
kingfish sashimi
roasted red nahm jim dressing, coconut,
lychee, fried shallot, thai basil, kaffir lime,
cassava crackers.........................................................................24

seven pepper calamari
qp mayo...........................................................................................24

crispy eggplant chips
crispy eggplant chips, chinkiang black vinegar
caramel, wasabi sesame, spring onion.................18

green chicken curry
bamboo, cherry tomatoes, kaffir lime, thai
basil, fried shallots, jasmine rice..................................30

sticky pork belly
cooked in master stock, burnt lime caramel,
red curry, lychee and ginger salad............................26

sides
edamame, brown butter, dashi spice.................10
lotus chips......................................................................................8
steamed greens, oyster sauce...................................10
green beans, red curry, coconut peanut..........15
steamed rice.................................................................................5
nori fries, housemade vegan mayo.......................12
dashi fries, wasabi mayo..................................................15
kimchi................................................................................................8

credit card surcharge - 15% public holiday surcharge

gluten free menu

vegetarian/vegan menu

tofu sumo bao (vegan)
marinated fried tofu, housemade vegan
mayo, pickled cucumber, red dragon sauce,
steam sumo bun....................................................................12

peanut butter tofu sumo bao (vegan)
marinated peanut tofu, sesame saamjang,
housemade vegan mayo, pickled cucumber,
steam sumo bun....................................................................12

kung pao tofu (vegan)
szechuan hot n sour sauce...........................................12

crispy eggplant chips (gf/vegan)
crispy eggplant chips, chinkiang black
vinegar caramel, wasabi sesame, spring
onion.................................................................................................18

sides (gf/vegan)
edamame, nori spice.........................................................10
lotus chips......................................................................................8
steamed greens, hoisin....................................................10
green beans, yellow curry, coconut peanut...15
steamed rice.................................................................................5
nori fries, housemade vegan mayo.......................12

yellow tofu curry (gf/vegan)
peanut coconut, young coconut, cherry
tomato, bamboo, thai basil, kaffir lime,
jasmine rice................................................................................24

char sui pork
thai chili jam, snow pea salad, crisp gem
lettuce, pickled cucumber, fried garlic
shallots.............................................................................................. 30

dry aged roast duck
house hoisin plum sauce, chilli relish,
cucumber, crisp gem lettuce, roasted
peanuts.............................................................................................42

10hr coconut braised beef (low gluten)
sweet fragrant curry, green beans, roasted
coconut, peanuts, young coconut, kaffir lime,
herbs, jasmine rice..................................................................34


