TUNA CEVICHE NIKKEI STYLE ® = 315 KHAO SOI RAMEN @ & = & @ 295

Fresh tuna with gji amarillo, avocada, pickled red onion, and crispy quinoa... ight, vibrant, and full of Nikkei character A fich cumry coconut broth with fender chicken thigh, soft eqg, ond pickled mustard greens

nguisnuialadiniagd idsuwdauwsnindal ashala nounaina nazn3dInsau Fnvegsiuu tuninziiguiu wisulndaasiwn ldeauwdu na:wnniaael

BURRATA WITH YUZU TOMATO SALSA ~ =~ @@ 325 MISO MUSHROOM UDON ~ @ &V 295
Creamy bumota paired with @ bright yuzu fomato sulsa, sweet soy, toasfed sesame, and shiso cess (e () N Thick udon noodles in miso broth with charred enoki mushrooms, smoked tofu, and dashi butter.

Satwzdemagyna:daysi (1a356) dswwleuthadafmdanuuminu 16 nasdninsa gha0laafa (032356) wiouiRniGunalg1d INAsUATU IazILEME

CHARRED EGGPLANT & LABNEH ~= ¢ w2 eV 225 MEDITERRANEAN GRAIN BOWL ==~ =@ @ =V 315
Smoky eggplont with tangy labneh, dukkah spice, pomegronats, and coriander oil Freekeh grain base with hummus, roasted beefraof, ond o biight lemon tohini dressing

uadeunduwiauloiisaaiuiuk (13a35a) [suddeindoanaganik fufv nasludng wainasisifouinsulual (U1a35h) Snliswiak wSeuduya Gnsnou nazmadiavau

WAGYU BEEF TATAKI ~av @@ ce = 285 PHO BEEF NOODLE BOWL ~ &~ @ = 82 315
Lightly seared Wogyu with black garlic soy, wasabi cream, and crispy shallofs Fragrant Vietnamese-style brath with rice noodles, tender beef, and fresh Thai basil

nmamma 1asuwiauvaanndeinsafoud AZUNMD namaudyInsau ioido @suwdaudigayulws iFuiasauw naslulrisn

ATLANTIC SALMON CRUDO s~ =< 235 KOREAN BIBIMBAP BOWL ™~ ¢ @& = 315
Thinly sliced salmon with yuzu kasho, grapefiuit segments, and fresh radish Crispy rice fopped with bulgogi beef, gochujang sauce, vegetables, and a soft onsen egg

ngavaunsio @sulwSauwsnindogy insuwsa nasilm Fngumsadoudu idsuwsevdnseu 1de yalni vealngds naddeswdu

WATERMELON & FETA SALAD =a@C @ v 215 VEGAN BUDDHA BOWL ~=& N~ L@ =V 295
Chilled watermelon, crumbled feta, pumpkin seeds, fresh mint, and fime zest A wholesome mix of quinoa, ovocado, edamame, pickled camot, and seasonal greens

aandanldnasinily 1dsuwieulvassinu @0 nasudainna) §1203d356 (538346) A3 e:hmila Adnser] Ju nasiasonaas

CHILLED POACHED PRAWNS ~@® @@ 215

° °
Coltpoached prowns with green goddess dressing, baby gem, and dil ol
U I S | e faadniu 13swwlouthafoauulus dniudnea na:didudndan
CAESAR SALAD o=t 245 " 14 MAJOR ALLERGENS

Crisp baby gem, croufons, hard-boiled egg, and classic Caesar dressing 14 R -5 St A4y

| ewns 14 glandnitdasiondng

U n p Ugged dthsagn 1aswwIevouulanseu dnivdned lddu nashadadus N

V : vegetarian 2115038350

AN prices are net and inclusive of service charge and govemment fox.

CRISPY DUCK GYOZA ~ ¢ = 215

Golden duck dumplings finished with a.fruffle-soy gloze and a touch of chive flower

irergulanseu AsWwiouseat nndoansuida nasaennudiy Medil‘erraneq
THAI RED CURRY ARANCINI 5 s v @@ =G 195 '

(risp on the outside, soft inside — Thai-spiced orancini served with kaffir fime mayo ond crispy basil BBQ _E U"ed R 0

dananaaaldunannd 1dsuwiovyeamesaualuunsa naziunziwsinsau St ¢/

BBQ PULLED BEEF BAO &~ % @@ 255
Soft bao buns filled with tender BBQ beef, crunchy Korean slow, and gochujang aioli
whidednuista idsuwSevlndaeidlndining nasoauiveudlngi

