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OMNI MENU
FOR THE WHOLE TABLE

MUU MIANG
Pork tenderloin muu ping style,
wild betel leaf & coconut powder

SMELT FRITTERS AND SHRIMP YAM
Fried smelt, shrimp, pears, apples,
cashews & toasted coconut powder,

coriander & nam sam rot dressing

DAN DAN NOODLES 4
Sichuanese minced pork & egg noodles,
sesame paste, crispy chili &
preserved mustard greens

RED CURRY BAVETTE
Grilled bavette d’Aloyau, housemade
watery red curry, white asparagus
& young bamboo shoots

SOM TAM 4
Thai salad of daikon, beetroot, carrots,

cucumber, peanuts & nam jim dressing

PANDI PANDAN
Cake in pandan syrup, pandan mousse,
crispy rice & caramel powder

60PP

VEGETARIAN MENU
FOR THE WHOLE TABLE

ZUCCHINI FLOWER TEMPURA 4
Zucchini flower tempura,

red fermented nam jim

MAPO HUMMUS 4
Tofu cream, candied white soybeans,
cashew nuts, champignons de Paris,

mala chili oil & wonton crackers

EGGPLANT 4
Steamed silky Chinese eggplant,
crispy chili oil,soy-sesame dressing,

scallions

GAENG TUUMII CABBAGE
Grilled white cabbage, southern Thai

sweet-sour coconut curry, watercress

SOM TAM 4
Thai salad of daikon, beetroot, carrots,

cucumber, peanuts & nam jim dressing

PANDI PANDAN
Cake in pandan syrup, pandan mousse,

crispy rice & caramel powder

55PP



