
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
MAINS 

RICE   

NASI GORENG 
Indonesian-style fried rice, stir-fried with a savoury blend of spices, sweet 
soy sauce, vegetables, and your choice of protein. Topped with a fried egg 
and crispy shallots for added flavour. 

Tofu (VE / V) 17.45   Special Satay Chicken 19.75 
Chicken 18.45   Seafood 19.75 

   

BEEF RENDANG (GF) 
A rich and tender Indonesian beef stew, slow-cooked in a blend of coconut 
milk, lemongrass, and aromatic spices. Packed with deep, bold flavours 
and a melt-in-your-mouth texture. 

22.45 

AYAM TALIWANG 
(ROASTED CHICKEN) 

Ayam Taliwang is a traditional Indonesian grilled chicken from Lombok, 
marinated in spicy herbs and spices, then grilled for a smoky, flavorful 
taste. Served with rice or chips and sambal, it delivers a bold and 
authentic Indonesian flavor. 

19.45 

TERIYAKI 
Grilled chicken, beef or tofu, glazed with a sweet and savoury teriyaki 
sauce. Served with steamed rice and fresh vegetables. 

 

Tofu 17.45   Prawn 19.45 
Chicken 18.75   Beef 20.75 

   

NASI LEMAK 
Nasi Lemak is a fragrant rice dish cooked in coconut milk and pandan 
leaves, served with sambal, anchovies, peanuts, boiled egg, and 
cucumber. Rich, savory, and slightly spicy. 

18.75 

BALADO (SPICY SAMBAL)  
A spicy Indonesian chili sauce made with red chilies, garlic, shallots, and 
tomatoes. It has a bold, savory flavor. 

 

Aubergine, tofu & Tempeh 17.45   Prawn 19.45 
Chicken 19.45   Fish 20.75 

   

GADO-GADO 
A traditional Indonesian salad made with fresh vegetables, tofu, tempeh, 
boiled eggs, and rice cakes, topped with a rich and creamy peanut sauce. 
It is a healthy, flavorful, and satisfying dish. 

18.75 

   

 

 

 

 



 

 
CURRIES 

GULAI CHICKEN  A rich Indonesian curry made with meat, chicken, seafood, or vegetables simmered in 
coconut milk and aromatic spices. It has a creamy texture and a flavorful, mildly spicy taste. 

  Chicken (GF) 19.45   GULAI CHICKEN (Lamb GF) 22.45 
 

ROASTED 
MASSAMAN CURRY  

A mild and rich Thai curry made with potatoes and peanuts, simmered in a creamy 
coconut milk sauce infused with warm spices like cinnamon and cardamom. 

 Chicken (GF) 20.34   Duck (GF) 22.45   Tofu (GF) 19.34 
 

ROASTED  
GREEN CURRY 

A fragrant Thai curry made with a vibrant green curry paste, simmered in creamy coconut 
milk with tender chicken or tofu, fresh vegetables and aromatic herbs. 

  Tofu (GF) 19.45   Chicken (GF) 20.45 
 

KATSU CURRY Crispy breaded chicken / tofu / pumpkin cutlet paired with tender broccoli and potatoes, 
all smothered in a rich, mild Japanese curry sauce. Served over steamed rice. 

 Tofu (VE / V) 18.75   Chicken 19.75   Pumpkin (VE & V) 18.75 
 

NOODLES 

PADTHAI A classic Thai stir-fried noodle dish with sweet, savoury and tangy flavours. Made with rice 
noodles, sautéed with eggs and tossed in a tamarind sauce. Garnished with crushed peanuts, 
bean sprouts and fresh lime. 
 

Tofu (VE / V)        16.75   Prawn                     17.95   Chicken                17.45   Beef                              18.45 
 
MIE GORENG Traditional Indonesian stir-fried noodle. Served with a fried egg on the top. 

 

Tofu (VE / V)        17.75   Prawn                     18.95   Chicken                18.45   Beef                              19.45 
          
FRIED UDON  
NOODLE 

Thick, chewy ramen noodles with a mix of fresh vegetables and your choice of protein, in a 
savoury soy-based sauce. 
 

(Tofu VE / V)        16.75   Prawn                     17.95   Chicken                17.45   Beef                              18.45 
          
RAMEN NOODLES popular Japanese dish featuring springy wheat noodles served in a rich, flavorful soy broth, 

often topped with sliced meat, soft-boiled egg, seaweed, and vegetables. Warm, comforting, 
and satisfying. 
 

(Tofu VE / V)        16.75   Prawn                     17.95   Chicken                17.45   Beef                              18.45 
          
LAKSA NOODLES A spicy Southeast Asian noodle soup made with a rich coconut curry or tangy broth, served 

with noodles, seafood or chicken, tofu, and fresh herbs. It is creamy, aromatic, and full of bold 
flavors. 
 

(Tofu VE / V)        16.75   Prawn                     18.95   Chicken                17.45   Beef                              19.45 
 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

POKE BOWLS 

SALMON SHOYU 
Marinated salmon, mixed leaf, edamame, cucumber, pickled olives, 
pickled jalapeno, cherry tomatoes, ginger, sliced avocado, kaiso. 

17.65 

SALMON (GF) 
Salmon, mixed leaf, edamame, cucumber, pickled olive, pickled 
jalapeno, cherry tomatoes, ginger, sliced avocado, kaiso. 

17.45 

TUNA (GF) 
Tuna, mixed leaf, edamame, cucumber, pickled olive, pickled 
jalapeno, cherry tomatoes, ginger, sliced avocado, kaiso. 

18.45 

PUMPKIN KATSU (VE) 
Pumpkin katsu, mixed leaf, edamame, cucumber, pickled olive, 
pickled jalapeno, cherry tomatoes, ginger, sliced avocado, kaiso. 

17.25 

KIMCHI CHICKEN (GF) 
Boiled egg, kimchi chicken, mixed leaf, edamame, cucumber, 
hummus, cherry tomatoes, ginger, sliced avocado, kaiso. 18.25 

 

DESSERTS 
 

THAI STICKY MANGGO RICE (V) 12 
Sweet mango with creamy coconut sticky rice – a timeless Thai	dessert. 
 

CLASSIC TIRAMISU (V) 

 
 

11 
Espresso-soaked Sponge layered with Mascarpone Cream 
 

YUZU AND SHISO WHITE CHOCOLATE MOUSSE (V)(GF) 

 
 

12 
With Peach 
 

CHOCOLATE FONDANT (V) 

 
 

12 
Sesame, Coffee and Whisky Chocolate Fondant with Vanilla Ice Cream 
 

 
 

HOMEMADE GELATO & SORBETTO (V)(GF) 
Gelato: Matcha, Pistachio, Vanilla, Milk Fior di Latte 
Sorbetto: Mango, Coconut, Raspberry, Lemon 

 

(PER SCOOP) 3 

 
 
 
 
 
 
 

 

 

V – Vegetarian | VG – Vegan | GF – Gluten Free 
Please ask for our allergy menu - Fish may contain bones Inform staff of any allergies or dietary needs. 

A 12.5% discretionary service charge applies. 
 


