FROM OCIR LIVE.KITCHEN
SATAY - 6 PIECES

wa « Mushroom, Broccoli, Zucchini, Babycorn 575
« Prawn / Fish Mince / Chicken / Lamb Mince 675

DIMSUM - & PIECES

« Asian Green Dumpling 575
wa « Spicy Spinach and Mushroom S7S§
* Vegetable Guo Tie §75
* Corn and Cabbage 575
wa « Prawn Sui Mai 675
« Thai Herb Fith 675
» Chicken Sui Mai 675
* Basil Chicken 675
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* Kambing Lada Hitam 748
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NON VEGETARIAN

“a + Wok Braised Lobster
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wi « Prawn Thai Basil
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wa + Steamed Fish
Gl s adde s
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« Ayam Bawang Putih
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w4« Braised Duck
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s + Khumani Bhare Kofte 695
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« Bharwan Aloo ka Korma 695
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Wa + Murgh Tikka Lal Mirch 675
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& ¢ Yang Kai
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* Chitken Salt and Pepper

w9 Pork Ribs
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* Kongee Lamb

# Sliced Tenderloin
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MAIN COURSE.

VEGETARIAN
* Xiang Chaap Choi 695
Tt rasnew -ru&.um [T
+ Exotic Vegetables in Thai Chilli Basil 695
* Steamed Beancurd with Mushroom s
Ab + Black Pepper Tofu with Bell Peppers 695
Sham trfi bl pugpean Mook pppe sooee
* Long Beans in Sesame il 6495
wir + Spinach Mushroom in Soya Garlic 695
« Stir Fried Asian Greers 698
(V27 3 M-t’nh
* Pancer Lababdar 695
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RICE.FREFARATIONS

+ Steamed Rice 325

* Jeera Rice 375
Vaor. temmpenced sith G msols

* Matar Pulao 375
Nior. cottal with groso pras pad lempered vith aevin

« Khichdi 495
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BIRYANI

* Kesari Subz Biryani 745
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« Nizami Murgh Biryani 795
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* Hyderabadi Gosht Dum Biryani 825

Flovvom Ad panisions fum of i ovin i vios, mast ton el Sroelitasmn! hand onad sl spuoes

Aiﬂ M'&S’“ﬂl’“‘ o Wratares o bre A getiram ) Perw Preparateom
TPoih arn m imdom fupit Grrrmesint faesi b itetan o spwicalle
Paay wivwe our assccats 4 you sey afargs Lo ey mpridipad



RICEANDNOODLES

+ Steamed Jasmine Rice 345
we  Japanese Mushroom Sticky Fried Rice 495

Wok Fried Rice

= Vegetable 7 * Prawn / * Chicken 445 / 645 / 545

« Shrimp and Crab Meat Fried Rice &45

* Nasi Goreng 825
Ladae st briood viot. privem crachesn Ghidan milag fﬁu‘.”

* Vegetable Hakka Noodles 445
Pad Thai

* Vegetable /7 + Prawn / + Chicken 495/ 645/ 545
Pan Fried

* Vegetable / + Prawn / + Chicken 445/ 645/ 545
Yaki Soba

* Vegetable / * Prawn / * Chicken 495/ 645 / 545

Yaki Udon %95/ 645/ 545
* Vegetable / * Prawn / * Chicken
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CURRIES

Al owwvies are scovmad with steamed Jasmwise viae

Thai Curry (Red / Green)
* Vegetable 725
* Prawn 995
« Fish 795
= Chitken 7495

i » Rendang Kambing 825

Lol auwyy n ot il

Massaman Curry
« Lamb 825
* Tenderioin 825
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