
S T A R T

EDAMAME (GFO, VG)       8.5

garlic soy – nori – sesame

HOUSE PICKLED VEGETABLES (GF, VG)           6

cucumber – baby radish – togarashi

OYSTER (each) (GF, DF)           6

pacific oyster – nam jim

PRAWN CRACKERS           6

traditional prawn crackers

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

SIU MAI (4 pieces) (pork / prawn)   17.5 / 19

steamed – dipping sauce

THAI FISH CAKES (4 pieces) (GF, DF)         18

cabbage slaw – citrus aioli

MAPO TOFU (vegetarian option available)      19.5

silken tofu – szechuan pepper – chilli – pork mince

TUNA TATAKI (GFO)     23.5

chilled seared tuna - pickled daikon – wakame – ponzu

DUCK SPRING ROLLS (4 pieces)         17

sweet bean sauce

VEGETARIAN DUMPLINGS (4 pieces) (V)         17

steamed or fried – dipping sauce

VEGETARIAN SPRING ROLLS (4 pieces) (V)         16

thai chilli sauce

N O O D L E S

MIE GORENG         34

egg noodles – mixed vegetables – curry – beef & prawns

CHINESE-STYLE FRIED NOODLES (tofu (V) / pork / prawns)   30 / 34 / 36

egg noodles - mixed vegetables – house made sweet & spicy sauce

LAKSA (DF)         34

rice noodles – bean sprouts – tofu – coconut broth – fresh herbs – chicken - prawns

R I C E

RICE (GF, VG)           8

steamed jasmine rice

NASI GORENG (GFO)     29

fragrant rice - chicken – prawn – cabbage – egg – sweet soy - sambal

CHILLI BASIL FRIED RICE (tofu / chicken / prawns) (GFO, VGO)         28 / 32 / 38

fragrant rice - chilli – basil



C U R R Y

VEGETARIAN YELLOW CURRY (with rice) (GFO, VG)      31

tofu – coconut – fresh herbs - eggplant – potato 

PANANG DUCK CURRY (with rice) (GFO)      38

confit duck legs – panang curry – lime - lotus root – toasted coconut

JAPANESE CHICKEN KATSU CURRY (with rice)      34

chicken cutlet – carrot – japanese curry – house pickles

W O K

STIR-FRIED SOFT SHELL CRAB      45

soft shell crab – special chilli & garlic sauce

STIR-FRIED PRAWNS      38

prawns – chilli – ginger – house made salted egg sauce

GARLIC & BEEF SIZZLING PLATE      39

beef tenderloin – onion – capsicum – szechuan sauce

V E G E T A B L E S

STIR-FRIED CHINESE VEGETABLES (GFO, VG)      19

wombok – green beans – carrots – green onions - soy & ginger 

STIR-FRIED MIXED GREENS (GFO, VG)      18

choy sum – garlic – crisp onion

S W E E T

COCONUT ICE CREAM (GFO, VG)      15

mango – lychee – sago

FIVE SPICE RICE PUDDING (GFO)      15

dark chocolate – candied cashews – dried fruits

NAI WONG BAO      13.5

steamed custard bun – candied sesame

(GFO) - Gluten free option on request   (VGO) - Vegan option on request    (GF) - Gluten free   (DF) - Dairy free   (V) - Vegetarian   (VG) - Vegan

DISCLAIMER: Whilst we take great care in catering for all dietary requirements and the elimination of allergens, we as well as our suppliers utilise machinery 
and facilities that may handle various allergens. As a result, we are not able to guarantee the complete absence of allergens in our foods and beverages. 
For further information, please ask your friendly service attendant. 
A SURCHARGE APPLIES TO ALL PAYMENTS MADE BY CREDIT CARD
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