SOuUP

Miso Shiro
tofu, scallion, tanuki

Cha Soba
cold soba noodles with wasabi, sesame and kizami nori

Lemon Coriander Soup
Vegetables

Prawn

Chicken

Manchow Soup
Vegetables
Prawn

Chicken

Tom Yam
Vegetables
Prawn
Chicken

Tom Kha
Vegetables
Prawn
Chicken

Chicken and Fresh Turmeric Soup with Egg and Lemon grass

Khow Suey
Vegetables
Prawn
Chicken

Crabmeat and Asparagus Soup




SALAD

Som Tum Thai (v)
raw papaya, carrot, pounded peanut, spicy palm jaggery dressing

Yam Som O (v)
pomelo salad with water chestnut, roasted coconut, chilli and peanut

Yum Mamuang Goong
raw mango and prawn salad with toasted peanut, palm sugar dressing

Crab Salad
crab salad with satsuma dressing with pineapple, kappa and tanuki

Sake Carpaccio
aburi salmon, fujiko, crunchy lettuce, ponzu dressing

Ika Salad
calamari tempura salad with tanuki, su miso dressing

Yum Gai Yang
grilled chicken salad with nam prik sauce

APPETIZERS

Crisp Lotus Root with Smoked Chilli, Ginger and Scallion (v)
Chilli Dusted Mushrooms and Mock Meat with Hot Basil (v)
Crunchy Shitake with Spicy Plum Sauce with Scallion (v)

Avocado Tartare (v)
crispy tempura crackers topped with avocado and fukujinzuke tartare

Aona Goma (V)
fresh spinach with sesame sauce, goma and chilli

Ninniku Edamame (v)
fresh pod of soy bean tossed with garlic and ichimi

Wok Fried Crispy Squid with Chilli Oats and Curry Leaves
Rock Shrimp Tempura with Spicy Creamy Mayo

Prawn Salt and Pepper with Chilli, Scallion




Pan Fried Gyoza
pan fried prawn and chicken dumpling with chilli ponzu sauce

Baked Crab
pulled crab meat baked with spicy creamy mayo, tobiko and scallion

Wong Fried Fish with Leeks and Peppers
Chicken in Roasted Chilli Sauce with Coriander, Hot Basil
Chicken with Sweet Soy and Peppers

Satay Gai
char coal grilled chicken satay with peanut sauce,

Sliced Lamb Stir Fried with Roasted Cumin, Green Onion and Cilantro

Lamb Tsukune
pan seared lamb dumpling with togarashi spiced teriyaki sauce

DIMSUMS AND CHEUNG FUNS

Edamame and Black Truffle Dumpling (v)
Pumpkin and Pinenut Dumpling (v)
Asparagus and Vegetable Dumpling (v)
Pan Fried Mock Meat Bao (V)

Vegetable Shanghai Dumpling (v)

Har Gow

Steamed Prawn and Crab Dumpling
Steamed Chicken Dumpling

Sticky Rice Chicken in Lotus Leaf

Chicken Shanghai Dumpling

Pork Char Sui Bao




CHEUNG FUN

Crispy Vegetable Cheung Fun (v)
Crispy Prawn Cheung Fun

Steamed Pepper Chicken Cheung Fun

CHEF PICHED’S SIGNATURE SUSHI ROLLS

Vegetable Californian Roll (v)
takuan, carrot, beetroot and cucumber

Dragon Roll (v)
crispy asparagus, tanuki, spiced mayo, teriyaki glaze

Kakiage Tempura Roll (v)
crispy vegetable tempura roll with ichimi spiced teriyaki

Avocado Tartare Roll (v)
avocado and tanuki roll with fukujinzuke tartare

Samurai Roll
crispy shrimp tempura and salmon with teriyaki glaze

Baked Crab Roll with Tobiko
togarashi spiced baked crab kappa and avocado

Spider Hosomaki
panko fried soft shell crab tempura, kappa and tobiko

Aburi Sake Uramaki
aburi salmon, scallion, cream cheese mayo with ninniku

Senmei Maguro Yaki Roll
tuna and scallion tartare roll with spicy sweet chilli mayo, tanuki

Unagi Harumaki
crispy fried unagi roll with kappa and avocado




MAIN COURSE

FROM THE WOK
Wok Tossed Bamboo Shoot, Fresh Mushroom in Pickled Chilli and Peppers (v)

Vegetables and Bean Curd in Chilli Bean Sauce (v)

Wok Tossed Garlic Flavored Seasonal Vegetables (v)

Haricot Beans with Roasted Sesame and Chilli Bean Sauce (v)

Tofu Phad Phak Prik Thai Dom (v)

Prawn in Xo Sauce

Pan Seared Tiger Prawn Tobanyaki with Barley Conjee

Fish in Black Pepper Sauce with Scallion

Wok Tossed Chicken in Chilli Bean Sauce with Peppers and Scallion
Kung Pao Chicken with Cashew Nut and Roasted Chilli

Chicken, Bamboo Shoot, Fresh Mushroom in Pickled Chilli and Peppers

Shui Zhu Lamb
wok tossed lamb with pokchoi and pounded garlic in hot pot sauce

Tenderloin Chengdu
pan grilled tenderloin with spicy Sichuan pepper sauce

Twice Cooked Pork Belly in Chilli Bean Sauce




SIGNATURE

Lotus Leaf Chilean Seabass
slow baked yuzu miso flavored fish with sake flambéed spinach and shimeji mushroom

Pla Neung Manao
Thai herb flavoured steamed fish with nam pla

Prawn with Dry Shrimp and Kaffirlime in Roasted Chilli Sauce

Tori Katsudon
egg rice bowl topped with panko crusted chicken, nori

Sake Flambéed Lamb Ribs, Barley Konjee, Togarashi Dusted Asparagus

CURRIES

Gaeng Kiew Wan
Thai green curry
Vegetable

Prawn

Chicken

Gaeng Phed
Thai red curry
Vegetable
Prawn
Chicken

Gaeng Karee
Thai yellow curry
Vegetable

Prawn

Chicken

Gaeng Massaman Nua Kae
Massaman curry with lamb and cashew nuts




RICE & NOODLES

Pan Fried Hunan Noodle
Vegetable

Prawn

Chicken

Hakka Noodles
Vegetable

Prawn

Chicken

Phad Thai

wok fried rice noodles in sweet and spicy tamarind sauce with peanuts
Vegetable

Prawn

Chicken

Fried Rice
Vegetable

Prawn
Chicken

Thai Style Pineapple Fried Rice with Raisins (v)
Steamed Jasmine rice (V)

Xo Fried Rice
wok fried sticky rice with dried shrimp and scallion

Yang Chow Fried Rice
fried rice with Prawn, Chicken, Pork, Egg and scallion




DESSERT

Rambutan Créme Brulee
fresh tender coconut ice cream and biscotti

Cheese cake
Asian stewed berries, kaffirlime crunch and cream cheese ice cream

Chocolate Fondant with Black Pepper Ice cream

Tub Tim Krob
jellied water chestnut with litchi and coconut cream

Selection of Homemade Ice Cream
tender coconut / pabana / cream cheese ice cream

Selection of Homemade Sorbet
guava / passion fruit / mandarin

All prices are in Indian rupees and subject to government taxes
We levy 5% discretionary service charge




