
Pan Asian



Kitchen
Pan Asian

Soup

Khow Suey
Soup made with noodles, coconut milk, broth served with a variety of 

contrasting condiments finished with lime.

Salad
Som Tam Salad

A tangy salad made of unripe papaya, chili peppers, cherry tomatoes, 

peanuts and lime chili basil  dressing



Kitchen

Thai Street

Spicy Red Thai Curry
Vegan Thai dish simmered with assorted vegetables, this goes well with 
characteristic aroma to this dish, while coconut milk balances the spices.

Vegetable Green Curry
Famous curry cooked with fresh asparagus, carrots and spinach in a 

delicious green coconut sauce.

Jasmine Rice
 Long-grain variety of fragrant rice of jasmine, steamed cooked till 

perfection 

Kung Pao Style Pad Thai
Traditional Thai dish made with soaked dried rice noodles stir-fried with 

vegetables, tofu, flavored with tamarind pulp, garlic, red chili peppers 
palm sugar and served with lime wedges
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Chinese

Pan Fried Hakka Noodles 
Hakka style stir fried noodles tossed with exotic peppers, and shredded 

vegetables and condiments

Spring Onion Fried Rice
Long grain rice, stir fried and tossed with diced vegetables, flavored of 

scallions and condiments

Exotic Vegetables In Hot Garlic Sauce 
A refine combination of exotic vegetables tossed condiments, touch of 

vegetables stock enchance flavour of garlic and chilies

Silicon Toffu with Black Bean Sauce
Stir fried soft silken tofu tossed with refined Asian vegetables and bean sauce, 

topped with scallions 
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Teppanyaki Station

Fungi Teppanyaki
Teppanyaki is a Japanese term that refers to food prepared on a griddle, variety 

of mushrooms prepared on live from our expert chefs, served sauces & condiments 

Tofu Teppanyaki
Marinated Tofu cooked with teriyaki sauce, mirin, soya sauce with flavored of 

kafir lime juice, garlic, ginger a delicious combinations  

Exotic Vegetable Teppanyaki 
Exotic vegetables grilled with teriyaki sauce served with condiments.
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