


AT DRGNFLY, WE BELIEVE THAT
SHARING IS AN ESSENTIAL PART OF
THE DINING EXPERIENCE.

Our menu is designed to be shared and enjoyed with
family and friends, allowing you to taste a variety of
flavours and textures in each dish. By receiving dishes
as and when they’re ready, rather than as set courses,
we ensure that each dish is served at its peak freshness
and flavour. This also allows for a more relaxed dining

experience, where you can savour each dish at your

own pace.

If you would prefer to have your meal served as set
courses & not to share, please ask your server for
guidance in which dishes that are best to choose.

H

<) “Our favourites”

KANIT KARAAGE 18

HOT SMALL PLATES

Ideal to share as a starter

Tempura coated soft shell crab with yuzu ponzu

)

NIBBLES

A selection of tasty plates, one each or 3 for sharing

) “Our favourites”

SPICY EDAMAME vg 6.5

Stir fried edamame beans with garlic sauce

EBI SENBEI 6
Prawn crackers served with chilli jam
CRISPY WONTONS @ &f 7

Fried crispy wonton skins with guacamole
and romesco dip

CRISPY AUBERGINE v¢ &f 6
Fried aubergine served with an agave balsamic glaze

CRISPY NORI & 7
Nori crisps served with shiso guacamole
HALLOUMI BITES v8 7

Panko breaded halloumi with a lime & mango
dressing

COLD SMALL PLATES

Ideal to share as a starter

MAGURO TATAKI gf 14.25
Sesame crusted blue fin tuna lightly seared with

tamari and ginger dressing

) “Our favourites”

KANTI TATAKI gf 18
Shredded crab meat, tempura crunch, cucumber,
avocado, tobiko, spicy mayo & sweet sticky soy sauce

i) “Our favourites”

EBI NO TEMPURA - 5pcs 16

TORI KARAAGE ¢f 16

Crispy chicken pieces served with ponzu

DRGNFLY SPRING ROLLS 15
Shanghai style spring rolls filled with ground pork
and vegetables served with our house gravy

BLACK COD CROQUETTES 16

Black cod croquettes served with yum yum sauce

SHIO KOSHO 16
Salt & Pepper squid coated in spicy mayo topped
with spring onion, crispy onion and chilli

AIGAMO GYOZA - 5pcs 12

Crispy duck dumplings served with hoisin sauce

YASAI GYOZA - 5pcs @ vea 10
Vegetable dumplings served with a chilli soy vinegar
dressing

King prawns coated in tempura batter, served with
spicy mayo

KAKIAGE FRITTERS 14
Fried vegetable fritters, topped with guacamole,
Japanese mayo, teriyaki sauce and lemon caviar

AIGAMO BAO - 2pcs 16
Smoked duck breast, leeks, Japanese pickled vegetables, cara-
melised onion, cucumber served with hoisin sauce

CHAR SIU BAO 14
Char siu pork belly with lettuce carrots with hoisin and crispy
onions

TOGARASHI KARIKARI TOFU ¢ &f
Chilli crispy tofu with spicy oriental sauce

11.25

&) “Our favourites”

PERI PERI TORI - 2pcs 13

STICKS / ROBATA - 2 pcs

Chicken thigh skewers with Drgnfly spicy sauce

BUTA NO KAKUN 15
Braised pork belly skewers with Korean sauce

ERINGI & 12

King oyster mushrooms glazed with teriyaki sauce




“Our favourites”

“Our Drgnfly favourites” are a selection of

them throughout the menu.

dishes which we know you will love! Look for

RICE BOWLS

GYUNIKU DON g gf

Beef fillet, onions, capsicums in black pepper sauce

CHAR SIU DON gf
Braised pork belly and soft boiled egg

CHICKEN TERIYAKI
Chicken thigh teriyaki, edamame beans, wakame
salad and broccoli

20

20

20

NOODLES

YAKIUDON
Wok fried udon noodles with beef and mixed veg

YAKISOBA
Wok fried ramen noodles chicken & prawn and
mixed veg

VERMICELLI PRAWNS
Wok fried vermicelli noodles, prawns, minced beef,
boiled eggs in savoury garlic sauce

SINGAPORE NOODLES
Cornstarch stick noodles in a lemon curry sauce
with chicken, egg, peanut and vegetables

20

20

20

20

STIR FRY

Please ask your server if you would like to add some
extra spice! # Add steamed rice - 3

TORI OREN]JI1'&f
Chicken thighs lightly battered ¢ served in a thick

orange sauce, served with plain rice

CRUNCHY VEGETABLE STIR FRY vg &

Stir fried vegetables with a sweet miso sauce

EBI TO BUROKKORI gf

Stir fried shrimp in a sweet and spicy sauce

BROCCOLI NO SHINME vg gf
Tenderstem broccoli, king oyster mushrooms with
soy and ginger sauce

18

15

18

15

AU “Our favourites”

KANKOKU FU KOHITSUJI - 4pes 28

KATSU

Served with steamed rice

MENCHI KATSU CURRY 20
Hamburger steak coated in panko breadcrumbs
served with tonkatsu sauce

TORI KATSU CURRY 20
Chicken breast coated in panko breadcrumbs
served with tonkatsu sauce

EBI KATSU CURRY 23
King prawns coated in panko breadcrumbs served
served with tonkatsu sauce

KOHITSUJI KATSU CURRY 22
Lamb cutlets coated in panko breadcrumbs served
with tonkatsu sauce

KABOCHA CROQUETTE & 20
Pumpkin croquette served with an aromatic
Japanese curry sauce

BIG PLATES

GINDARA NO SAIKYO &f 30
Miso glazed black cod served with renkon chips and
Asian pickles

WAGYU BURGER 28
Wagyu beef burger, caramelised onions, emmental
cheese, roasted tomatoes served with furikake fries

AIGAMO gf 22.5
Marinated duck with orange sauce
FIRESUTEKI &f 28

80z 28 day aged fillet of beef served pink with
black pepper sauce and chips

JAPANESE MUSHROOM RISOTTO

Japanese mushrooms and truffle

Grilled lamb cutlets with spicy miso & amazu pickle

ALLERGENS:
. Vegetarian V8 Vegan & Gluten-Free

V84 Vegan Alternative

SAKE TERIYAKI gf 27

Salmon fillet teriyaki with exotic mushrooms

SIDES

EGG FRIED RICE @
MISO SOUP ¢ &
FURIKAKE FRIES
SPINACH SALAD v¢
SEAWEED SALAD g
CURRY SAUCE
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Allergens: . Vegetarian Y& Vegan & Gluten-Free V84 Vegan Alternative

For further information
regarding allergens, scan Please ask your waiter for assistance with information on allergens or any dietary requirements. Our dishes are
the QR code. prepared in areas where allergens are present so we cannot guarantee our dishes are 100% free of these ingredients.
iscretional 12.5% service charge will be added to all bills which is then shared out to the waiting &
A discretional 12.5% ice charge will be added to all bills which is then shared out to the DRGNFLY waiting ¢
kitchen team.




