
menu

CHILLI SALT CHICKEN WINGS 
SWEET FISH SAUCE & LIME

VIETNAMESE SLAW 
W. CHOPPED PRAWNS & BURNT CHILI TAMARIND DRESSING

GREEN CURRY OF CHICKEN 
CORN, CHILI & OYSTER MUSHROOM W RICE

SLOW COOKED LAMB SHOULDER 
COCONUT GLAZE, TOASTED SESAME SALT

WHOLE ROAST EGGPLANT 
W. TOMATO NAHM PRIK AND CASSAVA CHIPS

STIR FRIED GREEN BEANS 
W. SHREDDED COCONUT, BURNT CHILLI & CASHEW SAMBAL

CAULIFLOWER PICKLE

CHIN CHIN TRIFLE 
PALM SUGAR CUSTARD, GINGER SPONGE, PANDAN JELLY

*UNFORTUNATELY WE CANNOT ACCOMMODATE ANY ALTERATIONS TO THIS MENU.



*SINGLE SERVE, 100ML BOTTLES

$10 cocktails

CHAMOMILE COLLINSCHAMOMILE COLLINS

GIN, CHAMOMILE & 
LEMONGRASS SYRUP, YELLOW 
CHATREUSE, TONIC WATER

SOJU BOMBSOJU BOMB

TEQUILA, SOJU, CHERRY 
LIQUEUR, ELDERFLOWER 

CORDIAL

PINEAPPLE PENICILLINPINEAPPLE PENICILLIN

SPICED RUM, DARK RUM, 
SMOKEY WHISKY, PINEAP-

PLE, COCONUT, GINGER ALE

APRICOT NEGRONIAPRICOT NEGRONI

GIN, CAMPARI, SWEET  
VERMOUT, APRICOT LIQUEUR

RADIO SILENCERADIO SILENCE

BOURBON, OLOROSO SHERRY, 
APRICOT LIQUEUR, ROASTED 

BARLEY, GRENADINE

SINGLE SERVESINGLE SERVE


