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Cushi & Maki Rolls

FUTOMAKIAGE

Crumb fried roll with seasonal grilled vegetables

SATSUMAIMO TEMPURA

Tempura fried sweet potato rolled with spicy mayo

AVOCADO AND ASPARAGUS
TEMPURA

Tempura fried asparagus rolled with spicy mayo and topped with avocado

SCALLION TEMPURA

Spring onion tempura rolled with spicy mayo

SPICY TUNA

Tuna with spicy mayo, crunchy cucumber and loaded with tempura crunch.

DRAGON ROLL

Crumb fried prawns with avocado and spicy mayo

BAKED CALIFORNIAN ROLL

Crab stick, cucumber, avocado and Japanese mayo with baked prawns

SALMON AND CUCUMBER MAKI

Salmon with spicy mayo and crunchy cucumber

DYNAMITE MAKI

Tuna, Salmon with spicy mayo and topped with salmon tuna tartare

PHILADELPHIA ROLL

Salmon rolled with caper cream cheese and topped with smoke salmon.

CHILLI CRAB ROLL

Spicy crab rolled and topped with smoked salmon.

NIGIRI PLATTER
(PRAWNS/ TUNA/ SALMON)

02pcs each of Prawns, Tuna and salmon
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*Ask your server for any food allergens, Taxes as applicable
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SHRIMP & SPINACH
CHICKEN

PRAWN SHUMAI

TOFU & MUSHROOM
BROCOLLI & ALMONDS

Oren Rao

PULLED PORK BAO, PICKLED CUCUMBER AND SPRING ONION
DUCK AND SHITAKE BAO
TERIYAKI CHICKEN BAO

*Ask your server for any food allergens, Taxes as applicable

410
360
410
330
360

400
400
375



Ctartcrs

VEGETABLE FRIED WANTON

Vegetable minced in wonton sheet

CRISPY CORN AND SALT PEPPER

Golden fried crispy corn, tossed with cracked black peppers

SHANGHAI SPINACH SPRING ROLL

Spring rolls, stuffed with spinach, flavored with soya sauce

SOMTAM

Green papaya salad that combines all four tastes sour, chilli, sweet & salty

STIR-FRY LOTUS ROOT
With Seasonal Greens and Water Chestnut

AUBERGINE, OKRA AND FRENCH BEANS
Wok tossed Aubergine, Okra, French beans with black pepper sauce

EDAMAME BEANS WITH SHELL
Salted/ Chilli garlic

RED GINGER SESAME PRAWNS

Deep fried prawns in red ginger spicy sauce sprinkled with sesame seeds

PRAWNS TEMPURA

Served with a choice of wasabi mayo or hot garlic sauce

CHEF SPECIAL ORIENTAL PRAWNS

Crunchy prawns tossed in Creamy Butternut Squash Sauce

CRISPY CALAMARI WITH WASABI MAYO

Deep fried squids with wasabi mayo

CHICKEN FRIED WANTON

Chicken minced wrapped in wonton and deep fried
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*Ask your server for any food allergens, Taxes as applicable
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SHANGHAI CHICKEN SPRING ROLL 340

Spring rolls, stuffed with shredded chicken and vegetables, flavored with soya sauce

HONEY CHILL CHICKEN 370

Chicken tossed with onion, peppers and finished with honey

DRUMS OF HEAVEN 350

Batter fried chicken wings served with hot garlic sauce

THAI BASIL CHICKEN WINGS 350

Wings fried to perfection and tossed with chili basil

THAI BASIL CHICKEN 350

Stir fried chicken with basil, peppers and spicy Thai chili sauce

CRUNCHY PORK 390
A distinctively flavored crispy preparation of pork

Coups

SWEET CORN SOUP

Vegetable 220
Chicken 250
HOT AND SOUR SOUP

Vegetable 220
Chicken 250
TOM YUM PRAWN

Chicken 290
Prawns 320

*Ask your server for any food allergens, Taxes as applicable



Cuics

RED THAI CURRY
GREEN THAI CURRY
SPICY BURMESE CURRY WITH WATER CHESTNUT

EXOTIC VEG/ CHICKEN/ DUCK/ PRAWNS 380/425/475/490

Vesctalles

BRAISED BROCOLLI AND TOFFU IN SMOKED CHILLY SAUCE

Diced cut broccoli with silken tofu and dry red chilli with sambaloelek sauce

MOCKMEAT IN CHILLY SOYA

CHINESE GREENS

With oyster sauce, garlic or plain

SZECHUAN TOFU

Poultry

CHICKEN IN BLACK PEPPER SAUCE

Deep fried chicken with black pepper sauce flavored with rice wine

CHICKEN IN SICHUAN SAUCE

A spicy preparation of chicken tossed with Sichuan sauce

HONGKONG CHICKEN

Wok fried chicken with red chili, spicy powder & soya flavored sauce

KUNG PAO CHICKEN

Sliced chicken with bell pepper cashew nuts cooked with hoisin flavored sauce

HOMETOWN CHICKEN IN CHILI SAUCE

*Ask your server for any food allergens, Taxes as applicable
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Ccea(ood & Mceat

THAI CHILLY LAMB WITH KAFFIR LIME

Slice cut roast lamb simmered with kaffir lime leaves

ROAST PORK SPICY RED GINGER SAUCE

Roast pork tossed in spicy ginger & soya flavor sauce

SHANDONG STYLE STIR FIRED LAMB

SLICED PORK IN HUNAN STYLED SAUCE

Slice cut roast pork in authentic hunan style sauce

PORK SPARE RIBS WITH PLUM SAUCE

STIR FRIED BEEF WITH GARDEN GREEN
Shredded beef stir fried with oriental green

STIR-FRY TENDERLOIN IN BLACKPEPPER SAUCE
PRAWNS IN ROAST CHILLI SAUCE

HOT BASIL PRAWNS

*Ask your server for any food allergens, Taxes as applicable
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Riec & Noodles

FRIED RICE ( Wok-fried rice with long grain basmati rice)

Vegetable 290
Chicken 320
Prawns 380
WOK TOSSED NOODLES

Vegetable 290
Chicken 320
Prawns 380
PHAD THAI RICE NOODLES

Vegetable 290
Chicken 320
Prawns 380
UDON NOODLES

Vegetable 400
Chicken 420
Prawns 450
Roast Duck 475
WOK TOSSED SPICY JAMINE RICE

Edammame i10]0)
Egg and Beans 420
Prawns 450
RED GINGER BOWLS (served with Jasmine rice)

Bangkok style Chicken 425
Tenderloin 450
STEAMED JASMINE RICE 260
STEAMED LONG GRAIN BASMATI RICE 220

*Ask your server for any food allergens, Taxes as applicable



Desserts

ALMOND AND DATE DUMPLING WITH HONEY 260

Steamed date dumpling with honey butter emulsion

DATE SEASME BALLS WITH ICE CREAM 280

Chef's special deep fried date ball, coated with grated coconut, served with vanilla ice-cream

CREAM CHOCO GELATO 250
CHECK WITH YOUR SERVER FOR SEASONAL FLAVOURS

GREAT WALL OF CHOCOLATE 250

Five layer rich chocolate cake topped with chocolate curls

*Ask your server for any food allergens, Taxes as applicable
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