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Dinner menu 2017_web

SALT AND PEPPER CALAMARI. 14.5 ... Sichuan pepper, heaven facing chillies ... PAD THAI. 22.5. Chicken, prawn, tofu, egg, garlic chive, peanuts (N) (VO). 
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SMALL PLATES



LARGE PLATES



SON IN LAW EGGS



9.5



Tamarind sauce, Thai basil (GF)



FIVE SPICED PORK BELLY



SALADS 27.5



Chilli caramel, hot and sour herb salad (N)



PRAWN TOAST



GRILLED CALAMARI SALAD



17.5



Herbs, lemongrass, peanut, palm sugar dressing (GF) (N)



10.5



Yuzu mayo, herbs



BEEF CHEEK PANANG CURRY



SALT AND PEPPER CALAMARI



Kaffir lime leaf, green bean, peanuts (GF) (N)



14.5



26.5



GREEN PAPAYA SALAD



13.5



Nahm jim, snake bean, tomato, prawn floss, peanut (N) (GF)



Vietnamese mint, green chilli nahm jim (GF) CARAMELISED BEEF RIB PORK AND CHIVE DUMPLINGS



10.5



35.5



Sweet fish sauce, nahm pla prik (GF)



BROKEN CHICKEN AND PRAWN SALAD



21



Caramelised coconut, lime, macadamia (GF) (N)



Chilli oil and black vinegar sauce CRYING TIGER BEEF CHICKEN SATAY SKEWERS



13.5



33.5



Nahm jim jaew, roasted rice powder



Peanut sauce, cucumber pickle (N) (GF) TEA SMOKED CRISPY HALF DUCK TWICE COOKED LAMB RIBS



19.5



33.5



Caramelised mandarin sauce (GF)



FRIES



Sweet and sour, chilli, lime, mint CRISPY WHOLE BARRAMUNDI STICKY BEEF WONTONS



(3) 12.5



(5) 19.5



39.5



WOK TOSSED ASIAN GREENS STIR FRY CLOUDY BAY CLAMS



(3) 15.5



32.5



Sambal bajak (V)



Oyster sauce (VO) MORNING GLORY



PAD THAI 12.5



9



Roasted chilli jam, Thai basil (GF)



Tamarind chilli jam, sriracha mayo INDONESIAN CORN FRITTERS



8.5



Miso mayo (V) (GF)



Tamarind chilli sauce, crispy herbs (GF)



Kewpie mayo PORK BELLY BAOS



SIDE PLATES



22.5



Chicken, prawn, tofu, egg, garlic chive, peanuts (N) (VO)



11.5



Yellow bean, chilli (VO) FRIED BEANS



9.5



Miso, gochujang, sesame (V) CRISPY FRIED CHICKEN WINGS



16.5



Sichuan pepper, heaven facing chillies



VEGETABLE YELLOW CURRY



21.5



Pumpkin, mushroom, cashew, herbs (V) (GF)



FRIED RICE



11.5



Chinese broccoli, egg, crispy garlic (V)



SWEET PLATES



STEAMED JASMINE RICE



3



(V) (GF) DEEP FRIED PEANUT BUTTER ICE CREAM



8



Salted caramel sauce (V) (N) VIETNAMESE CRÈME CARAMEL



COCONUT TAPIOCA



13.5



Palm sugar caramel, passionfruit sorbet, puffed rice (V) (GF)



(V)



13.5 SELECTION OF HANDPICKED CHEESES



Coffee granita (V) (GF)



ROTI BREAD



26



Dried fruit, quince, lavosh, honeycomb WELCOME Our motto is simple. Eat, drink and lounge. So grab a cocktail, relax back into your comfy chair and chow down on fresh, delicious, modern Asian food.



3
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Dinner Menu 

64. buttermilk-fried chicken thighs, piri-piri. 7 sauce & shaved vegetable salad* pollo frito al suero de leche, sal
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dinner-menu-weekend.pdf 

rote Beete | ZiegenfrischkÃ¤se | Honeycomb. Beet Root | Goat Cheese | Honeycomb. ZWISCHENGANG â€“ SECOND COURSE. Bouillabaise | Bouchot Muschel | ...
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dinner menu online v2 

Faux green apple of cinnamon, mascarpone. DESSERT. Sea bass, lettuce veloute, vegetable and squid ink caviar. SEAFOOD. Lobster, coconut sauce, roasted ...
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menu de nochebuena christmas eve dinner menu 

Lamb terrine with roasted garlic foam, sweet potato gratin and rosemary sauce. Postres · Dessert. Copa de chocolate blan
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MENU DE NOCHEBUENA CHRISTMAS EVE DINNER MENU 

