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Franco Asian Cuisine
Spring season arrived this march, so thus is our Menu 13.0.

As the doors of The Masses were swung open on 15th April 2017, so began our
hospitality journey.

Our menu changes every 4months, with Menu 13.0, the focus is on bringing
back happy food, spring season produce with flavors that evoke
nostalgia and importantly tantalized your taste buds.
'This new menu change also revolves around the usage of the Josper Oven,
where our vegetables and meat are cooked in a lychee wood Josper Oven to
bring more dynamic flavor profile to the dishes.
You will be seeing lot’s of flavorful greens this season and we are lovin it!
Menu 13.0 with our latest menu change. Some ingredients that will be gracing
Iberico Secreto Lamb Asparagus
Globe Artichoke Escargot

Morels Burrata L.emon Sole

Truffle Quail



@?rters

Our 1deal flavor profile of starters/appetizer or entrées as you may call 1t,
1s liken to a combustible chemicle reaction ;
where flavors bounces off each other in harmony yet
resulting in deep flavors combustion.
Each dish 1s created with the produce in mind
with flavors that 1s layered with elements of nostalgia,
the mindfulness of fat and acidity, the consciousness of texture

and elements of surprise, that makes you goes,

“Ohh Laalaa”



Q N A ( K  SEASONAL OYSTERS ~ SGD16 (3 pes)

watermelon gran/ia, calamans’  oap 30 (6 pes)

perria

SGD 58 (Dozen)
CRABMEAT KUEH PIE TEE SGD9
jicama, XO sauce
(Spes)

b

BREATD

Homemade Sourdough (or) SGD 4.50
Petit Brioche (o) Mix

(Zpes)

SPREATD

Umami Butter (o) SGD 3.50
Homemade Caramel Kaya (o) Mix
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Truffle & Globe Artichoke Soup

black lrul7le, roasted ariichoke, prckied om/oms, crowlorns

(+I0 Jor extra shaved trur77e)
SGD 1790

- Hamachi “yuseng” (New) _
Uzl T2 vInalgretle, /eliuce, 17/ed shallor, lrro sesame, ro/ak lowers

SGD 21.90
Burrata (V/New)

auole ba/5armico, broccolny, aLoaragus, pIre UL, /ermon verbena

SGD 23.90

Pork & Foie Gras Pithivier
Granny smth qoole, CHESINUT, cherry vina /gretle

SGD 21.90

Escargot A La Provence (New)
LI/, ChHEMVIL ChIve, Garlic SH00t Souradoy s

SGD 20.90

Jerusalem Artichoke (\Q
“chve o/

g0 butter, Hazervt fucay

SGD 15.90

Stuffed Tiger Prawn (New)
PouIah, courgelte, quule, Tennel, horseradiss, bonsto flake

SGD 16.90

Truffle Pomme Frites
Shaved black truiile, trulile mayo, parin/giarno reqgiaro

SGD 24.90



STARTERS
QZE

CerCerCerC Pasta (Starter) SGD 17.90
crabmeat, c/horrzo, caviay; (Main) SGD 24.90

conrst fermon, /obster savce (+Sea Urchin) Seasonal Price
(Jerved co/d)

Charsiew LLamb Rib @ SGD 1/.90

p01me/0, pomegranate, 21/1t [abresk

Purple Cabbage @ SGD 1/.90

Jcallop, 1kura, greesn orf
aastis bewrre blarc, prawrn fhead butter

Octopus @ SGD 229

/obster porridge, xo sauce,
Jeanyon, rice oul?

Foie Gras SGD 2590

adark chocolate cremenys; Passionsrust, coconyt
a1 peraly, a/monay

@ - Lychee Wood Josper Grilled







If the entrees seems like the fashionista in da family,
the main course or “plat principal” will be liken to a friend who only has
black or white colors of clothes in the wardrobe. But it never fails to surprise you
with its nner characteristic , just like our mains ; steady flavors, not over the top
but you do know stll water runs deep with this fella.
The flavors partnering with seasonal produce

arouses a special X-Factor in each dish.
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@ - Lychee Wood Josper Grilled

12hrs Braised Clay /pot Angus Beef Cheek

POIII77€ PULEE, PIIICELT, /0CT/ Vegetab/es, Tarmasnd us

SGD 27.90

Iberico Secreto (New)

aI1017 SOICE 1, JTOCHTE, LTSS 100T/ES, Ka/E, Crtron /us

SGD 29.90 @

Wild Caught Lemon Sole 500/600g (New)

as1a1 grenoblonse, salted vegelabres, a/inonds, mala chye gos, browr butter

SGD 399 @

Wagyu It Tip -160G (New)

bone 1marron; greesn p/@é/eJ WA/ 172L/5/07 007775, 1770/777/0€  glaze

SGD 42
+ 5 for shaved truffles



Sprirflzg Vegetables Risotto (v/New)

e bLtier; apparagls, broccolny, Snap pea, grana Paaarno

SGD 25.90

Quail “ chicken rice” (New)

GINGEr SCAINON STUCE, GaITIC POINIE PULEE, SESTITIE JU/S

SGD 2490 @

Duck Confit

“Wok ey rice nooales, m1ushroom, tome-cured eqq yo/k,
/U177 vina/grete

SGD 21.90

New Zealand L.amb [.oin

I UG frarm, pea a/a 17ancalse, Salt bake celeriac, famb jus

é6 - 9 months old Lamb)
GD 27.90



Everyone needs a reliable side kick .



Truftle Pomme Frites
SGD 14.90

Grilled Spring Vegetables
SGD 12

Pomme Puree

SGD 8
“Wok Hecsz”
Rice Noodles
SGD 8

Roasted Bone Marrow
SGD 19




OUR

All good things have to come to an end,

for us we want to make sure its a happy ending.



Deep Fried
Camembert

granola, r/cotla
strawtberry & rhubard ja,
JOGUIT /CE Crear, CHaII0mII/E /0178y

SGD 13.90

Strawberry & Chamomile

lexture of Strawberry; 1mascapone, Sorres Hokkar/ao m/1k ice crearmr

SGD 16.90

Chocolate Mousse

SO% guanag/a chocolate prtackio /ce crearm, sarawak pegoes sol/

SGD 14.90









by Yantoni
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Espresso

Double Espresso

Espresso Macchiato
Double Espresso Macchiato
Long Black

Latte

Cappuccino

Flat White

Geyplion

oy

Earl Grey Lavender

[.emon, Gmger ¢ Mint
(%’a/%/ﬂef_’ Fee

Pineapple, Mango & Basil
Suresne Fee
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KNOWN AS THE TEA OF IMMORTALITY AND
AROUND FOR CENTURIES, IT IS FERMENTED
TEA MADE WITH THE SYMBIOTIC COLONY OF
BACTERIA AND YEAST (SCOBY).

Original

White Peach & Mint
Strawberry & Basil
Mango & Cinnamon
Cucumber & Thyme
Cranberry & Mint
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Lemon Lime Bitters
Lyme, Sprite, Angostura bittesrs

Apple Enchant
Agpte jisrice, it Lime, Gucumber, Sprrve




