STARTERS

— SOUPS

SPRING ROLLS

Chicken, Avo, Mozzarella - 48
Prawn, Avo - 48

Vegetable - 36

SUMMER ROLLS

Prawn, Coriander, Mint, Cucumber, Glass Noodles - 50
Avo, Coriander, Mint, Cucumber, Glass Noodles - 44

EDAMAME BEANS

Japanese Soya Beans with Sea Salt - 40

LUCKY WINGS
4 Crispy Chicken Wings Fried with Ginger, Garlic, Fish Sauce,

Parsley and Mint - 44
CHACHA CALAMARI

Tapioca Deep Fried Calamari Tubes with Hoison Sauce - 55

STICKY, SPICY SRIRACHA RIBS

Grilled Spare Rib Basted in Hoison, Spring Onion
and Sesame Seeds - 66

GYOZA/POTSTICKERS (3PCS OF EACH)
Chicken, Chilli and Cashew Nut - 48
Prawn, Mushroom and Cream Cheese - 52

DIM SUM (3PCS OF EACH)
Spinach and Cream Cheese - 44
Chichimi Chicken and Sweetcorn - 46
Salmon and Cream Cheese - 50
Chicken, Spring Onion and Ginger - 46
Prawn and Mushroom - 50

Butternut, Mushroom and Spinach - 44
Spicy Beef and Coriander - 48

DIM SUM PLATTERS (GPCS)

2x Spinach, 2x Prawn, 2x Ginger Chicken - 85

2x Salmon, 2x Butternut, 2x Ginger Chicken - 85

2x Prawn, 2x Salmon, 2x Spinach - 87

2x Beef, 2x Spinach, 2x Prawn - 87

2x Sweetcorn Chicken, 2x Butternut, 2x Salmon - 87

MISO

Tofu, Spring Onions, Wakame - 45
SWEETCORN & PRAWN

Prawns, Chicken Stock, Sweetcorn, Egg, Coriander - 65

SWEET & SOUR BEANCURD

Peppers, Bamboo Shoots, Beancurd, Mixed Peppers
and Spring Onion - 55

MAINS

BEEF IN SATAY SAUCE

Peanut Butter, Coconut Cream, Onion, Chilli, Red Pepper and
Sweet Chilli Sauce, served with Rice - 93

CRISP TWICE FRIED BEEF WITH BASIL

Deep Fried Rump Strips, Fresh Basil, Snow Peas, Onions,
served with Rice - 95

THAI BASIL CHICKEN STIRFRY

Fresh Basil, Snake Beans, Garlic, Chilli, Mixed Peppers,
Onions, served with Noodles - 89

GINGER PLUM CHICKEN

Plum Sauce, Garlic, Chilli, Carrots, Peppers, Snake Beans,
Ginger, served with Egg Noodles - 89

CHILLI ORANGE PORK STIRFRY
Snap Peas, Red Chilli, Garlic, Orange, Onion and Sherry,
served with Noodles - 93

SPICY PORK WITH LIME LEAVES

Lime Leaves, Tomato, Garlic, Chilli, Snake Beans, served with
Pad Thai Noodles - 93

SPICED COCONUT PRAWN
Broccoli, Cauliflower, Coconut Milk, Chutney, Garlic, Chilli,
Mixed Spices, served with Rice - 115

BOKCHOY NOODLES WITH MIXED GARLIC MUSHROOMS
Shitake Mushrooms, Enoki Mushrooms, Brown Mushrooms,
Bokchoy, Kacap Manis, Garlic, Chilli, Lemon Rind, served with
Egg Noodles - 93

HONEY SOY CHICKEN
Chicken, Soya Sauce, Honey, Red and Yellow Peppers, Onions,
served with Rice - 93

BEEF TERIYAKI

Teriyaki Sauce, Beef Strips, Broccoli, Cauliflower, Snake
Beans, Onions, served with Rice - 93

SPICY SPINACH TOFU WITH MUSHROOMS
Fresh Lime, Coconut Milk, Lime Leaves, Garlic, Red Curry
Paste, Soya Sauce, served with Rice - 83

CURRY

— DESSERT _

GREEN BEEF CURRY

Garlic, Coconut Cream, Chilli, Pattypans, Baby Marrow, Broccoli,
Carrots, Fresh Basil Leaves, served with Rice - 95

GREEN CHICKEN CURRY

Baby Marrows, Pattypans, Broccoli, Carrots, Cashew Nuts,
Coconut Cream, served with Rice - 93

FRIED PRAWNS IN RED CURRY SAUCE
Coconut Cream, Snake Beans, Peanuts, Red Onionsg, Chilli,
served with Rice - 110

RED CHICKEN & PRAWN CURRY

Baby Marrow, Pattypans, Broccoli, Carrots, Lemon Grass,
Coconut Cream, served with Rice - 115

YELLOW POTATO CURRY

Galangal, Lemongrass, Pattypans, Marrows, Garlic, Coconut
Milk, Baby Onions, served with Rice - 83

CHICKEN & PINEAPPLE CURRY

Broccoli, Cauliflower, Soya Sauce, Lemon Juice, Coconut Milk,
Red Curry Paste, served with Rice - 93

BANANA & NUTELLA SPRINGROLLS
Served with Chocolate Dipping Sauce - 45

Ask your waiter about our cakes and cupcakes.
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PLEASE NOTE

A service charge of 10% will be added to tables of 6 or more




