« BYO $10 per bottle (wine only)
e 15% surcharge on public holiday

o 'ALl prices are included GST
* Please note that a payment processing fee is added to card payments

If you are concerned with allergies to certain ingredients

please inform our staff.
e Food ingredients and prices are subject to be change without prior notice

* No seperate bill



STARTER

LEAF (2 pcs)

g ersprawnsreehing el
toasted coconut

& mix herbs in

betel leaf

SWEET CORN G -
FRITTER (4 pcs)

CriiSpY NGO RN NHRLEEE FRVWEER
speetRchrililisalice
& crushed peanut

SWEET CORN
FRITTER

GOLDEN
TOFU

10

GOLDEN o -
TOFU (8 pcs) 11

Crispy soft tofu with salted
tamarind sauce &
crushed peanut

CURRY @
PUFF (4 pcs) 13

Eraspyaputittsst it edgwisth
mixed vegetable




PERILESSATAY.
CHICKEN

JM KINNNIYOM K
KINNNIYOM KINNN

NN

CRAB PRAWN ROLL (4 pcs)
Deepi iiriled inet-irollila il e d Hwiltth
crab & prawn meat, plum sauce

PETITE SATAY CHICKEN (6 skewers) .. 13

Char-grilled chicken skewers
with cucumber relish and peanut sauce

SEARED SCALLOP (2 pes) (L 12

Pan-seared sea scallop with
chilli lime dressing

DUCK PANCAKE 7 each
Roasted duck breast, cucumber and DUCK
shallot wrapped on rosemary pancake, PANCAKE

Honey hoisin sauce and sesame seed

THAI SATAY CHICKEN WRAPS 10 each

Thai style hawker rolls, grilled marinated
chicken, Roti, vegetable topped with satay sauce

SEARED
SCALLOP

THAI SATAY
CHICKEN WRAPS

Vegetarian @ Vegan Gluten free ( Rate of Spicy ‘s« Contain Peanut



DUCK SAN
CHOI BAO

SALMON
CARPACIO

CRISPY
EGGPLANT
STICKS

STEAMED
GINGER
FISH ;

SMALL
DISH

SALMON CARPACIO 18

Salmon sashimi with soy sauce
and sesame vinaigrette

CRISPY EGGPLANT STICKS ¢ @ 16

Crispy eggplant sticks,
spices sweet vinegar

DUCK SAN CHOI BAO 8 each

Duck mince, water chestnuts and fresh
iceberg lettuce cup

STEAMED GINGER FISH 17

Steamed basa fillet with shallot and ginger
soy sauce served with chilli lime dipping



 Laut iy PAPAYA
¥ v
e . A GRAPE FRUIT

WAGYU SALAD

SQUID CHILLI
TRUFFLE MAYO

SQUID CHILLI TRUFFLE MAYO 18

Deep Fried Calamari with
Spicy Truffle Mayo

PAPAYA CRAB U « 20

Green papaya salad, garlic,
chisl ST e anit
with crispy soft-shell crab

GARLIC CHIVE DUMPLING @ 12

Deep fried garlic chive dumpling
served with sweet & sour dressing

GRAPE FRUIT
WAGYU SALAD W 18

Grilled Wagyu beef served with
Thai Grapefruit salad

GARLIC CHIVE
DUMPLING

Vegetarian (@ Vegan Gluten free ( Rate of Spicy '« Contain Peanut



GRILLED

GRILLED CHICKEN 27
Char grilled marinated
chfitckenSsthagh Srslilet

with wok tossed mix vegetable

GRILLED
WAGYU BEEF 30

Char grilled wagyu beef with
wok tossed mix vegetable
and ground roasted rice

GRILLED LAMB
CUTLET SALAD 1

GRILLED CHICKEN

PORK RIBS
a7,

GRILLED LAMB
CUTLET SALAD 30

Grilled lamb cutlet with
rocket pear salad
and ground roasted rice

PORK RIBS 32

Grilled pork rib with sesami oil,
spices tomatoes and
honey sauce

Eﬁﬁ.E H/<(
< GRILLED
P WAGYU BEEF



NAM TOK
WAGYU BEEF

SALAD

COCONUT
CHICKEN

~

SALMON NASHI
SALAD

NASHI SALAD 30
Seared slow -cooked salmon,

nashi pear, Thai herbs

with chilli lime dressing

<
=
X SALMON
T
%

COCONUT
CHICKEN SALAD 24

Poached chicken and prawn,
betal e afvdiRhanit herbs
with coconut milk dressing

NAM TOK WAGYU BEEF wi=29

Grilled wagyu beef with
grolindi reastedt ricer idny Hehiil I,
herbs & lime dressing

Vegetarian @ Vegan Gluten free ( Rate of Spicy ‘s« Contain Peanut



CHILLI JAM
SOFT SHELL CRABS

YOM KIN"““
KINNY

INNY

MASSAMUN LAMB SHANK 26

Slow cooked lamb shank in a
massamun curry
with mashed potato & roti

CRISPY

SN CHILLI JAM SOFT SHELL CRABS 31

Crispy sofit-shell icrab with
homemade chilli jam sauce

ORANGE DUCK 32

Slow-cooked duck,
Chinese broccoli
and orange plum sauce

CRISPY PORK BELLY 30

Crispy pork belly with
capsicum chilli sauce,
cucumber relish,
Vietnamese mint &
sesami seed

