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modern oriental
cuisine




Dear Guest,

We thank you for your support
that makes us able 0 do what we love.

1o enhance the choices you have in our oriental selection
we invite you to taste and enjoy our divine and

flavourful Indian cuisine dishes.

Enjoy and Bon Appetit!

s Hot/Spicy
# Kavtepd

CHi

is the invisible life force or vital energy that flows
through all living things. It is thought to be inherit-
ed and also derived from food and air.

glvaun adpatn duvaun {wrgn n{wTtikg evépyela
TIOU PEEL AVAUESA OE OAOLG TOLG {WVTAVOUG
opyaviouovs. Oswpeitat Tt €ival KAnpovopud,
OTtOV ETIONG TIPOEPYETAL ATIO TA TPOPLUA KOl
TOV a€pa.



DIM SUM

Spinach 7.80
Broccoli, carrots, black fungus, sweet corn and Chinese mushrooms,
in spinach flavoured skin. Lemongrass sauce & ginger coriander sauce on the side

Steamed / oTov atuod (4 pieces/kopudtia)

MmpdKkoAo, KapdTo, HLAVPO LAVITAPL, KAAAUTIOKL Kat KIVE(IKO Havitdpt,
o€ {UpN amd omavdKL. Tuvodevetal Le CAATo AgpLovox0pTo & GdAToa
TClivtlep & KOALAVEPO

Asparagus and Shiitake Mushrooms 7.90
With carrots, water chestnuts, in flour based skin.
Lemongrass sauce & ginger coriander sauce on the side

Kapdto, vepokdotava oe {Oun arnd aAevpl. TuvodeVeTal LE GAATOA
Agpovoxopto & odAtoa tlvtiep & KOALAVEPO

Ma Lai Chicken Dumplings 7.80
With broccoli, chives, parsley, spring onion, in flour custard and chive skin.
Chilli sauce on the side

MmtpdKkoAo, oXoVoTPAco, LAVTAVOG, QPECKA KPEUULDAKLA,
o€ (0N and aAelpL apwUATIOUEVN HE AVIB0. ZuvodeVETaL LE GAATOM TOIAL

Prawns, Fresh Scallop and Pork 9.80
With Chinese mushrooms, water chestnuts, in dill flavoured skin.
Chilli sauce on the side

Kwélika pavitdpla kat vepokdotava o€ {Opun antd alevpt
APWHATIOUEVN UE AViBOo. ZuvodeveTal e cdAToa TOAL

Prawn and Coriander Dim Sum 8.60
With prawns, pork, carrots, black fungus, coriander, in chive flavoured skin.
Topped with tobiko wasabi. Chilli sauce on the side

Fapideg, xoiptvd, kap6To, pavpo pavitdpt kaw koAavdpog gt {oun
OPWUATIOUEYN UE OXOLVOTPaCO Kat tobiko wasabi. Zuvodeletal pe cdAtoa TolAl

Tom Yam #2 9.80
Prawns, scallops, snow peas, celery, 3 bell peppers, caviar and Tom Yam paste,
in sweet tea olive skin. Lemongrass sauce on the side

Fap(dec, XTevia, UlEAL GEALVO, TUTTEPLEG, Xagtdpl Kat tdota Tom Yam o€ {Oun
APWHATIOUEVN HE YAUKO Toal Kal eALd. ZuvodeVeTaL UE GAATOO AELOVOXOPTO

Mint Alaskan King Crab 17.50
With prawns, green beans, carrots and fresh mint, in spinach flavoured skin.
Chilli sauce on the side

Frap(deg, @acoAdkL, kapdto Kat Sudouog oe (VN ard oTTavAKL.
Yuvodevetal e cdAToa TolAL

Mint Crab 7.80

Crab stick, prawns, green beans, carrots and fresh mint,

in spinach flavoured skin. Chilli sauce on the side
KapouvpooaAdta, yap(deg, ¢acoAdkl, KapdTto Kat SUSoHOg
o€ {UpnN amd omavdkL. Tuvodevetal Le GAAToa TOlAL

Cha Siew Bun 8.40
Roasted pork neck marinated in BBQ and sesame sauce, coriander,
in flour based skin. Chilli sauce on the side

