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BURMESE GINGER SALAD WITH SHREDDED CABBAGE, SHALLOTS
AND PEANUTS  (CA)

PORK AND PRAWN GYOZAS WITH SOY SAUCE  (G-C-S-SE-SU)

BURMESE SHAN FISH CAKES WITH SHRIMP MAYONNAISE  (P-G-
H-C)

>> Why not add some optional starters from our a la carte menu?

THAI SPRING ROLLS WITH CHOPPED PORK AND PRAWNS
(S-G-C-L) +4€

VALENCIAN OYSTER WITH KIMCHI (MO-P-G-S-SU) +5€

VALENCIAN OYSTER WITH KIMCHI AND GREEN APPLE 
(MO-P-S-SU)

BURMESE GINGER SALAD WITH SHREDDED CABBAGE, SHALLOTS
AND PEANUTS  (CA)

PORK AND PRAWN GYOZAS WITH SOY SAUCE  (G-C-S-SE-SU)

BURMESE SHAN FISH CAKES WITH SHRIMP MAYONNAISE  
(P-G-H-C)

>> Why not add some optional starters from our a la carte menu?

THAI SPRING ROLLS WITH CHOPPED PORK AND PRAWNS
(S-G-C-L) +4€

MALABAR FISH CURRY WITH KHEER RICE  (L-F-P-M)

BRAISED PORK BELLY WITH SOY AND GINGER HOKKIEN STYLE
(P-SU-S-G)

DAHL AND EGG CURRY WITH BASMATI RICE  (H-L)

>> For a supplement of 6€ you can try these a la carte:

DUCK VINDALOO WITH STIR FRIED RICE AND MIXED SEEDS 
(M-SU)

VIETNAMESE CHA CA: SEA BREAM MARINATED WITH GALANGAL,
TURMERIC, YOGURT AND DILL (G-L-S-P-SE-SU)

DUCK VINDALOO WITH STIR FRIED RICE AND MIXED SEEDS
(M-SU)

SEA BREAM CHA CA, MARINATED WITH DILL, GALANGAL AND
TURMERIC (L-S-P-SE-SU)

DAHL AND EGG CURRY WITH BASMATI RICE (H-L)

BREAD AND BUTTER PUDDING WITH APRICOT JAM  (H-L-G)

>> Why not treat yourself to our award-winning dessert (+4€)

MA KHIN CHEESECAKE WITH MACADAMIA NUTS AND TOFFEE
(L-H-F-G)

STARTERS TO SHARE: STARTERS TO SHARE:

MAINS COURSES TO CHOOSE BETWEEN:

MAINS COURSES TO CHOOSE BETWEEN:
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DESSERT:

DESSERT:

28€

36€

MA KHIN CHEESECAKE · MACADAMIA AND TOFFEE.  (H-L-G-F)


	OUR MENUS
	09/04 19/04 2025

	LUNCH TIME MENU
	whole table
	STARTERS TO SHARE:
	BURMESE GINGER SALAD WITH SHREDDED CABBAGE, SHALLOTS AND PEANUTS  (CA)
	PORK AND PRAWN GYOZAS WITH SOY SAUCE  (G-C-S-SE-SU)
	BURMESE SHAN FISH CAKES WITH SHRIMP MAYONNAISE  (P-G-H-C)
	THAI SPRING ROLLS WITH CHOPPED PORK AND PRAWNS (S-G-C-L) +4€
	VALENCIAN OYSTER WITH KIMCHI (MO-P-G-S-SU) +5€

	MAINS COURSES TO CHOOSE BETWEEN:
	MALABAR FISH CURRY WITH KHEER RICE  (L-F-P-M)
	BRAISED PORK BELLY WITH SOY AND GINGER HOKKIEN STYLE  (P-SU-S-G)
	DAHL AND EGG CURRY WITH BASMATI RICE  (H-L)
	DUCK VINDALOO WITH STIR FRIED RICE AND MIXED SEEDS  (M-SU)
	VIETNAMESE CHA CA: SEA BREAM MARINATED WITH GALANGAL, TURMERIC, YOGURT AND DILL (G-L-S-P-SE-SU)

	DESSERT:
	BREAD AND BUTTER PUDDING WITH APRICOT JAM  (H-L-G)
	MA KHIN CHEESECAKE WITH MACADAMIA NUTS AND TOFFEE  (L-H-F-G)


	28€

	EVENING MENU
	whole table
	STARTERS TO SHARE:
	VALENCIAN OYSTER WITH KIMCHI AND GREEN APPLE  (MO-P-S-SU)
	BURMESE GINGER SALAD WITH SHREDDED CABBAGE, SHALLOTS AND PEANUTS  (CA)
	PORK AND PRAWN GYOZAS WITH SOY SAUCE  (G-C-S-SE-SU)
	BURMESE SHAN FISH CAKES WITH SHRIMP MAYONNAISE   (P-G-H-C)
	THAI SPRING ROLLS WITH CHOPPED PORK AND PRAWNS (S-G-C-L) +4€

	MAINS COURSES TO CHOOSE BETWEEN:
	DUCK VINDALOO WITH STIR FRIED RICE AND MIXED SEEDS (M-SU)
	SEA BREAM CHA CA, MARINATED WITH DILL, GALANGAL AND TURMERIC (L-S-P-SE-SU)
	DAHL AND EGG CURRY WITH BASMATI RICE (H-L)

	DESSERT:
	MA KHIN CHEESECAKE · MACADAMIA AND TOFFEE.  (H-L-G-F)


	36€


