Asian Kitchen Dinner Menu

From Our Chinese Kitchen

USD
Appetizers and Dumplings
daidyzin 22
Vegetable Spring Roll (V, DF)
Carrot, Mushroom, Cabbage, Glass Noodles, Vegetarian Oyster Sauce, Light Soy
daiduzds 24
Shrimp Spring Roll (DF)
Shrimp, Coriander, Garlic, Light Soy, Oyster Sauce
ey 24
Chinese Cucumber Salad (H, O, V, PB, DF)
Cucumber, Sichuan Pepper Oil, Garlic, Spring Onion, Coriander, Bell Pepper, Soy Sauce
lAnaa 28
Golden Deep-fried Chicken (H, O, DF)
Pepper, Light Soy, Chicken Thigh, Oyster Sauce, Sugar, Salt, Coriander Root,
Dried Onion, Dried Garlic
PUNIUNY 25

Prawn Shu Mai (H, DF)
Minced Prawns, Ginger, Spring Onion, Soy, Oyster Sauce, Fish Roe, Sesame Oil, Egg, Corn Flour

a6 25
Black Bean Bao (H, V, PB, DF)
Black Bean, Coconut Milk, Sugar, Salt

T MY 25
BBQ Pork Bao (H, DF)
Minced Pork, Black Pepper, Coriander Root, Garlic, Quail Egg, Soy, Oyster Sauce, Sugar

Aieain 25
Vegetable Dumpling (H, V, PB, DF)
Mixed Vegetables, Soy, Vegetarian Oyster Sauce, Sesame Oil

deald 25
Chicken Dumpling (H, DF)
Minced Chicken, Ginger, Spring Onion, Soy, Sugar, Salt, Shiitake Mushroom, Sesame Qil

Prices are Subject to 10% Service Charge and 16% Government Tax.
Healthy and Low Calorie (H). Organic (O). Vegetarian (V). Plant-Based (PB).
Gluten-Free (GF). Dairy-Free (DF). Spicy (S).



Soup

M k1%
Hot and Sour Soup (H, O, V, PB, S)
Chili, Spring Onion, Black Mushroom, Cabbage, Carrot, Bok Choy, Corn Flour, Egg

(ALY
Wonton Soup (H, O, V, PB, DF)
Carrot, Cabbage, Bok Choy, Soy Sauce, Spring Onion

aNEn

Sour Prawn Soup (H, O, GF, DF, S)

Prawns, Spring Onion, Coriander, Galangal, Mushroom, Lemongrass, Lime Juice,
Fish Sauce, Tomato

From our Wok

IS

Sweet and Sour Chicken (H, GF, DF)

Chicken, Bell Pepper, Red Onion, Spring Onion, Ketchup, White Vinegar, Plum Sauce,
Sugar, Egg, Corn Flour

[ 5 A

Twice-cooked Pork Belly (DF, S)

Wok-fried Pork Belly with Celery, Ginger, Garlic, Black Bean Sauce,
Spring Onion, Black Mushroom

XO# K ik
Wok Fried Prawns with XO Sauce (H,DF, S)
Prawns, Bell Pepper, Red Onion, Garlic, Ginger, Spring Onion, Corn Flour, Xo Sauce

BARPEZTE
Steamed Broccoli with Garlic Sauce (H, O, V, PB, DF)
Broccoli, Garlic, Soy Sauce, Red Onion, Corn Flour

[LipESES
Sour Chinese Cabbage (H, O, V, PB, DF)
Chinese Cabbage, Garlic, Ginger, Red Onion, Spring Onion, Black Vinegar, Corn Flour

Prices are Subject to 10% Service Charge and 16% Government Tax.
Healthy and Low Calorie (H). Organic (O). Vegetarian (V). Plant-Based (PB).
Gluten-Free (GF). Dairy-Free (DF). Spicy (S).
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Indonesian Kitchen

Soto Ayam 24
Indonesian Style Yellow Chicken Soup (GF, DF, H)

Chicken Thigh, Egg, Cabbage, Cherry Tomato, Fresh Turmeric, Glass Noodles,

Kaffir Lime Leaf, Celery, Lemongrass, Yellow Paste, Fried Onion, Herbs

Satay Ayam 26
Grilled Chicken Skewers (DF, S)

