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USA PORK RIBS BALINESE STYLE 33 31 PROSCIUTTO AL-FUNGI 22 27

half/full rack : assorted mushrooms, parma ham,
grilled pork ribs with Balinese glaze served with 45 43 : arugula & grana padano
mesclun salad, mashed potatoes & :
pickled onions : THE GONG SATAY PIZZA 26 24

: satay peanut sauce, mozzarella cheese,
AUSTRALIAN RIB-EYE 42 40 : chicykgn & beef satag, sliced cucumber,
Y

250gm grilled rib-eye to perfection, French pineapples, & Spanish red onions

fries, grilled cabbage, roasted garlic & red wine sauce : MENTAIKO PRAWNS 28 2%
AUSSIE RACK OF LAMB 44 42 mentaiko paste, garlic prawns, kazami nori

3 pieces of char-grilled Australian lamb rack,

served with roasted potatoes, seasonal PEPPERONI 28 26
vegetables & red wine sauce . chorizo iberico pork, mozzarella cheese,
: tomato sauce
GRILLED CHICKEN PARMIGIANA 26 25 :
char-grilled chicken thigh topped with pomodoro : , MARGHERITA (V) 21 19
sauce, melted cheese, served with arugula : pizza sauce, mozzarella cheese,
salad & roasted potato : tomatoes, basil
WAGYU BEEF BURGER 29 27 { MUSHROOM TRUFFLE PIZZA 28 26
char-grilled top choice beef patty on brioche bun, ¢ white button mushroom, truffle paste, full
served with bacon, gherkins, mustard, caramelised : range eggs

onions, cheddar cheese & truffle fries

CHILEAN BLACK COD & CHIPSor 35 33

SEABASS & CHIPS s
deap e b bateea et of chleen ick colaren 28 26 KIDS MENU
French fries & tartare sauce (12 years & below)
AGLIO OLIO PICCANTE w/ SCALLOPS 27 25 : MINI SEABASS & CHIPS 20
spaghetti tossed with garlic, chilli, parsley & extra : seabass, French fries, lemon wedge, tartar
virgin olive oil, served with pan-seared : ' ' "sauce
scallops & tobiko : KIDS CARBONARA
: 17
ROASTED CHILEAN BLACK COD 38 36 : spaghetti, cheese, bacon
tomato stew, edamame, Australian kale, seaweed, :
STEAK SANDWICH 25 23 __  KIDSSTEAK&FRIES 22
grilled NZ sirloin steak with caramelised onions, : Aussie rib-eye, French fries, gri eBBCS saa%g'

gherkins, mustard mayo, melted cheese on
rustiguette bread served with French fries &
arugula salad

.
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HOME-MADE DESSERTS

TIRAMISU 17 16 STICKY DATES PUDDING 15 14
espresso cake with mascarpone cheese, steam-baked medjol dates pudding,, dark
kahlua & rum rumsauce, vanilla ice cream
HOME-BAKED APPLE CRUMBLE 16 15 BURNT CHEESE CAKE 17 16
freshly baked apple with raisins & strawberry, quince paste, balsamic & honey
cinnamon, topped with walnut crumble &
vanilla ice cream DESSERT PLATTER 30 28
(any 2)
NZ ICE-CREAM 7/13 6/12 mix & match your own desserts in one
vanilla or chocolate platter

single/double scoop

all prices are subject to 10% service charge and prevailing GST
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SNACKS & TAPAS  #ec-rezurar wzws-wember SIGNATURE BOARD

REG MEM

CLASSIC BRUSCHETTA (4pcs)

grilled rustiguette bread with tomato salsa

EDAMAME (V)

Japanese green soya beans & salt

NACHOS SALSA CHIPS

yellow corn chips topped with cheddar cheese,
salsa pico-di-gallo, guacamole & sour cream

CHILLI BEEF NACHOS

yellow corn chips topped with chilli beef,
cheddar cheese, salsa, guacamole & sour cream

THE GONG SALT & PEPPER
SQUID (Gong's Classic)

deep-fried crispy squid toasted with chili padi,
garlic, spring onion, black pepper, sugar & salt

THE GONG SATAY (half dozen)

choice of grilled chicken or beef served with
cucumber, onion, peanut sauce

PRAWNS & CHORIZO

sautéed prawns, pork chorizo with garlic, chili
padi, toasted rustiguette bread

NEW ZEALAND STEAKLET

160gm. grilled beef tenderloin with garlic
butter & sea salt

CRISPY CHICKEN WINGS

sriacha sauce

CHICKEN KARAAGE

deep-fried crispy chicken, marinated with
sesame oil, soya sauce, served with mesclun
salad & spicy dip

CHICKEN QUESADILLA

grilled tortilla skin with cajun chicken, mozzarella
cheese, tomato salsa, sour cream & guacamole

SPANISH TATAKI IBERICO PORK

GERMAN MIXED SAUSAGES

served with whole grain mustard

MEDITTERRANEAN OLIVES
SKINNY TRUFFLES FRIES

served with truffle mayonnaise, additional order
of truffle mayonisse is at $2 per serving

FRENCH FRIES
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(to share for 2 or 4)

ARTISANAL CHEESE PLATTER

selection of 4 daily cheese served with grapes,
quince & savoury biscuits

MIXED MEAT PLATTER

NZ lamb rack, beef steak, grilled German
sausages & Balinese pork ribs, served with
pommery mustard & black pepppercorn
sauce

REG MEM

40
60

52
20

SALADS & APPETIZERS

THE GONG GARLIC BREAD(4pcs)

focaccia bread with garlic butter & parmesan
cheese

CAESAR SALAD W/ GRILLED
CHICKEN

: romain lettuce tossed with bacon bits,
: croutons & caesar dressing, served with boiled
: eggs & char-grilled chicken

add prawns - $5

ITALIAN BURRATA CHEESE &
PROSCUITTO SALAD

soft burrata cheese & proscuitto ham, arugula
salad on tomato-olives compote & balsalmlc
glaze

PERFECT 10 SALAD (V)

mixed salad, avocado, 7mins boiled egg,
tomato. pickled cucumber, red kidney beans,
sunflower seeds, Australian kale, broccoli,
blueberry

SMOKED DUCK SALAD

igrette, walnut, pickled

: raspberry vinai
: vegetable, tomato, grilled smoked duck breast,

ASIAN DELIGHT

18

26

16

19

THE GONG SUPER NASI LEMAK 25
(beef or chicken rendang)

sambal prawns, fragrant coconut rice served with

ikan bilis, cucumber, tomato, keropok, peanuts

:rendang, sambal long beans, chicken satay, boiled eg§;

18 :

home-made sambal chilli

FRIED HOKKIEN MEE 19

¢ wok-fried yellow noodles, prawns, clams, squid

pork belly &spring onions, served with calamansi
: & sambal chili sauce

INDONESIAN IKAN BAKAR 21

grilled sea bass, steamed rice, cucumber,lon
beans, tomato, calamansi, home made samba

*inform our friendly service associates if you have any special dietary requirement* takeaway also available *
*prices are subject to 10% service charge and prevailing GST*
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