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Please note that this is a sample menu.

Dishes and allergens may vary
and are subject to change.

SMALL BITES

EDAMAME
Shichimi Togarashi
{6,11)

CORN RIBS

Opium Seasoning, Yuzu Kasho Mayo
& (6 10)

SPICE BAG
Chicken, Sriracha Mayo

9(3.10,12)

SMASHED CUCUMBER

Cashew Hummus
(6,8 Cashew, 11)

VIETNAMESE PRAWN CRACKERS
Crispy Prawn Crackers
(2)

BURNT ENDS SPRING ROLL
BEQ@ Dip, Cucumber Pickle
(1a, 6, 11)

CATCH & CUT

TUNA SASHIMI
Ponzu, Pickled Chilli, Fried Garlic Crisps
¥ (1a, 4, 6)

THAISOM TUM

Green Papaya, Tomato, Peanuts, Chilli,
Lime, Tamarind

¥9 (4.5

THAI-STYLE WAGYU BEEF LARB
Toasted Rice, Lemongrass, Chilli, Herbs
¥(la. 4,6)

TEMPURA SOFT SHELL CRAB ROLL

Vietnamese Salad Roll, Avocado,
Sriracha Mayonnaise
(1a,2,3,10,12)

BAO & GRILL

CHINKIANG WAGYU BAO

Black Vinegar, Pickled Daikon, Crispy
Shallots
(1a, 6)

PORK BELLY BAO

Hoisin, Cucumber Pickle, Spring Onion
(1a, 6, 11)

XINJIANG LAMB SKEWERS
Charred Spring Onicons, Coriander, Black
Vinegar

(10, 12)

CHICKEN SATAY

Crispy Shallots, Sesame, Peanut
(5,4, T1)

VEGAN WANJA SKEWER
&)

| 04

€8

€9

€8

€3

€12

€12

€12

€15

€13

€13

€10

€10

€9

€8

B - e

| ll‘.

SIZZUE & SPICEY

-

BEIJING CRISPY DUCK WINGS Le9
Ume Plum Sesames ' .
(1a, 6,11) ' t ! . |
SINGAPORE FIRE CRIr‘.:"uPY PRAWN €10 . -
Tomato And Belacan Glaze F ]
9 (10.2) k] F
TEMPURA BABY KABOCHA €8 i ;= .\..
Shichimi, Sriracha Mayonnaise = b
¥(1a.3,10,12): = P
TOKYO PORK BONES €8 T —
Sweet Soy Tare ,_. :
(6) = SIDES
TAMARIND SPICED CHICKEN WINGS €8 JASMINE RICE €3
Coriander, qulié_'i{;?_risp - '
¥ (4) 0 _ E3(J§G FRIED RICE €4.50
"o {
4 EGG NOODLES €5
i ; (1q,3, 6, 14)
CHEF SPEC'ALS ASIAN GREENS €6.50
s ' & Roast Garlic, Oyster Sauce
LARGER HSHES (1a, 6, 14)
= i SPICE BAG FRIES €6
MUSSELS ?—'Eﬁ €12 Sriracha Mayo
Wok Fried With:XO Sauce (3,10, 12)
(10, 2, 67, ) = 2ooms : !
g T R KIMCHI €4
CHICKEN CASHEW €19
Chilli Oil Paste, Garlic, Onion, Peppers, '
Mushrooms, Scallion & Roasted Cashews
$(10,6,8 14) s3i e 5 DESSERTS :
CHILLI BEEF _ - 3 FON. €22 WHITE CHOCOLATE €10
Thai Basil, Garlic,-Aromatic Chilli-Basil Jus CHEESECAKE
99 (10, 6, 14; o Roast Pineapple, Star Anise,
TOM YUM 1:___- €75 Bay Leaf, Coconut Meringue
Gambas, SeabaggsMussels, Squid, in o Crisps
Fragrant Secford Broth (3.6.7)
¥(2.4.14) \f CHOCOLATE BROWNIE €11
THAI STYLE HANGOVER NOODLE €22 | Vanilaice Cream,
With Gambas, Stir Fried With Bamboo fsR Al
Shoots and Fine Béans GF (3.6, 7)
¥9(2.3. 4, 6, 14
CRISPY PORK BELLY €19
Fresh Chilli, Gailic,-Fine Beans, Green
Peppercoms; Thai Basil, Fried Egg
¥ (10, 2, 3 614) 7T
THAI YEI.LOWI:URRY €17
Roasted Cauliflower, Onions, Sweet
Potato, Courgetter Crispy Shallots
‘g sy
SINGAPORE NOODLES €20
Wok fried with Prawns, Asian Greens,
Carrots, Scallions and Beansprouts
910,36 14)

. Vegetarian, § Spicy. ?‘ﬁ Very Spicy, ;?‘g Extra Spicy

ALLERGENS: {la]} Wheat, (15). Rye, (1) Barley, {1d) |?-'_;|_(:L"..I.‘.

(2) Crustacean, (3) Egg. (4) Fishy 18] Peanuts
[Ba) Alrmords, (Bb) Walnuts, (B8ct Ghestruts,

P

[8F) Hazelnuwt, (8g) Fistachio, (8h] Cashew, [F) Celery, (10) Mustard,
[11] Sesame Seed, (12) Sulpher Dioxicde, [13) Lupin, [14) Mollusas,

& Soya, (7) Milk,
ne Mut, (Be) Pecan,
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