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THAI FISH CAKES (6 PCS)

Thai-spiced fish cakes, perfectly textured, are paired with a refreshing dipping sauce.

DYNAMITE PRAWNS

Crispy prawns tossed in a creamy, spicy sauce — bold flavour with a fiery kick.

FISH ORLY (6 PCS)

A classic European-style fish seasoned with black pepper and fried
in the chef’s secret batter

CHICKEN / PRAWN GYOZA

Delicate gyoza, generously filled with spiced chicken or prawn, with a crisp golden base.

MALAY CHICKEN SATAY (6 PCS)

Grilled chicken skewers marinated in authentic Malay spices, served with a
smooth peanut sauce. This classic offers a bold, nutty flavour.

CHICKEN PAKORA

Boneless chicken bites marinated in herbs and spices, fried for a crunchy finish.
A popular starter with bold taste and light texture.

WONTON (CHICKEN / PRAWN) (6 PCS)

A classic crunch that sets the mood for soup.

SWEET CORN CAKE (6 PCS)

Lightly fried sweet corn cakes with fresh herbs and a touch of spice.

VEGETABLE FRITTERS (6 PCS)

A perfect evening snack and a favourite on rainy days.

HONEY CHILI PANEER (DRY)

Soft paneer in a rich honey chilli dressing, lightly fried for extra texture.

CHEF SPECIAL NACHOS

Golden nachos crowned with creamy cheese, zesty jalapefios, and tangy salsa.

(® Vegetarian (&) Non Vegetarian iy Chef’s Signature (@) Egg

Mustard Fish @ Milk

Sesame Celery Nut All ltems are Subject to Applicable GOVT. VAT and 10% Service Charge

TK 625++

TK 665+ +

TK 600+ +

TK 640+ +

TK 560+ +

TK 550++

TK 540+ +

TK 580++

TK 350+ +

TK 650++

TK 500+ +
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THAI SOUP THICK / CLEAR (1:3)

A classic Thai preparation featuring a wonderfully
tangy flavour, delicately seasoned with traditional
Thai spices.

CHICKEN CORN SOUP (1:3)

A comforting, classic soup featuring a rich blend
of tender chicken and sweet corn kernels.

TOM YUM GOONG (PRAWN) (1:3)

Sweet, sour and spicy soup accompanied by prawns.

TOM YUM GAI (CHICKEN) (1:3)

Sweet, sour and spicy soup accompanied by chicken.

(&) Non Vegetarian
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CONTINENTAL

CREAM OF MUSHROOM (1:1)

A classic roux-based soup thickened with cream or
milk, featuring tender bites of mushrooms.

CREAM OF CHICKEN (1:1)

A classic roux-based soup thickened with cream
or milk, featuring tender bites of chicken.

Salad

CHICKEN CAESAR SALAD

A classic continental salad with juicy grilled
chicken, caesar dressing and parmesan cheese.

CAESAR SALAD

Crisp lettuce and croutons are tossed in a
creamy Caesar dressing with Parmesan cheese.

FRESH GARDEN SALAD

Assorted fresh vegetables soaked in citrus dressing.

THAI SEAFOOD SALAD

Dory, prawn and squid blanched in olive oil,
seasoned with black pepper.

THAI BEEF SALAD

A bold and vibrant salad of tender grilled beef,
crisp greens, and a flavourful chilli-lime dressing.

GREEN PAPAYA SALAD

A vibrant salad of shredded green papaya, hand-pounded
with a zesty lime and chilli dressing & toasted peanuts.

PRAWN CASHEW NUT SALAD

Crunchy cashew nuts with crispy prawn and
a mixed salad.

CHICKEN CASHEW NUT SALAD

A mouth-watering blend of delicious flavours with
roasted cashews, warm fried chicken and vegetables.

