
Please note that all dishes are made in a kitchen where nuts and gluten are present with other allergens. We cannot guarantee any food item is completely 
free of allergens. Whilst we take care to preserve the integrity of our vegetarian products, we must advise they are prepared in a multi kitchen 

Strawberry Granita 6.00
Basil, Toddy Palm Seed

Dessert

Sarawos Chicken Burger 14.00
Fried Chicken, Pad Krapao Aoli, Fried Egg (gf option available)

Sarawos Shitake Burger 14.00
Shitake Patty, Pad Krapao Aoli, Fried Egg (v, gf option available)

Tom Yum Bisque Risotto 23.50
Cured Cod, King Prawns, Prawn Aioli

Beef Rendang Phed Curry & RotiBeef Rendang Phed Curry & Roti 16.50
Beef Shank, Red Curry, Fingerroot

‘Farang’ Fish & