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FOOD MENU

STARTER

Vegetable Spring Roll &® 24.00
Golden brown fried cabbage and carrot rolls. Served with sweet chili sauce.

Por Pia Pla Foo 26.00
Thai rice paper rolls, rice noodles, fried soft fish fillet, coriander, romaine, tamarind dressing

SALAD

Asian Mix Green Salad® & 22.00

Onion, cucumber, carrot, green bell pepper, pickled radish, young papaya, red radish, mix lettuce,
sesame dressing

Som Tum Kung @ J 26.00
Thai prawn & papaya salad, birds eye chili, red onion, tomato, coriander, long green beans, Som tum dressing
Yum Neua @ J & 26.00
Thai spicy grilled beef salad, lemongrass, red chili, cucumber, cashews, mix lettuce, Thai chili dressing
sSOour

Tom Kha Gai 24.00
Thai chicken coconut soup, mushroom, coriander

Pho Bo 24.00

Sliced beef, rice noodles, basil, coriander, spring onion, white onion, bean sprouts,
fish sauce, lime, beef broth.

MAIN COURSE

Rice

Yang Chow Fried Rice (Vegetarian Version Available) 33.00
Cantonese style fried rice, chicken, beef, prawns, carrot, green peas, sweet corn

Nasi Goreng Kampung 30.00
Indonesian fried rice, chicken, fried egg, vegetable pickle, prawn crackers

Noodles

Pad Thai Vegetarian & & 29.00
Thick rice noodles, cabbage, carrot, leek, mushroom, tofu, chives, peanuts

Prawn Pad Thai ® & 33.00
Thick rice noodles, cabbage, carrot, leek, mushroom, tofu, chives, peanuts

Mee Goreng Mamak J 33.00
Malaysian stir fried rice noodles, chicken, soya sauce, vegetable pickle, prawn crackers

Beef Chow Mein (Vegetarian Version Available) 33.00

Stir fried beef, egg noodles, Asian vegetables, black bean sauce

,’ Dishes Vegetarian Dishes Gluten free ‘ Contains Nuts L 2 Containing Pork ) Spicy Dishes
() Plant Based Bliss
Prices are in USD, subject to 10% service charge and 16% T-GST.

For those with special dietary requirements or allergies who wish to know more about the food ingredients used, please ask the Manager.



Taste of Asia

Wok Fried Hoisin Vegetables &7
Asian vegetables, black pepper, hoisin sauce, steamed rice

Chicken Mango J

Crumb fried chicken thigh, mango, lemongrass chili sauce, turmeric coconut rice
Mongolian Beef

Braised beef, rich soy sauce, broccoli, green bean, steamed rice

Stews and Curries

Yellow Curry Vegetable <7

Asian vegetables, coriander, tofu, steamed rice

Red Curry Prawn @ J
Thai eggplant, red chili, long beans, coriander, coconut cream, steamed rice

Gaeng Kiew Wan Gai ® J
Thai green curry chicken, Thai eggplant, sweet basil, steamed rice

DESSERT

Mango Sticky Rice &S
Thai sticky rice, fresh ripe mangoes and coconut cream

Leche Flan
Asian version of creme caramel

Ice Cream (choice of 3 scoops)
Vanilla, chocolate, strawberry, or mango

Sorbets (choice of 3 scoops)
Strawberry, mango, passion fruit, or lemon
Seasonal Fruits Platter @ &

Fresh Fruit Salad with Honey and Yoghurt @
Seasonal fresh fruits, honey, flavored yoghurt

Y 4 Dishes Vegetarian Dishes Gluten free f Contains Nuts L 4 Containing Pork
() Plant Based Bliss
Prices are in USD, subject to 10% service charge and 16% T-GST.

