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SUSHI 10 PIECES 130:-

EXTRA PIECE -SUSHI CHEF'S CHOICE 14~
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LAKSA SALMON, MALAYSIAN COCONUT SOUP WITH GRILLED SALMON AND RICE NOODLES 165:-
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KOREAN PANCAKE WITH MANDU SAUCE AND CUCUMBER - HORSE RADISH SALAD 135:-

A 2K izge L‘WM/Z/WM“;:/J/%L‘W&V%/%%'/Ma/W
PLAICE KAKIAGE TEMPURA WITH GINGER SOY 150:-
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THAI CAESAR SALAD WITH SHRIMP AND WONTON CRISPS 155:-
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GRILLED TOP BLADE WITH WASABI BUTTER AND TOMATO SALAD 180:-
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PORK SISSIG. PHILLIPINE STIR FRY WIHT PORK AND PINEAPPLE JUICE 160:-
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DRY RUB GRILLED LAMB ROAST BEEF WITH CUCUMBER RAITA AND CHICK PEA STEW 190:-
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YAMAGATA ROLL
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THAI MEATBALLS IN RED CURRY WITH MARINATED VEGETABLES AND RICE
120.-
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GAENG KHIEW WAN GAI, GREEN CURRY STEW WITH CHICKEN, BROCCOLI AND MUSHROOMS
140:-




