salted €99

Set Menu — 79pp

Betel leaf
Mixed herbs, cucumber, shredded coconut, chilli, lime leaf Small Plates GF/DF/SF/VEG

Chicken wings
Spiced batter, chilli caramel, mixed herbs smali Piates DF/NF

Seared tuna
Green nam jim, coconut, salmon roe, sesame crackers Small Plates GF/DF/NF

Chilli soft shell crab
Spiced batter, spring onion, fried mantou bao Large Plates DF/NF/1

Beef brisket Penang curry
Thai basil, coconut cream, peanuts Large Plates GF/DF

Papaya salad
Tamarind, shrimp floss, tomato, peanuts, chilli Sides GF/DF

Jasmine rice sides GF/DF/NF/SF/VEG
Deep fried mantou bao Sides DF/NF/SF/VEG

NT mango sticky rice
Rice pudding, mango puree, mango ice cream Dessert GF/NF/SF/V

GF/Gluten free DF/Dairy free NF/Nut free SF/Seafood free I/Imported V/Vegetarian VO/Vegetarian option VEG/Vegan VEGO/Vegan option Allow
us to fulfil your needs. Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
Whilst all care is taken in the preparation of all food, traces may still be found due to accidental cross contamination.