WNntdg Xoptvag AaLog, (e KOALAVSPO LapLVAPLOHEVOG OE CAATOO
UTTAPUTTEKLOU KAl CAATOO atd 6ouadpt o€ {Uun. Zuvodevetal Le cAAToa TOlAL

Cha Siew Mai 8.70
Chicken, prawns, snow peas, spring onions, Chinese mushrooms,

in wonton skin. Topped with red bell peppers. Chilli sauce on the side

Kotdmouvao, yap(deg, UTI(EAL PPEOKA KPEUUVOAKLA, Kat KIVE(IKA pavitdpla

o€ PN wonton Kat KOKKLVEG TITTEPLEG. ZUVOSEVETAL [Le GAATOA TOIAL

Enoki and Prawn 9.80
With green beans, carrots in sweet tea olive skin. Topped with tobiko.

Chilli sauce on the side

DOacoAdKL KAl KOPATO G {UUN APWHATIOUEYN e YAUKO Toal KAl EALA.

Me tobiko. Zuvodeletal Le cdAtoa TolAl

Enoki and Prawn

You are kindly requested to inform us for any allergies / Prices include all taxes

DIM SUM

Dim Sum Selection 1 (12 pieces / 12 kopudtia) 22.80

Asparagus and Shiitake Mushrooms / Zmapayyta kat pavitdpia shiitake (3 pes/ KUt)
Prawns, Fresh Scallops and Pork / Tap(8eg, ppéoka xTévia Kat xolpvo (3 pes/ KUT)
Mint Crab / KafoUpt pe dpwpua dvdcpou (3 pes/ KUT)

Chicken Siew Mai / KotdmouvAo Siew Mai (3 pcs/ Kut)

Dim Sum Selection 2 (12 pieces / 12 koupdtia) 27.80

Spinach / Zmavakt (3 pcs/ KUT)

Coriander Dim Sum / KéAwavdpog (3 pes/ Kut)

Enoki and Prawn / Mavitdpta Enoki katFapida (3 pcs/ kut)

Mint Alaskan King Crab / KaBoUpt AAdokag pe Apwia Avdopov (3 pcs/ KUT)

Steamed [ otov atuo (4 pieces/kKoppdtia)

Dim Sum Selections come with Lemongrass sauce, chilli sauce & ginger coriander
sauce on the side / Zuvodevovtal pe cdAtoa Aepovoxopto & cditoa tlivtiep &
KOALvdpo

Fried/ Tnyavitd (4 pieces/koppdrtia)

DIM SUM

Shang Hai 7.80
Pork, szechuan vegetables, turnip, radish and spring onions, in flour based skin.

Pan fried. Lemongrass sauce on the side

Xotptvd, Aaxavikd Szechuan, yoyyUAt, pamtavaki Kol @peEoka KPeRLLEAKLa

o€ Aemttr] QOun. Zuvodelovtatl e GAAToA AELOVOXOPTO

Sticky Chicken and Prawns 8.50
With cauliflower, carrots and parsley, in potato wheat starch skin, which are
flavoured with carrot juice, chives and sesame seeds. Pan fried.

Lemongrass sauce on the side

Kouvourti{di, Kapdto Kat paivtavog o€ {OpUn amd GUuAo Tatdtag Kal oLTaplou,
APWUATIOUEVN HE XU KAPOTOU Kal GXOLVOTPAGOL. ZUVOSEVETAL UE CAATOA
Agpovoxopto

Foie Gras & Beef Tenderloin (s pieces/xoppdria) 12.80
With celery, carrots, water chestnuts, coriander and chives, in flour potato

and gluten skins. Pan fried. Goji berry sauce on the side

S€Awvo, kapdTo, vepokdatava, KOALVEPOg Kal oxowvompaco o€ {Upun amd aAelpy,
TATATA KAt YAOUTEVN. ZuvodeveTal Ue odAToa polpwy Goji

Sticky
Chicken and
Prawns

You are kindly requested to inform us for any allergies / Prices include all taxes



SOUPS

Sweet Baby Corn Soup 8.90

With home made chicken stock and egg whites
FAukid Zovma and Baby KaAaumokt, pe omitiko {wud Kat aompddia avyol

Hot and Sour #2 13.80
Prawn, chicken broth, tofu, black fungus, shiitake mushrooms, egg whites

Kavtepr] kat §vr covma, pe yapdeg, {wud kdtag, Togpov, pavpa Kat shiitake
gavitdpla, aompddia avyou.

