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(o) BASIL CHICKEN @
minced chicken, pasil, green beans, chilll

7@-}0{"/‘ 00 RED CURRY PRAWN @
@ stir fry, thai red curry, garlic shoot,

AT coconut cream
DIRS 0Pe ? omeon o ® SIDES

o red curry, thai eggplant, lime leaves
faro, sweel potato, leek, mushroom REALLY SLOW BRAISED PORK BELLY @o
sticky soy, salted chinese mustard greer
EGGPLANT @
salt & pepper, spring onion, chilli SLOW BRAISED THAI BEEF CHEEK @0

lemongrass, cinnamaon, cardamon pods
CURRY PUFF @
spiced potato, onion, curry leaves, sweet sauce LYCHEE DUCK CURRY & @o

roasted duck, cherry tomato, pineapple
GREEN RICE sQuID @

vietnamese green rice, salt & pepper CRISPY BARRAMUNDI @ Q0
cabbage and beansprout coleslaw,

LAMB RIBS chilli dressing

chargrilled, sweet black vinegar
STIR FRIED ROAST PORK@ @o

PRAWN DUMPLING @ green beans, dry curry paste, basil, chilli

mild red curry squce i e e see e e
WOK TOSSED PEPPER WAGYU

LOBSTER SLIDER o wagyu beef, garlic shoots, baby king oyster s WEE T

shredded lettuce, wasabi mayo mushroom
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SOFT SHELL CRAB @ (v Y o) 00

southern thai yellow curry mousse
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