CuA
CONG

VEGETARIAN MENU

+ +

M”’ CHARRED CORN RIB @@ $8

O  Charred Nori Butter, Kaffir Lime Salt Lﬂm
E POMELO BETEL @@ $8/ea %
2]

Papaya, Mama Sweet Chili, Pandan Rice Flake, Peanut

GADO GADO 1 POTATO TARTLETGs(®  $8/ea

Roasted Potatoes, Cherry Tomatoes, Peanut Satay dressing

ﬁ CRISPY RICE SALAD @9 $22
§ Turmeric Curry Tofu, Ginger & Lemongrass, Peanut, Asian Herbs
p]

PAD SE EW MUSHROOM $24

Crispy Firm Tofu, Rice Noodle, Autumn Greens, Wood Ear Mushroom

PAD THAI TOFU @&® $24

Crispy Firm Tofu, Rice Noodle, Sweet Tamarind, Beanshoots, Garlic Chive

PAD DRUNKEN SWEET CORN @& $24
Wok Charred Rice Noodle, Green pepper, Wild Ginger, mixed Autumn Greens

-4

EGGPLANT GREEN CURRY @ $29
Wok Charred Smoky Eggplant, Pickled Papaya, Thai Basil

S&P CRISPY SILKEN TOFU@
Shitake Ginger Sweet Soy Vinegar, crispy Enoki

LARGEs

$28

GREEN PAPAYA SALAD@&® $14

Green Papaya, Cherry Tomatoes, Sweet Tamarind, Peanut

FRENCH FRIES @@ $12
Chili Kaffir Lime Spice Salt & Vinegar

WOK TOSSED CHINESE BROCCOLI®®  §14
Chili Bean Soy Vinegar, Housemade Garlic Crisp

WOK TOSSED KANGKONG @) $14
Ginger Sweet Soy Vinegar, Housemade Garlic Crisp
FRAGRANT JASMINE RICE $5
FLAKY ROTI &®@® $8

Peanut Satay sauce