Chicken and Shredded Wonton Noodles Clear Soup 13.80

Chicken, wonton noodles, carrots, Chinese cabbage, spring onions,

in chicken stock with spices

Napadoaotaxr covma pe “wonton”, kotdmouAo, wonton noodles, kapdto,
Kwéliko Adxavo, ppéoKia KPEUULEAKLA, 0€ {wUd KOTOTTOVAO UE UTTaXAPLKA

APPETIZERS

Duck Salad 25.80
Crispy duck slices with fresh salad leaves, carrot, leek, cucumber, pine nuts,
dried shallots, and pomelo. Served with homemade duck salad dressing

Tpayavd Kouudtia Tdmiag, avapiktn caAdta, Kapdto, Tpdoo, ayyoupt,
KOUKOUVAPL, ATTOENPANEVO KPEUUUVEAKL KAl TTOUEAD. ME VTPETIVYK TTATTLAG

Sesame Prawn Toast .80
With a thick layer of minced king prawns, white and black sesame seeds,
sweet and sour sauce

Me Kiud amd yapldeg, Aeukd Kat Lavpo GOVTAL.
Yuvodevetatl pe YAuKOELvn odAtoa

Chi Special Spring Rolls .80
Lotus root, snow peas, black fungus, turnip, carrots, fried onions, cabbage.
Served with lemongrass sauce & sweet and sour sauce

P{Ca AwToV, UmtiléAL, pavitdpt, yoyyUAL KapdTto, Tnyavitd Kpeuidt, Adyavo.
STuvodeleTal e 0AATOA AELOVOXOPTO KAl YAUKOELYN odAToa

Sweet and Sour Pork Ribs 17.50
Marinated for 48 hours, coloured with red yeast rice and Chinese herbs.
Served with sweet and sour vegetables

Maptvapovtat yla 48 wpeg o€ payld KOKKLvou pullol Kat KvE(ka Botava.
SepBipovral pe YAUKOELVa Aaxavika

Crispy Shredded Beef Fillet in a Basket 17.50

Wok fried with carrots, celery, spring onions, garlic, sweet and sour chili sauce

Tnyaviopéveg o€ wok e KapdTo, CEALVO, PPETKA KPELLLEAKLA, TKOPSO
Kot YAUKOELYN odAToa ard TolAt

Chew Yim Calamari #2 18.50
Calamari coated in homemade spiced crispy flour, with sweet and sour
pickled vegetables, spring onions, garlic, shallots, chilies.

KaAapdpt TNYQVIOUEVO OE TUKAVTIKO AAEVPL LE PPETKA KPEUULEAKLA,
oKkOpdo, TGlAL ZuvodeleTal pe YAUKOE VA Aoy avikd Toupal

“Chew Yim is a combination of 7 spices including chilli pepper, orange peel,
ginger and Japanese pepper”.

Duck Salad

SPECIAL APPETIZERS

Crispy Soft-shell Crab 27.80

young green mango, fish/lemon dressing. marinated sweet/sour

julien vegetables.

FdAtoa and Tpdovo pdvyko, {wud Paplod apwaTIoHEVO e AELOVL
KO LapLVapLopéva YAUKOELVa Aoy avikd

Chew Yim Frog Legs # 2150

Crispy golden fried with seven spices, sweet and sour vegetables,
spring onions, green and red chilies, garlic and dry shallots

Batpayomddapa o€ Helya 7 UTAXAPIKWY TNYAVICUEVA UE KPEUUVOAKLA,
chilies kat ok6pdo. Zuvodevovtal e Laplvaplopéva YAUKOELVa Aaxavikd

Wasabi Prawns 26.50

Infused with avocado and wasabi, mango salsa
Me afokdvto kat wasabi, cdAtoa pdvyko

