
F E A S T I N G  M E N U

M E N U  -  £ 4 4  P P  (MINIMUM 6 PEOPLE SHARING)

M I X E D  F R I T T E R S  V , G F

Shan tofu | Mandalay (kidney bean & ginger) | split pea

T E A  L E A F  S A L A D  O P T - V ,  G F

signature dish | pickled tea | double-fried beans | cabbage | tomatoes | chilli | garlic oil

F I S H C A K E  S A L A D  G F

Burmese-style fishcakes | shallots | cabbage | chilli | tamarind | shallot oil 

D E L T A  S T Y L E  S T E A M E D  S E A  B A S S  G F

whole sea bass | lemongrass | tomato | chilli

P O R K  &  M U S T A R D  G R E E N  C U R R Y

slow cooked pork shoulder | pickled mustard greens | star anise | pea shoots

Y A N G O N  V E G E T A B L E  C U R R Y  V , G F

aubergine | chow chow | cauliflower | potatoes | radish

S E A S O N A L  G R E E N S  O P T - V ,  G F

H O U S E  R I C E  V ,  G F

D E S S E R T  P L A T T E R  G F

cassava cake | pandan & coconut crème brûlée 

We can make adjustments to dishes to cater for most dietary requirements - please get in touch!

W E L C O M E  P R O S E C C O  C O C K T A I L / M O C K T A I L  -  £ 9 /  £ 7  P P


