SOUPS

Roasted Tomato Soup (D,C,G,V) ® ¥
Garlic crouton

Tom Kha Gai (SFEG) ¥

Fragrant Thai coconut broth, kaffir lime,
straw mushrooms, and chicken

Tom Yum Goong (SFE,G) ® ¥

Spicy Thai seafood broth with prawns

SALADS

Spicy Papaya Salad (SFE,PG) ) ¥
Dried shrimp, tamarind, peanuts, sweet corn,
cherry tomato, and beans

Prawn and Pomelo Salad (SFPSE,S) ©® ¥
Crispy shallot, grated coconut, kaffir lime, chili,
sunflower shoots, and Thai dressing

Tomatoes Burrata (TN,D,V,G) @
Arugula lettuce, olive, red onion, basil pesto,
and grissini

Classic Caesar Salad (SF.D,G,PK,E) (®) ¥

Grilled chicken, parmesan, garlic croutons, egg,
crispy bacon, anchovy dressing

Kerabu Timun (SF.G,S,TN) (@) ¥

Tangy cucumber, dry shrimps, sambal, lime juice

SANDWICHES AND BURGERS

All served with fried and ketchup

(kindly let us know if you would like more dipping sauces.)
Club Sandwich (PK,G,DE,S) ¥

Grilled chicken, bacon, tomato, avocado, cheese,
and egg on white toast

*Beef bacon available on request

Steak Sandwich (G,D,ME) (¥
Caramelized onions, jalapenos, cherry tomato salad,
grain mustard

Beef Cheeseburger (D,G,E,S)

Emmental cheese, sautéed mushrooms,

Mushroom and Chickpea Burger (G,E,D,V) N

Grilled avocado, pickled beetroot, papaya slaw

Ham & Cheese Grilled Sandwich (G,D,PK,M)
Pork ham, double cheese, dijon mustard

Panino Mozzarella (G,D,TN,V) v
Mozzarella, basil pesto, tomato

MAIN COURSES

Butter Chicken (D,TN,G)

Spicy chicken curry, cashew nuts, basmati rice,
pickles, crackers

Punjabi Dal Tadka (D,G,V)

Yellow lentil, basmati rice, pickles, crackers

Paneer Makhani (D,V)
Cottage cheese, tomato-butter gravy

PASTA

Pick your pasta: Spaghetti, Penne or Gluten-Free option
Beef Bolognese sauce (C,D,G)

Mushroom cream sauce (D,G)

Garlic & Prawns, Pine nuts, basil (SF,TN,D,G)
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MENU

Available daily from 11:30am to 10pm
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MAIN COURSES

Char Kway Teow (SF.G,N,S,E,SE) ¥

Fried fat noodles, chicken, shrimp, bean sprout, chilli
Mee Goreng (SF,G,TN,S,E) v

Yellow noodles, shrimp, chicken, cabbage,

spring onion, sambal

Singapore Laksa (SF,TN,G,E,S) v

Egg and rice noodle soup, shrimp, chicken, fish cake,
tofu, spicy coconut broth

Hainan Chicken Rice (SF,G,S,SE, TN) @ v
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Traditional condiments, chicken broth, aromatic jasmine rice

Khao Pad (E,SFS,G) ® ¥
Wok-fried rice, egg, vegetables
Choice of: Chicken or Pork (PK)

Seafood or Prawns (SF,F,MO)
Phad Thai Goong (SF.G,S,TN,PE) ¥
Wok-fried rice noodles, tofu, bean sprouts,
and tiger prawns
Chicken available on request
Vegetarian option with tofu (V,S,P,G)
Red Coconut Curry Beef / Pork / Chicken (SF,G,PS) v
Eggplant, chili, Thai basil, jasmine rice

Green Coconut Curry Beef / Pork / Chicken (SF,.G,PS) ¥
Kaffir lime, Thai eggplant, and coconut, jasmine rice

Wok-fried Chicken with Cashew Nuts (SF.G,TN,S,SE,P) v

Red pepper, onion, dry chili, jasmine rice

Pad Kra Pao (SFMO,G,E) ¥
Fried egg, holy basil, smashed chili
Choice of: Chicken or Pork (PK)

Beef Cheek Stew (A,G,C,S,D)
Mash potato, carrot, edamame bean

Salmon Steak (F,G,S) (¥
Fork-crused potato, spinach, tomato sauce

SWEETS

Baked Cheesecake (E,D,G)

Berry compote

Classic Vanilla Creme Briilée (E,D)
Mango Sticky Rice (VG) v

Thai Fruit Plate (VG) @ v

Ice Cream & Sherbets — per scoops ¥
Selection of toppings

KIDS MENU

Steamed Fish of the Day (F)

Jasmine rice, broccoli

Kid Pasta

Pick your pasta: Spaghetti, Penne or Gluten-Free option
Beef Bolognese sauce (C,D,G)
Mushroom cream sauce (D,G)

DIY Cheeseburger (G,D,S)

Condiments, fries

Mac n Cheese (G,D)

Choice of: Pork (PK) or Chicken sausage
Ham & Cheese Grilled Tostie (G,D,PK,M,)
Pork ham, double cheese

@ Wellness, dish nutritionally balanced meals that are naturally low in refined sugars to help you feel good, refueled, and recharged.

Y our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically sourced ingredients.

Dietary Notes: C Celery, D Dairy, E Eggs, F Fish, G Gluten, L Lupine, MO Molluscs, M Mustard, P Peanut,

SF Seafood, SE Sesame, S Soybeans, SD Sulfur Dioxyde/Sulphites, TN Tree Nuts, V Vegetarian, VG Vegan, A Alcohol, PK Pork
Prices are in Thai Baht and subject to 10% service charge and 7% Government tax.
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