APPETIZERH B¢
Freshly Shucked Natural Oysters 1A= 1E

Wakame seaweed salad, soy and lime dipping sauce
PR, BT

Oyster Tempura "“EIER 1A%
Crisp coated oysters with Tonkatsu sauce and wasabi mayonnaise

ME B AENE, JTRE S

STARTERS k#i
Vietnamese Summer Cold Rolls #7554

Fresh-tasting rice paper rolls packed with poached prawn, scallion, glass noodles, beans
sprouts, Asian basil, coriander with a sweet ginger, chili dipping sauce.

IKERBCBIRN, KB, 2, TR, Soa, SHEELAREE

Crispy Vegetable Basket Jifé % % ¢ 15

Crispy rice flour basket filled with zucchini, mushrooms, broccoli, tofu sautéed with crust black
pepper and garlic with spicy honey chilly sauce
Mep Kl NENEEET S, BERE, P2iE, HIEEREHGAT

Prawn Tempura KIiFKiH%
The classic ultra-light battered prawns with tempura sauce

E NN/ B

Soft Shell Crab with Samba Sauce 75k % A fic 3% B2 %
Deep fried soft shell crab with Malaysian style spicy dried shrimp samba sauce
B AV 5K P 7 T PR R L

DIMSUMS il
Seasonal Vegetable Dumpling (V) I} 57K /%

Shitake mushroom, Asian greens, water chestnut, Chinese cabbage, pearl onion, scallion with
hot bean sauce

G, Sk, S, BOX, FASKNHE
Shanghai Prawn Dumpling _F#§HF 5

Prawn and sesame oil with Shandong sauce

HRIAL, 2RI

Chicken Pot Sticker X% A %x 1
Dice chicken, white cabbage, ginger with soya ginger sauce

RSPIRL, 250 S
Assorted Dumplings /K GHEEL
Combination of prawn, chicken, vegetable dumpling with trio of sauces

WRPAIKER, XGRKIL, FKBH I =R A [F # 7T

All prices subject to 10% service charge and 8% TGST.

$25

$30

$18

$18

$28

$25

$18

$22

$22

$24



Soups¥

Tom Yum Goong %< Thi% $20
Prawns, mushrooms and prawn stock with lemon grass, galangal, and kaffir lime leaves
WRA, s, mmicEsr, W, RAFH

Crab and Sweet Corn &R 5EK 17 $18
Crab and fresh corn with vegetable stock and coriander
B, Wi EK, =ML

Beef Pho 4RI 3 $18
Vietnamese beef soup with scallion, bean sprouts and noodles

WA, 5k
SALADSVHi

Larb Gai Z& XX I $19
Thai style chicken with fresh bird’s eye chili, lemon juice, palm sugar, mint leaves and roasted rice

R XS RO T /N, AT BT, AR, AT BRI

Som Tam Goong T A JIVHR PIVD 1 $22

Papaya and green mango salad with prawn, green beans, cherry tomato, fish sauce, roasted
peanuts and coriander

AR, 15, ROURR, TR, NEN, BREA, SE3L 6 N

Chef Select Salad (V) B iik§ kb i $15
Garden greens, shaved radish, Kenya beans and soy-rosemary dressing
Zrin, NN, BIERERER

MAINS ¥

Red Cooked Tiger Prawn Hakka Style % 7% 41 ke R MR $42
Indian Ocean tiger prawn, spring onion cooked in rice wine and red cooked sauce

ENREVEERAT, N LRCKI, 205

Thai Green Curry Chicken Zg X IIWE XS $33

Traditional Thai chicken green curry cooked with pea aubergine, kaffir lime, tofu, lemon
grass, and ginger

g R AMES AL S, Hir, 9, FFM1E
Tori Teriyaki Chicken H Z{ R 5EXY $38

Succulent chicken breast, carrot, onion, leeks, cooked with teriyaki sauce

FEEAG A, S N, AR H b
Mayura Angus Beef Teppanyaki 1§ 7 2F R 2l Hi Jo2 $42

Angus beef marinated with fermented bean paste, with teppanyaki sauce

Ko H A 2% H07 1 A G B St

All prices subject to 10% service charge and 8% TGST.



