ALL DISHES ON THIS MENU
ARE SERVED TAPAS-STYLE:
crafted for sharing and discovering
a variety of flavors together.

We recommend enjoying
2-3 dishes per person

DIM SUM x
ASIAN TAPAS

SAUCY u
SIGNATURES WRAP

ITUP

RED CURRY COCONUT
seasonal vegetables | coconut milk |

Thai basil | coriander STEAMED TORTILLA | VEGETABLE STRIPS |
i DUCK BREAST 15.0 DIPS | ROLL YOUR OWN
b CRISPY PRAWNS 15.0 BLACK ANGUS ENTRECOTE (medium) 19.0
1c. TOFU (VEGAN) 11.0 10b. DUCK BREAST STRIPS 15.0
10c. VEGAN HAM STRIPS (VEGAN) 12.9

PEANUT COCONUT

duck breast creamy peanut sauce | coconut milk |
seasonal vegetables
2a. DUCK BREAST 15.0
2b. CRISPY PRAWNS 15.0
2c. TOFU (VEGAN) 11.0
. 3| CHILLED TOFU (vecan) 8.5

delicate silken tofu | chili-garlic sesame

(C)(i)lrli 3::;[;? | wakame | spring onions | CH’ L L ED
BITES

cm’lleﬂu
TOMATO FIG FUSION (vecan) 1.0
homemade tomato chutney with fig and passion fruit | E BURRATA (VEGETARIAN) 9.0
tofu | spring onions | roasted garlic | coriander homemade tomato chutney with fig and passion fruit | sprouts |
crispy crackers
B BRAISED BEEF 15.0
braised beef brisket | red wine | potatoes | carrot | pepper | @ PICKLED COLESLAW (vecan) 6.0
coriander | spring onions crunchy white cabbage & carrot salad | Vietnamese coriander |
fermented
HOT & BROTHY 7.9
rich beef broth | chicken wontons | vegetables | coriander @ SMASHED CUCUMBER (vecan) 6.0
smashed cucumbers | coriander | homemade yuzu sesame
dressing
SWEET - SOUR - SPICY
garlic | chili | onions | lemon | sprouts | caramelised BIMI (veean) o
7a. UL L S LS e blanched wild broccoli | peanut dressing | roasted garlic
7b. ROASTED CAULIFLOWER (VEGAN) 8.5
SWEET PORK BELLY 1.9

slow-braised pork belly | caramelised | cinnamon
fermented cabbage

SPICY NOODLES
rice noodles | tamarind soy sauce |
garlic | peanuts | crispy onions |
Thai basil | sprouts | coriander
9a. MINCED PORK NECK 14.0

9b. PLANT-BASED MINCE (VEGAN) 12.5

tender pork rib' ‘ % ) '

turn over for more dishes —>




DUMPLINGS &
FINGERBITES

YUZU KARAAGE 9.5

crispy chicken pieces | yuzu pepper marinade

2. SOFTSHELL CRAB 15.0 tokyo Fries

fried soft-shell crab | toasted seaweed | homemade
horseradish mascarpone | spicy mayo | fish roe

SIDES

22 BLACK ANGUS ENTRECOTE (medium) 18.0
truffle cream | roasted garlic WHITE JASMINE RICE (vecan) 4.0
3 LA b A FRIED RICE (VEGETARIAN) 6.0

homemade horseradish mascarpone | cucumber | sprouts |

fried rice | egg | corn | turmeric
toasted wakame on wheat crackers

23a. SMOKED WILD SALMON 9.5
23b. GRILLED FRESHWATER EEL 12.0 SWEET POTATO STICKS (vecan) 6.0
sweet potato sticks | sesame
PRAWN CREPES (3 pieces) 9.5

Bl | L)l

crab | prawns | wrapped in rice crépe | steamed | fried shallots TOKYO FRIES (vecan) 7.5

potato chips | spicy mayo | Korean BBQ sauce

DUMPLINGS | steamed (3 pieces)

25 c | cel G CHIVE-BUNS (VEGETARIAN) 7.5
a.
MINCED BEEF | cefery : steamed buns | chives | dips
25b. |  MINCED PORK | Chinese cabbage 7.5
25c. |  TOFU | glass noodles | vegetables | 7.5

mushrooms (VEGAN)

CHICKEN | glass noodles | carbonara 7.5

VEGGIE SPRINGROLLS (2 pieces) (vEcan) 7.9 SWEET
spring rolls | morels | glass noodles | sweet potato | carrot | TRE ATS

coriander | spring onions | shiitake mushrooms

BANGKOK MIX: (vecan) 10.0

27. CRISPY GYOZA (3 ypi 7.5
- (3 pieces) (veean) 2 mango sticky rice bites | 2 palm cakes | coconut milk dressing

glass noodles | crispy dumplings | chives | garlic

BLACK SESAME ICE CREAM (vEGETARIAN) 6.9

Allergies or intolerances?
Just ask us — our allergen menu is ready.

MENUS

M1 NOSH FOR TWO 58.0
A SELECTION OF OUR KITCHEN FAVORITES:
crunchy Bite wild salmon | burrata | hot & brothy |
crispy gyoza | smashed cucumber | creamy peanut sauce
with duck breast | jasmine rice

M2, VEGAN SELECTION FOR TWO 55.0

spring rolls | tofu dumplings | roasted cauliflower |
smashed cucumber | tomato fig fusion | creamy peanut sauce
with tofu | jasmine rice
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