
Hot Pick

Meats 
Each Meat item comes with 1 sauce of your choice

Chicken Leg, Bone-in

Iberico Collar (180g)

Iberico Pork Chop, 

Bone-in (230gm)

Grassfed Rib Eye (200gm)

Hanging Tender (180gm)

US Rib Eye (300gm) 

$16

$19

$28

$30

$26

$52

All Day

Dinner Hot Pick

Sauces to complement 
Additional sauces at $4 each

Yakiniku no Tare 

with confit garlic

Whole Grain Mustard Cream Sauce

Sesame Chimichurri

6PM — 10PM

KOAL’s Bread Roll
dinner rolls, bacon, grilled spring 

onions, sour cream & chive butter

$10

Seafood
Salmon with Kimchi 

Butter Sauce
grilled salmon fillet, grilled kale, 

chive oil

Prawns with Beurre 

Blanc Sauce
grilled tiger prawns, grilled lettuce, 

fresh tomatoes, marinated ikura

$20

$20

@koal.grill

@koal.grill

www.koalgrill.com

Prices are subjected to 10% Service Charge 

and prevailing Government Taxes.

Seafood and Meat items do not come with 

accompanying sides

Sides
House Salad
lettuce, cherry tomatoes, sour cream 

dressing

Scallion Salad
shredded scallion, carrots, wakame, 

spicy sesame soy dressing

Red Skin Potato Salad 
chunky potatoes, six-minute egg, 

shallots, mentaiko mayo, tobikko

Cauliflower Soup 
cauliflower soup, deep fried cauliflower, 

pomegranate, furikake crumb 

Chunky Salmon Sashimi 
salmon cubes, shallots, spicy & tangy 

coriander & green chilli dressing 

Charred Broccoli
florets of broccoli, soy pickled onions, 

sesame dressing, bonito flakes

Grilled Cabbage 
wedge of cabbage, chinese bbq spice, 

cabbage & bacon broth

Ox Tongue 
forty-eight hours ox tongue, lemon dress-

ing, a lot of spring onions 

Crispy Pork Riblets 
tender crisp ribs, mala honey glaze, 

peanuts, dried chilli, coriander

Steak Cut Fries 
with japanese mayonnnaise

$6

$6

$8

$8

$16

$16

$6

$10

$12

$8

Sweets
Hojicha and Whiskey 

Tiramisu
twist on classic tiramisu, earthy 

hojicha, japanese whiskey, pistachios

Black Sesame & Yuzu 

Tarts (2 pieces)
black sesame & yuzu curd, meringue, 

wasabi cream

Freshly Fried Donut 
cheesecake mousse & raspberry 

coulis / nutella & banana mousse

Makgeolli & Strawberries
textures of makgeolli, jelly & cream, 

macerated & dried strawberries 

$12

$9

1 piece $5
2 pieces $8

$12