ORANGE
bDucK

MASSAMUN
LAMB SHANK



BARRAMUNDI
CURRY

KINN
DISH

MO0 GROB

BARRAMUNDI CURRY U 30

Pan fried wild barramundi fillet
with Southern Thai yellow curry
& betel leaf

DUCK CURRY t 30

Red curry of roasted duck
with pineapple,
lychee ‘and Thai basil

KANA MOO GROB 26

Sth'rsifirnediicriispyiponkiwi th
g dlrlaichinehkiplild
and. Chinese broccoli

i,

Vegetarian @ Vegan Gluten free  Rate of Spicy ‘s~ Contain Peanut



SIZZLING
STIR-FRIED PIPI guu

SIZZLING
STIR-FRIED PIPI 26

Woketsisil = tfersiie di bhtpi ShWit by
gamllicrRchisalsitEbia shltand
ahilfliglamssialcenserved
Indhotepilate

SIZZLING

SIZZLING BEEF 29 FEhy

Sizzling marinated
wagyu beef with onion &
shallot & capsicum
senvediintihotsplaite

CHILLI JAM
CRISPY PORK 27

S e di i clEmis PP o Rk Wit h
chviEliSiEgamsandsviesetablie’s

LAMB CUTLET CURRY U 30

Griililiedtimarinate jlianbi cuElet
green bean,south east Asian
curry & mashed potato

CHILLI JAM

CRISPY PORK CRISPY WHOLE
BARRAMUNDI 41
Crispy fried whole barramundi,

CRISPY WHOLE sweet soy sauce and
BARRAMUNDI 2 green apple salad

LAMB CUTLET CURRY



ASIAN GREEN

ASIAN GREEN @ 21

Mix Asian green vegetable
stir-fried, tofu and
mushroom sauce

STIR FRIED @ 22
VEGETARIAN EGGPLANT

stir-fried eggplant with
chiflils §+ basiil vand
Soy:. Pnotein

STIR FRIED
VEGETARIAN EGGPLANT

VEG CURRY

VEG CURRY ® w 20

Homemade vegetarian
green curry with vegetable

Vegetarian @ Vegan Gluten free ( Rate of Spicy ‘s« Contain Peanut



GREEN CURRY

PANANG CURRY L
Chicken or Beef 23

Prawn 26
Light curry with green bean,
broccoli & Thai basil

GREEN CURRY @ t
Chicken or Beef 23

Prawn 26
Green curry chicken with apple
eggplant, bamboo shoot,

green bean, broccoli &

Thai basil

HOTPOT
TOM YUM
PRAWN

PANANG
CURRY

MASSAMUN BEEF CURRY @@ 25

Braised beef in massamun curry
with mashed potato

HOTPOT
TOM YUM PRAWN U 24

A mild spicy and sour
tom yum soup with prawns,
mushrooms & Thai herbs

MASSAMUN
BEEF CURRY



CASHEW NUT SAUCE

QS

:: Vegetable 20
Chicken 22
Beef 22 g \
Prawn 26 T

OYSTER SAUCE

OYSTER SAUCE

Stir fried oyster sauce garlic
& vegetable

PEANUT SAUCE =«

Stir fried with house made
peanut sauce & vegetable

CHILLI
BASIL SAUCE

CASHEW NUT SAUCE
Stir fried with mild chilli jam,
vegetable & roasted cashew nut

CHILLI BASIL SAUCE (t

Stir fried with crushed garlic,
chilli & Thai basil

PEANUT SAUCE

Vegetarian @ Vegan Gluten, free "\ Rate 'of 'Spicy ‘s« Contain Peanut



NOODLE &
FRIEDRIC

Q;\ Z8
= Vegetable
S Chicken
Beef
Prawn

PAD THAI =
Ehitnisa cer'noodliegstsir=tfinn ed
with egg, bean sprout

and crushed peanut

PAD SEE IW

Stir-fried wide rice noodle

with egg, Chinese broccoli SPICY NOODLE

Stir-fried wide ricei noodle
with egg,green peppercorn,
chilli & basil

FRIED RICE

Briedidride twithie sy
onion, tomatoes, dice pumpkin
and Chinese broccoli

FRIED RICE




Steamed Rice
Peanut Sauce .
Roti

[] [E Steamed Vegetable
S; li Steamed Noodle

Rice & Peanut Sauce .

;9, Potato Fries
//X'

0 N v 00 h~ U1 H

(Under 12 years old) 4

Prawn Batter

Satay Chicken 14

Prawn Batter 17

Chicken Schnitzel 1.5

Choice of Side - Steamed Rice Rl ek o A
- Fried Rice

- Potato Fries

Vegetarian @ Vegan Gluten free ( Rate of Spicy ‘s~ Contain Peanut



SET@

(mininum 2 people) $42/Person

ENTREE MAIN

PETITE SATAY CHICKEN =« | MASSAMUN BEEF CURRY

SEARED SCALLOP = W CHILLI JAM CRISPY PORK
CRAB PRAWNS ROLL COCONUT CHICKEN SALAD °
STEAMED RICE

sET

(mininum 4 people) $48/Person

ENTREE MAIN

DUCK PANCAKE DUCK CURRY t
SQUID CHILLI TRUFFLE MAYO SIZZLING BEEF
GARLIC CHIVE DUMPLING = @ CRISPY PORK BELLY

PETITE SATAY CHICKEN = ASIAN GREEN " @

STEAMED RICE




il r ) .
Sk &y
R\

(nininun 4 people) $55/Person . /5
/A 1/.-,;' |
ENTREE MAIN _,/
SEARED SCALLOP ' W CHILLI JAM SOFT SHELL CRABS
DUCK PANCAKE ORANGE DUCK
SALMON CARPACIO LAMB CULLET CURRY t

CRISPY EGGPLANT STICKS " @ NAM TOK WAGYU BEEF = W
ASIAN GREEN @ @
STEAMED RICE

Vegetarian @ Vegan Gluten free ( Rate of Spicy ‘s« Contain Peanut






