIO CHINO, LIMA
PERU

Over the course of the 19th century, 100,000

Cantonese labourers embarked on a four-month-

long sea voyage from Macau to far-flung Peru
in search of better wages, working on sugar
plantations, mines and railroads.

Today, it’s estimated that up to 15 percent of
Peru’s population have Chinese ancestry, and
Chinese influences can be found throughout
Peruvian culture - especially in the ever-popular
hybrid cuisine called chifa, which originated in
Lima’s Chinatown.
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FLOWER YEARS #& A & %

Ming River baijiu, Sichuan peppercorn, tequila,
umeshu, almond orgeat, lime, salt rim

MBI E - ERE BB B1-BR - FEHE B
BRIGHT i%&# — NUMBING i 5 — PIQUANT & i

A cross between a Margarita and a Mai Tai with Chinese elements,
this refreshingly sour cocktail comes with an unexpected numbing
effect thanks to the use of Sichuan peppercorns.

HERS BRIRF 1O S OB AR A 2R (N BANG - P DAR BT 3R 20 48 H ZS AT T SRR
(1 0 2 17 o U ) A A o T B A 4 SRS 8 9 ol ik 2
B MR R 2 5 30 LR BEL R 30 ) T4 3l o

PALO SALTADO % K 443

Rice baijiu, blended Scotch, fig leaf, palo santo,
light soy sauce, tomato, milk-clarified

RERGE - RAENALS  BIER¥E - ZA
ALBEE - AR BAK

SMOKY J&{& — AROMATIC 75 & — COMPLEX ZJg & &

The lomo saltado, a Peruvian-Chinese stir-fried dish of marinated
beef, onions and tomatoes served with rice and fries, perfectly
encapsulates the culture-crossing philosophy of chifa. We’ve given it a
spirit-forward twist alongside aromatic smoky notes from palo

santo wood.

i #2424 TR 7 81 S P B R B T L B SR B R PR DK B &5 —
ERMEHIDA A (lomo saltado) * 5EE BB 1 &R chifa

P SZA L 22 Rl L 525 o R A4 ED B A Y o ) B AU s T B T R A
HERE R PN TE R S v e B

OPPOSITE PAGE, CLOCKWISE FROM TOP: Alpacas and Vinicunca (Rainbow Mountain); women dressed in traditional Andean
clothing; arroz chaufa (Chinese-Peruvian fried rice) with plantains and a side of fries; Metropolitan Cathedral of Lima;
lion dancers at the Arco China (Chinese Arch) on Calle Capén, the main street of Peru's Chinatown; pollo Chijaukay.

$% 25 COCKTAILS 11



HOUSE SIGNATURES ANE e

MILK & HONEY %7 % 3t-&

Vs Yuk Bing Siu, milk liqueur, pineapple rum, sparkling
3 milky oolong, lychee homey, licorice root tincture

Y| FokBE BRI © RO E REER
BB ~ HHEE B ARETA $130

PAPAYA VAN WINKLE A\ iH

Papaya wine, Magnolia Lab Roselle, ginger,
N.I.P Rare Dry Gin, tomato, snow fungus

AN ~ AR EREAIEE -
BLREE B ALEHBF $140

MOCKTAILS 4 & 45 % £, /& ALL $110

E MISS JOAQUIM 248 v 48

Seedlip Grove 42, Crossip Hibiscus, rosewater,
=71 Three Cents grapefruit soda, gremadine, ginger tofu

ORHNEE2.0 ¥ B =2 &

Lyre's Dark Cane, taro purée, coconut milk, agave Syrup,
ube foam, cream, desiccated coconut

That boat moodle reduction, tomato, prik nam som,
Maggi seasoning, citrus, pork blood curd

E BLOODY BOAT MAGGI #& 4@ 7% 22,
=

@ HEART OF GOLD # %=

Lyre's White Cane, mango purée, coconut milk, galangal

12 COCKTAILS % B



CANTO CLASSICS R e

YBS & TONIC E K% A

Yuk Bing Siu, Mezzanine Makers extra-herbal tonic

EoRNE - BIARBR R K0T K

BAI-QUIRI & %&£ Z

Tabb Raw baijiu, Plantation 3-Star rum, citrus stock

Ty BEGE - AAE - MG

SHAOXING VESPER #3 i #f &,

Huadiao wine, Two Moons Signature Dry Gin, vodka,
Cocchi Americano, umami bitters, Gordal olive

GBI ~ A BB ~ K& ~ KA BAT AR
WA ERE R

RED CLIFF # %%

Wuliangye baijiu, Campari, sweet vermouth, Averna,
Magnolia Lab Roselle liqueur, hinoki bitters

ZAFHR ~ REA ALK - TR~ AR EBRE A LB

BARTENDER'S CHOICE %A /& 67 49 % 42

A bespoke cocktail or mocktail tailored
to your preferences

ARIRAR 69 7 ok ST L HR B R A B A SRR

$% 25 COCKTAILS 13
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BLACK GLUTINOUS RICE WINE
R $180

Sam Seng Brand, Hong Kong

Founded in 1961, Sam Seng Brand’s
Old Deluxe Black Glutinous Rice
Wine uses black glutinous rice
harvested in Jiangxi province, and
is purported to contain a host of
antioxidants that is beneficial for

blood circulation.

