Prix Fix Dinner
for Two - Vegan
Complimentary Sparkling wine

Aloo Gobi balls

Cauliflower & potatoes balls served over creamy
marsala tomato sauce with grilled bread.

Yuba Noodles Lomongrass soup (G)

Yuba soy noodles, taro, mushroom, tomatoes,
roasted curry oil in tangy lemongrass broth

Spicy Fried Brussel sprout (G)

Fried burssel sprout and cauliflower with spicy garlic,
ginger and seasalt. Served coconut mint yogurt. (NV)

Choose ONE of the following
Pumpkin Red Curry (G)

Organic Hodo tofu with kobacha pumpkin, sweet peppers,
squashes simmered in red curry.
Steamed jasmine brown rice

Pad King

Grilled chicory, fresh ginger, mixed mushroom,
sweet peppers & onions, light gravy soy.
Steamed jasmine rice

Dessert
Mango and Sweet rice (G)
or
Thai Tea, Coconut milk Panna cotta (G)

$48

Prix Fix Dinner
for Two

Complimentary Sparkling wine

Lobster Potstickers

Filled with lobster meat, pork, chicken, waterchestnut
garlic chives. Roasted garlic soy.

Chicken Coconut Soup (G)

Chicken, mushroom, roasted curry oil in
tangy coconut broth

Spicy Fried Brussel sprout (G)

Fried burssel sprout and cauliflower with spicy garlic,
ginger and seasalt. Served coconut mint yogurt.

Choose ONE of the following

Pla Yang (G)

Grilled Salmon fillet, sauteed baby spinach,
and sweetcorn. Tamarind sauce.
Steamed jasmine rice

Gang Quah Duck (G)

Braised Maple leaf farm Duck breast in red curry,
pineapple, tomatoes, and sweet peppers.
Steamed jasmine brown rice

Dessert
Mango and Sweet rice (G)
or
Pumkin Custard (G)

$55