) Spicy Dishes

24.00

33.00

33.00

29.00

36.00

34.00

19.00

19.00

16.00

16.00

19.00
19.00

For those with special dietary requirements or allergies who wish to know more about the food ingredients used, please ask the Manager.
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STARTER

Vegelable Spring Roll ()

Golden brown ried cabbage and carrot rolls. Served with sweet chili sauce
SALAD

Asian Mix Green Salad @ &)
Onion, cucumber, carrol, green bell pepper, pickled radish, young papaya, red radish,

]

mix lettuce, sesame dressing

SOuUr
Tom Kha Pak ® ()
Thai vegetable coconut soup, mushroom, coriander

Totu Nabe® #)

Soyabean paste, shilake mushroom, leek, (otu, spring onion

MAINCOURSE

RICE

Yang Chow Fried Rice & &)
Cantonese style Tried rice, carrot
corn oil, sesame oil

Nasi Goreng Kampung®) )
Indonesian iried rice, vegelable pickle, tomato, cucumber, carrol, leck, cabbage,
corn oil, sesame oil

NOODLES

Pad Thai Vedelarian®@ & &

Thick rice noodles, cabbage, carrot, leck, mushroom, (OTu, peanuts
Vegelarian Chow Mein®) )

Thick rice noodles, Asian vegetables, Soya sauce, sweel Soya sauce

garlic, bell pepper,

green peas, sweelcorn, g

7

TASTE OF ASIA AND CURRIES

Wok Fried Hoisin Vegetables (7

Asian vegetables, black pepper, hoisin sauce, stecamed rice
Yellow curry Vegetlable ® ()

Asian vegelables, coriander, (O1u, sleamed rice

ﬂ Dishes Vegetarian 1)ishes Gluten iree ’ Contains Nuts ‘ Containing Pork ) Spicy Dishes

() Plant Based Bliss

Prices are in USD, subject 10 10% service charge and 109 T-GST.

28.00

25.00

28.00

22.00

38.00

30.00

35.00

35.00

28.00

35.00

For those with special dictary requirements or allergies who wish to know more about the Tood ingredients used., please ask the Manager.



DESSERT

Seasonal Fruits Platter @ ) 22.00
Mango Sticky rice &) 22.00

Thai sticky rice, Tresh mangoes and coconutice cream

,ﬂ Dishes Vegetarian Dishes Gluten iree § Contains Nuts ‘ Containing Pork ) Spicy Dishes
() Plant Based Bliss
Prices are in USD, subject 1o 109% service charge and 169 T-GST.

For those with special dietary requirements or allergies who wish t0 know more about the Yood ingredients used, please ask the Manager.
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FOOD MENU - MEHIO E/ibl

STARTER - IIEPBOE BAIO/IO

Vegetable Spring Roll - OgowHoii Crnpura-Posin &) 24.00
30JI0TUCTO-KOPUYHEBBIE PYJIETUKHU U3 }KapeHHOU KanyCcThl U MOPKOBY,IloaroTcs co ciiaKuM COyCcOM YUJIH.
Por Pia Pla Foo ® 26.00

Talickue poJibl U3 PUCOBOU GyMaru, prcoBas Jialllia, XKapeHoe ¢ujie MIrkou pblobl, KOPUAH/IP, POM3H,
3ampaBKa M3 TaMapHH/ia

SALAD - CAJIATHI

Asian Mix Green Salad - 3enieHbili canam Asuamckuii mukc @ 22.00
Jlyk, orypel, MOPKOBb, 3eJIeHbli 60JIrapcKui Mepel, MapuHOBAaHHBIN pelyc, MOJIO/ast Tanaks,
KpacHBIW peJiic, MUKC JIMCTbEB cajlaTa, KyHKyTHas 3alpaBKa

Som Tum Kung ® J 26.00
Talickuii cajlaT U3 KPEBETOK U Manaiy, Yuau "MTUYMN I71a3", KpaCHbIN JIYK, HOMHUI0PbI, KOPUAH/P,
JUIMHHasA 3esieHas ¢acosib, 3anpaBka Com Tym

Yum Neua @ 2 & 26.00

Taiickuil OCTPBIN casaT U3 rOBSIMHbI HA TPUJIE, IEMOHIPACC, KPACHBIX YUJIH, OTypel], KeLlblo,
MHUKC caJjiaTa, Talickas 3anpaBKa YW1

SOUP - CYIIbI
Tom Kha Gai ® 24.00

TalicKui KOKOCOBBIH CYII C KypHULleH, F(pubaMu, KOpUaHApOM

Pho Bo - ®0 60

Kycouku roBsiHbI, pyucoBasi Jiamniua, 6a3u/ivK, KOpUaH/p, 3eJIeHbIH JIyK, 6eJIbli JYK, 24.00
CTPY4YKH (acosiy, ppIGHBIN COYC U JIAUM B TOBSIXKbEM OYyJIbOHE.

