
v  - vegetarian | gf - gluten-free  |  x  - seafood-free  |  o  - on-request

SMALLER

MIANG. Betel Leaf w Spanner Crab, Coconut, Lime, Salmon Caviar (1) THAILAND gf 5

AYAM GORENG SANDWICH. Fried Chicken, House Pickle and Sambal on Bread INDONESIA x 6

KARIPAP. Spiced Vegetables in Flakey Pastry (2) MALAYSIA v/x 10

MOO SATAY. Chargrilled Pork Skewers w Cucumber and Peanut Relish (2) THAILAND gf 12

SEEKH KEBAB. Flame Grilled Lamb, Pickled Onions and Mint Chutney (2) PUNJAB, INDIA gf/x 14

MOO GROP. Crispy Pork Belly  w  Savoury and Sticky Palm Sugar Dressing THAILAND gf/xo 24

VEGETABLES 

PAK BOONG FI DANG. Wok-Fried Greens (Morning Glory) w  Yellow Bean Sauce THAILAND v/x 15

SOM DTUM THAI. Green Papaya w Snake Beans, Tomatoes, Tamarind and Shrimp THAILAND vo/gf/xo 18

LAAB. Wok-Fried Mushroom, Roasted Rice, Lime and Aromatic Herbs NORTH THAILAND v/gf/x 16

KA LAM TOD NAM PLA. Confit Cabbage in a Special Fish Sauce THAILAND gf 15

PALAK PANEER. Indian Cottage Cheese w Rich Spiced Spinach Sauce PUNJAB, INDIA v/gf 20

DAL MAKHANI. Slow Cooked Urad Dal w a Rich Tomato and Coconut Milk Gravy PUNJAB, INDIA v/g/x 12

SEAFOOD

PLA GOONG. Grilled Prawn Salad  w Thai Herbs, Shallots, Lime and Chilli Dressing THAILAND 24

YUM WOON SEN. Grilled Octopus, Squid and Pork w Noodles and Nahm Jim THAILAND gf 25

SRI LANKAN FISH CURRY. Fragrant and Spicy Fish Curry SRI LANKA gf 32

CHOO CHEE GOONG. Wok-Fried Prawns w Dry Red Curry Sauce THAILAND gf 31

NON-VEG

GAI TOD. Crispy Fried Chicken w Regional Dipping Sauces THAILAND gf 24

PAD PED MOO MUA. Pork Stir-Fry w Green Peppercorns, Krachai and Lime Leaves THAILAND gf 22

BUTTER CHICKEN. Roasted Chicken in a Smoked Tomato and Butter Sauce DELHI, INDIA vo/gf/x 24

RENDANG. Confit Duck Sauteed w Dry Spices and Potato INDONESIA vo/gf/x 28

KHIAO WAN. Green Curry w Tender Beef Cheek, Eggplant and Zucchini THAILAND gf 30

ROGHAN JOSH. Slow Cooked Lamb in a Rich Spiced Sauce  w Tomatoes KASHMIR, INDIA gf/x 30

ACCOMPANIMENTS

RICE. Steamed Jasmine Rice or Sticky Rice VIETNAM/THAILAND v/gf/x 4

CHICKEN RICE. Rice Steamed in Chicken Broth and Ginger (serves one) SINGAPORE gf/x 7

ROTI. Grilled Flakey Flat Bread (2) MALAYSIA v/x 7

PA PPADUMS. Thin Crackers (3) INDIA v/gf/x 3.5

RAITA. Cucumber and Yoghurt INDIA v/gf/x 3

RELISH/CHUTNEY. Chef’s Selection of Three Sauces to Accompany Your Meal MULTIPLE vo/gfo/xo 6

SWEET

ROTI GULAY. Roti w Banana, Thai-Tea Ice Cream and Chocolate Ganache THAILAND v/x 15

SHRIKHAND KULFI. Cardamom Yoghurt Gelato, Turmeric Cream and Pistachio MAHARASHTRA, INDIA v/gf/x 15

WATTALAPPAM. Roasted Pineapple, Coconut, Mint Oil and Jaggery Custard SRI LANKA v/gf/x 15

KHAO NEEO. Sweet Sticky Rice with Coconut Ice Cream THAILAND v/gf/x 11

BANQUET
incl. dessert

60pp

Surcharges:  Credit/Debit - 0.5% | Amex - 1.5%



FIZZ 
Petillant Naturel La Violetta ‘Happy Nat’ 2021 GREAT SOUTHERN, AUS 70
Petillant Naturel Raica ‘Babbullicas’ 2020 SARDINIA, ITA 90
Cremant du Jura Frederic Lambert NV JURA, FRA 83
Rose (Brut) Vincent Brochet ‘1er Cru La Rose’ NV CHAMPAGNE, FRA 160
Moscato (Sweet, 375ml bottle) Saracco ‘Moscato d’Asti’ 2021 PIEMONTE, ITA 40