Passion Fruit Prawns 26.50

Mayonnaise infused with passion fruit, topped with fresh passion fruit
Me odAtoa paylovelag pHe ppolTa Tov Tdboug

Crispy Succulent Duck

With soft pancakes, leek, cucumber, homemade duck sauce
SUVOSEVETAL LE KPETIEG, TTPATGO, AYYOUPAKL KO OTILTIKY] GCAATOO TTATTLAG

Quarter duck / Tétapto 1/4 20.80
Half duck / Mwan} 1/2 37.50
Whole duck / OAdkAnpn 67.00
Peking Duck 69.00

Whole duck, soft pancakes, leek, cucumber, homemade duck sauce.
The breast and skin are sliced and served with pancakes.

The rest of the duck is served with your choice of noodles or vegetable fried rice

OASKANpPN TtdTtia, KPETES, TTPACO, AYYOUPAKL KAL OTUTIKA CAATOM TTATTLAG,.
ApXIKd, oepBipovtal To 0TB0G Kal To Tpayavo d€pua.
H vrtéAowrn mdmia oepPlpetar pe emiloyn ard noodles rj pulL He Aaxavikd

PeKing Duck: The history of this unique dish can be traced as far back as
589 A.D., but it gained it's fame during the Ming Dynasty, over 600 years
ago. The dish was originally named “Shaoyazi” and it had been a favorite of
the emperors of China, through the centuries.

The art of roasting the duck, consists of many stages. The Duck is thor-
oughly cleaned, then hung and drenched with boiling water. Our chef then,
bastes it with his special marinade, before leaving it to hang over night. It is
roastedin aspecial hanging oven, while basting continuously. He also, lends
his special techniques, insuring a succulent, tender and perfectly crisped

duck, ready to titillate your pallet.

Crispy Soft - Shell
Crab

You are kindly requested to inform us for any allergies / Prices include all taxes

You are kindly requested to inform us for any allergies / Prices include all taxes



SEAFOOD

Sweet and Sour Prawns 25.50
Three bell peppers, water chestnuts, fresh pomegranate. Wok fried with
sesame seeds, sweet and sour sauce

FAUKOEIVEG Tap(BEG, e TTOAVXPWLEG TILTTEPLES, VEPOKATTAVA KAl (PPETKO POdL,
Tnyaviopéveg oto wok e covadpt kat yAukdgvn cdAtoa

Wok Fried King Prawns and Asparagus 25.50
Wok fried and tossed in oyster sauce, spring onions, garlic and ginger

Fap(deg kat oapayyla, oto Wok Ue péoka KpeRpLdAaKLa, okopdo,
t{{vtlep o€ AATOA GTPESLWV

Wok Fried King Prawns 25.50
With spring onions, bell peppers, garlic, seasonal vegetables, black bean
and Szechuan sauce

Fap(Beq TNYAVIOUEVEG LE PPETKA KPEUHLBAKLA, TUTEPLES, TKOPSO,
AQXAVIKA ETTOXNG OE GAATOA HaVPOL PAcOALoU Kat Szechuan

XO Fresh Scallops # 46.00
With spring onions, baby corn, shiitake mushrooms, garlic, served with our

XO sauce. “Our chef, after many years of passion and dedication, has perfected

the famous XO sauce, using 16 ingredients including: Parma ham, finely chopped
seafood, asparagus, water chestnuts and dry scallops”

Opéoka XTévia XO, e QpETKa KPELLLEAKLA, KAAAUTTOKL “baby”, pavitdpla
shiitake, ok6pdo kat TNV Sikid pag odAtoa XO. “O apXILdyelpag LETA artd

Xpovia eumelplag Kat apoolwong EXEL TEAELOTTOOEL TN SNUOPLAY) odATtoa XO,
XPNOLLOTTOLDOVTAG 16 VAKE OTtwg {aumov Mdpuag, Yidokoppéva Balacaowvd,
omapdyyla, VEpOKAoTAVA Kat artognpapéva xteévia”’

Steamed Chilean Sea Bass 48.00

With bell peppers, spinach, garlic, chives, black bean
and homemade fish sauce

AABPAKL XLANG OTOV ATUO LIE TILTEPLES, OTLAVAKL, OKOPSO,
OXOWVOTPAGO, LavpA PATOALA KAl OTILTIKY] GdATaa YapLov

Singaporean Style Prawns #2 25.50

Wok fried prawns, water chestnuts, garlic, in a Singaporean chili sauce
with spring onions. Served with Chinese bun

