
VEGETARIAN MENU

FOR THE WHOLE TABLE

—

ZUCCHINI FLOWER TEMPURA  

Zucchini flower tempura, 

red fermented nam jim

MAPO HUMMUS  

Tofu cream, candied white soybeans, 

cashew nuts, champignons de Paris, 

mala chili oil & wonton crackers

EGGPLANT  

Steamed silky Chinese eggplant, 

crispy chili oil,soy-sesame dressing, 

scallions

—

GAENG TUUMII CABBAGE

Grilled white cabbage, southern Thai 

sweet-sour coconut curry, watercress

WATERMELON AND TOMATOES NAM TOK 

Watermelon, heirloom tomatoes, mint, 

spicy nam yum dressing

—

PANDI PANDAN

Cake in pandan syrup, pandan mousse, 

crispy rice & caramel powder

—

55PP

OMNI MENU

FOR THE WHOLE TABLE

—

GOLAE CHICKEN SKEWER 

Grilled chicken thigh, Southern thai 

golae sauce, toast coconut 

LAAB NUEA 

Dierendonck West vlaams rood tartare,

laab seasoning, khao khua, 

fresh herbs & greens

SHRIMPS AND FIG YAM  

Shrimp, fresh figs, cucumber, mint, 

coriander, makrut lime, shallots, black 

vinaigrette

—

BEEF CHEEK HUNG LAY 

Slow-braised beef cheek, Northern 

Thai curry, pickled ginger, shallots, 

coriander, peanuts, confit garlic

WATERMELON AND TOMATOES NAM TOK 

Watermelon, heirloom tomatoes, mint, 

spicy nam yum dressing

—

PANDI PANDAN

Cake in pandan syrup, pandan mousse, 

crispy rice & caramel powder

—

60PP


