




OCT/NOV 

Chefs Special 5-Course Lunch 

$48++ 

TIGER PRAWNS AGLIO OLIO PASTA 

or 

GRILLED SABA OCHAZUKE 

or 

MUSHROOM SHISO PESTO PASTA 

Sides: 

Salad and Miso Soup 

Seasonal Side Dish 

lpax Sashimi Moriawase 
/ Plant-Based Temaki 

Choose one: 

Dessert Of The Day / Hot or Iced Coffee 
Free-Flow Hot or Iced Green Tea 

Sake of The Month 

eks Sparkling Sake 720ml 

Tochigi Prefecture I ABV 13% 

$95 / btl 

Sawanoi Yuzu Sake 

Tokyo I ABV 11% 

$10 glass of 60ml I $23 for 180ml 

Wines of The Month 

House Wines 

HH 12 I GLS 15 I BTL 69 

Val d'Oca Prosecco DOC Extra Dry 

(Veneto, Italy) 

Durvillea Sauvignon Blanc 

(Malbourough, New Zealand) 

Capel Vale Cabernet Merlot 

(Margaret River, Western Australia) 

Selected Premium 

HH 151 GLS 18 I BTL 80 

Astrolabe Marlborough 

Chardonnay 

(Marlborough, New Zealand) 

Black Cottage Pinot Noir 

(Central Otago, New Zealand) 

Dinner Bites -

Monthly 

Specials 
FRIED CHEESE BITES 

$8 

BAKED COD CRISPY RICE 2PC 

$18 

DEEP-FRIED GOMA TOFU 

$12 

Sides 

Salmon Tobikko Rice 

Umeboshi Rice 

Cauliflower Rice 

Japanese Coleslaw 

Kyuri Wakame Salad 

Sushi / Steamed Rice 

Desserts 

Lava Cake 

Apple Crumble Tart 

House-made Desserts 

Ice-cream (1 scoop) 

$5 

$4 

$5 

$10 

$10 

$3 

$12 

$10 

$12 

$6 

https://www.theflyingsquirrel.com.sg/_files/ugd/4faff1_19152b1f841b49c18e86ce7bc5f3a03d.pdf



