
POPPING PRAWNS       	 17
curry leaves, chilli mix,  
almond, yuzu mayo 

CRISPY WAGYU BEEF				  
STEAMED BUN   	 13 
sriracha mayo, pickled cucumber,  
coriander

SALT ‘N’ PEPPER SQUID 	 17 
almond, smoked chilli salt,  
sriracha mayo

KAFFIR LIME CHICKEN 	 16 
coconut, chilli satay  

FRIED CHICKEN WINGS	 15 
gochujang mayo, coriander

PRAWN ‘N’ SWEETCORN DUMPLING	  	 16 
cherry tomato, namjim

PORK ‘N’ MUSHROOM				     
FRIED DUMPLING 	 16 
sweet 'n' sour sauce, herbs                            

STICKY PORK RIBS  	 18 
spiced salt, garlic bits 

SUMMER ROLLS	 14 
— pork 'n' prawn, peanut, nuoc cham
— cured salmon, pickled vegetable
— pickled vegetable, crispy eggplant
 

SASHIMI OF THE DAY	      	 21 
coconut, citrus, xp shallots 

FRESH CATCH TACO  	 21 
avocado puree, tomato, chilli 

GRILLED PORK BELLY	      	 17 
sesame, chilli satay 	

LAMB BITES	 17
nuoc cham, green chilli mayo 

SMALL

SHAKING BEEF        	 35
red pepper, shallot, ginger, kailan  

SWEET ‘N’ SOUR PORK BELLY  	 31 
green bean, tomato, peanut 

LEMONGRASS ½ CHICKEN 	 32 
coriander mayo, iced shallot 

MEKONG CHICKEN CURRY 	 32 
pickled bamboo, watercress, chilli  

RED LAMB CURRY 	 35 
kumara, mints, garlic,  
courgette, coconut 

VEGAN CURRY      	 26 
potato, bokchoy, coconut  

CRISPY SPICED TOFU 	 26 
young coconut, garlic stem, herbs 
 
DUCK FRIED RICE  	 28 
kimchi, egg                             

PORK ‘N’ PRAWN PAD THAI  	 31 
pork belly, prawn, rice noodle,  
chilli jam 
 

FLAMING SEAFOOD BOWL 	      	 35
mussel, prawn, scallop, market fish  

CRISPY HALF DUCK   	 35
orange, ginger, spiced salt  

GRILLED SIRLOIN	      	 37 
yuzu mayo, basil, eggplant  	

MARKET FISH	 POD
chef’s daily design

BIG

ROASTED DUCK         	 19
lychee, cucumber,  
green namjim, cashew   

STICKY PORK ‘N’ PRAWN   	 19 
bean sprout, lotus,  
young coconut, herbs  

VEGAN SALAD OF THE DAY  	 17
ask your server  

SALADS

Our menu is designed to share and may not  

arrive together. 

One bill per table policy applies.

Please let your server know if you have any food 

allergies and we will do our best to accommodate.  

We cannot guarantee the absence of traces in our food.
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WOK TOSSED GREENS         	 12
oyster sauce, garlic, almond   

CHINESE VEGETABLE    	 12 
ginger, garlic   

ROTI  	 5 

RICE  	 3

SIDES
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PANDAN TAPIOCA         	 13
pineapple, lychee, chilli cashew candy    

CHILLI CHOCOLATE    	 13 
lime sorbet     

VIETNAMESE COFFEE PANACOTTA     	 13 
pistachio candy, cinnamon      

ICE CREAM BOWL     	 13 
pandan caramel, coconut     

DESSERT
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