
M E N U

PULLED SESAME CHICKEN - 15K
 f i l led spr ing onion pancakes

SPICY MEXICAN CEVICHE - 15K
Diced marinated seafood with cor iander ,  l ime & chi l l i

FRESH GLOBE ARTICHOKE WITH TORTELLINI - 15K
In nutty sage butter & tomato jam

C H R I S T M A S  S P E C I A L S

S T A R T E R S

M A I N  C O U R S E S
TWICE COOKED FIVE SPICE PORK BELLY 

Candied apples,  c i lantro,  fresh basmati  r ice & sauteed romanesco  - 32K
 

TERIYAKI BASTED GRILLED TUNA
Hand made potato noodles tossed with jul ienne vegetables 

& sprouts with l ime & chi l l i  o i l  -  28K

TRIO OF PIEROGI 
Jackfruit ,  spinach and cashew nut f lavoured dumplings,  with rose har issa,  

avocado dip & green papaya chutney - 25K

D E S S E R T S
CARDAMOM SCENTED SUMMER PUDDING - 15K

 with local  vani l la meringue crumb & gooseberry je l ly
 

CASHEW NUT PIE - 15K
Layers of biscuit ,  caramel & topped with roasted cashew nuts,

laced with bai leys cream


