
 Onion Bhaji - 40
Onion – Coriander – Mint - Ground Spices – Chickpea Batter
印度开胃香炸洋葱： 洋葱，香菜，薄荷叶，特制香料粉，鹰嘴豆粉

Falafel - 45
Tahini Sauce - Pesto – Coriander – Parmesan
法拉费: 芝麻酱，罗勒酱,香菜，帕马森芝士

Samosa - 40
Potato – Green peas – Nuts – Seeds

萨摩萨三角饺: 土豆-青豆-坚果-混合籽

- 45
Cumin – Coriander – Turmeric – Chaat 

嘎吱嘎吱有机花菜：孜然，香菜，姜黄粉，恰特玛萨拉

Masala Pakora - 60

玛莎拉帕可拉：花菜，菠菜，土豆，帕尼亚芝士

Prawn Tempura - 85
Ginger – Soy – Garlic – Sesame – Miso Aioli 

明虾天妇罗：生姜，日式酱油，蒜，芝麻， 味增蛋黄酱

Fish Cake - 65
Sea Bass – Red curry – Lemongrass – Green Bean 

香炸鱼饼: 海鲈鱼，红咖喱，柠檬草，四季豆

Salmon Tataki - 90
Onion Ponzu – Roasted Sesame – Garlic Nori Chips 
日式碳烤三文鱼：洋葱柑橘酱，烤芝麻，烤蒜片，海苔片 

Crispy Tofu - 50 
Cucumber Slaw – Peanut – Spring Onion – Chilli Caramel  

脆皮豆腐: 黄瓜丝，花生，春葱，辣焦糖酱

Scotch Egg - 60
Lamb Mince – Tamarind – Yoghurt – Pickled Salad 
苏格兰炸鹌鹑蛋: 羊肉糜，罗望子，酸奶，腌泡菜色拉 

Chicken Curry Puff -55
Yellow Curry – Puff Pastry – Dipping Sauce

鸡肉咖喱角-黄咖喱-酥皮-蘸酱

Spiced Calamari - 65
Masala Flour – Yoghurt – Chaat – Ginger  

香料炸鱿鱼：玛萨拉面粉，酸奶，恰特玛萨拉粉，生姜

Burmese Tea Leaf Salad - 60
Crispy peas – Peanuts – Roasted sesame – Dried Shrimp –

Lime Dressing 
缅甸茶叶色拉：香脆豌豆，花生，烤芝麻，干虾仁，青柠酱汁

Crispy Noodle Salad 
Avocado – Charred Bok Choy – Edamame – Satay Dressing 

Choose Chicken 75  or Beef  90 
亚洲脆面咔咔色拉：牛油果-碳烤小青菜-日式毛豆-沙爹汁,

选择鸡肉或者牛肉

Tandoori Tikka Salad 
Red Onion – Carrots – Cucumber - Crispy Shallots – Cashew - Tamarind

Dressing .  Choose Chicken 65 or salmon 80
咖喱蒂卡色拉：红洋葱，胡萝卜，黄瓜，脆小干葱，腰果，罗望子酱

选鸡肉或三文鱼

Fattoush - 55
Fried Bread – Tomato – Cucumber – Herbs – Cranberry Dressing

阿拉伯蔬菜色拉:炸面包，番茄，黄瓜，新鲜香料，蔓越莓酱

Tandoori Aubergine Salad - 55
Roasted Peppers – Sesame – Spring Onion – Tamarind Dressing

