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Starters — choose two

Fresh vegetables spring rolls, sweet & sour dipping sauce (vegan)
Steamed vegetables dumplings, sweet & chili sauce (vegan)

Spicy and sour Thai soup, prawns, mushrooms, fresh herbs (can be vegan)
Paneer tikka masala, mango chutney (vegetarian)

Wagyu beef tataki, spring onions, crispy garlic chips, ponzu dressing
Duck spring rolls, sweet & sour dipping sauce

Steamed pork and shrimp dumplings, soy sauce dipping

Satay skewers, cucumber and chili oil salad

Miso glazed pork skewers, crispy slaw

Roasted spicy chicken thighs, mayo, crispy slaw

Thai fish cakes, tomato chili jam, kani salad

Soy cured salmon, spicy coconut & lime dressing, kimchi slaw

Main courses — choose two

Pad Thai - stir-fried rice noodles, tofu, peanuts, tamarind sauce (vegan)

Shoyu ramen - rice noodles, soy sauce-based broth, bamboo shoots, spring onions, soft-boiled egg (vegetarian)
Kimchi fried rice, soft boiled egg (vegetarian)

Thai green curry (chicken, prawns, or veggie), jasmine rice (can be vegetarian)

Crispy spicy duck leg, Asian slaw, cucumber salad, Asian greens

Chicken or salmon teriyaki, pak choi & jasmine rice

Braised beef short rib, hoisin glaze, Asian greens, basmati rice

Soy glazed braised pork belly, buttered egg noodles, Asian greens

Poached cod in coconut milk, broccoli & garlic sauce, jasmine rice

Desserts — choose two

Mango stick rice
Coconut jelly, poached kiwi, lemon ice cream
Macha & white chocolate cake
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