08 SOM TAM «# 595
Thai raw popaye salad with chilli-
tamarind dre:s.‘ng

{8 MINED GREEN GOMAL W@ 595
SAUCE '
Seasonal greens with sesame dressing

18 SESAME QUINOA v 675
AVOCADO BOWL
A wholesome mix of quinoa, creamy

UVUEU(.;UI l.l!'IlJ1 LFHIIL‘l‘_{ Vl‘gi'lU'bJﬂ‘S IVI”'I

o Sesame-soy dr essing

0% TTLAI BEAN SPROUT SALAD 505
Crisp bean sprouts tossed with Fresh
herbs, peanuts, topped with zesty lime-
chilli dressing

@mmmx 275/ 525

= Crystol dumplings with csparogus,
beans, scallion edamame & bokchoy

78N = ?
@;MUS} IROOM CRYSTAL i« 075/ 595

Assorfed mushroom sleamed
dumpl‘r’ngs

(&) SWEET CORN SHALLOT 975/ 525

Charred corn_shallots, & Szechwan sauce

)

B

;i)\l ETNAMESE TOFU o 795

= Glazed tofu served with rice noodles in

1) CREAM CITEESE DUMPLINGS 275/ 525
:;?. Cream cheese chives & garlic dumplings

~
|

a rk'.rreﬂ'lm_q lemaon and mint broth,

topped with fresh herhs

g MOMO 275/ 525
_fmj Classic Tibetan veggie dumplings {2 NYONYA LAKSA '!_' a9s
= with sesame-chilli chutney A rich Malaysian yellow laksa with

coconut milk and fresh turmeric, served
GINGER SHIITAKE GYOZA 275/ 525 sl rsodiig 1 o Fogroit broth
Pan-fried ginger and shiitake s
dumplings with red crystal souce TERIYAKI VEGETABLE I"' 795

DONBLURI

I‘E:ﬁ')) PUMPKIN GYOZA 275/ 525 Wok-tossed seasonal vegetables in a
Pan-fried curried pumpkin cfumpr’ings Fragl.anf fe"-wj(i g]aze. served over
o jasmine rice with marinated cucumber
‘.\fﬂ"f:' SPINACH & TOFU PEPPER 275/ 525 & ccrrot ribbons
DIMSUM ;
FHIUKPA (o 645

Silky buttered spinach blended with

vl 3
wineed tafu onel & Poiich of Eloek pepper A spicy Tibetan broth served with

seasonal vegetables and Hakke
BOK CHOY & WATEIR 275/ 525 noodles for a heart warming bow!

CHESTNUT DIMSUM (F)VIETNAMESE PHO M. 645

Pan-fried curried pumpkin and cream A fosiiprcit Biath v feonh eheiied
cheese dum ph’ngs A . 2
ginger and onion, served with Asion

2 PORTION SIZES AVAILABLE -2 PIECES & 4 PIECES* greens, rice noodles, and tofu puff

THAI GREEN CURRY ¥ 825
Green curry with vegetables served
with jasmine rice

;/lr-f} JACKFRUIT RENDANG 845
N :
Indonesian dry curry with jackfruit,
served with Rati canai
KATSU CURRY ¥ 895
Eggplan! tonkatsu in a mild Indo

Jopanese curry

() CURRY DAGANG . 895
=t Ginger-sc ented rice with spicy fofu
% curry

BANGKOK RED CURRY ! \' 895
Creamy coconut curry infused with Thai
red chilies, lemongrass, ond kaffir lime

I

08 NASI GORENG o# 750
Village style fried rice with spicy seitan
and mushroom satay

(§)SEOUL-STYLE 3 KIMCHI 750
RICE
A hearty stie-Fry of rice, seasonal
veggies, and tangy vegetarion kimchi
YANG CHOW 725

Fried rice with Szechuon green beans

MUSHROOM KRAWPAW #, 750
Minced Wild Mushroems tossed with
Vegan QOyster sauce & Basil

P

’T}:-S]N(L\PDRE BEE HOON «# 745
“ Aramotic wok-tossed Hokka/Vermicelli
noodles Singapore-style with @ punch of spice
and sovory depth _

KWAY TEOW 745
Flat Malaysian noodles infused with o

smoky wok-char ond finished with a savory
sesome souce

PAN FRIED NOODLES ¥ 775
Golden pan-fried noodles with stir-fried - el
vegetables in a vibrant sweet-and-sour sauce eSS ]

