




 

 

                                                  By Night           

TRADING HOURS - WED-SAT: 5:00 PM - 8:30 PM

ENTRÉES  

LAOS LARB MUSHROOM LETTUCE CUPS (1PCS)(VG, GF, DF)             7 

Fragrant sautéed mushrooms tossed with fresh herbs and 

chilli, served in crisp lettuce cups. 

SPRING ROLLS (2 PCS) (DF)                                                                          9 

Crispy house-made spring rolls filled with chicken and 

mushrooms, served with fresh herbs, lettuce and sweet chilli 

sauce. 

CURRY PUFF (4 PCS) (DF, VG)                                                                        14 

House-made crispy curry puffs filled with mixed vegetables. 

DUCK PANCAKE (2 PCS)                                                                14  

Roasted duck breast with cucumber and shallots wrapped in a 

soft pancake, served with honey hoisin sauce. 

VIETNAMESE PORK SAUSAGE (2 PCS) (GF, DF)                                        14 

Grilled Vietnamese pork sausage skewers served with pickles 

and house sweet-sour fish sauce. 

LEMONGRASS CHICKEN SKEWERS (2 PCS) (GF, DF)                           14 

Juicy lemongrass-marinated chicken thigh skewers served 

with peanut satay sauce. 

TOM YUM SOUP(GF, DF, VG)                                                                                   14 

PRAWN|CHICKEN|VEGETARIAN 

Mild spicy and sour Tom Yum soup with mushrooms and 

vegetables.        

SALT & PEPPER                                               19 SQUID | 16 TOFU (DF)                                                                                   

Wok-fried with garlic, chilli and red onion, finished with lime 

and served with lime-chilli aioli.  

BAO BUNS 

CRISPY PORK BELLY BAO (2 PCS)                                                 18 

Crispy pork belly with green papaya and carrot pickle, fresh 

herbs, chilli mayo and sweet dark soy in soft bao buns. 

SOFT-SHELL CRAB BAO (2 PCS)                                                    20 

Crispy soft-shell crab with green papaya and carrot pickle, 

fresh herbs and chilli mayo in fluffy bao buns. 

SALADS 

THAI PAPAYA SALAD (DF)                   24 CALAMARY |25 SOFT-SHELL CRAB  

Fresh green papaya salad with herbs, cucumber, tomato and 

onion, dressed with a zesty lime-tamarind dressing and lime-

chilli aioli. 

ASIAN CRISPY PORK BELLY SALAD (GF)                                                        23 

Crispy pork belly tossed with green papaya, cabbage, 

cucumber, tomato, onion and fresh herbs, finished with 

sweet-tangy lime fish sauce dressing. 

NOODLES 

PAD THAI (GF, DF)                       24 VEGETARIAN | 24 CHICKEN | 26 PRAWNS  

Stir-fried rice noodles with tofu, egg, chives, bean sprouts and 

peanuts in traditional tamarind sauce. 

PAD SEE EW (DF)                      24 VEGETARIAN | 24 CHICKEN | 26 PRAWNS 

Wide rice noodles stir-fried with egg and Chinese broccoli in a 

rich oyster and soy sauce. 

DRUNKEN NOODLES (DF)     24 VEGETARIAN | 24 CHICKEN | 26 PRAWNS 

Wide rice noodles stir-fried with garlic, onion and chilli, tossed 

in a savoury oyster-soy sauce and finished with fragrant Thai 

basil. 

LEMONGRASS CHICKEN NOODLE SALAD(GF, DF)                             24                  

Grilled lemongrass chicken with rice vermicelli, fresh herbs, 

mixed greens, carrot pickle and house-made chicken spring 

rolls, served with Vietnamese dressing. 

TOM YUM NOODLE SOUP (GF, DF,VGO)                                                24 

PRAWNS|CHICKEN|VEGETARIAN                                                                                                       

Mild spicy and sour Tom Yum soup with mushrooms, 

vermicelli noodles  

MAINS  

DUCK RED CURRY (GF, DF, VGO)                                                                             32  

Roasted Duck breast in aromatic red curry with seasonal 

vegetables served with rice. 

- VEGETARIANS OPTION                                                                        28       

SIGNATURE BEEF CURRY (GF, DF)                                                              32 

Slow-braised beef cooked for 18 hours in a rich house coconut 

yellow curry, served with rice. 

CRISPY BARRAMUNDI (GF, DF)                                                                      32 

Crispy-skin barramundi glazed with tamarind and pineapple 

sauce, served with tropical salad and jasmine rice. 

CRISPY PORK BELLY RICE BOWL (GF, DF)                                                27 

Filipino-style crispy pork belly served with garlic vinegar 

dipping sauce, tropical salad and jasmine rice. 

CRISPY MARYLAND CHICKEN RICE BOWL(DF)                                     24 

Crispy chicken Maryland served with tropical salad, jasmine 

rice and plum sauce.  



 

 

STIR-FRIED   

Stir-fried Asian vegetables with green beans, onion and 

savoury sauces, served with rice. 

Choice of CRISPY PORK BELLY | CHICKEN | VEGETARIAN.  

- CHILLI BASIL SAUCES ( DF)                                                             26 

- SATAY SAUCE (GF, DF)                                                                       26 

- OYSTER SAUCE ( DF)                                                                         26 

 

CRISPY PORK BELLY AND CHINESE BROCCOLI                           26 

Stir fried crispy pork with garlic, chilli and Chinese broccoli. 

TOFU & MUSHROOM VEGAN STIR FRIED  (VG, GF, DF)             26 

Silky tofu and mushrooms cooked with vegetables in a rich 

vegan oyster sauce, served with rice.            

 

DESSERTS 

TIRAMISU                                                                                        12 

Espresso-soaked ladyfingers layered with mascarpone cream 

and finished with premium cocoa. 

MILK TEA CRÈME BRÛLÉE (VG, GF)                                                    12  

Silky milk-tea custard topped with a caramelised sugar crust. 

SIDE DISHES 

STEAMED JASMINE RICE (VG, GF)                                                                     4 

ROTI CANAI                                                                                       5 

STIR-FRIED ASIAN GREENS (VGO, GF, DF)                                                        12 

Seasonal Asian vegetables lightly wok-fried. 

 

 

DF = Dairy Free GF = Gluten Free V = Vegetarian VG = Vegan O = Options available

  

DINKS MENU  

FRESH SQUEEZED JUICES 

Fresh Squeezed Orange Juice                                             8.0 

Fresh Apple Juice                                                                  8.0 

Carrot, Orange, Ginger, Apple                                            8.5 

CLASSIC SHAKES 

Chocolate/Strawberry/Lime/ Banana/Vanilla/Caramel 8.5 

Malt +1 / Thick +2 

FRUIT SMOOTHIES 

(Milk based with ice cream, vanilla & yogurt) 

Mango/Banana/Mixed Berry                                              9.0 

MATCHA 

Hot Matcha                                                                            6.0 

Iced Strawberry Matcha                                                      9.0 

Iced Double Matcha                                                             9.0 

Matcha Frappe                                                                      9.0 


