Gaste 0% Summern SouP

Thai Kaffir Lime e Veg 355 e Prawn 415 e Chicken 370

MOCKTAIL SALAD

Ginger Cranberry Lemonade e Thai Pomelo, Assorted Lettuce
Cranberry Juice, Rose Syrup, Ginger Ale, Soda e Fresh Mango, Jaggery Dressing

Orange Coco Cooler
Orange Juice, Coconut Milk & Grenadine

Mango Basil Splash MAIN COURSE

Mango ]uice, Basil, Mint & Kaffir Lime Prawns Kapltan Curry
Fresh Water Prawns, Assorted Mushrooms
STARTER

Stir Fried Lobster, Asparagus, Ginger and Scallion

Steamed Red Snapper, Coriander Soy Sauce
Sliced Lamb, Jungle Curry, Cherry Tomatoes

Grilled Prawns, Lemon, Garlic, Kaffir Lime Butter Stir Fried Mango Chicken, Assorted Bell Peppers

Salt 'n' Pepper Calamari, Wasabi Mayo Sliced Chicken in Yellow Bean Sauce

Steamed Fish with Asparagus, Star Anise, Black Bean, Chilli Soy Grilled Silken Tofu, Aubergine and Assorted Peppers

Soy Braised Barbeque Pork Spare Ribs, Ginger and Lemongrass Exotic Vegetables Kapitan Curry

Thai Chicken Drumsticks, Hot Ginger Sauce Broccoli, Zucchini, Corn and Asparagus, Szechwan Chilli Bean Sauce

Herb Tofu Roll, Lemon Grass, Sweet Chilli Sauce Seasonal Vegetables, Golden Almonds, Sweet & Sour

Steamed Vegetable Wonton, Szechwan 0il Stir Fried Summer Greens, Yellow Bean, Chinese Garlic

Pan Fried Radish Cake, Sweet Potato
Panko Crusted Potato, Corn Kernels, Cheddar Cheese, White Sesame RICE AND NOODLES
Smoked Shiitake, Water Chestnuts and Spinach Spring Roll e Yangzhou Prawn, Lamb, Chicken Fried Rice

® Vegetables Stir Fried Udon Noodles
SUSHI
Smoked Salmon Nigiri DESSERT
Prawn Tempura, Cream Cheese e Fresh Mango, Vanilla Ice Cream

Asparagus Tempura, Cream Cheese e Home Made Matcha Green Tea Ice Cream
Pickled Carrot, Cucumber Maki

Mixed Fruit Sushi

Some food items may contain traces of nuts, dairy or gluten. Please ask your server for details & let us know of any allergies.

® Vegetarian ® Non-Vegetarian 5% GST extra. We do not levy any service charge.
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