
 

 

    

                                                                                                        Vegetarian           Vegan        Contain Nuts    Gluten Free 
                          All prices are inclusive of service charge & government taxes. 

 

From Garden to Table 
From time to time our gardeners harvest some fresh produce that we may offer at your table as a special. Please 

ask for a tour of the garden if it interests you 

 

 While we have taken every precaution to highlight the key allergens next to each 
dish, we also have a more detailed Allergen Menu available. 

 

Trio of Beets         3,900 
Roasted and Pickled Beets | Beetroot Hummus |Walnuts | Feta 

  Option available       3,600 
 

Roasted Cauliflower       3,900 
Celery | Cashew Nuts | Pomegranate  
 

Sticky Aubergine Salad       3,900 
Pomegranate | Coriander| Cashew nuts | Spiced Curd 
 

Grilled Prawn Salad         5,200 
Corn | Mint | Green Chili | Coriander 
 

Char Grilled Squid Salad         4,500 
Chana Dhal | Red Peppers | Harissa | Coriander 
 

Tempura Squid        4,200 
Garlic Mayonnaise 
 

Tuna Carpaccio         3,900 
Nahm Yam Dressing | Mango Salad | Peanut 
 

Ceviche    Option available      3,500 
Fresh Fish | Avocado | Lime | Onion | Coriander 
 

Asian Chicken Salad         4,300 
Mint | Cabbage | Roasted Peanuts | Coriander 
 

Tomato & Vegetable Gazpacho      2,850 
Celery | Cucumber | Bell Peppers 

 Option available 
 

Hot Soup of the Day  Option available    3,250 
 

Prawn Empanadas       4,000 
With Tamarind Sauce 
 

Fish Croquettes        3,000 

Paneer Tikka Kebab        5,200 
Mango Chutney | Raita | Mint Chutney | Roti Paratha 

Option available 
 

Shahi Paneer         5,200 
Onion & Green Chili Sambol | Mango Chutney 
Served with Roti Paratha or Steamed Rice 

Option available 
 

Sesame Crusted Tofu       4,500 
Crispy Garlic Flakes |Vegetables | Teriyaki Sauce | Spring Onion | Jasmine Rice  

  Option available 

Black Pepper Tofu Bowl       4,500 

Jasmine Rice | Spring Onion & Cucumber Salad | 
Toasted Sesame Seeds | Teriyaki Sauce | Spring Onion | 

  Option available 
 

Crispy Skin Barramundi       7,000 
Sweet and Sour Broth | Vermicelli| Crispy Garlic Flakes | Coriander 
 

Catch of the Day  Please Check with the Server     
From Prawn | Squid | Lobster |Fish (Whole or Fillet)  
Balsamic Vinaigrette |Nam Cham Dressing | Chilli Butter Garlic Sauce 
Avocado, Tomato and Onion Mix Salad  
(French Fries or Jasmin Rice Optional on the side)    
 

Malabar Prawn Curry            6,900 
Kachumber Salad | Steamed Rice 
 

Prawn Aglio Olio       6,900 
Pasta | Chili Garlic Oil | Parsley 
 

Crab Curry                                                                                            17,500 
Sri Lankan Mud Crab Cooked in Spices | Coconut Milk | 
Murunga Leaves | Steamed Rice | Coconut Sambol  
 
 

String Hoppers with Chicken or Fish Curry     4,200 
Coconut Sambol | Kiri Hodi | Dhal Curry  

Option available `      3,400 
 

Malabar Rice Bowl with Chicken or Fish      4,900

with Tofu        4,600 
Served with 
Red Rice | Vegetable Curry | Salad | Papadum 
 

Moroccan Chicken        5,300 
Herb Couscous | Yogurt | Pine nuts | Coriander 

 Option available 
 

Vietnamese Beef Stew        8,000  
Lemongrass | Coriander | Chinese Five Spice |Baguette Or Jasmine Rice 

Option available 
 

Twice Cooked Pork Belly      (Allow 45 min)     8,500 
Braised Red Cabbage | Jasmine Rice |Toasted Sesame Seeds 
 

Lamprais (Pre Order 3 Hours Before)  

Chicken or Mix Meat (Chicken & Pork)     5,500 

Rice | Ash Plantain | Meat Fricadelle | Blachan | 
Meat curry | Seeni Sambol | Eggplant moju 
 

Lamprais Vegetable (Pre Order 3 Hours Before)   4,600 
Rice | Ash Plantain | Polos cutlet | Cashew curry | 
Toasted Coconut Sambal | Seeni Sambol | Eggplant moju 
 

Leaf Masala Mutton       8,500 
Carrot Sambol | Ghee Curry Leaf | Roti Paratha or Steamed Rice 

 Option available  
 
 

Lemongrass Pork Banh Mi      5,350 

Chicken Liver Pate | Cucumber |Pickled Daikon & Carrot | Coriander 

 Option with Tofu  
 

Malabar Firecracker  
    Chicken              4,300 
    Pork Sausage            4,300 
    Squid         4,300 
    Prawn            5,000 

Served with Steam Rice  Option available 

 

Grilled Seafood Platter       (Allow 60 min)                                 40,000 
(Lobster, Fish, Prawns & Squid) 

 Garlic Herb Butter | Green Salad | Fries 

Option available 
 

Malabar Mezze Platter    
Chicken Kebab        8,950 

 Chickpea Falafel       7,500 
Baba ghanoush |Hummus | Tabouleh | 
Labneh with Nut & Seed Dukkah | Grilled Pita 
(Baba ghanoush & Falafel contain coriander) 

 Option available 

 

Grilled Cheese Sandwich       4,350 
Green Chilli | Fries  
 

Vegan Buger         3,500 
Fries 
 

Beef Burger         5,000 
Fries 
 

Chicken Burger       5,000  
Fries 
 

Margherita Pizza       4,000 
Homemade Tomato Sauce | Mozzarella | Basil 
 

Seafood Pizza        6,300 
White sauce | Leeks | Capers | Dill 

 

Fries           1,700 
Stir Fried Vegetables         2,450 

Ginger Garlic Rice            1,700 

Mixed Green Salad            1,700 

Truffle Mash Potato          2,450 

MAINS 
 

 ENTREE 
 

SIDES 
 

BURGERS | PIZZA 
 

PLATE TO SHARE 
 


