


south asian starters

signature salads

Orange Marinated Salmon Sashimi
 with wasabi quenelle.

$140

Thai Crabcakes
 with sweet ginger chili sauce.

$120

Fried Calamari Rings
 creamy chipotle sauce.

$110

Vegetarian Vietnamese Rolls
 of rice paper served with a sweet citrus sauce.

$110

Shrimp Potstickers
 with sesame ponzu sauce.

$125

Pork and Vegetable Spring Rolls
 with peanut sauce and sweet ginger chili sauce.

$95

Grilled Chicken Satay
 with Thai peanut sauce.

$110

Tuna Tartar 
 marinated with coconut, almonds, mango, marinaded in our 
 special sauce, accompanied by wontons.

$125

Chicken Lettuce Tacos
 with minced sautéed chicken.

$110

Grilled Minced Shrimp
 on sugar cane skewer with a creamy red coconut curry sauce.

Vietnamese Beef Salad
 Mixed green salad with grilled  beef, and celery with a tangy citrus vinaigrette.

Chinese Chicken Salad
Mixed green salad with grilled chicken breast, orange slices, and sesame in a peanut ginger honey vinaigrette.

Tropical Calamari Salad
 Mixed lettuce with tender fried  calamari, hearts of palm,  fried banana and pecans in a miso and orange vinaigrette.

Thai Prawn Salad
 Mixed greens with spicy Thai grilled prawns, mango, carrots, cilantro and rice noodles with chili lime vinaigrette.

$130

Grilled Spicy Meatballs
 on sugar cane skewers with siracha aioli.

$125

$150

$125

$140

$165

south asian specialities
Pad Thai Noodles  With Chicken $160    With Shrimp $210
 Rice noodles sautéed with chile, soy and lime sauce.

south asian sides
Braised Tofu with Wild Mushrooms $75  

Szechuan green beans $45

Marinated cucumber salad $50

sweet temptations
Ginger Crème Brûlée $75

Chocolate And Hazelnut Marquise With Malibu Coconut Rum Foam $95

Passion fruit cheesecake $80

Seasonal Sorbets $45 

Kung Pao Chicken
 a spicy favorite, quick-fried with bell peppers, broccoli and peanuts in a hoisini sauce. Served with jasmine rice.

$180

Madras Yellow Curry Chicken
 simmering with bamboo shoots, and baby green beans. 
 Served with jasmine rice topped with almonds, raisins and coconut.

$180

Sweet and Sour Pork 
 Tender pork stir-fried with pineapple, bell peppers, onions, ginger and cashews. Served with jasmine rice.

$200

Catch of the Day
 drizzled in green curry with ginger and lemongrass, served over green beans, carrot, basil and green chili,
 accompanied by jasmine rice.

$250

$280

Thai Fried Rice Pork $130      Chicken $120       Shrimp $140        Mixed $150
 blended with egg and pineapple.

Ginger Almond Crusted Salmon
 pan-fried and covered with miso orange sauce. Served over sautéed asparagus and baby carrots on crispy sesame rice.

$180Mongolian Beef 
 wok fried in a succulent Mongolian sauce, served with jasmine rice.

$280Seared Poppy Seed Crusted Tuna Steak
 served with a glaze of ginger infused coconut milk, accompanied by basmati rice.

$285Tamarind Prawns
 wok fried prawns dripping with tamarind sauce, red chilies, and scallions, accompanied by jasmine rice.

$275Grilled New York Angus
 tender strips with spicy sambal sauce over wasabi mashed potatoes.

Mixed a sian sauteed vegetables $45

Jasmine Rice $30

Ginger coconut rice with dry fruits and raisins $60




