
SMALL
freshly shucked oysters, prik nam pla (gf) 

pork and shiitake wonton, green chilli & mint dressing
soft shell crab bao, coriander, pickled cucumber, peanuts, yuzu kosho mayo (gfo) 

  

MEDIUM
charred broccoli, house satay, miso butter, peanut crunch, thai herb salad (vgo, gf)

whole tiger prawn, chu chee curry, eggplant, green bean, cherry tomato, crispy basil (gf) 
malay fried popcorn chicken, tamarind chill jam (gfo) 

 

LARGE
braised lamb shanks, asian herb salad, sweet fish sauce, hot & sour dressing (gf)

rendang curry of boneless beef, coconut, crispy shallot (gf)
braised pork belly, karee sauce, chilli, coriander, pickled pineapple & green mustard (gf)

  

SIDES
mango & papaya salad, coriander, ginger nuoc cham (vgo) 

steamed jasmine rice 
  

DESSERT
yuzu & strawberry cheesecake, macerated strawberry, lime gel, almond crumble

with green herbs gelato (gf)

NEW YEAR’S EVE
Dining Experiences