TK 350+ +

TK 350+ +

TK 680+ +

TK 550+ +

TK 320 ++

TK 780+ +

TK 750+ +

TK 200+ +

TK 800+ +

TK 700+ +

Allltems are Subject to Applicable GOVT. VAT and 10% Service Charge



GRILLS
@ @ @ CONTINENTAL CHICKEN BREAST TK 500++

Tender chicken breast with a smooth mushroom sauce
and creamy mashed potato.

@ @ ® RIBEYE STEAK (250g) TK 2300++

A perfectly grilled Ribeye steak, served with a rich,
savoury pepper sauce. (Served with 2 side dishes)

@ ® @ SIRLOIN STEAK (250g) TK 2200++

Tender Sirloin finished with fragrant garlic and herb butter,
cooked exactly to your preference. (Served with 2 side dishes)

@ @ @ T - BONE STEAK (250g) TK 2300++

A classic cut offering both tenderloin and sirloin, delivering
optimal tenderness and satisfying flavour. (Served with 2 side dishes)

% @ @ @ LAMB CHOP (250g) TK 2315++

Tender lamb chops, grilled to perfection and simply seasoned
with olive oil and cracked black pepper. (Served with 2 side dishes)

FISH
*@O @ BRITISH FISH N’ CHIPS TK 700++

Crispy battered fish served with chips.

r @ @ ® @ NORWEGIAN PINK SALMON (200g - 220g) TK 2300++

Finest pink salmon, pan-fried until golden, and perfectly seasoned
for a rich, satisfying flavour. (Served with 2 side dishes)

@ (® CREAM DORY FISH FILLET TK 700++

Tender fish fillet finished with a classic lemon-butter cream sauce,
delivering a superb balance of richness and tang. (Served with 2 side dishes)

@ @ © @ SEAFOOD PLATTER TK 1610++

Market-fresh seafood and tender shellfish, gently grilled &
brightened with lemon.

HCAI
HORU

D
MUSHROOM #COLESLAW #GRILLED TOMATO #FRENCH FRIES #GARLIC RICE

CHOICES OF SIDES

(® Vegetarian (&) Non Vegetarian iy Chef’s Signature (@) Egg

Mustard Fish @ Milk Sesame Celery Nut All ltems are Subject to Applicable GOVT. VAT and 10% Service Charge



BURGER
% @ ® ® @ DIRTY BEEF BURGER (160g) TK 850++

Ground prime beef seared to perfection,
lifted by zingy pickles, caramelised onion &
velvety melted cheddar, served with french fries.

@ @ ® ® CHICKEN BURGER TK 650++

Golden fried chicken breast balanced by fresh lettuce,
creamy aioli served with french fries.

CEIEESY!
% @ ® @ @ CHICKEN PARMESAN TK 850++

Boneless, skinless chicken breast coated in breadcrumbs
and parmesan cheese, topped with tomato sauce.
(Served with 2 side dishes)

(® ® AUBERGINE PARMESAN TK 550+ +

Roasted aubergine with rich tomato sauce,
layered in melted cheese and golden parmesan.

Ttabian Pasta

@®© ® @ SEAFOOD SPAGHETTI MARINARA TK 900++
@ ® @ @ SPAGHETTI BOLOGNESE TK 675++
% @® ® @ SPAGHETTI AGLIO E OLIO TK 430++
@ ® © @ LINGUINE WITH PRAWNS, TK 850++

GARLIC & CHILLI
Yt @ @® @ CHICKEN &§ MUSHROOM ALFREDO TK 750++
® ® @ @ PENNE NAPOLETANA TK 600++

(® Vegetarian (&) Non Vegetarian iy Chef’s Signature (@) Egg

Mustard Fish @ Milk Sesame Celery Nut All ltems are Subject to Applicable GOVT. VAT and 10% Service Charge



