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Sweet Corn Fritters served with tamarind aioli Q@ 10
Short Rib Skewers Burmese chimichurri and pennywort salad 18/ 2pcs
Laphet Hunmmus fermented tea leaves, tea leaf oil, warm pita @ 14
Shan Tofu Kyaw served with tamarind dip Q@ 10
Laphet Thoke fermented tea leaf salad, double-fried beans, cabbage, tomato g@ 14
Samusa Thoke potato samusa salad, cabbage, mint, yellow split pea soup, lime < 12
Kinn Mon Thoke grilled squid and pomelo salad, ngapi dressing 20
Mohinga rice noodles, lemongrass-catfish soup, egg, split pea fritter, chilli, lime 20
Ohn-No Khout Swel egg noodles, coconut chicken curry, yellow rice crackers, chilli, lime < 20
Wet Thar Dan Bauk Burmese-style biryani, pork knuckle, green mango salad 34
Ngapi Fried Rice fermented fish paste fried rice, crispy fried egg 22
Pazun Hin tiger prawn curry, green chilli 34
KyetKin grilled spring chicken, Burmese charred tomato salsa 20 (half) / 34 (whole)
Ngar Kin grilled red snapper fillet in banana leaf, lemongrass, green chilli 24
Lamb Shoulder Kalapé Hin lamb shoulder and yellow split pea curry, paratha 28
Khayan Thee Masala roasted eggplant masala curry < 22
Yone Pa Thay Thee TofuKyaw okra and tofu dry curry, masala, tamarind g@ 22
Oxtail Chinbaung Hincho Burmese sour soup with oxtail, roselle leaves, bamboo shoot 24
Wok-fried Seasonal Greens 14
Steamed JasmineRice 5
Paratha g@ S
Pita </ 5
Thar Gu Créme Brulée sago coconut pudding, caramelized sugar 12
Laphet-yay lce Cream Burmese milk tea ice cream, banana jaggery crumble 14

LET CHEF NOOM COOK

LEAVEIT TO US.
$58++PP FOR A FEAST FOR THE TABLE

Let us know your dietary requirements and we'll take care of the rest.
Min. 2 pax / The whole table must participate.

g@ Ask us to make it vegetarian.

Prices are subject to 10% service charge + 9% GST charges.

Please ask us about allergens as seafood products and nuts are widely used in Burmese cooking. We will do our best to

accommodate your dietary requirements.




