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To share: Y &b

YEGEE, BIEETASES  Q2~4EEAE)
skewers: chicken, beef, shrimp, pineapple
BEx &, v—7., B8 M FTvT

enchi shaf calantinn
SUILIL. VIIVE SWINAURIUIL

FEal 70T

tempura: rock prawn, calamari

ThESbME, 48

Soups: A—7
Tom Kha Gai ( F A0 —2"1)
Ve T TR, BT HUINT, FHY

Chili Miso Soup (F U Bchg X — =)
EREg, ik, AX, BILEE, B, IZ5AAE

Salads: %7 %
Spicy Duck and Watermelon Salad (X34 2>—5"w 22 & 0934 7 4)
FHEHVDE >, T, Bra—Fol, Tk, KPP, T T—

*Thai Beef Salad (%1 B E~—Z % Z )
AL ABAABRANSL —FKLyw s

*Avocado Lobster Salad (7RG N 27X 5 —#F %)
Y oY rOHEE, T AF— THRIF, ¥F, ~NvF, Kk o VEE

BBQ Baby Back Rib Salad(BBQ 7D % (L6 A7 %)
BOHIZHA, KL v A TR

Sesame Wakame Salad (= 72804 7 47)
b, I+, EH

Asian Greens (T X = 2 BV Z 4)
ST ABE E—F vV Ly d

Appetizers: Bij3E
*Seared Salmon with Scallop Ceviche ($EZBEL 45 7D~ U F)
HEOHBEE, TV AL rPovay F/T NIAETTFTv 7 b
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Vietnamese Banh Trang Summer Rolls (<~ p 7A@ W~ — 2 —/L)
GA A== BV, BIFEE, ATy I, vrIF— KA VEZR, FE, E—
T BF WX

*Imperiai Crispy Polato Roli (1 >~9 7/ 2 ¥ — 7=/
e - =g e e o A S B =gy Sl g2
(HEAZ Yo ies =k N A WNARE [Ty F TENEN A N BHMIN 7/ 7 ¥V 7 -~

Vegetable Tempura (HFHETAS5)
THRHE, E2F0h, LWET, ALy IR B

*Caramelized Tiger Prawns (54 ' —FEDM VFEZ)
EEhE, FUH—U V-2, RE

Crispy Ginger Calamari (-« % D4 ZEH )
BE, =V rFu7, L& A —FUJ/—R

*Tuna Tataki (¥ AEE&)
seared tuna filet, shiso, sesame crust, wasabi cream
(TIOZ 4V, Y, de—A}F, DEV)

Chicken Satay (7 > DHELEZ)
cucumber, red onions, pineapple, peanut sauce
50, REEhE AT, E—FyP =X

*Sushi Chef’s Selection (7°L. > = ZDEBEHH)
Hlg, BHpL8HEOEY by

Main Courses - Seafood: A £ 22— (&)
*Miso Glazed Seabass (X X3 D EEIEE 1)
B, FE (Fon)

*Sole Tempura (TAS 6, BOE VEEH)
AL PR B FRRR

*Lobster Pad Thai (2 7' X % — &1 EX°Z €/1)
G4 AR—Fi, AFFR b TA s, FRUXE, B=FF

*Bay Scallop Trilogy (1 % 41 D=FF)
FA AL, L, EETHDEV

*Red Snapper in Banana Leaf (& H#§D 77V — 7 &%)
24 b FIR—RA b, V=L VTR



Main Courses - Vegetarian: X 1 > a—2x (83)
Thai Vegetable Curry (# 4 B34 L-—)

TY—rAb—Y—R E2FWY, 7R, BIFEE., vval—A AUAL, FxlU—h
< b

Stir-fried Udon Noodles (fEZ 5 FA)
Tayalj— TARFHRA, TACA, &8, R7F0 FiH—Jyvs J—2

Main Courses — Meat: A f 22— 2 (BH)
Red Curry Chicken (L > FZ L—FF2)
Loy FR b, A, wlf—ae, GHLOE, T8

Twice-cooked Crispy Chicken (2E({AARDLG Y4 Y FF2)
FEE FUS—2 bk, h&4EY -2

Malaysian Beef Penaeng (v L-—> 7 B E™—7)
beef short rib, nutty curry paste, coconut, paratha roti
-7y a— b FyVRAKOHL—_—R |, aatoV, SAFFaFy

*Beef Teriyaki (FDEYHEZ)
HFD7 4 b, ICACA, #IR, TARTHA,

*Bulgogi Rib-eye Steak (77 L H/EH DX 7 —F)
EBRANF—, TAAZHA

*Seven Spices Crusted Lamb Rack (7EDHIE6 A, HHHE)
Zby¥aba8VWPYV—A, LWeid, ERZAES

Pork Luc Lac (BB~ p 74 fF 1> %)
BOZ7 41, Z5RAE, FzxlU—bwb, vyial—»Ah, a2 LVER, FYY—2R

Sides:EI3

Organic Steamed Brown Rice (HHZ %)

Steamed Jasmine Rice (24 X 3274 X)

Red Ginger Stir-fried Rice (L > 222 — #£%)

Stir-fried Udon Noodles (#£& 5 FA)

Broccoli and Shiitake Mushrooms (712 2 = U — & L) /=1F)

Green Asparagus with White Miso Glaze (27 V — 227 X /37 4R D F1HE71T)

L LD TR : AL IIMBITFAFDRE, BNE, WEFERT 5 S, HEDEBBHSELIIBIC, BPES
RIET BRI EFSEEF SV ET,
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DESSERTS: ¥ — k
Créme Britlée (7 L-—AZ7 1V = L)
Fm b= b, BT TE

Japanese Fruit Salad (F1/E 7 /> % Z £7)
HE

Steamed Ginger Cake (FL 2>+ —4r—F)
T HNFEEy TAAT Y—A

Bounty Cake (/N7 4 — r—3F)
Sy ¥, Ty O lee=piFaydl o= FE-R

Caramel Tapioca (F+ Z A/ 7 )
el des P rPig el g

TAARZ YV —AbEe—Ly b

Matcha Green Tea Ice Cream

HREFL A2 YA

FExotic Fruit Sherbet Trilogy
TFSF oy I TV =Ny f 3

AEL
g =~ f

F 2k YA
foE & SAnbL, FU YA



