
 
 
 

 
 

MAY 2024 
 
 

“No matter where you go, food can always bring you home.  Whether you crave it or 
miss it – that is your culture, and part of your soul.  As time goes on, precious 

memories of those remain.  Welcome to Re’em, where we share our childhood 
memories and familial foods” 

- Helen & Joey – 

 
 

food items may contain or have come into contact with nuts, gluten and dairy – for more 

information, please speak to our staff. 

snacks + 3 course set menu $100pp  - with wine pairing $160pp 
 
snacks 
lamb belly skewer, cumin, house made sriracha  
handmade dumplings, shiitake mushroom, chiili oil 
2019 Re’em Blanc de blanc 
 
to start 
chargrilled octopus, confit turnip, gochujung mayonnaise  
2023 Re’em sauvignon  
 
to follow 
roasted Aurum duck breast, duck leg dumpling, cucumber, peking sauce 
2022 Re’em cabernets 
 
to finish 
caramelised pineapple tart, coconut, pandan  
NV Wayward Child Bastion 

 
 



 
 
 

 
 

MAY 2024 
 
 

“No matter where you go, food can always bring you home.  Whether you crave it or 
miss it – that is your culture, and part of your soul.  As time goes on, precious 

memories of those remain.  Welcome to Re’em, where we share our childhood 
memories and familial foods” 

- Helen & Joey – 

 
 

food items may contain or have come into contact with nuts, gluten and dairy – for more 

information, please speak to our staff. 

snacks + 3 course vegetarian set menu $100pp - with wine pairing $160pp 
 
snacks 
sweetcorn skewer, house made sriracha mayo, grana Padano  
handmade dumplings, shiitake mushroom, chilli oil 
2019 Re’em Blanc de blanc  
 
to start 
cauliflower, rice, pinenut, Sichuan pepper 
2023 Re’em sauvignon  
 
to follow 
buckwheat ‘gnocchi’, mushroom ragu, doubanjiang 
2022 Re’em chardonnay 
 
to finish 
wormwood, oolong tea, coconut, pistachio  
2022 late harvest merlot shiraz  
 
 


