WEEKDAY MENU - AVAILABLE SUN - THURS

FOR THE TABLE

SALTED EDAMAME BEANS <O <ve> /A
CHILLI CRISP EDAMAME BEANS <> <ve> 5
MIXED PRAWN CRACKERS (> /A

Sweet Chilli, Spiced Plum & Satay Dips

SMALL PLATES

KING PRAWN TOM YUM SOUP » 10
Traditional Hot and Sour Thai Soup

VEGETABLE SPRING ROLLS 9

Served with Sweet Chilli, Spiced Plum
or Satay Dips (3 pcs)

GYOZA 9

Pan Fried Dumplings, Selection of Chicken,
Duck & Veg (5 pcs)

PORK BELLY SLICES 10

Thinly sliced crispy belly pork with a pad
kaprow dipping sauce

GRILLED CHICKEN SATAY (> 9
Served with Peanut Sauce (3 pcs)

TEMPURA BLACK TIGER PRAWNS 14

Crisp Black Tiger Prawns with Creamy Kewpie
Japanese Mayo and Sweet Chilli

STICKY SPARE RIBS 9.5

Braised Pork Spare Ribs in Black Bean Sauce
(3 pes)

PORK SHU MAI 9

Steamed pork dumplings with ginger, garlic & soy.
Served with a sesame dipping sauce (5 pcs)

BEEF SHORT RIB CROQUETTES 10

Rich braised short rib croquettes with
tonkatsu sauce and green onion

BANG BANG CAULIFLOWER BITES <v&> (5 8
Spicy Fried Cauliflower Bites

DUCK PANCAKES

Aromatic crispy duck pancakes,
spring onion, cucumber, crispy
onions, hoisin sauce & chilli crisp ol

STARTER Four Pancakes 9
MAIN Ten Pancakes 19

LOTUS LOUNGE

PAN-ASIAN RESTAURANT & COCKTAIL BAR

CURRIES & NOODLES

*All curries served with steamed rice. Upgrade to Fried Rice or Coconut Rice for +1.5

CHOOSE FROM:

BEEF FILLET 24.95 - CHICKEN 17.95 - KING PRAWN 22.95 - CRISPY DUCK 19.95 - CHICKEN & KING PRAWN 23.95 - VEG & TOFU 14.95

THAI GREEN CURRY 2

Sweet Basil & Green
Asian Vegetables

THAIRED CURRY 2

Spicy Coconut Curry with Red
Chillies & Fresh Vegetables

PANANG CURRY »»

Creamy Coconut Curry with Kaffir
Lime & Bell Peppers

MAINS & ROBATA

CRYING TIGER 25

Sliced Flat Iron Steak with Fries,
Crispy Rice & Spicy Dipping Sauce

SALT & PEPPER PARMO -pLam avaiaece 19

Breaded Chicken, Béchamel, Melted
Cheese, Salt & Pepper Seasoning,
Onions, Peppers, Chilli Crisp Oil with
Asian Slaw, Garlic Kewpie Mayo & Fries

BEEF SHORT RIB 25
Slow Cooked Short Rib of Beef,

Gochujang Romesco, Roast Sesame

Sweet Potato, Charred Hispi Cabbage

KHAO KA MO0 20

Slow Braised Pork Belly Slices in a rich
Thai Broth. Served with Steamed Rice,
Pickled Mustard Greens & Carrot Purée

SIDES

STEAMED RICE & 3
FRIEDRICE <O b5
COCONUTRICE < <ve> b5
STIR FRIED NOODLES 35

*Please inform your server of any allergies or dietary needs before ordering.

KATSU CURRY

Mild Japanese Katsu Curry Sauce
with Vegetables

MASSAMAN CURRY >

Mild Coconut Curry with Potatoes,
Peanuts & Aromatic Spices

VIETNAMESE SIZZLING SKILLET

Cooked in Oyster Sauce with Peppers,
Tomatoes. Served on a Hot Sizzling Skillet

MISO CARAMEL FILLET STEAK 34

8oz Fillet, served with Fries, Crispy Rice
& Miso Caramel Dipping Sauce

HOT HONEY & KOREAN 18
CHICKEN BURGER

Breaded Chicken, Korean Hot Honey

Glaze served with Fries & Asian Slaw

SALMON & KING PRAWN SKEWERS 22

4 Grilled Salmon & King Prawn Skewers
with Sweet Tamarind Glaze. Served with

Fries & Asian Slaw

PAD KAPROW » 20

Minced Beef, Chilli & Basil
stir-fry. Served with Fried Egg
& Steamed Rice

PLAIN FRIES 4
SALT N" PEPPER FRIES b5
CHARRED HISPI CABBAGE » 4.5

With Chilli Crisp Oil & Kewpie Mayo

DRAGON NOODLES 9

Spicy Udon Noodles, Mushrooms,
Peppers, Spicy Dragon Sauce

PAD THAI o

Rice Noodles, Egg, Peanuts, Tamarind,
Spring Onions & Bean Sprouts stir-fry

DRUNKEN NOODLES »

Wide Rice Noodles stir-fried, choice of
protein, Fresh Chilli, Garlic, and Holy Basil
in a savoury-sweet sauce

LAMB SHANK MASSAMAN (&> 27
Whole Lamb Shank served in Mild

Coconut Curry with Potatoes, Peanuts
& Aromatic Spices, Steamed Rice

BEEF IN BLACK BEAN 23

Tender strips of beef fillet, wok fried
with peppers, onions and fresh chilli in
a rich savoury black bean sauce.
Served with steamed rice

CHICKEN SATAY SKEWERS <+> 20

4 Grilled Chicken Satay Skewers
with Satay Sauce. Served with
Fries & Asian Slaw

KHAO SOI 20

Bone-in Chicken, Northern Thai Coco-
nut Curry, Egg Noodles, Crispy Noodles,
Pickled Mustard & Fresh Lime

GREEN PAPAYA SALAD »
ASIAN SLAW (O &> 4

TENDERSTEM BROCCOLI <> <ve> )
With Chilli & Garlic Sauce

N =NUTS (v > =VEGETARIAN ~ <{VE) =VEGAN ) =LIGHTHEAT ~ JP =SPICY )P = VERY SPICY

THREE COURSE

SET MENU

STARTERS

GRILLED CHICKEN SATAY <>

Served with Peanut Sauce (3 pcs)

BEEF SHORT RIB CROQUETTES

Rich braised short rib croquettes with tonkatsu
sauce and green onion

BANG BANG CAULIFLOWER BITES <ve> <v>
Spicy Fried Cauliflower Bites

MAIN

PAD KAPROW »
Minced Beef, Chilli & Basil stirfry. Served with
Fried Egg & Steamed Rice

THAI RED CURRY »»
Spicy Coconut Curry with Red Chillies &
Fresh Vegetables

PAD THAI o
Rice Noodles, Egg, Peanuts, Tamarind, Spring
Onions Beansprout Stir-Fry

DESSERT

CHOCOLATE LAVA CAKE
Chocolate Coulant with a Molten Chocolate Centre.
Served with Vanilla lce Cream.

SORBET

Two Scoops of Mango & Passion Fruit or
Raspberry & Lemon Frozen Sorbet.

SAKE # &

50ml Bottle

' Akashi-Tai Shiraume 8
Ginjo Umeshu
*Served chilled

Akashi-Tai Tokubetsu 8
Honjozo Sake
*Served warm

Kiyoko Yuzu Sake 7
*Served well chilled

Samurai Junmai 9
Daiginjo Sake
*Served chilled

Kanpai Kumo 10

Unfiltered Nigori Sake
*Served chilled
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