CRISPY CALAMARI &S~ 215

Lightly fried calamari dusted with nori salt, served with o bright yuzu aioli
Uaidnnennseu 1dsWwsouindeainsig nasseanoaliuaygy

WAGYU SLIDERS (Half Plate and Full Plate) & (. 195/315

Juicy Wagyu patties with coromelized onion, cheddor, and tomato relish on soft briache buns
nMadlaines (Muidnianulnn) idsuwsoufiroumsiva daivams nashwinuadaing

GRILLED CHICKEN SKEWERS (Holf Plate and Full Plate) 115/205

Chargrilled chicken skewers glozed in miso, served with o wedge of chamed me '\, g &
Inidguldgs (muidnnaznulsng) siasoadlasnasusugiy

All prices are net and inclusive of service charge and government tax.




.
PHAD THAI GOONG SOD ~ =@ & L@ 295
Stirfried That-style noodles with fresh-prawns in tamarind sauce, dvied shrimp, bean sprouts, chives, ond cashew nuts

walngfian (Auwalnedaiuiian sodv:uiw Ak 30 ned19 nazif oz IRuwIuG)

PHAD THAI GAI OR MO0 ~ = ¢ & @ 255
Stirfried Thai-style noodles with chicken or pork in tamarind souce, diied shiimp, bean sprouts, chives, ond cashew nufs
walngld K3o ny (Fudalnedanuld KSe ny soduzou TINAI HH3en N9EIY nasdausiIFVWILE)

KAENG KHIAO WAN GAI ® N & 0= o 255
Sliced chicken breast cooked in green curry paste with coconuf milk, oromatic spices, and Thai herbs

nnadgasnuln (inaidearnunsfianin nasayulwsing)

KAENG PHET GAI @~ & @ e &L 255
Sliced chicken breast in red cumry paste with coconut milk, aromatic spices, and Thai herbs

nnaigaln (nnanoinzAenln nazayulwsing)

MASSAMAN NUEA @SN e @@ L@ 295
Thai-spiced heef curry with peanuts, pototoes, and onions
vaduide (1navatudedy i uwsy rameulnn)

GAlI PAD MED MA MUANG @ ~ N~ @ e @l @ 265
Wok-fiied chicken with cashew nuts, chili paste, dried chili, ond spring onions
IndaidousuaRuwiud (Inadoifavsudifuwiut winiwl winikl nasdurkou)

SPICY GLASS NOODLE SALAD WITH SEAFOOD 295

Prawns, squid, mussels, and dried shrimp in o chili vinaigreffe dressing . \ H ot .@ _
giyuFudia (7 Uaindn kegnualn nasianky ludihusisa)

KAO PHAD SUB PA ROT GOONG @ ~ v~ =@ =& o 265
Stirfried rice with pineapple, prawns, egy, raisins, capsicum, dried shredded pork, and cashew nuts
dngadulssond (Endodudisaia 1 anino windnd kyrkeed nasiousudlRuwiud)

KAO KLUK KRAPRAOW TALEY ® ~ ~ @@ = & o 285
Holy basil fiied rice with shrimp, squid, mussels, chili, and garlic
gnaannsawsinga (G1aandansswsifl Uaikin Kegnualg win nasns:ifiou)

THAI KRAPRAOW MOO OR GAI ® S~ @ =& @ 255
Stirfried rice with pork or chicken, fomata, onion, and egg
ns:ws1KY Ksa In (Wansswsikyua Kia Inua Munsafisn win nasfuns:ws)

KAO PHAD MOO OR GAI @~ ~ @ & o 255
Stir Fried Rice with Pork or Chicken, Tomato, Onion and £gg
imaary Ke In (oadony Kde In vadeina Koulnn nasly)

PHAD SEE AEW MOO OR GAl @ ~ v @ ¢ o 255
Stirfried flat noodles in say sauce with pork or chicken and vegetables

waddony nse In (Fulknjwasedindednury rnde I naswn)

PHAD SEE AEW TALEY @ v e e @ 295
Stirfried flat noodles in soy sauce with seafood and vegetables

waddinsa (IFulknidovaatikdanuido nasdn)

RAD NA MOO NOOM OR GAl @ ~ ~ & =& o 255
Flot noodles in o thick soy gravy with poik or chicken and vegetables

s10ntky nSe I (1Fulnnisiadrsveaduiindelfuny nse I nasdn)

RADNATALEY @< & @@ 295
Flat noodles in thick soy gravy with seafood and vegetables

swntnza (IFulknisioMasaadumikdaaiuida nasdn)

TOM YUM GOONG @ ~ &~ @ =& @ 295
Hot and sour figer prawn soup with aromatic herbs and spices
dudiiaioide (sududsadausey wisuiiaoide)

Al prices are net and inclusive of service charge and govemment tax.

