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STARTERS

SUSHI/NIGIRI

Salmon nigiri

Tuna nigiri

California sushi with avocado and cream cheese

MAIN DISHES

GLAZED PORK RIBS

With five spices, honey, and ginger

W Shrimp tempura sushi ? e e
i Spic ptunapsushﬁ " Marinated and breaded chicken breast
picy with tonkatsu sauce
CRISPY SPRING ROLL # SHRIMP PAD THAI
Stuffed with spiced pork, accompanied § ¢ Stir-fried Banh Pho style rice noodles
with a sweet and sour sauce served with shrimp in tamarind-peanut
Y $AMOSA sauce.
Vegetarian with coconut milk curry sauce 8 & VEGETARIAN PAD THAI
¢ SATAY Banh Pho style rice noodles with mixed
Brocheta de pollo en salsa de cacahuate vegetables, bean sprouts, peanuts and
o brocheta de res en salsa de tamarindo coriander with sweet and sour sauce.
& JIAOZI # TANDOORI SALMON
Stuffed with shrimp glaze and sweet Salmon fillet, vegetable pakora, and
chilli sauce steamed riice
& VIETNAMESE SALAD @ YAKIMESHI MIXED ) .
Rice paper roll with vegetables and # Fried rice, served with beef, chicken,
aromatic leaves shrimp and naan bread
¢ = BEEF CHOP SUEY
GELIE Sl L) HeLAEs Delicious combination of beef, fresh
@ PORK AND BEEF RAMEN vegetables and a tasty oriental sauce,
Chinese noodles, narutomaki, boiled served with rice
egg, pork belly, and roast beef YELLOW CURRY CHICKEN
o SEAFOOD RAMEN ﬁg;?Tp??;gd by basmati rice, basil, and
# ¢ Chinese noodles, a mix of seafood,
radish, sesame, and chives ¢ SPICY RED CURRY SHRIMP
Accompanied with pepper, basil, and
@ & VEGETARIAN RAMEN kafir lime
Cellophane noodles, mushrooms, fried
tofu, and chives
’ DESSERTS
® & MISO SOUP
Shitake mushrooms, tofu, japanese #% & FRIED ICE-CREAM
radish, and spinach Traditional fried oriental dessert
served with a chocolate sauce and fruit
# £ SALMON POKE -
8 & Salmon sashimi marinated 1in soy with : TANGER;NE GRESMRIOUSSE .
cream cheese. radish. and snow peas Mandarin and sake mousse, served with a
? ’ P wasabi crumble
# £ TUNA POKE % & LYCHEE CHEESECAKE
8 @ Tuna marinated with tempura vegetables, Served with mashed banana, chocolate or
peanuts and spring onion honey .
¥ % VEGAN POKE GREEN TEA ICE CREAM
# @ with snow peas, tempura tofu, sesame, Accompap1gd by lychee fruit salad and
avocado, and sweet soy sauce elrelnf= gjLhiEs,
’7 “ *Consumption of raw or undercooked meat or seafood may increase
Ask about the risk of contracting a foodborne iliness
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