MAIN COURSE - OCHOBHBIE BJIIOJIA

Rice - Puc

Yang Chow Fried Rice (Vegetarian Version Available) ® 33.00
XapeHbit puc "5IH HYoy" (Bo3mMOXHO 3akazamb u no BezemapuaHcku)

YKapeHbI# puc N0-KaHTOHCKH, KypH1a, FTOBS/JMHA, KPEBETKH, MOPKOBB, 3eJIEHbIH TOPOLIEK,
c/1aJiKast KyKypys3a.

Nasi Goreng Kampung 30.00

MNH0He3UICKUN xKapeHblIi pUC, KyPHUIIa, »KapeHoe 110, 0BOLHOU MapUHa/, KpeKepbl C KpeBeTKaMH

Noodles - Jlamma
Pad Thai Vegetarian - [Tad Tali BezemapuaHckul © & 29.00

KpynHas prcoBas Jiamniia, KanycTa, MOPKOBb, JYK-NIOpeM, TpU6bI, TOQY, IIHUTT-JIYK, apaxuc

,’ BereTapuaHckue batoga @ bes rntoteHa fCo,a,epmwT opexu 0 CopepKnT CBUHUHY ) MpsaHble 6043
@ PacTuTenbHoe 61axeHcTBo

LleHbl yKa3zaHbl B gonnapax CLUA u nognexart 109 cepsucHomy cbopy un 109 Hanorom T--GST.
[na rocteit c ocobbiMK gUETUYECKMMU NOTPEBHOCTAMM UK anNepruen: eciv ecTb KenaHue y3HaTb Nobosblue 06 UCnonb3yemblx
WHrpeaueHTax, NoXKanyncTa, 06patnTech K MeHea Kepy 3a KOHCYbTauuen,



Prawn Pad Thai - I1ad Taii c Kpesemkamu @ & 33.00

KpynHas prcoBas Jiamniia, KanycTa, MOPKOBb, JIYK-TIOpeH, I'pUObI, TOQY, IIHUTT-JIYK , apaxuc

Mee Goreng Mamak J 33.00
Mautasuiickasi pyucoBasg Jiamiia, 06>)kapeHHasi C Kypullel, COeBbIM COYC, MApUHAJ, U3 OBOIIIEN, KPEBETKU
Beef Chow Mein (Vegetarian Version Available) 33.00

lNoesiduHa Yoy MaiiH (Bo3mMOXXHO 3akazamb u rno BezemapuaHcku)
)KapeHaH roBdvHa, AM4YHad Jialllla, a3udTCKH e OBOILIH, COYyC N3 YEPHBIX 6060B.

Taste of Asia - BKyc A3umn

Wok Fried Hoisin Vegetables - Osowu, o6xapeHHble 8 80ke ¢ xolicuHom & 24.00
AsuaTckue 0BOIIIY, YEPHBIHU Mepel], COYC XOUCHH, pUC Ha Iapy

Chicken Mango - Kypuuya ¢ maHz20 J 33.00

KypuHoe 6epo, 06kapeHHOe B cyXapsiX, MAHT0, COYC YUJIM C JIEMOHTPACCOM, PUC C KYPKYMOH U KOKOCOM

Mongolian Beef - F'oesstOduHa no-MoH20/1bCKU 33.00
TYI_HEHaH roBdiuvHa, HaCbIL[LeHHbeI COEBBIN Coy¢c, 6p0KKOJlI/I, CTPYy4YKOBas (1)aCOJH:>, puC Ha napy

Stews and Curries - TymieHble 6/1104a U Kappu

Yellow Curry Vegetable - XXenmuili kappu ¢ ogowamu &7 29.00

AzuaTckye 0BOIIM, KOPUAHAP, CbIp TODY, pUC HA APy

Red Curry Prawn - KpacHasi Kpeeemka Kappu J 36.00
Talickre Gak/axKaHbl, KpaCHbIM YUJIM, CTPYYKOBas $pacoJib, KOpUAHAP, KOKOCOBBIE CIUBKH, PHUC Ha Mapy
Gaeng Kiew Wan Gai @ J 34.00

