chilli and lime leaf cashews and peanuts (vg)

3.50

hispi cabbage, cashew nut butter and sriracha (vg)

7.00

lindisfarne oyster, green nam jim (each)

2.50

roasted swede, aubergine and turmeric curry (vg)

8.50

crispy pork skins, roasted green chilli dip

3.00

squash and potato curry, cardamom, cumin and pickled greens (vg)

8.00

padron peppers, tamarind and soy (vg)

4.50

crab, coconut, calamansi and crispy rice

8.50

mackerel, burnt tomato sambal and morning glory

11.00

sea trout curry, krachai, coconut and lemongrass

11.00

skate wing, cashews, water chestnut and lime leaf

11.00

corn-fed chicken curry, cardamom, cumin and pickled greens

10.50

salt and szechuan pepper oyster mushrooms, pickled mooli (vg)

6.00

corn ribs, salted coconut, shrimp and lime

4.50

corn ribs, salted coconut, soy and lime (vg)

4.50

cured salmon, granny smith apple, chilli and cucumber

7.00

messy prawns, tamarind and palm sugar

8.50

wok-steamed mussels, chilli jam and thai basil

7.50

charcoal-grilled pork sausage, pickled salad

7.00

shredded cabbage, rhubarb and crispy rice salad (vg)

4.50

fried chicken, spicy caramel

6.00

cucumber salad, prik nam pla and peanuts

5.00

soft serve ice cream and sorbet 4.50

grilled beef salad, lemongrass, shallot and fried garlic

9.00

cucumber salad, chilli, lime and peanuts (vg)

5.00

stir-fried greens, oyster sauce and fried egg

6.00

• coconut and pandan ice cream
• mango and calamansi sorbet (vg)
• a twist of both

stir-fried greens, sweet soy and pepper (vg)

5.50

bone marrow and shiitake mushroom fried rice

6.00

jasmine rice (vg)

2.00

dishes are for sharing
20.02.06

roast duck leg and long pepper red curry, herb salad

9.00

slow-cooked pork cheeks, shiitake mushrooms, star anise and ginger 9.50
braised beef curry, toasted coconut, cassia and tamarind

12.00

DESSERT

allergies or intolerances? please ask staff for our allergen menu

banana fritter,
palm sugar caramel
and a twist of soft serve

IG | FB | TW : @kapaogla

6.00

