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TUNA TARTAE WITH AVOCADO

Fillﬁl}-’ diCEd {"lﬂ’sh tuna mixed \’\fitl'l 4 s€same-soy dl’ﬁSSng, SGl’VGd th()'p creamy

avocado slices, and garnished with microgl‘eens and a drizzle of wasabi mayo.
TOM YUM GOONG

Thai hot and sour soup with shrimp, mushrooms, tomatoes, ]emongrass,
kattir ime leaves, and galangal. It's spiced with fresh chilies and finished with

a sp]ash of lime juice and fresh cilancro.

VIETNAMESE GREEN PAPAYA SALAD (GOI DU DU)
Shredded green papaya with carrots, peanuts, fresh herbs (mint, cilantro, Thai
basil), and a tangy dressing made with fish sauce, lime juice, gal‘]ic, and chilies.

Garnished with crispy shallots.

MISO-GLAZED BLACK COD

MLll‘iHﬂ.tﬂd b]ﬂCk C()d ﬂ”ﬁts in a sweet Llﬂd Savory miso g]ELZ& [l’lﬂl’l bl‘()iled to

perféction. Served with a side of'pickled vegembles and steamed jasmine rice.

MONGOLIAN BEEF

Tender slices of beef, wol-seared with fresh gar]icj ginger, and scallions in a
rich soy-based sauce, finished wich a hint of sweetness. Served soba noodles
and asian greens

BLACK SESAME TART WITH YUZU CURD

A de]icate 1’)12—].Ck sesame tart {'111€d ‘Vitl’l télﬂgy }TLIZLI curd, 0ffering a ‘perféct

h armony ()f nut Ly an d citrus ﬂ avOrs.

MANGO STICKY RICE

Sweet and creamy coconut sticky rice served with ripe, juicy mango slices,

EOPPEd \Vith d dl'iZZ.lE‘ Of‘C()COI’lUt mllk él‘ﬂd a S‘pl‘iﬂk]ﬁ Of-t()EISECd sesame SEEdS.