RICE & NOODLES

@ @ © @ INDONESIAN NASI GORENG TK 550++

¥ @ ® © @ THAISTYLE MIXED FRIED RICE TK 760++

@ ® @ THAISTYLE EGG & VEGETABLE TK 600++
FRIED RICE

@ ® ® @ CHINESE STYLE MIXED FRIED RICE TK 720++
@O CHINESE STYLE EGG & VEGETABLE ~ TK 460++

FRIED RICE
@ ® © @ MIXED CHOW MEIN TK 760++
@ ® @ EGG & VEGETABLE CHOW MEIN TK 650++

VEGETABLE
® @ CHINESE VEGETABLE TK 480++
® @ THAI VEGETABLE TK 480++
@® @ BANGKOK VEGETABLE TK 480++
CHICKEN
%@ ® ® @ KUNG PAO CHICKEN TK 700++
@ ® ® @ CHICKEN PAD PRIK SOD TK 750++
@ ® @ THAI FRIED CHICKEN TK 600++
@ @ ® @ CHICKEN SIZZLING TK 850++
@ @ ® @ CHICKEN CHILLI ONION TK 700++

(® Vegetarian (&) Non Vegetarian iy Chef’s Signature (@) Egg

Mustard Fish @ Milk Sesame Celery Nut All ltems are Subject to Applicable GOVT. VAT and 10% Service Charge



Pan. Asian Cuisine

BEEF
Y¢ @ @ BEEF WITH GINGER MUSHROOM TK 1050+ +
@) @ @ BEEF PAD PRIK SOD STIR FRY TK 1200+ +
@ @ @ BEEF SIZZLING TK 1200++
@ © O® @ BEEF WITH OYSTER SAUCE TK 1200++
% @ ® @ MONGOLIAN BEEF TK 1150++
@ @ @ BEEF CHILLI ONION TK 950+ +

FISH
PRAWN KUNG PAO TK 1100+ +
PRAWN PAD PRIK SOD STIR FRY TK 1100++
THAI STYLE MALAI PRAWN TK 950++
SWEET & SOUR PRAWN TK 1000+ +
THAI-STYLED STEAMED TK 2000++

WHOLE FISH (600g)

(® Vegetarian (&) Non Vegetarian iy Chef’s Signature (@) Egg

Mustard Fish @ Milk Sesame Celery Nut All ltems are Subject to Applicable GOVT. VAT and 10% Service Charge



Inde-Bangla Cuisine

VEGETABLE (I:1)

Yr ® @ PALAK PANEER TK 500++
® @ ALOO MUTTER PANEER TK 500++
® @ DUM ALOO / JEERA ALOO TK 200++
® ® @ VEGETABLE KOFTA CURRY TK 420++
@ MIXED VEGETABLE CURRY / TK 360++
DOPIAZA / BHAJI
® @ KARELA BHAJI / BHINDI BHAJI TK 280++
® @ BAINGAN MASALA / e s
BAINGAN BHARTA
® @ DALBUTTER FRY / TARKA DAL TK 200++
CHICKEN (I:1)
BIRYANI / KHICHURI % @ @ @ MURGH MAKHANI (BUTTER TK 720++
CHICKEN)
@ @ @ HYDERABADI MUTTON TK 1200++
BIRYANI (1:2) @ @ METHI CHICKEN TK 600++
@ ® @ MUTTON DUM BIRIYANI / TK 1150+ +

(@) @ CHICKEN BHUNA / CURRY / TK 550++

KHICHURI (1:2) DOPIAZA

& @ © BEEF BIRIYANI / KHICHURI (1:2) TK 950++

@ @ @ CHICKEN BIRIYANI / TK 800++
KHICHURI (1:2)

® @ @ VEGETABLE BIRIYANI / TK 500+ +
KHICHURI (1:2)

(® @ PEAS PULAU / JEERA RICE (i:2) TK 300++

(® STEAM RICE (1:1) TK 150+ +

® @ CHAPATI/ PARATHA / NAAN TK 130+ +
(PLAIN / BUTTER / GARLIC)

(® Vegetarian (&) Non Vegetarian iy Chef’s Signature (@) Egg

Mustard €2 Fish @ Milk Sesame @ Celery Nut All ltems are Subject to Applicable GOVT. VAT and 10% Service Charge



Inde- Bangla Cuisine

MUTTON (1:1)