Fap(deg oto Wok pe vepokdotava, okOpdo Kat cdAToa Zykamoupng
UE TolAL KaL Ppéoka KPEUPLOAKLA. ZepPlpeTal LE KIVE(IKA PwUAKLA

XO Fresh Scallops

PORK

Pomegranate Sweet and Sour Pork Fillet 17.50
Wok fried with fresh pomegranate, bell peppers, water chestnuts,
sesame seeds, sweet and sour sauce

Xotptvd 0to Wok UE (ppETKo pAdL, TITEPLES, VEPOKATTAVA, COVTALLL,
YAUKOELVN ocdAtoa

Pork Fillet with Ginger and Garlic 17.50
With fresh ginger, onions, spring onions, oyster sauce
and Chinese cooking wine

Xotptvd PIAETO e ppEako TL{vTleP, OKOPOO, PPECKA KPEUUVOAKLA,
OAATOO OTPEWSUDY Kal KIVE(LKO Kpaol

Pork Fillet Szechuan Style 3 17.50
With carrots, onion, snow peas, homemade Dou Ban sauce,
dry and fresh chilies

Me kapdta, KPEUNOSL, apakd, omitikr cdAtoa “Dou Ban”,
aTTOENPAUEVES KAl PPETKLEG TULTTEPLEG chili

BEEF

Stir Fried Beef with Qyster Sauce 44.00

Beef tenderloin with garlic, spring onion, ginger, baby corn and oyster sauce

DAETo PodLvd e akdpdo, KPeHLAKL, TLVTLEP, KAAAUTIOKL
KoL CAATOO OTPESLDY

Black Pepper Beef 3 44.00

Beef tenderloin, French style hot black pepper sauce, garlic chips.

DA€To BodvO, FaAAKY AATOA LAUPOU TILTTEPLOV KLE TOUTS OKOPSOUL.

Moromi Miso Beef 44.00
Beef tenderloin cooked with button, oyster and shiitake mushrooms,
lotus root, asparagus, ginger, garlic and moromi miso sauce

DAETo Podvd payelpepévo pe tpla edn pavitdpuwy (button, “oyster”, shiitake),
p(la AwTov, omapdyyla, T{{vtlep, okdpdo KalL cAATTA moromi miso

Pomegranate Sweet
and Sour Pork Fillet

You are kindly requested to inform us for any allergies / Prices include all taxes

You are kindly requested to inform us for any allergies / Prices include all taxes



POULTRY

Cashew Nut Chicken 17.50
Wok fried with three bell peppers, snow peas, carrots, lotus root, baby corn,
cashew nuts. Spiced with minced ginger and garlic, oyster sauce, sesame oil and

Chinese cooking wine

KotdmovAo oto Wok e Ttumepleg, Umil€AL, kapdto, plla Awtov, baby kaAaumoxt
Kol ENPOoug KopTtoug KACLOUG. APWUATIOUEVO LE TPLUUEVO T{{vTlep KaL okOpdo,
odAtoa and otpeldia, onoapéAato Kat KIVE(IKO Kpaotl

Chicken with Oyster Sauce 16.80

Fried chicken, shiitake and button mushrooms, sesame seeds,
glazed with oyster sauce

Tnyavitd kotdmovdo, pavitdpla Aeukd kat shiitake, pe covadput
KOl CAATOQ OTPELSUDY

Sweet and Sour Chicken 16.80
Wok fried with peach, bell peppers, water chestnuts, sesame seeds,

sweet and sour sauce

Kotdmovdo oto Wok e tueplég, vepokdotava, poddKkivo, GOUaaLL

Kot YAUKOELVN cdAtoa

Gong Bao Chicken 3z 17.50
Dry chili, water chestnuts, edamame, bell peppers, garlic, pine nuts and
homemade Gong Bao sauce

Me amognpapévo tolAl, vepokdaotava, Tpdaovo QacoAdKL oOYLaG, TITEPLES,
O0KOP&0, KOUKOLVAPL KAl OTILTIKY cdATtoa Gong Bao

