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BURMESE SALAD WITH PINK GRAPEFRUIT, DRIED SHRIMP AND
PEANUTS  (CA‑C)

STEAMED CHINESE EGGPLANT, DRESSED WITH SESAME AND
BLACK VINEGAR  (SU‑S‑G‑SE)

CHICKEN SATAY WITH PEANUT SAUCE AND WATERCRESS AND
CUCUMBER SALAD (CA‑S‑SU)

VALENCIAN MUSSELS IN THAI GREEN CURRY  (P‑C‑SU‑MO)

»WHY NOT ADD SOME OPTIONAL STARTERS FROM OUR A LA
CARTE MENU?

THAI SPRING ROLLS WITH CHOPPED PORK AND PRAWNS  
(S-G-C-L-H-SU) +5€

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

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

VIETNAMESE CHACA: PAN FRIED WHITE SEA BASS MARINATED
WITH YOGURT, DILL AND TURMERIC  (L‑S‑P‑SE‑SU)

PARATHA MASALA WITH TOMATO CHUTNEY  (M‑G‑L‑CA)

BURMESE SALAD WITH PINK GRAPEFRUIT, DRIED SHRIMP AND
PEANUTS  (CA‑C)

STEAMED CHINESE EGGPLANT, DRESSED WITH SESAME AND
BLACK VINEGAR (SU‑S‑G‑SE)

CHICKEN SATAY WITH PEANUT SAUCE AND WATERCRESS AND
CUCUMBER SALAD  (CA‑S‑SU)

»WHY NOT ADD SOME OPTIONAL STARTERS FROM OUR A LA
CARTE MENU?

THAI SPRING ROLLS WITH CHOPPED PORK AND PRAWNS 
(S-G-C-L-H-SU)  +5€

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

STARTERS TO SHARE: STARTERS TO SHARE:

NOODLES WITH IBERIAN PORK AND BIMI (G‑S‑SU‑SE‑H‑MO)

BIBIMBAP: KOREAN RICE WITH VEGETABLES, PICKLES, FRIED
EGG AND HOME MADE KIMCHI (H‑S‑G‑G‑SE)

»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  (L-S-P-SE-SU)

MAINS COURSES TO CHOOSE BETWEEN:

MAINS COURSES TO CHOOSE BETWEEN:
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PINEAPPLE MARINATED WITH CARDAMON, LIME AND COCONUT
FOAM

»WHY NOT TREAT YOURSELF TO OUR AWARD-WINNING
DESSERT (+4€)

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

DESSERT: DESSERT:

39€

MANGO WITH STICKY RICE (SE‑L)

MONDAY TO FRIDAY
WEEKENDS AND BANK HOLIDAYS

29 €
32 €