@ ® MUTTON BHUNA / CURRY / TK 960++
REZALA FISH (I:1)
* MUTTON ROGAN JOSH TK 1100++
®0e @ © @ FISH BHUNA / CURRY / TK 620++
DOPIAZA / FRY
@ ©® @ PRAWN MALAI CURRY / TK 1000++
DOPIAZA / BHUNA
BEEF (I:1) @ © @ POMFRET FRIED / CURRY TK 1500++
HILSHA SHARISHA / FRY (2PCS)  TK 1850++
@ @ BEEF BHUNA / CURRY / TK 800++ *®@0
REZALA @) @ AYER FISH CURRY (2 PCS) TK 900++
Y @ @ BEEF KALA BHUNA TK 750++ @) © PABDA FISH CURRY (2 PCS) TK 700++
[9 :
Y @ @ SHATKARA BEEF TK 810++
% @ @ BEEF LETKA KHICHURI TK 850++
@ @ CHICKEN LETKA KHICHURI TK 650++
® @ VEGETABLE LETKA KHICHURI TK 470++

BHUNA - Tomato, onions and spices sauteed slowly over a low [ame.
DOPIAZA - Amilder sauce- derives its sweetness from the addition of caramelised onions.
REZALA - Bengali Mughlai dish. Regal white korma sauce whole spices, cashew, poppy seeds.

(® Vegetarian (&) Non Vegetarian iy Chef’s Signature (@) Egg

Mustard Fish @ Milk Sesame Celery Nut All ltems are Subject to Applicable GOVT. VAT and 10% Service Charge



Dessert

*#@ ® @ FIRNI/ PAYESH TK 300++
® ® ® CREME CARAMEL TK 250++
® ® ® CREME BRULEE TK 300++
® ® @ KHEER WITH GUR TK 300++

© ©® ® @ OPERA CAKE TK 390++

® ® ® @ BROWNIE WITH ICE CREAM TK 350++
® ® ® BANANA SPLIT WITH ICE CREAM TK 390++
® ® ICE CREAM SCOOP (ANY FLAVOR) TK 340++

® FRUIT PLATTER TK 370++

(® Vegetarian (&) Non Vegetarian iy Chef’s Signature (@) Egg

Mustard Fish @ Milk Sesame Celery Nut All ltems are Subject to Applicable GOVT. VAT and 10% Service Charge



Beverages

COCA COLA (CAN) TK 70++
SPRITE (CAN) TK 70++
DIET COCA COLA (CAN) TK 70++
LIME SODA TK 303++
MUM WATER (1.5 Litre) TK 52++ ]MPORTED
MUM WATER (500 ML) TK 34++ SODA WATER (CAN) TK 380++
FRESH FRUIT JUICE TK 303++ RED BULL (CAN) TK 380++
(Papaya, Pineapple, Watermelon)

COCA COLA (CAN) TK 360+ +
FRESH APPLE JUICE TK 400++

SPRITE (CAN) TK 360++
FRESH ORANGE JUICE TK 400++
HOT COFFEE 1CED COFFEE
ESPRESSO TK 139++ / 208++ AMERICANO TK 208++
(SINGLE / DOUBLE) i

CAFE LATTE TK 234++
AMERICANO TK 208++

CAPPUCCINO TK 234++
MACCHIATO TK 217++

FLAVOURED LATTE TK 278++
ESPRESSO AFFOGATO TK 243++

MOCHA TK 260++
CAFE LATTE TK 217++

COLD CHOCOLATE TK 260++
CAPPUCCINO TK 217++
FLAVOURED LATTE TK 252++
MOCHA TK 252++
HOT CHOCOLATE TK 243++
% WE OFFER

A variety of British flavoured teas & a selection of mocktails.

(® Vegetarian (&) Non Vegetarian i Chef’s Signature (@) Egg
Mustard Fish @ Milk Sesame Celery (£ Nut

All ltems are Subject to Applicable GOVT. VAT and 10% Service Charge
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