
 

 

 

Fermented chill i  sauce

Tamarind mayonnaise 

Coconut sambal & seeni sambal  butter  

Jaggery crème fraiche & puffed rice  
 
 
 

Lightly curried smoked caulif lower puree,  
 crispy bacon & curry leaves  

 
 
 

 

Devil led potato gratin, kale & coconut mal lung, mut ton croquet  
& spicy curry sauce  

 

 

Miso ginger caramel,  coconut  & lime ice  cream   

 
 

 

A discretionary service charge of 13.5% will be added to your final bill. 

Please let us know about your dietary requirements upon booking, we 

have taken all reasonable steps to avoid the unintentional presence of 

allergens however we cannot guarantee that products are 100 percent free 

from allergens including celery, gluten, crustaceans, eggs, fish, lupin, 

milk, molluscs, mustard, nuts, peanuts, sesame seeds, soya & sulphur 

dioxide owing to cross contamination. 

 

Includes a welcome drink 

 