CLASSIC STREET HAKKA \’ 645 =
Classic Indian-style chowmein with wok-tassed :_;_'m)) HOOTEOK 545

vegetables and signature street-style flavor i_éjj GOLDEN PANCAKE STACK 545
DRUNKEN NOODLES (¢ 745 ,;_:, ; e . ;

: i gl INEY TOSSED NOODLES
Handmade flat noodles in smaky chilli souce "C.Et.) SR R = Rans =
with borrel-oged notes ICE CREAM 295



OPENING
HOURS

12 - 0D PM
10: 30 PM

SAIGON ROLL '»#

Vietnamese rice poper roll with ghass
noodles pickled vegetables, and fresh
herbs

ASPARAGUS & KALE «#

Str-fred asporogus and kele with gorlic

525

595

aad rlce wine

(T EMA DATCHI & TINGMO
Bhutanese chili cheese curry served with
Tibetan steamed buns

545

I SYECHUAN GREEN BEANS
Chilli garlic green beans with crispy
garlis and finger lime pearls

545

KING OYSTER «# 595

MUSHROOMS

Tossed in Thoi basil soy chili sauce

(& CHEESE TTEOKBOKKI 595

Soft rice cakes In o bold gochujong
olaze blanketed in gocey melted cheese

OYSTER MOTO YAKI' »@

Juley king oyster mushrooms tossed with

625

spinach & beons in o rich gomoe sauce
finished with smoky komba mayo

0 LAPHING 545

Cold mung dal roll with peanuts, famafoes,
and chilll savee

CHILLY CITRUS @ 3

BROCCOLI
Crispy broccoli florets aver silky Korean-

style tofu cream sauce

PEKKING PANCAKES «f 395
Slow-caoked jackFruit in fragrant heisin
glaze, wropped in soft tacos

{#) K-CORN CUTLETS 525

} Koreon-inspired crispy cutlets with sweet
corn and soff curd af the heart

o :

\_'i_,_-]( RISPY ENOKI TEMPURA
Golden enaki mushroom Fritters dusted
with furikake paired with a tangy red
erystal dipping sauce

() CRISP TOFU v0
. Compressed tofu glazed with Tha! chilll
and bas!l

595

595

STEAMED EDAMAME # 575

rons

Lightly steamed & served Classic Sclied/
Tassed in Chilli Gerlic Souce! Caoled in
Biwck Bear Souce

(=) TOFU BAO 595
Crispy Tofu ond Asporagus tossed
in black pPeEUpPEr souce

(#)MUSHROOM BAO 565
Esptic muchronms with garlic and chillies
in 1 soft hoo

1§ RENDANG BAO 565

f;ﬁ"}j‘lf'k{fl]‘:[ ir (Jlr'y rlll'fvl F)Il"‘ ‘\l'("l‘!!

T Ina boo

() JAPANESE MO BURGER 595
Jopanese-style veggie ond tefuy burger
with chilli-citrus moyo

E’? CHEESE HOT'TEOK BAQO 565

:.ﬂ-l Baa filled with worm r‘lrr'.i‘_ HI'H.DFI'I'II'
by Kerean Hetteok

(E)QUINOA MANTISROLL. ¥ 595/ 1050

Quinoa, tofu, ond sesame dressing in nori

ASPARAGUS ROLL '~ 595/ 1050

Tempura asparagus, palm sugor, pickled
cucumber. and spicy mayo

':5):'.*\ VOCADCOQ ROLL 595/ 1050

~—» Avocods, creom cheese, cucumber, ond
wasabi peas

ENOKI ROLL &

Tempura enaki mushreems cucumber,

595/ 1050

snd spiey maye

S - .
(H)MINT GIMBAB' v

Mini Korean rolls with gochujong, pickled

595/ 1050

radisfr, carref, and spinach

(#)MIDORI ROLL s

Vibrant maki roll with  cucumber &

595/ 1050

tender greens, ralled in nori and sushi rice

2 PORTION SIZES AVAILABLE - 4 PIECES & & PIECES"

Inform vour server of anv Food Alleraies

© THAI PUMPKIN v 595

&) sour
Earthy chor-roasted pumpkin balanced
with nutty peonuts ond smooth coconut
cream

(8 LENTILSOUP +#

Spicy red lentil soup with curry leoves

595

and tangy tomafoes

(#) CLEAR SOUP ¢
T Mildly spiced clear vegelable broth,
ennched with Asian greens - o clean ond

595

vegan comfont bowl

(#) MANTIS DUMPLING '+
soup
Light, peppery broth balenced with
sour notes, finished with petite steamed

595

dumplings
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