
 

               
 

Most dishes can be made with gluten free ingredients & sauces.  
Please mention any special dietary needs when ordering. V for vegetarian 

 

Starters (all our condiments are house made) 
 

Vegetable Rice Paper Rolls V (2 per serve) w/ Vietnamese sauce 16 
 

Beef or Vegetable Curry Puffs V (4 per serve) w/ cumber sauce 18 
 

Vegetable Spring Rolls V (4 per serve) w/ sweet chilli sauce 18 
 

Steamed Prawn Dumplings (4 per serve) w/ soy sauce 16 
 

Pan-Fried Pork Dumplings (5 per serve) w/ soy sauce 18 
 

Steamed Ginger & Prawn Dumplings (4 per serve) w/ ginger soy 18 
 

Grilled Satay Chicken Skewers (4 per serve) w/ satay sauce 18 
 

Roast Duck Pancakes (2 per serve) 18 
Crisp skin roast duck rolled in a light French crepe 

w/ shallots & house-made sauce 
 

Steamed Salmon Soufflé in banana leaf (2 per serve) 22 
Fresh salmon pieces pureed w/ aromatic herbs & 

red curry paste in banana leaf parcel 
 

Curries 
 

Vegetarian Green Curry V 32 
 

Green Curry w/ chicken 32 
 

Panang Chicken 32 or King Prawn Curry 34 
 

Slow Cooked Mussamun Beef Curry 32 
 

King Prawns in red curry 36 
 

Red Duck Curry 38 
 

Seafood 
 

King Prawns w/ fresh snow peas 34 
 

Tempura Prawns w/ cashews & tamarin dressing 34 
 

King Prawns stir-fried in yellow curry 36 
 

King Prawns stir-fried w/ ginger & Asian vegetables 36 
 

Phuket Style Garlic Prawns served on sizzling plate 36 
 

Whiting Fillets stir-fried w/ ginger & Asian vegetables 36 
 

Crispy Whole Snapper w/ house-made chilli sauce 45 
 

Steamed Whole Barramundi w/ ginger & shallots 45 
 



 

               
 

Most dishes can be made with gluten free ingredients & sauces.  
Please mention any special dietary needs when ordering. V for vegetarian 

 

Stir-fried Dishes 
 

Asian Vegetables V w/ tofu & cashew nuts 28 
 

Tofu Chili Jam V w/ Asian vegetables & cashew nuts 28 
 

Ginger Tofu V w/ young ginger & Asian vegetables 28 
 

Chicken Fillets w/ young ginger & Asian vegetables 30 
 

Chicken Fillets w/ green peppercorns & wild ginger 30 
 

Chicken Fillets w/ garlic, pepper & Asian vegetables 30 
 

Chicken Fillets w/ cashew nuts & chilli jam 30 
 

Crispy Pork Belly w/ Chinese broccoli 36 
 

Crispy Pork Belly w/ red curry paste & green beans 36 
 

Crispy Pork Belly w/ chilli basil & Asian vegetables 36 
 

Black Pepper Beef w/ black pepper & Asian vegetables 36 
 

Sizzling Beef Fillet on hot plate w/ Asian vegetables 36 
 

Spicy Basil Beef w/ Thai holy basil & green beans 36 
 

Roast Duck (boneless) w/ holy basil & Asian vegetables 38 
 

Rice & Noodles 
 

Vegetarian Pad Thai V w/ tofu & Asian Vegetables 28 
 

Pad Thai w/ Chicken 28 or King Prawns 32 
 

Pad See Eu V w/ tofu & Asian Vegetables 28 
  

Pad See Eu w/ Chicken 28 or King Prawns 32  
 

Spicy Drunken Noodles w/ crispy pork belly & chilli basil 34 
 

Spicy Roast Duck Noodles served on a sizzling hot plate 38 
w/ fresh chilli, Thai holy basil & boneless roast duck 

 

Fried Rice w/ Chicken 28 or  King Prawns 32 
 

Vegetarian Fried Rice V w/ egg & Asian vegetables 28 
 

Side Dishes 
 

Steamed Asian Vegetables V 14 
 

Jasmine Rice 4 per person Brown Rice 4.5 per person 
 

Nan Roti 4 per piece 


