
V = vegetarian Vg = vegan G = contains gluten N = contains nut D = contains dairy 
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

 

S O U P 
M I S O tofu, wakame, spring onions (g)  

T O M Y U M shrimp, lemongrass, mushrooms, galangal  

H O T A N D S O U R chicken, mushrooms, egg, spring onion (g)  

S A L A D 
M A N G O carrots, cucumbers, coriander, tomatoes, mint, peanuts (vg, n)  

R A W T U N A L A R B crispy shallot, crispy garlic, mint, lemon grass, kaffir lime leaf      

T H A I B E E F cucumber, mint, cilantro, shallot  

A P P E T I S E R 
Y A S A I G Y O Z A vegetarian filling and spicy dipping sauce (vg, g)  

R I C E P A P E R R O L L carrots, cucumber, tomato, coriander, peanut sauce (vg, g, n)      

P O R K B A O B U N braised pork, pickles, coriander (g, d)  

Y A K I T O R I T E R I Y A K I chicken thigh skewers glazed in teriyaki sauce      

S H R I M P XIAO LONG BAO black rice vinegar, ginger (g)  

Y E L L O W T A I L U S U Z U K U R I yuzu ponzu, crispy garlic, spring onions (g)      

B L A C K C O D G Y O Z A ginger, cabbage and spicy dipping sauce (g)  

S U S H I 
C H E F ’ S M O R I A W A S E S U S H I (6 pieces)  

C H E F ’ S M O R I A W A S E S A S H I M I (6 pieces)  

Y A S A I M A K I fried asparagus, cucumber, shiso (vg, g)      

P R A W N M A K I tempura, avocado, spicy mayo (g)  

C A L I F O R N I A M A K I crab meat, mayo, avocado  

S A L M O N M A K I spicy mayo, spring onions  

T U N A M A K I spicy mayo, spring onions  

C U R R Y 
G R E E N (v) o r R E D T H A I C U R R Y Thai eggplant, green beans, lotus root, chayote, jasmine rice  

with lobster  with chicken  with tofu  

Y E L L O W C R A B C U R R Y green beans, served with glass noodles  

B E E F R E N D A N G coconut milk, tamarind, jasmine rice, sambal (n)  



V = vegetarian Vg = vegan G = contains gluten N = contains nut D = contains dairy 
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

 

W O K 
P H A D T H A I rice noodles, beans sprouts, carrots, egg, peanuts (n, g)  

add prawns  add chicken  add tofu (vg)  

S T I R F R I E D R I C E green beans, carrots, egg, chili (g)  

add prawns  add chicken  add beef  

V E G E T A B L E S T I R F R Y mixed seasonal vegetables, sweet soy sauce, chili (g)      

B L A C K P E P P E R B E E F onion, garlic, fermented beans, ginger (g)  

S W E E T A N D S O U R C H I C K E N cashew, bell peppers, onion, pineapple (n)  

M A I N 
T E M P E H teriyaki sauce, bok choy, sesame seeds (vg)  

T E M P U R A M O R I A W A S E vegetables, prawn, tentsuyu dipping sauce (g)        

F I S H I N B A N A N A L E A F barramundi, tomato sambal  

9 oz. B L A C K C O D marinated in saikyo miso, bok choi (g)  

W H O L E F I S H nam prik sauce, steamed rice, tenderstem, to share for 2 

4 oz. A 4 J A P A N E S E W A G Y U S I R L O I N B E E F braised daikon, leeks (g) 

S I D E 
M A R I N A T E D C U C U M B E R soy, sesame oil (vg, g)  

T E N D E R S T E M B R O C C O L I chilli, ginger, soy (vg, g)  

J A S M I N E R I C E (vg)  

K I M C H I homemade fermented cabbage  
 
 

D E S S E R T 
M A N G O S T I C K Y R I C E coconut sorbet, coconut tuile (v, d)  

C H O C O L A T E F O N D A N T orange coulant center, miso – caramel ice cream (v, d, g)  

S E S A M E & P A S S I O N F R U I T C U S T A R D black tahini, sesame tuile (v, d, g)  

M A T C H A T I R A M I S U sake soaked sponge, matcha mascarpone cream ,chestnuts cremeux (v, g, d)  

C O C O N U T C H E E S E C A K E ginger, coconut sable (v, g, n, d)  

H O M E M A D E S O R B E T coconut, mango-mandarin, lime basil, strawberry (vg, n)  

H O M E M A D E I C E C R E A M vanilla, chocolate, miso – caramel, pistachio (v, d, n) 
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