Tataki de Salmón a la llama con cremoso de zanahoria, jengibre y su caviar. Salmon Tataki with creamed carrots, ginger a
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dinnermenÃ¼ dinner menu - Vox Restaurant 

yoghurt, cucumber, green apple & galia melon. Kaninchen, Bio Annabelle, wilder Brokkoli & Fichtennadel rabbit, bio annabelle, wild broccoli & spruce needle.
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Provisional dinner menu-721 - SLIDEBLAST.COM 

Bone Marrow, Charred Eggplant, Sour. Cherry Reduction, Toast Points. 13. Market Catch, Summer Squash, Chimichurri Sauce,
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Trump Chicago Hotel - Sixteen Dinner Menu - SLIDEBLAST.COM 

21 oct. 2011 - baby lettuce and house cured duck prosciutto salad candy strip fig, house made ricotta cheese, icewine vi
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menu de nochebuena christmas eve dinner menu AWS 

Tataki de Salmón a la llama con cremoso de zanahoria, jengibre y su caviar. Salmon Tataki with creamed carrots, ginger a
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abendkarte dinner menu - Pullman Berlin Schweizerhof 

Ã–ffnungszeiten. Tageskarte: 12:00 â€“ 14:00 Uhr | Abendkarte: 18:00 â€“ 23:00 Uhr. Opening Hours. Lunch: 12.00 noon â€“ 2:00 pm | Dinner: 6:00 pm â€“ 11:00 pm.
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DINNER 

Roasted Quail, Pumpkins, Serpolet,. Shimeji Pickles. $32. DESSERT. Kiwi, Tarragon, Coconut Panna Cotta. $12. Calamansi Sorbet, Lemon Cream, Brittany.
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Blue Valentine Floral Script Romantic Dinner Menu AWS 

Ensalada de brotes, queso de cabra caramelizado con muesli y vinagreta de membrillo. I I. ונננבנם ם rrr re e C M N O. PR
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charity-Dinner 2016 charity-Dinner 2016 

charity-Dinner 2016 mit der. Koch-nationalmannschaft der Bundeswehr. Samstag, 30. Januar 2016, 19.30 Uhr. GenieÃŸen Sie nach einem GlÃ¼hwein-empfang an ...
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Menu 

24,60 freshwater char with crispy pan- seared skin mildly spicy with a subtle nutty flavor, prepard whole. Spaghetti Frutti di Mare. 18,80. Monkfish Steak. 26,40.
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Menu 

Page 1. AGUA FRESCA. DAS vasoguzi Littoº*º. REFRESC0 $5.
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programa OFICIAL_DUPUY 2017web - Hipodromo La Punta 

19 feb. 2017 - QUINTEROS FACUNDO MARTIN. PEREYRA ..... CAREZZANA MARTIN EZEQUIEL. GARCIA BRIAN ... CASTEIG ALAN KEVIN. G
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Valentinstags-Dinner 2019 

Page 1. Valentinstags-Dinner 2019. Page 2 ... Reh l Topinambur l Schwarzwurzel l Brombeere. GRANNY SMITH. GrÃ¼ner Apfel l Sauerampfer l Buttermilch.
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Dinner Before Open House 

4 abr. 2019 - Only a 25 meals will be available at the door for $10. Tickets will be sent home with your child on Wednes
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Dinner und Show 

GroÃŸe Garnelen in OlivenÃ¶l-Marinade, Rote-Bete-Tatar an Meerrettich. Oder Feine GrÃ¼ne-Linsen-Creme, Pistazien-Panna-cotta und gerÃ¤ucherte Entenbrust.
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Valdubon Winery Dinner 

27 abr. 2017 - Glazed Hokkaido Scallops with Cauliflower & Hazelnuts. Vionta Albarino 2015, DO Rias Baixas. **. Pige
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vegetarian & vegan menu menu - Squarespace 

PARMESAN FRIES, ROCKET & GREEN PEPPERCORN BUTTER. COPPI FLORENTINE FOR TWO. Â£60.00. 1KG SALT AGED RIB ON THE BONE, ROAST VINE.
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PHF Gala Dinner Beispiel_Sommer2017 

Steinbutt/Langustino/Bouillabaisse/Tomate/Risotto. Tranche von Steinbutt und Langustino auf Safranrisotto,. Tomatenchutney und Boulliabaissesud. ***.
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Valentinstags-Dinner 2019 

Page 1. Valentinstags-Dinner 2019. Page 2 ... GRANNY SMITH. GrÃ¼ner Apfel l Sauerampfer l Buttermilch. Green Apple l Sorrel l Buttermilk. EDVARDS HEIÃŸE ...
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Krimi Dinner Infoblatt 2017 

Tatort ist die Bergstation Walmendingerhorn, Tatzeit 19:00 Uhr, Bergfahrt: 18.00 und 18.30 Uhr. Ein kulinarisch-kriminalistischer Hochgenuss fÃ¼r Feinschmecker ...
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