
EDAMAME 6
w.  M U R R AY  R I V E R  P I N K  S A LT

TORCHED SALMON ABURI  18
w.  G A R L I C  S O Y  D r e s s i n g

Seared Beef Tataki  18
w.  P o n z u  &  C h i a  S e e d  J a m

Pan Fried CHICKEN Gyoza   12
w.  C H I L L I  M I S O  S A U C E

Tempura Popcorn Shrimp 19
w.  W a s a b i  Y u z u  M ay o

“KFC” KAZU FRIED CHICKEN 15
C H I C K E N  R I B S  W.  F R E S H  L E M O N

JAPANESE Takoyaki 12
w. T O N K A  S A U C E  &  K E W P I E  M AY O

ASIAN PORK SLIDERS 18
w.  b b q  s a u c e

Crispy Corn & TOFU Balls 16
w.  s W E E T  C H I L L I  S O U R  C R E A M
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Chargrilled Atlantic Salmon  27
w.  R e d  C u r ry

Sous Vide Teriyaki Chicken Breast 25
w.  b o k  c h oy

Slow Roast Beef Cheek Rendang 29  
w.  T o a s t e d  C o c o n u t

WILD DORY FILLET 26
w.  T O M A T O  &  O L I V E  N U O C  C H A M

TWICE COOKED PORK BELLY 29
w.  M I S O  S OY  &  S E A S O N A L  G R E E N S

Chargrilled Steak 31
w.  F R I E D  E G G  N O O D L E S  &  H O N K  KO N G  S A T E

Crispy Soft Shell Crab 29
w.  G r e e n  P a p aya  &  C h i l l i  J a m

Vegetarian Thai Stir Fry   18

wok fired yakI udon 25
w.  c h i c k e n  &  p r a w n

Japanese Spiced CHAT Potatoes 10

Wok Tossed Asian Greens 9

Broccolini 9
w.  Oy s t e r  S a u c e

Green Papaya Salad 10

Roti CanaI 8
w.  P e a n u t  S a t ay

Steamed Jasmine Rice 6
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