唐杜里茄子色拉-烤辣椒-芝麻-春葱-罗望子酱

salads

small sharing plates
小份分享盘

Cauliflower – Spinach – Potato – Paneer Cheese

色拉系列



Hummus - 45
Olive Oil – Paprika – Chickpeas – Lemon 

阿拉伯鷹嘴豆泥蘸酱：橄榄油，红甜椒粉，鹰嘴豆，柠檬

Olive and Roast Tomato - 45
Kalamata – Capers – Chili Flake – Olive Oil 

橄榄干番茄蘸酱：卡拉玛特橄榄，刺山柑，辣椒面，橄榄油

Warm Hummus  - 55
Ground Lamb – Garlic – Tahini – Green onion 

黎巴嫩热羊肉芝麻蘸酱：羊肉糜，蒜，白芝麻酱，青葱

Raita - 40
Yoghurt - Cucumber – Chaat – Cumin 

印度酸奶：自制酸奶，黄瓜，恰特玛萨拉，孜然粉

Smoked Eggplant - 45
Tahini – Garlic – Lemon Juice – Olive Oil 

土耳其烟熏茄子泥：     白芝麻酱，蒜泥， 柠檬汁，橄榄油

Tzatziki - 40
Cucumber – Herbs – Hung Yoghurt – Garlic

中东扎孜柯酸奶：黄瓜，新鲜香料，挂酸乳，蒜泥

Avocado - 50
Yoghurt – Coriander –  Green Chili – Lime
牛油果蘸酱：酸奶，香菜，绿辣椒，青柠

house made breads

Brown Butter  – 棕色黄油  - 20

 - 55

Spiced lamb  – 

 – 

香料羊肉  - 30

Cheese  – 
 – 

芝士  - 25

Spiced Chicken 香料鸡肉  - 25

NAAN BREADS
Indian Flatbread 馕饼-印度手拍扁面包

Garlic  – 
 – 

 – 

 – 
 – 
 – 

大蒜  - 25

Roast pumpkin 烤南瓜  - 25

Spinach 菠菜  - 25

混合面饼篮
Garlic Naan  – 蒜味囊饼

Fenugreek & Mint Paratha  – 葫芦巴和薄荷

MIXED BREAD BASKET

 Pita Bread  – 皮塔面包

PITA BREADS
Turkish Flatbread 

皮塔面包-土耳其扁面包

 - 15

 - 30SESAME LAVA
Sesame – Sea Salt – Thyme 

发泡脆芝麻烤饼：芝麻，海盐，百里香

PARATHA
帕拉塔千层饼

 - 20Fenugreek  &  Mint

  

葫芦巴和薄荷风味 

 

 - 20Potato  &  Spinach 土豆和菠菜味风味

 
 - 25Paneer & Coriander 印度帕尼亚奶酪和香菜

served with pita bread
蘸菜配中东皮塔面包

dips

现烤手拍面包



大份分享盘
Pork Belly - 90

Vindaloo – Vinegar – Chili – Lotus 
印式猪五花：万达奴红咖喱，醋，辣椒，莲藕

Chicken Tajine - 85
Ginger – Saffron – Cinnamon – Preserved Lemon – Kalamata

Halibut – Prawn – Calamari – Mussel 

摩洛哥鸡肉塔基：             生姜，     藏红花，肉桂，   腌柠檬，卡拉玛塔希腊橄榄

Seafood Tajine  - 120

海鲜塔基锅：海鲈鱼，大虾，鱿鱼，贻贝

Lamb Shoulder  - 95
Lamb Croquette - Peas – Roast Carrots – Korma Sauce

羊肩肉：羊肉球，青豆，烤胡萝卜，科玛咖喱汁

Stuffed Chicken - 90
Chicken Skin Butter – Cream Masala Sauce – Tomato

填充鸡肉：脆鸡皮黄油，奶油玛萨拉咖喱酱，番茄

Beef Oyster Blade - 220
Chermoula Sauce – Whipped Feta – Charred Grape – Olive

牡蛎牛排：穆拉酱，打发的飞达芝士，碳烤提子，橄榄

Halibut - 120
Curry Rub – Spinach – Potato Bhaji – Red Curry Emulsion 

比目鱼：咖喱香料腌制，菠菜，土豆脆，红咖喱汁

Pinenut Crusted Carrots - 70
Roasted Sesame – Parmesan – Lemon – Dukkah

迷你松子仁胡萝卜：烤芝麻，帕马森，柠檬-中东调味粉

Roast Pumpkin - 70
Bay Leaf – Black Cardamom – Coconut – Crispy Shallot 

南瓜椰子咖喱：月桂叶，黑豆蔻，椰汁，脆小干葱

Tadka Dahl - 60
Lentils – Spiced Oil – Crispy Herbs – Spinach Pakora
塔达卡达尔：小扁豆，调味香油，脆香叶，菠菜帕克拉 

