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To share: &Y &oH

*EGEE, fIGETASE  R~AEHE)
skewers: chicken, beef, shrimp, pineapple
RREE (. B—7., g, ATy T

sushi: chef selection
FHF 2 T7DERTITH

tempura: rock prawn, calamari
TASLIME, A0

Soups: A—7
TomKhaGai (A4 0 —21)
VeV TR, aafy I Ny, Fx

Chili Miso Soup (7 V g 2 — =77)
FIIE, s, X, L EE, e, IZ5hAH

Salads: 47 &
Spicy Duck and Watermelon Salad (X' >—%"> 2 & T 009 7 )
HIVBVOE 7 T W, Aa—FvY IV h ANV FUTT—

*Thai Beef Salad (&7 Jil £°— 7 7 4)

Y—oAf L EOWEYI) ~ v F— T IH D, AT, I b FE, ANV, VXY AIVTA

A, AABANSNM — Ry

*Avocado Lobster Salad (7 AN 7 7 X K —H T 4)
P OER, a T RE— TRHTR, VI, v TF S VEE

BBQ Baby Back Rib Salad(BBQ 7&K D B /16 A Z 4)
KDOBHIXHR, BRI &0 A ZEBK

Sesame Wakame Salad (=~ 0200 # 5 47)
b, I, Hil

Asian Greens (=X .= w2 BFEH 7 %)
Ry AR, BE—F oY Ry S

Appetizers: Bij3E
*Seared Salmon with Scallop Ceviche (4 & ftL 5 7D~ Y %)
MREOHZEA, TV, FLryovay FAETF, NUAET T v 7 VL b



R(?dé\

—
—

Vietnamese Banh Trang Summer Rolls (-~ A F A &+~ — 1z —/L)
TAAN—— =Y HGIFEE., M Ty T, vrId— RARCLX R FHE, E—
T V=R

*Imperial Crispy Potato Roll (-7 >~V 7 2 J X £~z —/L)
Wi, v T TREYR, FRANTHX. E., FU~TF—X

Vegetable Tempura (ZFETAS5)
TARHR, E0F0H, LWaF, AL UK K

*Caramelized Tiger Prawns (57" 0" —/lE& DIE D BEE)
TERE, FUIH—V w7 V—RA X

Crispy Ginger Calamari (-7 v D4 ZZ/H )
FHE, A=V v Fv7 A& AL —FFV V=2

*Tuna Tataki (F <"A/=272)
seared tuna filet, shiso, sesame crust, wasabi cream
(YFoT74L, Y, A=Ak, DI

Chicken Satay (7> DHEHE)
cucumber, red onions, pineapple, peanut sauce
IOV, RERE, "M Ty, B—F oYY —2

*Sushi Chef’s Selection (7L, >z Z7DIFEI)IE)
g, BHE SEHDKY G

Main Courses — Seafood: A A > a—2& (F&T)
*Miso Glazed Seabass (X X DHIEE1T)
e FREE (R T N)

*Sole Tempura (TASE, BOE VM)
AV DR EE, ERRIR

*Lobster Pad Thai (17 7' X & — 41 JH°& Z /%)
TAAR—=KNV, ATTU L TA L vV R E—FY

*Bay Scallop Trilogy (-7 % 21 » =F#)
TA L, T, ESHbIW

*Red Snapper in Banana Leaf (&AM NF 7V — 7 41%)
TAL, FIUR=R, 7V —=0F)—=TH
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Main Courses — Vegetarian: A A v a—2 (B3g)

Thai Vegetable Curry (%7250 L—)

TV ==Y = SOFEWNL, A HBIFEHE, vy al—A AU F=U—Fh
~ b

Stir-fried Udon Noodles (4 5 2°4)
Tuayal— TARTHA NACA, FE ATTT N FUAT—V w7V —2R

Main Courses — Meat: A f ' a—2Z (BH)
Red Curry Chicken (1> N0 L—FF2)
Ly RHL—Y—RA FA RbE—a—>1, T LDE NI

Twice-cooked Crispy Chicken (2/&/tiAAD % Uy FF2)
FRE, FUN—A |, RA&fEEY—R

Malaysian Beef Penaeng (~ L —> 7 E™—7)
beef short rib, nutty curry paste, coconut, paratha roti
E—7va—h )7, FyVEKOHL—_X—R | aatyY NTH Ty

*Beef Teriyaki (D D GEZ)
(o714 v ITACA, IR, TANRTH A,

*Bulgogi Rib-eye Steak (F 72 L HILTHA DX 7 —F)
TR ANF — TANRT TR

*Seven Spices Crusted Lamb Rack (7#F#DH /L5 KA, LHMH)
TlyvabIW/—A, LWelf, SRxAED

Pork Luc Lac (KD | 74 JE##04))
D7 4L 1ZONAE, FzU—Fr~v b, vyial—Ah BALVLVHERA FUJ—X

Sides: I3

Organic Steamed Brown Rice (A7 %K)

Steamed Jasmine Rice (>+ X 3> 77 X)

Red Ginger Stir-fried Rice (1> N2 27+ — #4k)

Stir-fried Udon Noodles (#£& 5 £'4)

Broccoli and Shiitake Mushrooms ( 7'z »» = J — & L) /=17)

Green Asparagus with White Miso Glaze (2" —> 7 XN Z 5" X D [ & 17)

LD ZVEE B FE L NZWBPT AR R, I, IHEFRT S &, FFEDTBDR B SHEITHFIZ, R #HE
TENET SIEIRD 1 E S5V ET,



—

—

—
®

10111

DESSERTS: &#— k
CrémeBrilée (7L —A7 V= L)
Fazal—h, LEUVITTR

Japanese Fruit Salad (7//& = /71— >/ 1 Z 4)
HE

Steamed Ginger Cake (7& (L =22+ —2o—F)
T TN ANKEEY TA AT Y — L

Bounty Cake (N7 — o—F)
aatfyY, Faalb—rFyT NR=JE—rX

Caramel Tapioca (F+ 7 X/ £ £F7)
A= VT —7 vF—

TARZ IV —bET¥—_y b

Matcha Green Tea Ice Cream
HET L X2 —A

Exotic Fruit Sherbet Trilogy
LZF ST I TN =N p S

AEL
I =N p
7 hZ =4

fEE >n”6 L, FUYLb



