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THAI CHICKEN M\ KIMCHI
SPRING ROLLS » | MOMO ;?» ,, ) traditional
crispy vegetable steamed dumplings [ fermented cabbage
rolls w/ sweet wy/ spiced filling wy/ bold, spicy
chili sauce & chili sauce Sflavor
.
( ENTREE TIERS ) €
TIER 1 — CLASSIC TIER 2 — ELEVATED TIER 3 - PREMIUM
(%) ($99%) ($$%)
Bl cHiNa , JAPAN . N © BISON
KUNG PAO \ TERIYAKI > " WAGYU
L Ll SALMON BEEF BULGOGI
Si;r'f”ed ch:cken‘ glazed salmon marinated wagyu beef
P S w/ teriyaki sauce grilled w/ scallions
& spicy sauce y
(| VIETNAM INDIA N\ smm SINGAPORE
e S BUTTER CHICKEN = #. ) CHILI CRAB

CHICKEN

grilled chicken
marinated in
lemongrass & herbs

tender chicken in
creamy tomato
curry sauce

fresh crab in a rich,
spicy chili-tomato
sauce

mmm [NDONESIA —— THAILAND Bl cuina
NASI GORENG PAD THAI PEKING DUCK

#) fried rice w/ sweet
soy sauce, veggies

| stir-fried rice noodles
w/ shrimp, tofu,

crispy duck w/ hoisin,
cucumber, scallions

& egg bean sprouts & peanuts & pancakes
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' P pHILIPPINES CE MALAYSIA [ @ BINSS
\ HALO-HALO PANDAN ‘l' \ MATCHA
S 4 shaved ice w/ ube, LAYER CAKE 3 CHEESECAKE
& , fruits, beans, fragrant pandan cake] rich cheesecake
\\ & sweet milk w/ coconut cream inﬁlsed w/ matcha
5 ' c[

MANY FLAVORS. ONE HERITAGE. CRAFTED WITH RESPECT. SERVED WITH PRIDE. F