Maldivian Reef Fish 55 /JRAR T A= £

Clay oven cooked tender reef fish marinated in saffron, yoghurt with popadam and coconut-
coriander sambal

P U A IO 2T AL, FRUDECHRYT, B
Chicken Tikka 1 5 E

Clay oven cooked tender chicken thigh marinated in yoghurt and Indian spices with popadam
and mint chutney

926 X 1) PRI C B FEE A 430 PR
Lamb Chops ¥ -+

Sea salt and pepper rubbed tender lamb chops roasted in clay oven with popadam and raita

PROBARURE =R FID RS R AT I 2 I

Indonesian Yellow Curry (V) E[ JE 4% (i

Selected vegetable cooked with homemade yellow curry paste flavored with kaffir lime leaves,
galangal, fresh red chili, turmeric, palm sugar enhance with fresh coconut milk

R e B T TR M Fpit, b3k, BB TR Y

NOODLES/RICE/SIDESHS:/ K1k /B

Chicken Hakka Noodles %% %% X% 3% 1

Spring chicken, onion, capsicum, baby spinach, Chinese cabbage, beans sprout wok tossed with
egg and spring onion

WL, AL NSRBI AN

Prawn Pad Thai Z& 3K ¥y

Rice noodles, prawns, white cabbage, wok tossed with Pad Thai sauce, bean sprouts, spring
onion & peanuts

?ﬁj*ﬁy QFI?\:J’ %‘Q‘%@Bﬁﬁ%%}n /J\A—//v%:’ :T"EEE

Steamed Garden Vegetables ( VV )1} ik
With soy-butter sauce

P it

Stir Fried Vegetables with Oyster Sauce &1 I &5

Broccoli, baby corn, shiitake mushrooms, Chinese cabbage, beans sprout tossed with garlic
and oyster sduce

@éﬁ, /J\£>K7 )El:flg’ %‘D%Eﬂ@%ﬁﬁ

Steamed Greens with Tofu ( V ) 5 J&H] i
Boc choy, Kenya beans, asparagus, tofu with sesame oil

P, GERZ AR
Steamed Jasmine Rice ( V )& 7% KR

Gorgonzola Naan ( V ENEZ 1 1HE
Clay oven baked Indian bread with blue cheese

A ST T e B T

Garlic Naan ( V )2 [H £
Clay oven baked Indian bread with garlic
B R A 5 T

All prices subject to 10% service charge and 8% TGST.

$38

$35

$38

$30

$18

$20

$12

$16

$15

$9

$8

$7



DESSERTHET

Date Pancake 1. % &t
Pancake filled with dates and nuts drizzled with honey
HPIC LA, WA i

Fresh Fruit Fritters 7K 160
Apple and banana fritters coated with caramel candy, roasted sesame seeds, vanilla ice cream
YR, HERERE, 2RI

Tab Tim Krob i ¥} 1
Water chestnut with chilled coconut milk

Ly i T A

Fresh Fruit Platter i #/K P
Seasonal selection of fresh sliced fruits

K it % A 47K R

Green Tea Ice Cream $EZ5 UKLk
Black and white sesame wafers
EL BHZRAGE

SUSHIandSashimi % ) Flfl| &

Sashimi - 3 pieces HIH-3F

Fresh row seafood as below served with pickled ginger, wasabi, soy sauce
ArEpmEsl Rl 2, PR, A

Hamachi - Young yellowtail i ffi

Sake - Salmon = ff1

Maguro - Tuna e

Nigiri sushi - 2 pieces M HEF -2
Special sushi rice laid over one of the following, served with pickled ginger, wasabi, soy sauce
Reiil 5 AR IRACYE 22, IR, B

Ebi - Jumbo shrimp KA

Hamachi - Young yellowtail i .

Kani - Crab %

Maguro - Tuna &5

Saba - Mackerel 11

Sake - Salmon = W fh,

Unagi - Freshwater eel 2 ff

Tamago - Egg omelet (v)55 5

Wakame - Seaweed (v)if§ 5.

All prices subject to 10% service charge and 8% TGST.

$15

$17

$17

$19

$13

$19
$19
$19

$18
$18
$18
$19
$18
$19
$20
$17
$17



Maki Sushi - 6 pieces FHualPifi-6 F

The Most popular sushi roll, served with pickled ginger, wasabi, soy sauce
ARG AR R, R, H G

Tekka - Tuna %+

Sake - Salmon =,

Negihama - Yellowtail and scallions i} .

California - Crab, cucumber, avocado sprinkled with toasted flying fish roe
AL, N, AR, AT

Dragon rolls

Unagi - Smoked eel and avocado 1 5& 5 £ FI1 2F- jH 5

Shrimp tempura KAF K%

Futo - Big vegetable roll with crab & egg >4 e B A B 6
Yasai Futo - Big vegetable roll (v)#i %75 A

Kappa - cucumber (v) 5 JK 75 A

Sushi & sashimi Set Z &AMl &Pt

Sundown Set
Selection of 2 Maki Sushi, 2 Nigiri Sushi and 2 Sashimi served with miso soup and pickles

KM LR E], MR R FFE], PG RIS B RIE 7 i 3

Ocean Wave Set
Selection of 4 Maki Sushi, 4 Nigiri Sushi and 3 Sashimi served with miso soup and pickles

Wik 4 WL iR w], 4 B A FFE], 3 BMRIS BURIG 7 Fnve 32

All prices subject to 10% service charge and 8% TGST.

$19
$19
$18
$19

$21
$18
$18
$17
$16
$17

$95

$175



