ALL DAY BRUNCH MENU
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Sunday, May 11", 2025

Mimosa

Rasberry-lemon, pineapple-orange or Pomegranate
12

Dishes
KAREE PUFFS - Choice of chicken or vegetarian and cucumber ajad 10
PORK ‘N SHRIMP GOYZA - Pan seared, pickled ginger, sweet sesame-soy dip 9.5
CRUNCHY PEANUT TOFU J (V)- peanut sauce & sambal 8.5

CHARRED KALE CHICKEN SALAD (GF)- mandarin orange-white wine vinaigrette,
yogurt butter milk, almond 15 (with grilled shrimp +4.5)

STEAMED PEI MUSSELS j (GF) - green curry, coconut milk, sweet basil,
kaffir lime & grilled baguette 17

KAI JIEW PANANG J (GF) - Thai style omelet with shrimp Panang curry &
brown jasmine rice 23

Dessert

THAI MILK TEA CAKE
With mango, lemon thyme and whipped cream 10
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