Paneer Cheese - 65
Spinach Puree – Vegetables – Cashew – Almond 

帕尼亚芝士：菠菜酱，蔬菜，腰果，杏仁

Plain Basmati - 25
Imported from India 

原味巴斯马蒂白香米：印度进口米

rice

Jeera Rice - 35
Basmati – Cumin Seeds – Spring Onion – Fried Onions

印度茴香炒饭：印度香米，茴香籽，春葱，炒洋葱

Spinach Khichdi - 45
Basmati – Cream – Cumin – Crispy Shallots 

菠菜科赤地米饭: 巴斯马蒂米，奶油，茴香，脆小干葱

Chicken Biriyani - 80
Basmati – Whole Masala – Turmeric – Crispy Onions
印度鸡肉炒饭：印度香米，玛莎拉香料，姜黄粉，炸香葱

Lamb Pilau - 85
Carrots – Raisins – Apricots – Ghee 

土耳其羊肉果味炒饭：胡萝卜，葡萄干，杏脯，黄油

Nasi Goreng - 90
Chicken – Prawn – Dark soy – Chili Paste – Fried Egg

印尼炒饭：鸡肉，大虾，辣椒，炒鸡蛋

large sharing plates

米饭系列

Dukkha Lamb Rack - 160
Smoked Eggplant – Yoghurt – Black Garlic – Pistachio

中东煎羊排: 烟熏茄子酱, 酸奶, 黑蒜, 开心果



INDIAN TANDOORI
印度唐杜里烤肉系列

kebabs

 CHICKEN TIKKA – 55

鸡肉蒂卡: 酸奶-克什米尔辣椒粉-黑盐
 Yoghurt - Kashmiri Chilli – Black Salt

SALMON TIKKA – 85

三文鱼蒂卡：酸奶-柠檬汁-玛莎拉香料
 Yoghurt – Lemon Juice – Masala Spices

TANDOORI BROCCOLI – 45

唐杜里烤西兰花-酸奶-蒜-烤孜然
Yoghurt – Garlic – Roast cumin

PANEER TIKKA – 60

帕尼亚芝士烤串：酸奶-卡西米尔辣椒-葫芦巴
 Yoghurt – Kashmiri Chilli – Fenugreek 

HALF CHICKEN – 95
Yoghurt – Turmeric – Ground Masala

MIDDLE EAST
中东烤肉系列

烤半只鸡: 酸奶-姜黄粉-玛莎拉

BEEF TONGUE – 70

烤牛舌：红辣椒-生姜-日式酱油
Red Chilli – Ginger – Dark Soy

ASIA
亚洲烧烤系列

PORK BELLY – 60

烤五花肉：蒜-生姜-香菜
 Garlic – Ginger – Coriander

CHICKEN SATAY – 65

沙爹鸡肉串：花生-芝麻-椰子
 Peanut – Sesame – Coconut 

SWEETCORN – 35

甜玉米：孜然-红辣椒-棕色黄油-香菜
 Cumin – Red Chilli – Brown Butter – Coriander 

LAMB CHOPS – 95

碳烤羊排: 酸奶-格拉姆玛莎拉-卡门玛萨拉-烤孜然
Yoghurt – Garam Masala – Roast Cumin

BEEF & LAMB KOOBIDEH – 70

伊朗烤牛羊肉：洋葱-漆树粉-姜黄粉
 Onion – Sumac – Turmeric

CHICKEN JUOJEH – 60

阿拉伯烤鸡胸: 藏红花-橄榄油-黑胡椒
 Saffron – Olive Oil – Black Pepper 

BEEF TORSH – 85

牛肉串：蔓越莓糖浆-核桃-柠檬
 Cranberry Molasses – Walnuts – Lemon

LAMB ADANA – 75

亚丹娜串烧羊肉-红辣椒-烤孜然-香菜
Red Chilli – Roasted Cumin – Coriander 

WHOLE RED FISH – 195

整条冰岛红鱼: 芝麻酱-藏红花-橄榄油
Tahini – Saffron – Olive oil  

CHERMOULA HALIBUT – 75

侍穆拉海鲈鱼: 红辣椒-青柠-薄荷
Red Chilli – Lime – Mint 

BACON – 55

培根: 芦笋-蒜-生姜
Asparagus – Garlic – Ginger

CHICKEN MALAI – 60

马来芝士鸡肉蒂卡: 酸奶-芝士-腰果酱
Yoghurt – Cheese – Cashew Nut 