WHITE
Arneis Monchiero Fratelli  ‘Langhe’ 2020 PIEMONTE, ITA 16/75
Riesling AJ Adam ‘Trocken’ 2016 MOSEL, GER 16/75
Riesling (Sweet) Joh. Jos. Prüm ‘Kabinett’ 2018 MOSEL, GER 25/120
Muscadet (Melon de Bourgogne) Domaine Belle-Vue 2020 LOIRE VALLEY, FRA 80
Weisser Burgunder (Pinot Blanc) Schafer-Frohlich 2019 NAHE, GER 87
Aligote Domaine de L’Eveche Joussier 2019 BURGUNDY, FRA 80
Albillo Ca’ di Mat ‘Valautin’ 2019 SIERRA DE GREDOS, ESP 80
Fiano Ciro Picariello 2019 CAMPANIA, ITA 90
Chenin Blanc Perrault Jadaud ‘Les Grives Soules’ 2019 VOUVRAY, FRA 18/85
Chardonnay Domaine Rolet ‘Etoile’ 2018 JURA, FRA 19/90

ROSE/SKINS/OTHER
Rose FAZI 2020 CORSICA, FRA 14/65
Rosato Lamoresca ‘Rosato’ 2020 SICILY, ITA 80
Rose Halcyon Days ‘Ruth’ 2020 HAWKE’S BAY, NZ 85
Rose Domaine Tempier 2020 BANDOL, FRA 110
Malvasia et al (Short Maceration) Case ‘Bianco’ 2020 EMILIA-ROMAGNA, ITA 17/80
Coda di Volpe (Short Maceration) Cantina Giardino ‘Paski’ 2019 CAMPANIA, ITA 100
Procanico (Long Maceration) Ajola ‘Anfora’ 2019 UMBRIA, ITA 100

CHILLED LIGHT RED
Brachetto/Barbera Hilberg-Pasquero ‘Vareij’ 2018 PIEMONTE, ITA 18/85
Petit Rouge/Mayolet/Fumin/Cornalin Les Cretes ‘Torrete’ 2020 VALLE D’AOSTA, ITA 80
Pineau d’Aunis Mosse ‘Bangarang’ 2020 LOIRE VALLEY, FRA 90
Carignan/Mourvedre Matassa ‘Ace of Spades’ 2020 ROUSSILLON, FRA 105
Grenache/Cinsault et al L’Anglore ‘Tavel’ 2020 TAVEL, FRA 135

LIGHT RED
Pelaverga G.B. Burlotto ‘Verduno’ 2020 PIEMONTE, ITA 18/85
Gamay Quentin Harel ‘Buyon’ 2020 BEAUJOLAIS, FRA 16/75
Gamay Marc Burgaud ‘ Les Charmes’ 2019 MORGON, FRA 90
Grolleau Noir Thomas Batardiere ‘Amor Fati’ 2019 LOIRE VALLEY, FRA 90
Trousseau Frederic Puffeney ‘Arbois’ 2016 JURA, FRA 90

OTHER REDS
Cinsault Fond Cypres ‘Cuve No. 5’ 2020 CORBIERES, FRA 85
Syrah Domaine Andezon 2019 RHONE VALLEY, FRA 16/75
Sangiovese Monsanto ‘Chianti Classico’ 2018 CHIANTI, ITA 16/75
Grenache (Carbonic) Santini Collective ‘Grenache Noir’ 2019 PROVENCE, FRA 85
Grenache Domaine Gramenon ‘La Sagesse’ 2019 RHONE VALLEY, FRA 125

$17 - HIGHBALLS
Kid Collins Gin, Citrus, Kaffir, Soda
Viet Lychee Soda Butterfly Pea Vodka, Lychee, Soda
Tropical & Stormy Dark Rum, Mango, Lime, Ginger Ale
Ann Siang H’ball Whiskey, Jasmine Tea

OTHER DRINKS
Beer Kirin Ichiban 10

Asahi Soukai (3.5%) 8.5
Apple Cider Barossa Cider Co. 11
Soft Drinks Coke, Lemonade, LLB, Ginger Ale 5
Strangelove Lo-Cal Mandarin or Yuzu 7.5