VEGETABLES AND TOFU

A Blend of Wok Fried Vegetables 13.80
Goji berries, water chestnuts, carrots, snow peas, broccoli, baby corn,

lotus root, straw mushroom, oyster mushroom, shiitake mushrooms,

black and white fungus mushrooms. Tossed in oyster sauce

Movpa goji, vepokdotava, Kapdto, UTt(EAL, UTtpOKOAO, KAAaUTtOKL baby,
p(Ca AwToU Kat TowKAla armd pavitdpla, o€ TAOUOLA CAATOO OTPEWSLWY

Homemade Spinach Tofu 14.50

Layered with enoki, green asparagus, oyster sauce

Travakt Togou. ZepBipetal pe pavitdpta enoki,
TPACLVA OTLAPAYYLO KAL GAATGA GTPELSLWY

Wok Fried Egoplant and Homemade Spinach Tofu 13.80

With black fungus, shiitake mushrooms, water chestnuts, spring onions
and garlic, drenched in Dou Ban sauce

Mavpo pavitdpt, pavitdpa shiitake, vepokdotava, @peoka KPEUULOAKLA
KaL ok6pdo,0e cdAtoa Dou Ban

Baby Bok Choy 12.50

With enoki and shiitake mushrooms, served with oyster sauce

Me pavitdpta enoki kat shitake, oepBipetal pe cdAtoa oTpeldidv

Four Mushrooms 18.90
Wok fried, tossed with white truffle oil

Tnyaviopéva oe wok pe Aeukd AddL tpovpag

Homemade
Spinach Tofu

You are kindly requested to inform us for any allergies / Prices include all taxes

RICE

Jasmine Rice 5.20
Steamed jasmine rice

PUQL atpou

Vegetable Fried Rice .60

Ginger flavoured, with spring onions, coriander, sprinkled with chives

Tnyavitd pulL He AaXaVIKA, ApWUATIOUEVO UE TEivT ep
KO (PPETKA KPEUUVDLA, KOALAVEPO, TTAOTIAALTUEVO LLE TYXOLVOTIPACO

Ego Fried Rice .90

Tnyavitd pulL pe avyd

With seasonal vegetables / AvAuIKTO e Adayavikd emoxnq

Scallop and Prawn Fried Rice 12,50

Tnyavitd pOlL pe XTévia Kat yopldeg
With egg and mixed seafood / Mg avyd kat Baiacova

Lotus Rice 15.80

Wok fried with fresh scallops, seasonal vegetables, shiitake mushrooms,
carrots, chives and spring onions, all parceled in a lotus leaf

210 Wok e ppEoKa XTEVLA, ETOXLOKA AdXAVIKA, Lavitdpta shiitake,
KapdTa, OXOLVOTIPACO KAl (PPECKA KPEUUVOAKLA TUALYIEVA OE (PUAAO AWTOV

NOODLES

Chinese Yellow Long-Life Noodles

With bell peppers, shiitake and oyster mushrooms, spring onions, garlic

KivéQika K{Tplva VOUVTAG LE TILTEPLES, paviTdpla oyster kat shiitake,
(PPETKO KPEUULOAKL KaL OKOPEO

with vegetables / Mg Aaxavikd 14.50
with chicken / Me kotémouio 16.80
with prawns / Me yap(8eg 2150

“Mi Fen™ Rice Flour Noodles #a

With hot curry paste, egg, bean sprouts, peppers, spring onions
and oyster mushrooms

NoUVTAG pL{tol pe KavTePr TTAGTA aTtd KAPL, GUTPES QPATOALLDY,
avyo, TUEPLEG, PPECKO KPEUHUVIAKL KAl pavitapla oyster

with vegetables / Me Aayavikd l4.§0
with chicken / Me kotémouAo 16.00
with prawns / Me yap(8eg 2150