Talickas 3esieHasi Kypula KappH, TalicKkue 6ak/IaxKaHbl, CI1aJKUK 6a3UJIMK, pUC Ha Tapy

DESSERT - JECEPT

Mango Sticky Rice - Cnadkui Puc ¢ MaHz20 &S 19.00
Talickui IUIKUN pUC, KOKOCOBBIN KPeM, CBEKee CIesloe MaHT o

Leche Flan 19.00
A3unaTtckaga BepCUA KapaMeJIbHOI'O KpeMa

Ice Cream (choice of 3 scoops) - MopoxxeHoe (Ha ebibop 3 wapuka) 16.00
BaHu/bHOE, IIOKOJIA/IHOE, KITYOHUYHOE, UM MAHT 0

Sorbets (choice of 3 scoops) - Cop6emni (Ha eb160p 3 wapuka) 16.00
KJIyOHUKA, MAHT0, MapaKyWs, UIx JUMOH

Seasonal Fruits Platter - 511000 u3 ce30HHbIX hpykmoe % 19.00
Fresh Fruit Salad with Honey and Yoghurt 19.00

Canam u3 ceexux ¢ghpykmoe ¢ MedoM u tio2ypmom
Ce3oHHbIe cBexxMe QPYKThI, MeJi, apOMaTU3UPOBAHHbBINA HOTYPT

,ﬂ BereTapuaHckue 6012 bes ruitoreHa ’ Cofiep>KUT opexu ‘ CoZlepKUT CBUHUHY ) [Ipsinble 6042

@ PacTuTesnbHOE 6J1aXEHCTBO

LleHbl ykasaHbl B fo/utapax CIIA u nognexat 10% cepBucHoMy c6opy ¥ 16% Hanorom T-GST.
Jl1s1 rocTelt ¢ 0COGBIMU AUETUYECKUMHU MTOTPEGHOCTSIMU WM ajlJIepruel: eCiu eCThb XKeJJaHHe Y3HAThb M060oJIbIlIe 00 HUCI0Ib3yeMbIX

WHIPEeJIMeHTax, NOXKaNyHCcTa, 06paTUTECh K MEHE/PKEPY 38 KOHCYJ/IbTalluel.
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STARTER - NEPBOE BAIOAO0OY

Vegetable Spring Roll - OsowHoii CnpuHa—Ponn 28.00
30/10TUCTO—KOPUYHEBBIE PYNETUKN U3 KapPeHHOM KanycTbl U MOpKoBM,lMoaatoTca co
CagKnm COyCom 4Yunu.

SALAD — CANATbHI

Asian Mix Green Salad - 3enerbiii canam Asuamckuii muke @) ) 25.00
JlyK, orypeu, MOPKOBb, 3e/1eHblin 6ONrapcKMiA NepeL, MapUHOBaHHbIN peaunc, MooAan nanara, KpacHbl peguc,
MWKC IMCTbEB CanaTa, KyH»KyTHanA 3anpasKa

SOUP — cynbl

Tom Kha Pak — Tom Kxa @ () 28.00
TalCcKMIA 0BOLLHOW KOKOCOBbIN cyn, rpmnbbl, KopnaHap
Toitu nabe-Tody Hab3 @) () 22.00

CoeBas nacTa, rpubbl WKTake, NyK-nopen, Tody, 3eneHbli NyK

MAIN COUKSE - OCHOBHbIE B/ZTKOOA

KRice — Puc
Yang Chow Fried Rice(Vegetarian Version Available) @& 38.00

YapeHbiii puc "l Yoy" (BoamoxkHO 3aKasaTb U no BeretapmaHcku
KapeHbI pvc N0O—~KaHTOHCKMK, KypuLa, FOBAANHA, KPEBETKM, MOPKOBb, 3€/1EeHbI FOPOLLEK, C1aAKaa KyKypy3a.
RyKypy3Hoe macno, KyHXyTHOe mMmacno

Nasi Goreng Kampung & 9 36.00
NHA0HE3UACKUIA XapeHbll pUc, KypuLa, })KapeHoe AL, OBOLHOM MapuHag, KpeKepbl C KpeBeTKaMu
KYKYpy3HOE Mac/io, KyHXYTHOe Mac/io

