
Y E L L O W F I N  T U N A  B E T E L  L E A F

Ginger Fish Sauce, Cucumber, Fingerlime

R A W  O R A  K I N G  S A L M O N

Coconut, Mango, Pandan, Calamansi Vinaigrette

S E A F O O D  S P R I N G  R O L L

Nước Chấm, Frgrant Herbs, Betel Leaf

***

J O H N  D O R Y  C À  R I  C Á

Yellow Curry, Morning Glory, Makrut Lime, Coriander

X O  F R I E D  R I C E

King Prawns, Beansprout, Egg, Shallot

G R E E N  M A N G O  S A L A D

Lychee, Green Papaya, Coconut, Tamarind Caramel

***

P I N E A P P L E  C H È  T H Á I

Coconut Panna Cotta, Vanilla Chantilly, Pineapple Granita

O p t i o n a l  A d d - O n

S Y D N E Y  R O C K  O Y S T E R  +  $ 7 e a

Champagne Mignonette

***

A 5% gratuity is added to all dine-in bills, removable upon request. 
Sundays attract a 10% surcharge and public holidays attract a 15% surcharge.

10% Service charge applies to all group bookings of 8 and above.

E A S T E R  B A N Q U E T  M E N U  $ 8 9 P P
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