Dry Noodles with Black Bean Sauce

Noodles, egg, carrots, bean sprouts, red chilies, garlic, spring onions,

bell peppers, black bean sauce

NoUVTAG, avyd, KapdTo, PUTPESG PACOALWDY, KOKKLVN TtLtepLd chili, akdpdo,
(PPECKO KPEUULBAKL, TILTTEPLEG KAl CAATOO aTtd avpa @acoAla

with vegetables / Me Aayavika I4.§O
with chicken / Mg kotémouio 16.80
with prawns / Me yap(deg 21.50

You are kindly requested to inform us for any allergies / Prices include all taxes



THAI MENU
SOUP SELECTION

Tom Yam Goong #2 17.80
A very popular hot and sour soup with prawns, lemongrass,
galangal and hot chili

Mua G&Lvn Kat TUKAVTIKN gouTta Le yaplBeg, AepovdyopTo,
p(Ca galangal kat kavtepn mumeptd chili

Tom Yam #2

A very popular hot and sour soup with roasted chilies, coconut milk, lemongrass,
galangal and hot chili / Mwa &npo@Arig 6&vn Kat Ttk&vtikn covma He PnTeg
Tunteptéq chili, ydAa kapidag, Aepovoyopto, pila galangal

Seafood / @aAacowvd 19.80
Chicken / KotémouAo 12.60
TRADITIONAL DISHES

Steamed Sea Bass #2 3150

Tender sea bass with Thai spicy lime sauce

DETo AaPpdKL oTov aTpd, Ue TUKAVTIKN TAAavSE(Ikn cdAToa amd Aduy,
KOALavSpo Kal okGpdO

GAENG PHED CURRY DISHES

Served with steam rice on the side / ZepBipetat pe pulL atuov

Green Curry #

Fragrant classic green curry with eggplant and your choice of /

To TTPACLVO KAPUL LLE TO XAPAKTNPLOTIKO dpwua, He HEAT{Ava Kal ETAOYH aTo:

Vegetables / Aaxavikd 16.50
Chicken / Kotémovio 17.80
Prawns / Fap(8eg 2350

Massaman Curry #2

Massaman curry with coconut milk, potatoes and your choice of /

Kdpu massaman pe ydAa kapudag, TaTtATe KaL Tn Sk oag emtiAoyn and:

Vegetables / Aaxavikd 16.50
Chicken / Kotémovo 17.80
Prawn / Tap(deg 23.50

* Any of the dishes above can be cooked to the level of spiciness according to your
personal taste and preference. Mmope(te va emiAé€ete Ta mdta Tapandvw,

ALYyOTEPO 1} TEPLOGOTEPO TUKAVTIKA GUUPWYVA LLE TNV TIPOTIUNGT| GO,

Massaman Curry

You are kindly requested to inform us for any allergies / Prices include all taxes

THAI MENU
NOODLES AND RICE

Phad Thai

Rice noodles stir fried with tamarind sauce, egg, bean sprouts,
peanuts, chives

Noodles pu{to0 pe caAtoa tamarind, avyd, BAactdpla QacoAlwy,
PuOTIKLA, OXOLVOTTPACO

Chicken/ KotdmouvAo
Prawns / FTap(deg

Fried Rice

Wok fried jasmine rice with egg and your choice of /

Tnyavitd pult ylaoeptod oto wok e avyd kat tn dikr oag emtAoyr] and:

Vegetables / Aayavikd
Chicken/ Kotdmouvio
Prawns / Tap(deg

Phad Thai
Prawns

14.50

16.80
2150

.20

.90
.50

You are kindly requested to inform us for any allergies / Prices include all taxes



DESSERTS

Tempura Ice Cream 8.90

tempura ice cream topped with crunchy nut praline

maywtd Tepmovpa UE Tpayavn tpaiiva Enpwv Kapmwy

Banana Tempura With Ice Cream 9.50
banana tempura topped with crunchy praline,
served with vanillaice cream

Umavdva TEUTovpa e Tpayavr TpaAiva Enpwv Kapmwy,
ouvodeveTal Pe TaywTto Pavidta

Sago With Lychees 750

traditional Japanese dessert made with sago and coconut milk

TApadooLaKkd lamwviKS eMSOPTILO PTLAYEVO HE SAago Kal YAAd KapLudag

Fruit Platter 19.00

selection of seasonal fruits
TIOWKIALQL TOTUK WY KL ETTOXLAK WY PPOVTWY
Tonka Ginger Baked Cheese Cake 9.50

baked cheesecake spiced with ginger and tonka bean,
accompanied with caramelised bananas and milk chocolate Namelaka

