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The flavours of these dishes are fulfilling, robust and have a very satisfying effect on
the taste buds. Eastern cuisine has a unique taste as it focuses not only on the
traditional salty, bitter, sweet and sour taste regions of the tongue, but also
emphasises the distinct Umami savoury flavour.

These combinations in balance make for a complete and deliciously satisfying taste
sensation. Most of our main course dishes go best with either rice or noodles.

We have an amazing variety of different types of rice which you can select from our
Side Orders Menu.

Pleasc feel free to make use of our 6 complimentary table sauces to add greater
variety to each dish.

Nol
Cambodian Beef Curry

Arrich, light yellow curry with coconut milk and creamv \
with hints of fenugreek, lime, curry leaves, tamarind
and turmeric, creating a fine assortment of spices..

R 140

No?2

Filipino Chicken and Pineapple

With coconut milk. This dish can be ordered
mild, medium, or hot. This dish comes with the
option to add roasted cumin seeds for added
flavour and complements the dish well.

R 115

No3

Filipino Beef Stew

This Spanish influenced dish has olives, potato,
black pepper and a rich tomato base with fine
chopped thyme. It is a rich and hearty stew.

R 120

No 4 i
Filipino Adobo

This pungent and tangy dish is a slightly
Portuguese, Spanish influenced pork fillet
dish with bay leave, soya sauce, apple cider
vinegar, garlic, chives and peppercorns

R 109

No5

Filipino Fish /
In young coconut milk, a mildly sweet dish
with river spinach, peppers, sweet potato, \
fish sauce and garlic. A light flavoured

hearty meal.

T e

Tilapia R 134  Kingklip R160 Butterfish R 148
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No 6
Crispy Pork or Duck

Served with a rich, strong, savoury
flavoured sauce on a bed of seasonal
Asian vegetables. A strong, sweet
basil flavour rules this dish.

Pork R120 Duck R 145

No7

Fish Steak of the Day

Served with a pinna colada pineapple
sauce made with white rum and fried
onion. With your choice of fish
bedded on ribbon baby marrow,
tomato and pineapple slices.
Alternative sauces are Virgin Pinna
Colada or Teriyaki Sauce.

Salmon R175 TunaR 175
Kingklip R160  Butterfish R 144

No 8

Salmon or Tuna Teriyaki
Lightly seared salmon or tuna fillet glazed with
teriyaki sauce. Optional sesame seeds to
enhance the flavour. This dish is
traditionally served slightly rare in
order to experience the full taste.

Salmon (120g) R 149
Salmon (200g) R 210
Tuna (120g) R 149 Tuna (200g) R 210

No 9

Prawn and Noodle Pot

Served with pok choi and a light curry
broth with rice noodles. Also available in
your choice of protein. This dish is similar
to Thai jungle curry with hints of lime leaf,
coriander and mushroom.

Prawn R 135 Chicken R 115 Pork R119 Beef R 126

No 10
Crab Curry

Red or green curry served with
vegetables. This dish can be ordered
as a half portion.

Half Portion R 105  Full Portion R 190

No 11

Barbeque Crispy Chicken
Wings

Served with a sweet ginger dipping
sauce. 6 per portion.

R 105
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Black Bean Beef or Chicken

With sugar snap peas, green beans, onion
and garlic together with a strong
savoury sauce.

ChickenR 109 Beef R125

No I3
Sizzling Pork, Chicken or Beef

With soy, garlic and onion. This dish is served
cither mild, medium or hot. Served on a hot
skillet or plate as you prefer.

Pork R120  Chicken R109 Beef R125









