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Smokey seared lemongrass pork belly w
bitter eggplant, crispy chicken wings, rice
noodles, pork crackling, pickled crab & green
papaya salad, half a boiled egg, pork bone &
shiitake broth

or

Silken tofu w jaew & peanuts, crispy bean
curd skin, fresh seasonal vegetables, rice
noodles, pickled cabbage, w a refreshing tofu
shiitake soup (v)

Matched w a glass of wine or beer for $26
Kumeu Village Pinot Gris, Kumeu 2014

Spy Valley Rose, Marlborough 2016
Far Eastern Pilsner by Hallertau
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Khao Greab Nah Moo

Caramelised pulled pork on prawn cracker w chilli oil & sesame

Miang Jin Nuea
Semi cured beef on khom leaves w peanuts, toasted coconut, crispy shallots
& tamarind chilli jam

Sai Krok Isaan
Isaan pork sausages w lightly pickled ginger, green chilli, shallot & blackened peanuts

Lon Phu Nim

Crispy fried soft shell crab w pickled crab & coconut sauce, dill & coriander

Kua Muek
Wok seared cuttlefish w pickled cucumber, herbs, chilli, lemongrass, crushed peanuts &
green chilli sauce

Gaem Wua Sarm Ros
Twice cooked beef cheeks, w spicy pickled chilli & tamarind sauce

Taohu Long Song

Fluffed silken tofu w peanut sauce & Asian greens

Sticky Rice or Brown Jasmine Rice