Chicken Thigh, Plum Sugar, Kaffir Lime Leaf, Sweet Soy Sauce, Fried Onion,

Yellow Paste, Peanut Sauce

Gado Gado 28
Blanched Mix Vegetable Salad (H, DF)

Tofu, Potato, Eggs, Bean Sprouts, Cabbage, Long Bean, Cherry Tomato, Cucumber,

Peanut Sauce

Nasi Goreng 32
Indonesian Wok Fried Rice with Chicken (DF, S)
Cabbage, Carrot, Long Bean, Roast Chicken Satay, Sambal, Egg, Prawn Crackers

Bami Goreng 32
Indonesian Wok Fried Noodles with Chicken (DF, S)

Egg Noodles, Garlic, Mushroom, Chicken Meatball, Chicken Thigh, Cabbage,

Carrot, Leeks, Spring Onion, Egg, Sweet Soy Sauce, Oyster Sauce, Soy Sauce,

Shrimp Cracker, Pickle, Mixed Lettuce, Fried Onion

From the Streets of Thailand

Salads and Appetizers

fuddnmiealngng 24
Papaya Salad (H, O, GF, DF, S)
Long Bean, Tomato, Peanut, Dried Shrimp, Sticky Rice, Chicken

F1TREUN YR 26
Thai Glass Noodle Salad (H, DF)
Mince Pork, Thai Celery, Spring Onion, Coriander, Mushroom

naaaulan 26
Thai Style Deep Fried Fish Cakes (DF, H)

Fish, Red Curry, Egg, Plum Sugar, Fish Sauce, Lime Leave, Long Bean, Sweet Chili

Sauce, Cucumber, Peanut

Prices are Subject to 10% Service Charge and 16% Government Tax.
Healthy and Low Calorie (H). Organic (O). Vegetarian (V). Plant-Based (PB).
Gluten-Free (GF). Dairy-Free (DF). Spicy (S).



nunLiala

Steamed Seafood and Mushroom Custard (DF, H)

Fish, Prawn, Calamari, Mussel, Red Curry Paste, Fresh Turmeric, Galangal, Eggs,
Coconut Milk, Fish Sauce, Plum Sugar, Sweet Basil

Curry Pots and Noodles

wnatdeamaula
Thai Green Chicken Curry (H, GF, DF, S)
Chicken, Eggplant, Pea Eggplant, Chili, Thai Sweet Basil, Steamed Rice

wnaneuIUan

Thai Yellow Fish Curry (H, GF, DF, S)

White Fish, Potato, Green Eggplant, Kaffir Lime Leaf, White Onion, Red Long Chilj,
Steamed Jasmine Rice

undtAaLdaeng

Thai Style Red Duck Curry (DF, H, S)

Duck Breast, Corn Oil, Red Curry Paste, Coconut Milk, Plum Sugar, Fish Sauce,
Lime Leave, Pea Eggplant, Tomato, Grapes, Pineapple, Big Red Chili, Sweet Basil

WNINTHINELR

Thai Style Yellow Seafood Curry (DF, H, S)

Prawn, Calamari, Mussel, Scallop, Fish, Corn Oil, Yellow Curry Paste, Coconut
Milk, Plum Sugar, Fish Sauce, Lime Leave, Potato

d1ialal
Thai Fried Rice with Egg (H, O, V)
Jasmine Rice, White Onion, Tomato, Kale and Egg

Halne
Traditional Pad Thai (H, O, DF, GF, S)
Wok-Fried Rice Noodles with Prawn, Onion, Beans Spouts, Garlic, Chives, Tofu and Egg

Desserts

A IN a4
Mango Sticky Rice (H,V)
Glutinous Rice, Coconut Milk and Mango

fadnaslad
Lemongrass Cheese Cake (PB)
Passion Compote, Lemongrass Gel with Lime Mint Sorbet

Prices are Subject to 10% Service Charge and 16% Government Tax.
Healthy and Low Calorie (H). Organic (O). Vegetarian (V). Plant-Based (PB).
Gluten-Free (GF). Dairy-Free (DF). Spicy (S).
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