Noodles — Nanwa

Pad Thai Vegelarian— Mag, Tait Beretapuanckuini @ ) 35.00
KpynHaa pucosas naniua, Kanycra, MOPKOBb, IYK—-Nopeit, rpnbbl, TOPy, LUHUTT-NYK, apaxuc
Vegetarian Chow mein-eezemapuarckoe yay-meiin & ) 35.00

KpynHas pucosas nanwa, a3MaTcKkmMe 0BOLLM, COEBbIV COYC, CNAZKUIA COEBbIN COYC

,’ BeretapuaHckue baoga bes rntoTeHa ‘Cop,epmm opexun 0 CopepKUT CBUHUHY ) MpAHble 604
@ PacTuTenbHOe 61asKeHCTBO

LleHbl yKa3zaHbl B gonnapax CLUA u nognexart 109 cepsucHomy cbopy un 109 Hanorom T--GST.
[na rocteit c ocobbiMK gUETUYECKMMU NOTPEBHOCTAMM UK anNepruen: eciv ecTb KenaHue y3HaTb Nobosblue 06 UCnonb3yemblx

WHTPefMEHTaX, NOXKaNyncTa, 06paTUTeCh K MEHEAMKEPY 38 KOHCYbTaLMeNn,
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Taste o1 Asia — BKyc Asuum

Wok Fried Hoisin Vegetables ~ Osowu, o6xcapeHHble 8 80Ke ¢ XolicuHOM () 28.00
A3unaTCcKMe 0BOLLN, YEPHbIN NepeLl, COyC XOMCUH, PUC Ha napy

Yellow Curry Vegetable — Meameoili kappu ¢ osowamu @ 35.00
A3naTcKue 0BoOLLM, KopMaHap, cbip Tody, p1c Ha napy

DESSERT - OECEPT

Seasonal Fruit Platter — barodo u3 ce3oHHbIX ppykmos @) () 22.00
Mango Sticky Rice — Caadkuii Puc ¢ MaHzo () 22.00

TalCKUIA IMNKKUIA PUC, KOKOCOBbIM KpPeMm, CBEXKee Cnesioe MaHro

,’ BeretapuaHckue baoga bes rntoTeHa ’Cop,ep»(m opexun 0 CopepKUT CBUHUHY ) MpAHble 604
@ PacTuTenbHOe 61aKeHCTBO
LleHbl yKa3zaHbl B gonnapax CLUA u nognexart 109 cepsucHomy cbopy un 109 Hanorom T--GST.

[lnsa roctei ¢ 0cobbIMMU ANETUYECKMMM NOTPEBHOCTAMM UM aIePrMeit; eCIM eCTb XeslaHue y3HaTb No6osiblie 06 UCMO/Ib3yeMbIX
WHTPefMEHTaX, NOXKaNyncTa, 06paTUTeCh K MEHEAMKEPY 38 KOHCYbTaLMeNn,



ABAMBOO
FOOD MENU

STARTER /F B/ &

Vegetable Spring Roll/ i EHE & 24.00
EEBNESOEMPE NS, B LETHERBE,

Por Pia Pla Foo / % ® 26.00

ZEXRBE. KB, YRE&H, BX. PETE

SALAD / ¥

Asian Mix Green Salad AEMBESEREBDHH @ @ 22.00
HELOEN  SHE N, BN, BEN, MERLN,AB N, BEEX, ZHKE

Som Tum Kung /B AEPH ®@J 26.00
HEIARIUDRL , DB, LFE , FEWN, &%, 82, ¥8

Yum Neua /IZRFANDERI & 26.00
REREFADN  TERE  AHEN , 20, BR , BE4EX , RERWNE

SOUP / ¥

Tom Kha Gai /REWZ @ 24.00
REXHFS , B BX

Pho Bo | j&&E5 4 AT 8y 24.00
ARG, FWERL Ky, P, B3, A, OFA, GrF, g fRE.

