
P A N  A S I A N  R E S T A U R A N T  &  B A R

s t o r y
s t e p  i n t o  a  w o r l d  o f  o p u l e n c e  a n d  e l e v a t e d 

d i n i n g  a t  s e k ko y a .  o u r  p a n  a s i a n  c u i s i n e  p r o m i s e s 
a  g a s t r o n o m i c  j o u r n e y  t h r o u g h o u t  a s i a  t h a t 

t r a n s c e n d s  o r d i n a r y  f l a v o u r s .

n a m e d  a f t e r  t h e  w o r l d ' s  t a l l e s t  t r e e ,  s e k ko y a  p a y s 
h o m a g e  t o  t h e  e n d u r i n g  b e a u t y  o f  n a t u r e .  j u s t  a s 
t h e  s e q u o i a  t r e e  r e a c h e s  f o r  t h e  h e a v e n s ,  s e k ko y a 

s y m b o l i z e s  o u r  a s p i r a t i o n  f o r  g r e a t n e s s .

h e r e ,  w e  c e l e b r a t e  d i v e r s i t y ,  l u x u r y ,  a n d  l i f e  i t s e l f . 
o u r  l u s h  s e t t i n g  i n v i t e s  y o u  t o  a  s e n s o r y  e x p e r i e n c e

t h a t  l i n g e r s  l o n g  a f t e r  y o u ' v e  w i n e d  a n d  d i n e d .

b y  e x e c u t i v e  c h e f  j a y  m o r j a r i a

J o i n  o u r  v i b r a n t  c o m m u n i t y  a n d  s t a y  u p d a t e d  o n 
t h e  l a t e s t  p o s t s ,  r e e l s ,  a n d  S e k ko y a  h a p p e n i n g s .

@ s e k ko y a r e s t a u r a n t

s o c i a l s

A discretionary 12.5% service charge 
will be added to your bill.

(V) Vegetarian    (VG) Vegan     (N) Contains Nuts
(DF) Dairy-Free    (GF) Gluten-Free

Should you have any dietary requirements or food allergies, 
please inform our team for assistance.

s t e a m e d
tru f f l e  v eg e tab l e  gyoza  (V) 8
spinach and vegetable dumplings with a truffle soy dressing

ch ick en  s u i  ma i 9.5
seasoned chicken and vegetables filled into golden wonton skins

prawn & ch i v e 11
crystal pastry dumplings filled with prawn and chive

b a o
Miso auberg in e  bao (VG) (N) 9
crispy aubergine, cucumber pickles, fried garlic with spicy mayo

pu l l ed  ch ick en  bao 9.5
hoisin and five spice pulled chicken with pickles and garlic mayo

p e p p er ed  b e e f  bao (N) 11
wok fried tender beef in a black pepper soy sauce with lettuce and 
grilled peppers

duck bao (N) 12.5
grilled duck with spicy mayo and pickles

D U M P L I N G S  &  B A O

r o b a t a

bbq l emongra s s  & ch i l l i  broccol i  (VG) 12
red curry and coconut marinate

mi so aub erg i n e  (VG) 12.5
glazed with a miso and lime dressing

o u r  s p e c i a l i t y  d i s h e s  c o o k e d  o v e r  a  h o t  c h a r c o a l  o n  o u r
t r a d i t i o n a l  j a p a n e s e  g r i l l  d e l i v e r i n g  a u t h e n t i c  b b q  f l a v o u r s

drunk en  pork b e l ly 15
slow cooked pork belly with soy gaze

j a pan e s e  s t y l e  pork r i b s 16
slow cooked half a rack in a Japanese style bbq sauce

masa la  cod  (GF) 16
spiced cod fillet with pickles

hoi s i n  ch ick en 16
hoisin and five spice marinated half chicken with pickles

mi so lamb chops 28
grilled lamb cutlets in a spicy chipotle miso marinade

tru f f l e  soy r i b  e y e 28
cooked to medium rare with truffle butter and soy glaze, served with fries 
and padron peppers

L A R G E  P L A T E S

S I D E S  &  R I C E

F r i e s  (VG) 5

t end er s t em broccol i  (VG) 5.5
wok fried tenderstem with soy garlic sauce

tru f f l e  & parme san  Fr i e s 5.5

s t eamed r ic e  (VG) 4.5

chargr i l l ed  pak  choi  (VG) 5.5
with sesame chilli sauce

s auc e s  (V) 1.5
choose from: garlic mayo, wasabi mayo, spicy mayo, chilli, sweet chilli

r ic e  hot pot -  to shar e  (N) (GF) 13.5
mixed mushrooms and truffle rice with an umamui dressing

Wasab i  Nut s  (VG) (N) 3

edamame hummus  (V) 6.5
served with fried gyoza skins furikake

W H I L S T  Y O U  W A I T

S M A L L  P L A T E S

s t e amed edamame  (VG) 5
choice of sea salt or sweet chilli sauce

I C E B ERG L E T T UC E  S A LAD  (V) 7
crisp iceberg lettuce with a caramelised onion and soy dressing

Tha i  s a lad  (VG) (N) 8.5
zingy vegetables in a lime and chilli thai style dressing

V eg e tab l e  t empura  (VG) 7.5
seasonal vegetables in a light crispy batter, sriracha mayo

Ch ick en  w ing s 8.5
sweet soy coated crispy chicken wings

prawn t empura 13
light and crispy king prawns dusted in a curry salt, wasabi mayo

r o b a t a
o u r  s p e c i a l i t y  d i s h e s  c o o k e d  o v e r  a  h o t  c h a r c o a l  o n  o u r
t r a d i t i o n a l  j a p a n e s e  g r i l l  d e l i v e r i n g  a u t h e n t i c  b b q  f l a v o u r s

P adron p e p p er s  (VG) 5.5
chargrilled peppers with lemon and maldon sea salt

gr i l l ed  ch ick en  sk ewer s  (GF) (N) 9.5
with a rich satay sauce

gr i l l ed  Lamb sk ewer s 12
marinated with ginger and blackbean sauce

p a s t a  &  n o o d l e s
mi so tru f f l e  tag l i a t e l l e  (V) 13
pan fried asian mushrooms in a creamy miso and truffle sauce

v eg e tab l e  udon noodl e s  (V) 11
wok fried vegetables in a tamari and mirin sauce

ch ick en  udon noodl e s 13
grilled chicken thigh with wok fried vegetables in a tamari and mirin sauce

s e a food xo l i ngu i n e 18
prawns, crab and baby squid in a spicy tomato sauce

smoked ch ick en  tagl i a t e l l e 14
smoked grilled chicken in a creamy bechamel and basil sauce