SLOW ROASTED SHORT RIB & ™

Tender beef short rib glazed with Sichuan pepper, served with burnt carrot purée and crispy onions
idotlnsg11 1Indeuveausnnauiaadu I7sWwsauiBiodsuasand1d narauidedInsou

GRILLED SALMON WITH GREEN CURRY HOLLANDAISE

Charred salmon paired with coconut rice, young vegetables, and a fragrant green curry hollandaise
Uaraueud 1dsuiusedeeanauindinnideinu wieswnaeu nazineduzws (B @ (@

LEMONGRASS GRILLED CHICKEN ~

Marinated chicken grilled over flame, served with charred lime, fresh herb salad, and a jasmine rice cake
Ingonslng 1I3suwSounsungd adoayulws nazdorouuzaneansou

VEGAN JACKFRUIT RENDANG ~ @ v

Slow-cooked jackfruit in a rich rendang sauce, with sticky rice, cucumber pickle, and toosted peanuts

isufizauu (i13a35a) idsuwdaudnikded 10101003 1a:dI3aIN

SEARED TUNA STEAK ~ = & =

Sesame-crusted tuna, served rare with wokame solod and warm ponzu butter
aifinlanu1 1ndeundAd 1dsWwieuadnars1921n10s nasgediugweud

HERB CRUSTED LAMB LOIN & & 4

Roasted lomb with minted pea purée and a crisp potat fondant
vungindavayulwsou 1IdSWwIauTANSAITUIN nazTuwSIWaI00)

MISO GLAZED COD ~ =

Flaky cod in o miso gloze, served in shiitake broth with pak choi ond bamboo shoots
Uanaadfaz iFsuwSoutnguifnkau dndigida nasmuiald

WILD MUSHROOM RISOTTO ¢ & v

Creamy risotto with seasonal wild mushrooms, finished with parmesan foam and crispy soge
syealiAin (U34350) 13sWwiaulwuddwisivsiu nasluidaneanseu

GRILLED IBERICO PORK PLUMA ~

Miso Yuzu Gloze, Burnt Corn, Pickled Ginger Apple and Shiso Salsa Verde
Ku31Ua3Ifig1a s1adregudlu: 1IFsWwaudnlwad1a Tnanauila nasvavilugla:

GRILLED PARDOO WAGYU OUTSIDE FLAT MBS 9 ~ ~ ¢

Gochujong Chimichurri, Smoked Potato, Charred Leek and Black Garlic Ju
iWenuwsady 1AsuweuveadissngT) dudsisuniu Gunssifton nasseanssfioud

All prices are net and inclusive of service charge and govemment fox.

Slow-Roasted Sho,; Rib

585

455

385

315

465

595

695

395

745

895

MANGO & STICKY RICE MILLE-FEUILLE & & = = 365

A playful take on the Thai classic with layers of coconut sticky rice and fresh local mango
fimdgiuaudd suuknulneaswwssuuzudian

PAVLOVA WITH TROPICAL FRUITS @® & = 285

(risp meringue, passionfruit curd, andtropicol fruits finished with mint sugar
wwlannseUnsawsn wansifounseuuanyulu iFswwisuwaliifesdou Asuiansa nasthmaiud

YUZU LEMON TART Y@@ @ 295
Bright yuzu lemon curd in o crisp fart shell, topped with burnt meringue and almond crumble
msogylavou 1asWwsouwansiiglu naznsuiiadavoud

CHOCOLATE DREAM @© & w o @ 325
Rich, fayered chocolate dessert— deep, smooth, and indulgent
anlnnano3u

AMARETTO BROWNIE ~ e @@ @ 345
Dark chocolate brownie infused with amaretto, served with caramelized pecans and orange zest
us1adieunsalo us1adBonlnnamiiuiuwaveunsaln 1dsuwievdnaumsiua nasdu

GOURMAND DESSERT PLATE ~ @& @ o @ = 395
A tasting selection of four mini desserts— perfect for sharing or sampling
nSU2JG 1021330 UCIKITUSIY 4 6T0 Tusamwadm

SELECTION OF ICE CREAMS @ & 110

Ask our team for today's seasonal ice cream and sorbet opfions
lann3ulauiuo sankaigsa

—

/
[ 14 MAJOR ALLERGENS
14 # 7 5 A @R dh

| oS 14 suanranfidasnisning
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WV  vegelarion s 034350

All prices are net and inclusive of service charge and government tax.

Chocolate dreg,,