Unuévo cheesecake pe tlivtlep kat Kapmo TOVKA, CUVOSEVETAL [UE
KOPOAUEAWUEVES UTTAVAVEG KL COKOAATA YAAaKkToG Namelaka

Zen Stone 10.50
a blend of Valrhona's finest chocolates with a crunchy praline
and passion fruit cremeux

pelypa amd moloTikEG coKoAdTeG Valrhona pe tpayavr] mpaiiva
ENpwv KapTWV Kal passion fruit cremeux

Chocolate Sphere .50
chocolate sphere filled with exotic fruits, scented sponge
and rich chocolate cream

o@alpa coKoAATAG [LE YEULON ATTO APWHATIOUEVO TTAVTESTIAVL
€EWTIKA PPOUTA KaL TTAOUCLA KPELA COKOAATAG

Citrus Salad With Strawberries 7.80
grapefruit, orange and strawberries, marinated with fresh lime zest,
garnished with crunchy meringues, served with green apple & yuzu sorbet

(PPOUTOCAAATA LLE YKPELTTPPOUT, TTOPTOKAAL, PPAOVAES, PpEoKOo EVoUa ALY,
TPAYOAVEG LOPEYKEG KOl COPUTTE TTPACLVO UrA0 UE YloUlou

Fondant Trio 12,50
three dense dark chocolate fondants infused with Tonka filled with
raspberry, dulcey and passion fruit ganache. Served with vanillaice cream

Tpla ovTdy Havpng COKOAATAG APWHATIOUEVA LLE KOPTIO TOVKA,
UE YEuion Batdpovpo, YKavad pe cokoAdta dulcey kat gpolta Tou mddoug.
Tuvodevovtal Ue Taywto Bavidia

Coconut & Raspberry Mousse 7.80

with Shiso ice cream

Houg Kapuda Kat Batdpovpo. TuvodeveTal e Ttaywto Shiso

Chocolate Croguettes With Mango Tartare 9.50
chocolate croquettes with hazelnuts, coated with crushed roasted
hazelnuts, deep fried and served with mango tartare and green teaice cream

KPOKETEG COKOAATAG [LE POUVTOUKL, ETULKAAVUUEVEG UE BPUUUATIOUEVA
KoPoupdlopéva PouvTOUKLA. ZUVOSEVOVTAL LLE TAPTAP LAVYKO Kat TTaywTd
Ue tpdotvo Todt

You are kindly requested to inform us for any allergies / Prices include all taxes

TEAS

Sencha Senpai 3.80
Senchais Japan’'s most popular tea. The name refers to the first pickings

from the tea bushes that take place in March. The flavors that distinguish

sencha are delicate sweetness and mild astringency which Sencha Senpai

holds in perfect balance.

Royal Jasmine 4.00

Chinese green tea flavored with jasmine flowers, delicious & deep taste.

Japanese Linden 4.00
Japanese Lindem brings to your cup the smooth honey taste and refreshing
full-bodied bouquet of summer aroma.

English Breakfast 3.50

Traditional Blend of the Ceylon teas, with rich flavor and deep taste.

Milk Oolong 4.90
It's unique character would be best described as having a milky sweet

taste that is smooth and pleasurable. The aromatic bright khaki-green

leaves of this unique tea create a fine gold brew.

Lemongrass 3.80

This fragrant beverage processes tonic effect with fresh lemon taste.

Ginseng flight of dragon 4.00
Ginseng tea with light amber colour, calms and supports your inner

strenght. The carefully balanced blend of ginseng, green tea, mango,

strawberry and flowers creates a delightful complex tea to be enjoyed

any time of the day.

COFFEES

Nescafe 3.90
Nescafe frappe 3.90
Espresso 3.80
Double espresso 4.50
Cappuccino 450
Freddo espresso 4.50
Freddo cappuccino 4.50
Americano 4.20
Cyprus coffee 3.20
Double Cyprus coffee 3.40
Café latte 4.50
Filter coffee 4.00



