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SET MENU TWO COURSEE£26 THREE COURSE £5

STARTERS
JAPANESE CHICREN OR VEGGIE GYOZA
STEAMED AND SERVED WITH & SWEET AND SPICY SAUCE

MIEGGIE SPRINGIROLLS
CRISPY RICE-PAREESRO] ] SIFI] I FD WITH VEGETABLES &.61.ASS NOODLES
SERVED WITH SWEET & SPICY DIPPING SAUCE (GF/ViVG)

SINGAPGRE CARROT CAKE (VG/V/GF ON REQUEST)
SAVOURYy MADEWITH RICE FLLOUR COORED IN CHILLI, GARLIC, E6GG AND
SOYaA SAUCE

MAINS
THAI GREEN CURRY WITH CHICKEN OR VEG (GF/H) FRAGRANT THAI GREEN

CUR
RY SERVED WITH JASMIN STEAMED RICE OR FRIES
NASI 6ORENG WITH CHICKEN OR VEG (6F)
AN INDONESIAN RICE DISH WITH SWEET CHILLI SINGAPORE FLAVOURS

BEEF RENDANG (GF)

CLASSIC MALAYSIAN CURRY TOPPED WITH COCONUT SHAVINGS SERVED
WITH RICE OR ROTI '

BlEss &

TRIPLE CHOCOLATE BROWNIE (V/VG/GF) 4
WWARNBESIONY BROWNIE, WITH CHOCOLATE SAUCE AND Vc\NILL& [CE
CREAM (VG UPON REQUEST)

VANILLA CHEESECARE (VG/GF)
Oa BISCUIT BASE TOPPED WITH & SWEET CHEESECAKE %TYL}; ls
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