M >, :-—-nr—-qﬁm:-—-u—q

Jo Jland
BETEL LEAF Nga Tong - Smashed Fish TOMATO & PICKLED GINGER SALAD
w& Chilli, Lime & Herbs SE ## Sesame & Coriander s17
PORK SKEWERS 2 Chilli & L emongrass $13 TEA-LEAF SALAD Pickled Tea Leaves &
Cabbage, Crunchy Bits, Peanuts
FDT:;H & S?I:IHEEI]ED LAMB GAKES 816 & Sesame Seeds 817
nt F
PPty fognur COCONUT POAGHED SHREDDED FISH SALAD w2
SAMOSAS +# Smashed Sweet Potato, l emongrass, Chilli, Shallots & Two
Brood Bean & Cashew S14 Types of Mint $18
FRIED SHAN TOFU+# Smashed Tomato,
Herbs & Peanuts S14

CHICKEN ALOD Rolled Chicken & Potatoes, TAMARIND GURRY# Pumpkin, Ckra,

Temato, Spices, Lemongrass & Coriander $28 Cabbage & Potato 825
CRISPY DUGK LEG +* Masalo Potatoes, PARATHA filled # Eggplant, Chickpeas,

Herb Salad & Shallot Relish $29 Spinach & Omelette cooked in Tomato §25
WET SPIGE WOK-FRIED CHIGKEN -2 TURMERIC CAULIFLOWER « Smokey

MNeoodles, Cucumber, Chilli, Crispy Eggplant Salad, Tomato Pickle,

Challot & Green Onion Garnish s$24 Crispy Sweet Potato & Watercress §25

SPICY CHICKEN WINGS «® Burmese Slaw,
Balaunchang & Tart Sweet Chilli Garlic Sauce $18
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SCALLOPS & Smashed Tomato, Peanuts & LAMB Slow Cooked in Yoghurt 2
Turmeric Couliflower Puree $18 Green Pea & Tomato Biryani 827
ﬂﬂ.HEI]I]ﬂ H{IHIH_E& Rockling cooked In BRAISED BEEF SHORT RIB, Turmeric, Chilli,
Lumdf}'rffsgh-'-”g': I"I'-:E'r-'" ':"”LQ rass Broth & 628 Lemongrass & Crunchy Ginger Salod $28

sl bkt b Eaiod s ROASTED PORK BELLY +& Spiced Caramel
TOMATO FISH CURRY &% Pennywort Leaves, Sauce & Herbal Salad S23
Roasted Eggplant & Fresh Coconut $29

oA Liltle bil exira

Paratha §4 PicHed Vegetables 88  Burmese Fried Rice §6

Pleaze note all credit cord poyments will incur o 1.5% processing fee