MAIN COURSE /*&

Rice / K

Yang Chow Fried Rice (Vegetarian Version Available) / MR @ 33.00
RXWIR. BAE. FH. XNEF, #F N FEZ. #MEKXK

Nasi Goreng Kampung /EDfE 1R 30.00
ENEWIR , A , T, BBFEX , T

Noodles /E%
Pad Thai Vegetarian /EE X% © & 29.00
K, BOXK, BN, X BE , €8, k5, °£&

Prawn Pad Thai /X KiFw ¥ & @ 33.00
Kip, BOX O HEN X  EBHE , EF , £E £t&

i @k & oy ® Do
@ Wi

ks LA TTiH A, FU10% ) 55 2 A 16% I BBt .
X IBLEA R IR T ER A N, B8R T E L gy, 2



Mee Goreng Mamak J

ORELHKY , B , B@d , BFREXE , ot

Beef Chow Mein (Vegetarian Version Available) /4R (E&MR)
WE4RW , BEE, TMGEX , BE8

Taste of Asia /IEIH XUk

Wok Fried Hoisin Vegetables /{g#¢ ¥ kb0t % o
TONBRSE , BN |, B3R | KR

Chicken Mango /XS PITE R J

BB KB , &R , ITHRERNE , TEBFXK
Mongolian Beef /Z2 5 R 4H

AR, REH , X, &5, Kk

Stews and Curries /HINEH#ZE

Yellow Curry Vegetable / ZITEFE K F®
TEExE., &%, 8. XIR

Red Curry Prawn /ZLHIVEIF® )

REMTF , ABWN , K=, BX , 7908 , KiR
Gaeng Kiew Wan Gai ®J

REZWMENS , REMT , HTE , KR

DESSERT / &

Mango Sticky Rice | =REKIK & @
FEEK | BEEH R BT R AT 15

Leche Flan /EETEHE®
S0 R B 59 173 5k

Ice Cream (choice of 3 scoops) /UKEE (FER=%K)
FE, hRh, EBRER

Sorbets (choice of 3 scoops) /FRITUkEE (URE=FD
ER , R, O BER R

Seasonal Fruits Platter &3 /KEZ QW

Fresh Fruit Salad with Honey and Yoghurt
EHTEKR | 12E | FERRYD

i @k & oy ®

(RELUE =

ks LA TTiH A, FU10% ) 55 2 A 16% I BBt .
X IBLEA R IR T ER A N, B8R T E L gy, 2

D

33.00

33.00

24.00

33.00

33.00

29.00

36.00

34.00

19.00

19.00

16.00

16.00

19.00
19.00
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STARTER /B /M

Vegelable Spring Roll - #3EEE @ 28.00
SHEWESOLENBPE e, B LEHENE

SALAD / ¥t

Asian Mix Salad JEINRE LR BN @) 25.00
FE BN, HE N, EN,BEN, MEAL,AB N, BEEX , ZHE

SOUP/ ¥

Tom Kha Pak - £ 7P 28.00
REGEB 7 , BE

Tolu Nabe - ZEH# @) 22.00

& OB EX IR, B

MAIN COURSE - £f&

Rice / 2K

Yang Chow Fried Rice(Vegetarian Version Available) - MR & 38.00
IR - XE - R - WE - BE N BT #HEK

Nasi Goreng Kampung-El B R® ) 36.00
EDEWIR - XA - YEE - BiE8% - BFDHT

NOODLES / 1 %%

Pad Thai Vegelarian - REPKAM® @ & 35.00
RIFRIKRRD - Kir - FR - WONERS - &#, {64

Vegetarian Chow Mein- R RTH @ &) 35.00
KR ~ IOMERSE ~ &8 - & A

s @k 5%5’%% \ & )ﬁﬂffﬂ
(OEYIHER) AR

ks AT, FH09s i IS5 B Ao FOTH 2 i«

X IBLEA R IR T ER A N, B8R T E L gy, 2
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TASTE OF ASIA AND CURRIES / YV RUBR
Wok Fried Hoisin Vegetables - #8510 r 85 O
TOMERSE - BEAHUY - BEE - RIR

Yellow Curry Vegetable - 5 5 SEMNE @ &)
TN - &% - 8 - KR

DESSERT / # &4

Scasonal Fruit platier /ZFH/KRE® @
Mango Sticky Rice T REKIR &
FENENL - BTSRRI R A

i e & oy L
@I

M ELE T, TR0 55 2 Ao 7 9t o
X IBLEA R IR T ER A N, B8R T E L gy, 2

Do

2400

35.00

22.00
22.00
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