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With coriander, lime juice, red onion, lemongrass, spring
onion, rice powder and chili dressing
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With fish sauce and peanuts, kefir lime leaves,
ginger, chili, lemongrass, zuru dressing
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With a cracked duck egg and dipping sauce
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With mango salsa, onion, chili, coriander,
and tamarind dipping sauce
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With green chili dipping sauce
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With pork, carrot, taro, onion, sweet potato,
ear fungus and glass noodles
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Tossed with cashew nuts, lemongrass, ginger,
coriander and zuru-fish sauce dressing
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Tossed with coriander, cucumber, bean
sprouts, pumpkin seeds, mint leaves,

spring onion and hoisin dressing
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Cherry tomatoes, eggplant, long bean, cashew nuts,
tamarind dressing and papaya fritter

»aimo

FH|Of $IZ <& 3 188.000
R, EubE, Selo)E, 45, 5 0,
With tomato, pineapple, bean sprouts and herbs
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With prawn, laksa leaf served with baguette
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Served with glass noodles, ear mushrooms,
bell peppers and spring onion
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In yellow curry gravy with mango, eggplant,
chili, sweet basil leaves and organic rice
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Served with Asian herbs, broken pandan leaf rice
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250gr Mulwarra beef with green pepper corn sauce,
bell pepper, onion and basil leaves
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Served with organicrice
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In X.O. sauce with carrot, shallots and herbs
served with Vietnamese baguette
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With bean sprouts, sliced lettuce,

egg, garlic and spring onion
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Wheat noodles, onion, parsley, Chinese
cabbage, sweet mustard leaf, carrot
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With bell pepper, bean sprouts, carrots,

Chinese cabbage and oyster sauce
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In yellow curry gravy with eggplant, tofu,
sweet basil leaves, organic rice
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Goa beans wok tossed with garlic
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128.000

With shitake mushrooms and oyster sauce
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Three types of mushrooms with spring

onion and fried garlic
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Chocolate brownie with coconut flavored ice-cream
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Warm sesame cake with coconut ice-cream,
ginger-peanut fritter
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AIY oL IAE & 188.000
g Fe A7 5017 793 YT E

Coconut panna cotta with berry coulis
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