
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 
 
 

Curries 
All served with Jasmine rice (NG) 
 

Green Curry 705 Kcal 
A bright & fresh curry made with kaffir 
lime, sweet holy basil, lemongrass &      
coconut milk with bamboo shoots and 
seasonal vegetables: 
 Organic Vegetables (VE) 62 Kcal 
 Chicken 120 Kcal 
 

Tofu Panaeng Curry (VE) 775 Kcal 
Taking its name from the island off the 
west coast of Malaysia, this is the sweeter, 
richer and creamier of our curries. Served 
with tofu and seasonal vegetables 
 

Vegan Laksa (VE) 723 Kcal 
Southern Asian noodle soup, made with 
rice noodles in a coconut based broth 
with kaffir, lemongrass, ginger & chilli 
 

Beef Rendang Curry 793 Kcal 
Slow cooked in coconut milk & spices. 
Originating from West Sumatra the hours 
of bubbling turn protein soft and tender 
taking on the intense aromatics. Served 
with yellow coconut rice 
 

Jackfruit Rendang Curry (VE) 720 Kcal 
The vegan version of traditional Beef 
Rendang, served with steamed vegeta-
bles and yellow coconut rice 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
£15 
£16 
 
 
£17 
 
 
 
 
 
 
 
 
£14 
 
 
 
 
 
 
£17 
 
 
 
 
 
 
 
 
 
 
£17 
 

 

Main Course 
Pad Thai (VEO) 438 Kcal 
Thailand’s most famous dish, stir-fried 
rice noodles with egg, bean sprouts, 
spring onion & peanuts 
 Add Chicken, Tofu or Prawn 
 

Nasi Goreng (VEO) 368 Kcal 
Fragrant & spicy traditional Indonesian 
fried rice with kecap manis & chilli. 
Served with a fried egg 
 Add Chicken, Tofu or Prawn 
 

Prawn Sambal 446 Kcal 
Served with steamed vegetables and rice 
 

Tempeh Sambal 536 Kcal 
Served with steamed vegetables and rice 
 

Dessert 
Black Rice Pudding (NG) 179 Kcal 

Served with fresh mango, coconut mochi 
and warm coconut sauce 
 

Thai Sticky Rice (NG) 186 Kcal 
Served with fresh mango, coconut mochi 
and warm coconut sauce 
 

Chocolate Brownie (NG) 211 Kcal 
Served with warm coconut sauce 
 

Ice Cream (NG) 201 Kcal 
Choice of vanilla, strawberry & chocolate 
 
 
 
 

 

 
 
 
 
 

 
 
£14 
 
 
 
 
 
£3.0 
 
 
£15 
 
 
 
 
 
£3.0 
 
 
£16 
 
 
 
£15 
 
 
 
 
£7.5 
 
 
 
 
 
£7.5 
 
 
 
 
 
£7.5 
 
 
 
£6.0 
 

 

Curries Continued 
Katsu Curry 380 Kcal 
A classic Japanese favourite with warm           
aromatic spices coming together in a rich & 
balanced sauce : 
 Tofu (VE) 94 Kcal 
 Chicken 120 Kcal 
Duck Massaman Curry 752 Kcal 
Seared duck with aromatic peanut and coco-
nut milk sauce served with new potatoes in 
the traditional fashion 
 

Jungle Curry 660 Kcal 
Popular in both Indonesia & Thailand. This 
curry is made with coconut milk resulting in a 
creamy and rich texture: 
 Organic Vegetables (VE) 62 Kcal 
 Chicken 120 Kcal 
 

Side Dishes 
Egg fried rice 310 Kcal 
 

Yellow Coconut Rice 220  Kcal 
 

Jasmine Rice 220 Kcal 
 

Sweet Potato Fries 196 Kcal 
 

Skin on Fries 173 Kcal 
 
 

NG – Non-Gluten 
VE – Vegan 

VEO – Vegan Option 
 

Discretionary 10% Service Charge will be 
 added to your bill 
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Escobar Island 
Tequila, passion fruit, chilli, ginger & mint 
 

iCloud 
Gin, cucumber, green apple, mint & lime 
 

Sunset 
Vodka & strawberry 
 

Matahari 
Jack Daniels, espresso & chocolate 
 

Bao 
A Chinese steamed bread roll with your 
choice of filling. Served with sweet potato 
fries & mixed leaf salad 
 

Meat  
Crispy Hoisin Duck 368 Kcal 
Chicken Satay 298 Kcal 
Beef Rendang 378 Kcal 
 

Seafood 
Prawn Tempura 348 Kcal 
Thai Fishcakes 253 Kcal 
Squid 294 Kcal 
 

Vegan 
Perkedel Kentang 276 Kcal 
Crispy Tempeh Sambal 312 Kcal 
Tofu Katsu 259 Kcal 
 

Bao Platter 
Pick and mix two Baos 
 
 
 

 
£12 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
£16 
 
 
 
 
 
 
£16 
 
 
 
 
 
 
£15 
 
 
 
 
 
 
£25 

 

Starters 
Sweetcorn cakes (NG, VE) 353 Kcal 
Spiced in a batter of Thai herbs and 
served with Longrain chilli 
 

Tahu Goreng (NG, VE) 116 Kcal 
Fried tofu with sambal & chilli sauce 
 

Spiced Thai Cauliflower (NG, VE) 54 Kcal 
Roasted with marinated red Thai curry 
paste, ginger & garlic 
 

Tom Yum Soup (NG)  
Chicken | Prawn | Mushroom 
     60 kcal            26 Kcal             20 Kcal 
 

Tempura (NG) 
An Indonesian staple, marinated in        
coconut, lemongrass & fresh turmeric. 
Topped with a homemade peanut sauce: 
          Prawn 201 Kcal 
          Sweet Potato 96 Kcal 
Tempeh Mendoan (NG, VE) 211 Kcal 
Deep fried battered tempeh served with 
Longrain chilli jam 
 

Vegetable gyoza (VE) 219 Kcal 
Crispy dumplings with minced vegetable 
filling and served with Longrain chilli jam 
 
 
 

NG – Non-Gluten 
VE – Vegan 

VEO – Vegan Option 
*If you have an allergy or intolerance, please   in-

form your server* 
 

 
 
 
 
 

 
 

 
£8.0 
 
 
 
 
 
£8.5 
 
 
 
£7.5 
 
 
 
 
 
£8.5 
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£7.5 
 
£7.5 
 
 
 
 
 
£8.5 
 

 

While you Wait 
Prawn Crackers (NG, VEO) 430 Kcal 
Indonesian tapioca cracker with Longrain 
chilli jam 
 

Edamame Beans (NG, VE) 122 Kcal 
Served with chilli, garlic and salt 
 

Starters 
Lumpia  
Spring rolls, served with Longrain chilli jam:                           
ccccccccccc.Vegetable 154 Kcal 
                       Duck 197 Kcal 
Perkedel Kentang (NG, VE) 96 Kcal 
Spicy & rich pan fried mashed potato cakes 
topped with peanut sauce 
 

Satay (NG)  
An Indonesian staple, marinated in coconut 
milk, lemongrass & fresh turmeric. Topped 
with peanut sauce: 
          Chicken 130 Kcal 
          Vegetable 75 Kcal 
          Tofu 96 Kcal 
Salt & Pepper Squid (NG) 215 Kcal 
Fresh squid with a touch of salt, pepper & 
fresh chilli in a light crispy coating. Served 
with Longrain chilli jam 
 

Tod Mun Pla (NG) 129 Kcal 
Traditional Thai fishcakes, served with chilli 
jam 
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