
SOUPS 

THAI CHICKEN COCONUT PEANUT SOUP 	 p f d

with Fresh Coriander and Lime

YUKGEAJAN (KOREAN STYLE SPICY BEEF RIB SOUP)  	 g b 8 o d e s

Spicy Beef Rib Soup with Shiitake Mushrooms and Soy Sprouts 

STARTERS

VIETNAMESE NOODLE SALAD  	 f d 8 p h s

with Rice Vinegar and Fish Sauce

‘KANI’ JAPANESE CRAB SALAD 	 k m f e j 8 s

with Japanese Mayonnaise

VIETNAMESE SHRIMP SKEWERS	 g 9 c d o f

Served with Sweet and Sour Sauce and Hot Sauce

SHRIMP TEMPURA 	 g e

Served with Plum Sauce

BEEF VEGETABLE DUMPLINGS 	 d 9 g e b s k o

Served with Spicy Oil Garlic Sauce

TUNA TATAKI 	 g f 9 d o s b

Served with Micro Sprout Salad

VEGETABLE TEMPURA PLATTER 	 g f b e

with Ginger Ponzu Sauce
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If you have a food allergy, intolerance or sensitivity, Please speak to your server about ingredients in our dishes before you order your meal.



MAIN COURSES

CRISPY DUCK WITH ORANGE PANCAKES 	  g e j s d 8 b
Served with Orange Pancakes and Hoisin Sauce

MONGOLIAN SAUCE BEEF 	 b e g d o s
Served with Basmati Rice, Ginger and Chilli Peppers

JAPANESE BEEF SKEWERS ‘‘KUSHIYAKI” 	 g d b s
Served with Chinese Cabbage, Carrot, Ginger Sauté and Lime Lemon

SALMON TERIYAKI 	 g f s 8 d o b
Served with Boiled Endive and Handmade Teriyaki Sauce

THAI BASIL CHICKEN 	 g k b d o 9 e
with Colorful Peppers, Fresh Basil, and Basmati Rice, Served with Oyster Dark Soy Sauce

CHICKEN PHAD THAI 	 g p e b f k o
Served with Cracked Peanuts and Greens

BASIL AUBERGINE (VEGAN) 	 g d o b 8 5
with Basmati Rice

“BOK CHOY’’ CHINESE CABBAGE WITH SWEET AND SOUR SAUCE (VEGAN)    g  p d k s b 5 o
Served with Basmati Rice, Mushrooms and Almonds

DESSERTS

SMOKED COCONUT PARFAIT		  e n p j 4
with Passion Fruit Sauce and Fresh Fruit Pieces

GREEN TEA CAKE WITH DARK CHOCOLATE	 g p e n j
with Crushed Pistachios

HONEY ROASTED FRUITS AND PECAN NUTS	  p s n
with Banana, Apple, Pineapple and Orange Slices 

EXOTIC FRUIT SALAD	 g e j p n b
Served with Lemon Ice Cream
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If you have a food allergy, intolerance or sensitivity, Please speak to your server about ingredients in our dishes before you order your meal.


