
A S I A N  I N F U S I O N
L U N C H  M E N U

SALAD BAR
VIETNAMESE MANGO AND SPRING ONION SALAD 

Cucumber, carrot, mango, red onion, coriander, lime, crispy shallots

THAI CHICKEN AND CHILLI SALAD 

Cherry tomatoes, cucumber, Thai basil, red onion, chilli and garlic sauce, lemon

ASIAN SLAW 

Crispy onions, coriander mayonnaise

BLACK RICE, EDAMAME, AND GINGER SALAD 

Soy and honey dressing

DRESSINGS

Chilli Oil, Honey Soy Dressing, Sweet Chilli Sauce, Prawn Crackers and Crispy Onions

MAIN COURSE
THAI CHICKEN CURRY 

Chilli flakes and sticky rice

TERIYAKI SALMON

Wok spring greens, sesame seeds

 VEGETABLE GYOZA 

Coriander mayonnaise 

SIGNATURE DISH
VEGETABLE SPRING ROLLS 

Pickled vegetables, hoisin sauce

DESSERT
STEAMED GINGER PUDDING 

Miso caramel

MANGO AND PASSIONFRUIT MOUSSE 

Desiccated coconut

SEASONAL FRUIT PLATTER 
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