
VEGETARIAN MENU

FOR THE WHOLE TABLE

—

KALE TEMPURA 

Kale tempura, 

red fermented nam jim

MAPO TOFU  

Tofu, mushrooms, Sichuan oil and 

peppers, green onions

EGGPLANT  

Steamed silky Chinese eggplant, 

crispy chili oil,soy-sesame dressing, 

scallions

—

WATERMELON AND TOMATOES NAM TOK 

Watermelon, heirloom tomatoes, mint, 

spicy nam yum dressing

—

CHOCO KIWI

Mango cream, passion fruit, kiwi,  

chocolate crumble, crispy chocolate 

rice

—

55PP

OMNI MENU

FOR THE WHOLE TABLE

—

GOLAE CHICKEN SKEWER 

Grilled chicken thigh, Southern thai 

golae sauce, toast coconut 

ROASTED THAI CHICKEN LAAB 

Roasted Thai chicken, laab seasoning, 

khao kua, fresh herbs & greens, crispy 

chicken

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

—

CHOCO KIWI

Mango cream, passion fruit, kiwi,  

chocolate crumble, crispy chocolate 

rice

—

60PP

GOLDEN CURRY

Yellow curry, Hokkaido pumpkin, parsnip

crisps & coriander


