
TO START
grilled cheese roti  10
add bacon +4
add pulled pork +4
add shredded chicken +4
add diced shrimp +6

pork & crab shumai  18 
pork and crab wonton,  
black vinegar sauce

gai thawt t  20
tempura chicken, wonton crisps, 
sesame, pickled cucumber, sweet chilli

braised baby back ribs t  24
red curry, coconut, kaffir lime,  
lemongrass

popcorn crawfish t  38 
tempura battered crawfish,  
sriracha mayonnaise, yuzu mixed  
leaf salad & chives

tuna & avocado sashimi  28     
coriander, chilli, soy, lime

kingfish sashimi  28   
green nahm jim, thai basil, 
coconut, kaffir lime

salmon ponzu  26
soy, yuzu, ginger & sesame oil

thai style spicy tuna t  27
crispy rice

EGGS
eggs royale  24
smoked salmon, thai basil &  
coriander hollandaise, roti

eggs benedict  22
smoked pulled pork belly, 
thai basil & coriander 
hollandaise, roti

sweet tamarind pulled pork
omelette  20
feta, baby spinach, 
cherry tomato, bagel, 
yuzu leaf salad

eggs florentine  18
spinach, thai basil & coriander 
hollandaise, roti

crispy soft boiled eggs t  14
chilli jam, thai basil, roti

chive & feta omelette  18
spinach, mushroom, 
cherry tomato, bagel
yuzu leaf salad 

SOUPS & SALADS
tom kha soup  22
(choice: shrimp, chicken, tofu) cherry 
tomato, oyster mushroom, coconut, 
chilli, glass noodles

green apple salad t t  30   
crispy barramundi, caramelized  
pork, peanuts, mint, coriander,  
nahm jim

green papaya salad t  20   
green bean, cherry tomato,
roast peanuts, som tum  
dressing    

thai beef salad t  26   
chargrilled beef flank, baby  
heirloom tomato, cucumber,  
asian herbs, crispy glass noodles, 
roasted rice, chili powder, lime  
& tamarind dressing  

BAO BUNS  
caramelized pork belly t  8ea  
roast peanuts, chilli jam, coriander  

panko breaded chicken  8ea 
asian slaw, japanese mayo  

barramundi bao t  10ea                           
nahm jim slaw, coriander,  
sweet chilli aioli

lobster bao t  17ea                           
nahm jim slaw, coriander,  
sweet chilli aioli

FAVORITES
smashed avocado  22
smashed peas & mint, feta, sourdough 
add smoked salmon  +12 
add poached/fried egg  +3         

panko breaded chicken burger  22
jalapeño, spicy mayo, crispy iceberg, 
brioche bun, pepper jack, shoestring fries   

chargrilled salmon t  38
banana leaf, dry red curry, fresh coconut,
jasmine rice                                           

crispy whole snapper t  m.p
thai 3 flavor sauce, fresh pineapple, 
crispy basil, tamarind, jasmine rice  

twice cooked beef short rib  42
prik nahm pla, sweet fish sauce, 
jasmine rice 

bacon cheeseburger  24         
pickles, tomato, lettuce, ketchup, 
mustard mayo, shoestring fries

crispy half chicken  36
coconut poached chicken, yellow  
bean & mandarin caramel, jasmine rice

pad thai   30
chicken/shrimp/vegetarian,  
rice noodles, bean sprouts,  
roast peanuts, tofu crisps

special fried rice  28   
chicken, caramelized pork, shrimp 
paste, green beans, bean sprouts, 
coriander, wok fried egg

salmon fried rice t 28   
red curry, fried egg, chinese  
broccoli, baby corn

curry of the day t  38  
inclusive of rice

SIDES
jasmine rice  8   

crispy roti  8             

egg fried rice  16   

chinese broccoli  16 
ginger, oyster mushrooms 

sambal t  16 
baby spinach, asparagus,  
lemongrass, crispy garlic

baby bok choy 16
yellow bean paste & ginger

Please note we are a cashless environment, service @ 15% & VAT @ 10% is applied to all bills. Please inform us of any allergies or dietary requirements.

brunch (11am - 3pm)



service at 15% & VAT at 10% is applied to all bills

Brunch Cocktails

Mocktails

BANGKOK BLISS
michter’s bourbon, lime juice,  

cranberry syrup, red wine
18

SIAM BLOSSOM
peach orange vodka, lime juice,  

st germain, simple syrup, prosecco
18

SUIT & THAI
palmarae gin, stolichnaya vodka,  

dry vermouth
18

GREEN DRAGON
Jalapeño infused tromba tequila,  

dry curaçao, lime juice, simple syrup, 
cucumber juice

18

LOTUS PETAL
hayman gin, chambord, lime juice,  

simple syrup, prosecco
18

TUK TUK
tanqueray gin, grapefruit juice,  

lychee, tonic water
18

MAHOGANI
grapefruit rose vodka, pama,  

lime juice, simple syrup, egg white
18

CROUCHING TIGER
michter’s bourbon, hibiscus syrup, 

lime juice, ginger beer
18

GUALOMA
illegal mezcal, cointreau,  

guava & ginger
18

SHIMA TEA
hibiscus, orgeat, lime juice, 

iced tea
12

BERRY MULE
berries, lime juice, simple syrup,  

ginger beer
12

CUCUMBER COOLER
cucumber, orange juice, lime juice,  

simple syrup, sprite
12

THAI MOCK-ITO
mint, mango-passionfruit puree,  

lime juice, simple syrup, club soda
12

service at 15% & VAT at 10% is applied to all bills

Sake
905  manotsuru tokubetsu demon slayer – honzjozo, rich & savoury, 15%, 300ml  60

906  hakutsuru nigori – junmai, unfiltered & sweet, 12.5%, 720ml  65

900  soto black - junmai, clean & light, 14%, 720ml  95

907  shimizu-no-mai dusk - junmai daiginjo, delicate & fruity, 15.5, 300ml  70

BAHAMIAN

12oz  kalik, lager, 5%  8

12oz  kalik light, lager, 4.5%  8

12oz  heineken zero, zero alcohol  8

ASIAN

12oz  sapporo, pale lager, japan 4.9%  14

12oz  kirin ichiban, pale lager, japan 5%  14

12oz  asahi, pale lager, japan 4.9%  12

12oz  singha, pale lager, thailand 5%  12

Beers  


