
C H I C K E N  BA O  18 
fried chicken, herbs & pickles, yuzu aioli

R I B S  19
fish palm sugar & spur chili BBQ sauce

D U M P L I N G S  17
beef & lamb, ginger, 

chili & scallion soy sauce

G R I L L E D  C O C O N U T  S A L A D  16
chili & citrus dressing, young coconut, 

baby gem, fried shallots
vegan option available

S H R O O M  S A L A D  21
napa cabbage, lemongrass poached chicken,

finger root dressing, peanuts, cilantro
vegan option available  

F R I E D  C H I C K E N  25/39
cumin, sichuan peppercorn, 

cucumber yogurt, chili & garlic crisp

C A L A M A R I  16
sweet chili sauce 
gluten free

F R I E S  10 
chaat masala, hot & sweet sauce 
gluten free, vegan 

BA B Y  B O K  C H OY  11
chili confit, sweet soy, peanuts 
spicy, vegan 

C R O Q U E T T E S  16
potato, curry leaf, mustard seed, amul cheese, 
mint & yogurt chutneys

OY S T E R S  half dozen or full dozen, MP
nam jim, hibiscus mignonette, fried shallots
gluten free

B E E F  KO I  21
beef tartare, thai chili sauce, quail egg, rice crackers
spicy, gluten free

W H I T E  F I S H  C R U D O  21
cured white fish, young coconut, yuzu, thai basil
gluten free

C H I C K E N  S ATAY  5 per skewer
peanut sauce   
gluten free

L A M B  K E BA B  6 per skewer
mint chutney
gluten free

K I N G  OY S T E R  M U S H R O O M  6 per skewer 
rendang sambal, crispy shiitake
gluten free, vegan

C R I S P Y  F R I E D  R I C E  11
garlic, shallots, house soy blend 

add fried egg  2  add pork belly 5
vegan option available

W H I T E  R I C E  5
gluten free, vegan

I C E  C R E A M  S A N DW I C H  6 per piece 
saffron ice cream, parle g biscuit, 

dark chocolate, pistachio

C H E E S E C A K E  14
thai tea basque cheesecake,

condensed milk cream
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parties of 6 or more subject to 20% gratuity
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, please inform your server of any allergies