R HTEAL AR

PAPAYA WINE AJLi

Wing Sang Brand, Hong Kong

Made as an all-purpose remedy, this
traditional Chinese amaro combines Sichuan
papaya with a cornucopia of medicinal herbs
like eucommia, saw palmetto and maitake
mushrooms, then brewed with Tianjin

baijiu and rice wine. Its claims of spleen-
strengthening and elimination of dampness
are untested, but one thing we do know is
that it makes a delicious cocktail.

SNAKE WINE # K¥E  $980

Ser Wong Fun, Hong Kong

Purported to bolster vitality,
improve blood circulation and give
you a boost in bed, snake wine is
an age-old folk medicine. We've
sourced our bottles from Ser Wong
Fun, known as one of Hong Kong’s
oldest restaurants.

2 DU A B 5 K

=W MR 1961 4E 1 4 K
Yok 3L B R EF B RS
U6 AR Ly Ly 35 b PR )T RE A o At 7
P R 32 S R AR OR T ER TP &
W FE 1 SR & A 2 /A B i

IR — R B R Y R
oL A5 1 98 TS 7~ R I 1A B
IRt B 1SS 109 2 R FRAM A e
SFERIR e S SR AN R 1895
oS e EREIAR Mt
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YUKBING SIU  kvkgE  $350

Wing Lee Wai, Hong Kong
Founded in 1876, Wing Lee Wai TR A a2 BT e E I i

creates Yuk Bing Siu—which — RN 18764E B S ST
literally translates to “jade ice TR B 12 458 o B H 5 1 T piokE

spirit”—by macerating pork fat in

rice spirit before bottling to impart i *@E{E%{Eﬂﬂﬁi ’ ?ﬁiﬁ%ﬁﬁ gt
notes of milk, rose and pandan. B A4~ BRI HE 1 ) 2

MONKFRUIT WINE EEPHERAKEE  $230

Kwei Feng Brand, Guangxi, China

A natural sweetener, monkfruit IR E RKAME WHIE
is prized in Traditional Chinese B4 E T AE P & R sz iz o

el e ot e ORI
monkfruits in a blend of baijiu and T %%7;%% AR IS ILAE 1A
red glutinous rice wine for a sweet, ALHR ORI rhr o i L G R 45 Y
toasted flavour. N S

JIUNIANG A%

This half-fermented byproduct of the WU HE 2
ric.e wi.ne prv:()jc.ju?ltlio? process isdm?d? A 7 I R v e B I I )
ulsmgjluqu (distiller’s yea‘st)‘an gl uterous it 1 A S B R S 8
rice. It’s been known to aid in everything

from improved blood flow to aiding in 1 A Bl B L B A
digestion. BiEike

MAGNOLIA & ROSELLE
ARBAEATED  $1,180
Magnolia Lab, Hong Kong

Founded during the pandemic by a TR — AP BN

Traditional Chinese Medicine practitioner 5 f1— {7 8817 % ! & 34 1

and a banker-turned-bartender, Magnolia [iAE S S B S R E S

Lab is Hong Kong’s first homegrown Ei{é’;’ﬁ#}[ﬁ]:&ﬂﬂiii%ﬁ@
RIS et i o

liqueur brand in generations.
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COMESTIBLES KR i 45

TAPAS WHIPPED MALA FETA st #k k& ¥ + 2
4]\/25} Dumpling crisps, cucumber (v) $68

PORK PATTY BAO # # A 4 &

Pickled daikon, sweet soy
(Vegetarian version available) $68

TYPHOON SHELTER FRIES # B %% % 1%

Fried garlic, chilli, mala dip (v) $78
CHILLI CRAB SPRING ROLL #: 4% % &4
Lime, curry leaf $78

SUSAN JUNG'S SALTED EGG YOLK WINGS
MEREHRE
From the book ‘Kung Pao & Beyond’ $78

EGGPLANT CHENCUN NOODLES
Ao T BRAT #r

Douchi, white sesame (v) $88

LAP CHEONG PLATTER /% #f %

Cured pork sausage, goose liver,

cured pork belly, house pickles $128
SHRIMP TOAST #& % 3]
Smoked pork lard, mayo, chilli sauce $128

DESSERT MANGO BAIJIU POMELO 4 @&+t 2 &
i oo Coconut milk, sago $58

MOUTAI CHEESECAKE # 46 % + %44
Sticky rice quenelle $118




