ASIAN DINNER MENU

Starters
Chicken skewers with peanut butter sauce

24.00€

Langoustine spring rolls with basil and sweet chili sauce

27.00€

Prawns ravioli with coconut cream infused with lemongrass and chili oil

28.50€

Salmon tartar with fennel, sprouts and sweet potato chips

29.00€

Tuna tartar with spicy Thai mayonnaise and cherry tomatoes

27.00€

Pan fried calamari, grilled vegetables with vinaigrette “Combawa”

23.50€

Handmade dim sum with prawns, vegetables and ginger essence

21.00€

Duck salad with aromatic sprouts and hoisin dressing

28.00€

Crispy soft shell crab, green apple and aromatic sauce

28.50€

Beef marinated salad with fresh lemongrass and onions

22.50€

Chicken soup with oyster mushrooms in coconut milk

17.50€

Tom Yum Kung

17.50€

Main Courses
“Weeping Tiger” marinated beef, green papaya salad and sticky rice

31.00€

Prawns with Thai basil, lime leaves and fried rice

28.50€

Fresh cod, prawns, chunky red curry sauce and rice noodles

32.50€

Roasted duck flavored with five - spice, served with fresh vegetables
and pancakes

35.00 €

Slow cooked lamb in “massaman” curry with jasmine rice

33.00€

Pan fried squid and octopus, sautéed vegetables
with “sri racha” chilli sauce and sesame

27.00€

“Pad Thai”, made with fresh noodles and a choice of:
Prawns

22.00€

Chicken

21.00€

Vegetables

20.00€

Sweet and sour Cantonese pork fillet with vegetables

32.00€

Red curry with chicken, vegetables and jasmine rice

26.00€

Yellow curry with prawns, bamboo shoots and fried rice

28.50€

Side Dishes
Steamed Jasmine rice

7.20€

Fried rice

7.20€

Sticky rice

7.20€

Baby fresh steamed vegetables

7.20€

Desserts
Sweet sticky rice with mango

10.50€

Thai crepes with clementine sorbet

10.50€

Crispy chocolate spring rolls

11.00€

Slow cooked caramelized pineapple with fresh mango and strawberry coulis

10.50€

Ice creams and sorbets (per scoop)

3.60€

Dessert Wines 50 ml
Melitis, Estate Avantis, Muscat, Evoia, Greece

8.00€

Samos Vin Doux, Muscat, Eos Samou

7.00€

Kid’s Menu

Vegetables “veloute”

12.00€

Green salad with crispy “wonton” and carrot-lemongrass dressing

9.00€

Fried vegetable “Gyoza” dumplings with sweet and sour sauce

10.50€

Chicken Teriyaki skewers with jasmine rice (3 pcs)

15.00€

Beef skewers with lemongrass and fried rice (3 pcs)

16.50€

Golden Thai curries, served with jasmine rice, with choice of:
Vegetables
10.50€
Chicken
16.50€
Steamed sea bass with vegetables

15.00€

Fried rice with egg

6.00€

Steamed rice

6.00€

Desserts
Choco cake

8.50€

Carrot cake

8.50€

Seasonal fruit salad with fresh mint

8.00€

Ice creams (per scoop)

3.60€

Vegetarian Menu
Handmade dim sum with vegetables

14.50€

Vegetable spring roll with sweet chili sauce

13.00€

Vegetable soup with mushrooms

16.00€

Asian field green salad with lemongrass dressing

14.50€

Beetroot salad with sweet “poki” sauce, avocado and mango

16.50€

Glass noodles with selected vegetables and sweet vinaigrette sauce

19.00€

House style assorted vegetables sautéed in light garlic sauce

19.50€

Vegan fried rice with light seasoning

9.80€

Thai yellow curry with vegetables and jasmine rice

16.00€

Thai red curry with vegetables and sticky rice

16.00€

Dessert
Selections of non-dairy sorbet (per scoop)

3.60€

Selection of seasonal fruits

9.50€

Gluten Free Menu
Asian field green salad with lemongrass dressing

14.50€

Beetroot salad with sweet “poki” sauce, avocado and mango

16.50€

Vegetable soup with mushrooms

15.80€

Chicken fillet on the grill with vegetables

24.50€

Pork fillet marinated with gluten free soy, vegetables and jasmine rice

28.00€

House style assorted vegetables sautéed in light garlic sauce

19.50€

Desserts
Gluten free ice cream (per scoop)

3.60€

Seasonal fruits

9.50€

