
CHILLED

P R A W N  R I C E  P A P E R  R O L L S
Cucumber, mint, lychee, rice noodles, hoisin peanut dipping sauce (df)	

“ G O I  T O M ”  V I E T N A M E S E  S T Y L E  P R A W N  S A L A D
Poached prawn, julienne vegetables, fresh herbs, chilli, rice noodle,	
crispy shallot, prawn cracker, Vietnamese vinaigrette (gf, df)	

T H A I  B E E F  S A L A D
Charcoal grilled beef, green papaya, carrot, basil, cassava, 
nahm jim dressing (gf, df)	

BUNS

B A M  B A M  B A N H  M I
Baguette, charcoal grilled pork, pâté, pickled vegetables, cucumber,	
coriander, chilli, Bam Bam bbq sauce (df)	

B U L G O G I  B E E F  S L I D E R
Charcoal grilled beef, onion jam, kimchi, sesame seeds, 
gochujang bulgogi sauce (df)	

P O R K  B A O
Grilled pork, cucumber, cabbage, coriander, kimchi, sriracha mayo (df)	

K A T S U  C H I C K E N  B A O
Crumbed chicken breast, cabbage, cucumber, sriracha mayo (df)	

NOURISH
From 11:30am to 4pm



FAVOURITES

S A T A Y  S K E W E R S
Choice of chicken or tofu (v), steamed rice, pickled achar, cucumber,	
peanut satay sauce (gf, df)	

P A N K O  C R U M B E D  F I S H
Reef fish, thick cut chips, mix salad, sriracha mayonnaise (df)	

S A L T  &  P E P P E R  S P I C Y  C H I C K E N  W I N G S
Szechuan pepper, dried chilli, fried shallot, spring onion (gf, df)	

THE WOK

B A M  B A M  N A S I  G O R E N G
Spicy vegetable fried rice, fried egg, pickled achar, chicken satay,	
peanut sauce (gf, df) - vegetarian (tofu) option available	

S T I R - F R I E D  T E R I Y A K I  N O O D L E S
Egg noodles, market vegetables, shitake mushroom, teriyaki sauce (df, v)	
Add chicken or prawns or tofu (5)	

B U L G O G I  B I B I M B A P  B O W L
Wok tossed bulgogi beef, steam rice, marinated shitake, kimchi,	
pickled vegetables, sesame seeds, gochujang bulgogi sauce (df)	

SIDES

C H I P S
Sriracha mayonnaise, tomato ketchup (gf, df)	

S W E E T  P O T A T O  W E D G E S
Sweet chilli sauce, light sour cream	


