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The Feast of Six Kingdoms

3 Course $34
(1 Soup or Salad + 1 Starter + 1 Main)

4 Course $44
(1 Soup or Salad + 1 Starter + 1 Main + 1 Dessert)

STARTER

Pork Skewers with
Cauliflower Puree

Laos herb infused pork in 
smoked spicy BBQ with 
cauli and fennel puree

EXECUTIVE SET LUNCH

Burmese Pickle Fried Rice
with Ching Mai

Chefs Signature Pickled Rice 

(Add on Chicken +$3,
Prawn +$6)

MAINS
(Choose Any 1)

OR

SALAD - THOKE
(Choose Any 1)

Citrus from Burma

Tangy tangerine, rambutan 
& lychee mixed with lettuce, 

adorned with Signature 
Burmese mint sauce

(Add on Prawns $6)

SOUP - HINGA
Chef's Special Soup Creation

ALL PRICES ARE SUBJECT TO SERVICE CHARGE & GST | PRICE ARE IN SGD

Follow us on Instagram & Visit our website for seasonal menus
burmasocial.sg | www.burmasocial.com

BREWS & ICE
Coffee (Hot Latte/Espresso)

Hot/Cold Tea

$4

DRINKS

Tipples

Ginger Seduction, The Great Salted Plum

Asahi, Kronenbourg 1664 Blanc, House 
Red/White Wine, Prosecco

Mocktails

Zesty Pleasure, Bless Me

$14 

DESSERT
(A la carte or 4 course)

Cold Cheese cake with 24 karat gold powder, 
cherry compote

$14 (for a la carte)

The Golden Bar

Curry Pyazzo

Savor Indian-infused 
curry with garden fresh
vegetables, a culinary 

bridge to Burmese 
delights

Spicy Laotian
Zucchini

Flavored with spicy Laotian 
herbs, sauteed onions

Tea Leaf Salad - Lahpet
Thoke

Burmese tea leaves, 
uniquely fermented, create 

an unforgettable taste 
experience

Raw papaya and Som Tam’s 
tangy and spicy flavor

(Add on Prawns $6)

Som Tam - Thinbaw
Thi Thoke

Apple Wood Smoked King
Prawn – Puzon Lhaaw 

Smoked wood accent and 
tea leaf Beurre Blanc with 

rocket salad

Pan Seared Sea Bass in
Chili Tamarind Sauce 
Sea Bass Filet with skin & 
spicy Burmese tamarind 

sauce


