MENU

STARTERS

Edamame 6
Steamed and salted

BAO

3 FOR15

Panko Crumbed Rice Balls

STEAMED BUNS WITH PICKLED MUSTARD GREENS

AND GREEN ONION

Twice Cooked Pork Belly
Crisp fried shallot and pork crackling

Karaage Chicken
Crisp fried shallot and pork crackling

Red curry of pumpkin and cauliflower, lime mayonnaise 12
Chicken Karaage

. ; 16
Miso mayonnaise
Salt & Pepper Calamari

L . s . 16

Garlic crisp, coriander, chilli mayonnaise
Fries 8
Kewpie mayo
Coconut Rice 6

Salt & Pepper Tofu
Crisp fried shallot

SALAD

Soya Poached Chicken

IQU S H IYA I(I S I( Ew E RS Green shallot, coriander, Thai basil, bean sprout, cucumber, 16
sesame soy dressing
Chicken
Satay sauce, roasted peanuts, lime 16 B Ow L S
Pork Belly 6 L .
SO\/. mirin and sake g[aze Stlr'Frled Flat Rice NOOdles
Garlic, egg, Chinese broccoli, sweet soy sauce 16
Smoked Cheese Kransky 10 Choice of Beef, Chicken or Tofu
Stir-Fried Vegetables
With coconut rice 16
CU O Z A Choice of Beef, Chicken or Tofu
Coconut Rice 6
Choice of Karaage Chicken or Twice Cooked Pork Belly
PAN-FRIED DUMPLING
Vegetable a SOMETHING SWEET
Pork & Chive 14

The Emperor’'s Garden Custard Puffs
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