
THE
CLASSICS 

MIN 2 GUESTSMIN 2 GUESTS

CELEBRATION 
FEAST 
MIN 2 GUESTSMIN 2 GUESTS

CHEF’S 
BANQUET

MIN 2 GUESTSMIN 2 GUESTS

$88PP
$130PP

$110PP

ROCK OYSTER ROCK OYSTER (A, GF, DF, NF) 

RED NAHM JIM, LEMON

KINGFISH SASHIMI KINGFISH SASHIMI (A, GF, DF, NF) 

LIME, CHILLI, COCONUT, THAI BASIL

1/2 SHELL SCALLOP 1/2 SHELL SCALLOP (I, GF, DF, NF) 

GREEN MANGO, CHILLI, LIME

PRAWN COCKTAIL MIANG PRAWN COCKTAIL MIANG (A, GF, DF, NF) 

SRIRACHA MARIE ROSE, ICEBERG, 

BETEL LEAF

CHAR SIU HAM CHAR SIU HAM (DF, NF) 

FIVE SPICE HONEY

FLAT IRON FLAT IRON (GF, DF, NF) 

YUM NEAU, CUCUMBER, CORIANDER, 

MINT

ASPARAGUS ASPARAGUS (GF, DF, V, VG) 

SOY, GINGER, CASHEW

MANGO MESS MANGO MESS (DF, NF, V) 

COCONUT SAGO, LIME, MERINGUE 

KINGFISH SASHIMI KINGFISH SASHIMI (A, GF, DF, NF) 

LIME, CHILLI, COCONUT, THAI BASIL

TUNA TARTARE TUNA TARTARE (A) 

 LIME, COCONUT, WONTON CHIPS

CRISPY DUCK PANCAKES CRISPY DUCK PANCAKES (DF, NF) 

 SMOKED HOISIN, TAMARIND SLAW

CRYING TIGER OF LAMB CRYING TIGER OF LAMB (GF, DF, NF) 

VIETNAMESE MINT, CHILLI

WHOLE ROAST CHICKEN WHOLE ROAST CHICKEN (GF, DF, NF) 

PHO JUS, BURNT ONION

ASPARAGUS ASPARAGUS (GF, DF, V, VG) 

SOY, GINGER, CASHEW

STRAWBERRY MATCHA PANNA COTTASTRAWBERRY MATCHA PANNA COTTA

ALL COCKTAILS 26ALL COCKTAILS 26
cocktails

SPRING SIPS

KINGFISH SASHIMI KINGFISH SASHIMI (A, GF, DF, NF) 

LIME, CHILLI, COCONUT, THAI BASIL

CHIN CHIN PORK “ROLL UPS” CHIN CHIN PORK “ROLL UPS” (DF, NF) 

PULLED PORK PANCAKES, SLAW, 

PLUM SAUCE

CORN FRITTERS CORN FRITTERS (DF, NF, V) 

 CHILLI JAM, GINGER,  

MINT LETTUCE CUPS

BRAISED WAGYU BEEF PAD SEUW BRAISED WAGYU BEEF PAD SEUW (GF, DF, NF) 

 GAI LAN, RICE NOODLES, CRISPY 

SHALLOTS

BBQ KING SALMON BBQ KING SALMON (A, GF, DF, NF) 

IN BANANA LEAF, COCONUT RED CURRY

BUTTER CHICKEN CURRY BUTTER CHICKEN CURRY (GF, NF) 

YOGHURT, GREEN CHILLI

GREEN BEANSGREEN BEANS 

CASHEW SAMBAL 

 

STRAWBERRY MATCHA PANNA COTTASTRAWBERRY MATCHA PANNA COTTA

HOUSE COCKTAILS

RASPBERRY RUSH RASPBERRY RUSH 

RED 1800 TEQUILA, RASPBERRY, GREEN APPLE, 

SPICED RASPBERRY & PEACH CORDIAL, CITRUS

I LYCHEE LIKE THATI LYCHEE LIKE THAT 
1800 TEQUILA, LYCHEE SAKE, MEZCAL, 

TRIPLE SEC, LYCHEE COCONUT 
CORDIAL, LIME, YUZU SODA

LIME AFTER LIME LIME AFTER LIME 

BLANCO TEQUILA, TRIPLE SEC, APRICOT,  

LEMONGRASS & LIME LEAF, LIME

WATERMELON WARM-UP WATERMELON WARM-UP 

BLANCO TEQUILA, STRAWBERRY SAKE, UMESHU, 

GOCHUGARU CHILLI AGAVE, WATERMELON

SMASHIN’ PASSION SMASHIN’ PASSION 

GIN, PASSIONFRUIT, JASMINE, YUZUSHU, 

VANILLA, LEMON, YUZU & LIME SODA

LIPSTICK & LYCHEE LIPSTICK & LYCHEE 

WHITE RUM, LYCHEE, RASPBERRY, 

HIBISCUS, LIME, PLUM BITTERS

TEA, MYSELF & ITEA, MYSELF & I 

HENNESSY VS, APRICOT, MISTELLE, THAI 

TEA GINGER HONEY, LEMON, GRAPEFRUIT

PINEAPPLE BOTTOM JEANS PINEAPPLE BOTTOM JEANS 

BLANCO TEQUILA, MANGO SAKE, RHUBI 

MISTELLE, MEZCAL, PINEAPPLE & YUZU SHRUB, 

RASPBERRY TONIC

EASY PLUM, EASY GO EASY PLUM, EASY GO 

LEMONGRASS VODKA, UMESHU, PANDAN, 

CURACAO, CUCUMBER & EARL GREY CORDIAL, 

YUZU & LIME SODA

SUNSET SBAGLIATO SUNSET SBAGLIATO 

ARCHIE ROSE GIN, RASPBERRY & MINT VER-

MOUTH, MISTELLE, CAMPARI, JASMINE, YUZU 

& STRAWBERRY APERITIVO SPRITZ

SAMPLE MENU


