
VEGETARIAN MENU

FOR THE WHOLE TABLE

—

BUTTERNUT SKEWER 

Butternut, satay sauce,

coriander & fried shallots

TOD MAN CORN  

Fritters of red curry, makrut lime, 

coconut & corn, Nam Jim Gai sauce

PAD GAPRAO TAO HUU  

Pressed tofu stir-fried with oyster 

mushroom sauce, garlic & chili paste, 

perfect egg & thai basil

—

TOM KHA CABBAGE

Grilled pointed cabbage, tom kha sauce, 

daikon pickles, chili 

& coriander oil

PAK PAD FAI DAENG

Thai stir-fry of green cabbage, 

kale, kohlrabi, fai daeng sauce, 

garlic & bird’s eye chili

—

PANDI PANDAN

Cake in pandan syrup, pandan mousse, 

crispy rice & caramel powder

—

55PP

OMNI MENU

FOR THE WHOLE TABLE

—

HOLSTEIN SKEWER 

Holstein ribeye, gochujang glaze,

chives & fried garlic 

MACKEREL AND SHRIMP YAM  

Mackerel, shrimp, pears, apples, 

cashews & toasted coconut powder, 

coriander & nam sam rot dressing

DAN DAN NOODLES  

Sichuanese minced pork & egg noodles,

sesame paste, crispy chili & 

preserved mustard greens

—

PANAENG CURRY DUCK   

Grilled duck magret, housemade

red panaeng curry, pickled shallots

PAK PAD FAI DAENG

Thai stir-fry of green cabbage, 

kale, kohlrabi, fai daeng sauce, 

garlic & bird’s eye chili

—

PANDI PANDAN

Cake in pandan syrup, pandan mousse, 

crispy rice & caramel powder

—

60PP


