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Prawn Crackers Sweeicorn Cakes Nasi Goreng
Indonesian tapioca crackers with Sweetcorn in a spiced batter of Thai Chicken / Prawn / Tofu
homemade sauce. (gf) herbs & served with a homemade chilli Fragrant & spicy traditional fried rice
£4 jam. with sweet soy sauce & chilli. Served
(gf, ve) - £7.50 with a fried egg.
Edamame Beans o . (veo) - £17
Served with chilli, garlic & salt. (gf, ve bplced Thal (’aU“ﬂO\X/er
£3 Roasted cauliflower marinated with red Thai BaSil Beer
Thai curry paste, ginger & garlic. Tender strips of beef, stir fried to
Fried Anchovies (gf, ve) - £7.50 perfection with fragrant Thai holi basil.
Deepfried whole anchovies. The most + . £1r
traditional of all Indonesian snacks. Ballnebe TahU Goreng R R
ey Beseree | ) Fried tofu served with homemade Thal RoaST Cthken
£4.50 sambal. Juicy marinated roasted chicken in a
_ (gf, ve) - £8 vibrant blend of lemongrass, ginger,
Deep l— ried PeaﬂUTS . garlic & aromatic Thai spices.
Fried and salted red peanuts. Perfect Ballnese Tempeh £16
with a beer. (gf, ve) GOFQHQ N "
\ £4 / Deepfried homemade tempeh, served Thal CaShe\X/ Silr Fry
with sambal. Succulent pieces of tener chicken breast
(gf, ve) - £8 are wok-fried with crunchy cashew, and
S T A R T E R S a savoury/sweet Thai spice blend.
Miso Soup £16 \
S Afe Traditional Japanese soup, made with a oo
Chicken /%:fjjz/j%l/egetables delicate fermented soybean paste. With Beef Yaklklku
I TCI RN sea vegeables & tofu. Japanese grilled beef, in a sesame sweet
e il lemeneras & o (veo) - £5 soy sauce. Stir fried with noodles and
tumeric. Topped with a homemade seasonal vegetables.
Ceanut sauce. Vegeiable Gyoza £16
(gf, veo) - £8 Japanese fried dumplings with a
shredded vegetable filling. S A I\/l B A L S
Perkedel Keniang (55 Ve = 570
Spicy & rich pan fried mashed potato Tern ara pra\X/ﬂS These are traditional Indonesian style
cakes. Topped with a homemade peanut X p . X dishes, served with a homemade chilli
SEUEE, King prawns deep fried in a light seurEs, Seiseil
(gf, ve) - £7.50 tempura batter. Served with a homemade
sauce. Balinese Prawn Sambal
Lumpia £8 Spicy king prawns with steamed
Crispy Indonesian spring rolls filled + + vegetables & rice
with savoury spiced vegetables. Cthken Yakaiorl £15.50
(gf, ve) - £7.50 Grilled marinated chicken breast, with a
sweet soy sauce dressing. Baliﬂese FiSh Sambal
TOd MUH pla £8 Spicy delicate fish with steamed
Traditional Thai fishcakes. Served with vegetables & rice.
a homemade chilli jam. £15.50
(gf) - £7.50
Balinese Tempeh Sambal
Spicy homemade tempeh with steamed
vegetables & rice.
(ve) £14
r Balinese Tofu Sambal \
Spicy fried tofu with steamed
l vegetables & rice.

(ve) £14
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Please alert your server if you have any allergies
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RESTAURANT

CURRIES

SOUPS

NOODLES

TofuPaenang Carry

Taking its name from the island off the
West coast of Malaysia, this is the
sweeter, richer & creamier of our

curries. Served with tofu & vegetables.

(ge) - £14

Semyniak Fish Carry
Fresh, tender fish cooked in a fragrant,
spicy coconut curry. Infused with
tropical herbs and a perfect balance of
heat & richness. Offering a taste of
Bali's vibrant coastal flavours.
£15.50

Balinese Chicken Curry
Tender chicken simmered in a fragrant,
coconut based curry with fresh
lemongrass, tumeric, and a blend of
spices. Creating a flavourful, aromatic
dish that's both rich and refreshing.
£15.50

Beef Rendang
Slow-cooked, tender beef in a rich,
aromatic dry coconut curry base with an
earthy spice blend. Simmered to
perfection for a deep, flavourful curry.
£14

Thai Green Curry
Chicken / Tofu / Prawns (+£2
A fragrant, creamy curry made with fresh
green herbs, coconut milk, and a blend
of aromatic spices.
(veo) - £14

Ubud Jungle Curry
Chicken / Tofu } Prawns (+£2)

A vibrant, aromatic curry inspired by the
lush flavous of the Bali jungle.A
flavourite of Ubud.

(veo) - £14

Tom Ka Gai

Traditional Thai soup with kaffir lime
leaf, lemongrass, galangal & coconut
milk. Similar to a Tom Yum but more
rich!
(gf, veo) - £13

lLaksa Noodle Soup
Southeast Asian noodle soup, made with
rice noodles in a coconut milk based
broth with kaffir lime leaves,
lemongrass, ginger & garlic.
(gf, veo) - £13

Bakso Noodle Soup
Beef Meatballs / Fish Meatballs
Traditional Indonesian streetfoot. Made
or flavourful beef or fish meatballs in an
aromatic soup base.
£14.50

Japanese Ramen

Classic Japanese noodle soup! Made
with a homemade soup base and tare.
(veo) - £14

Add Chicken or Tofu

£3

KID'S MENU

SIDES

Jasmine Rice
£3

Coconui Rice
, £3

Roii Canai

l £3
YO o

Some bits just for the kids! Milder and
adaptable to your own palate. Please
select from the options below! These are
smaller portions. PLease let us know if
you'd like to double up for an adult!

Egg Fried Noodles

Fried noodles with seasonal vegetables
and egg, in a yummy sauce.

Egg FFried Rice

Fried rice and seasonal vegetables &
egg, also in a yummy sauce!

) + + -~
okin-on F-ries
Who can say no to some chips! Ask for
ketchup, mayo or satay sauce! :)

Any for £6.50

Add Crispy Chicken Wings.
Siir Fried Chicken or Tofu
£3

Pad Thai

Thailand's most famous dish. Stir fried
rice noodles with egg, bean sprouts,
spring onion & peanuts
(veo) - £13

Pad See Ew

Stir fried thick noodles with egg in a
savoury soy sauce. A classic Thai dish
that combines sweet & salty flavours for
a satisfying meal.

(veo) - £13

Mie Goreng
Famous Indonesian fried n\ooolle dish!
Served with a fried egg.
£13

Yaki Soba
Classic mild Japanes stir fried noodle
dish. Sweet, salry & slightly sour.
(veo) - £13

Add Chicken or Tofu

£3

Please alert your server if you have any allergies
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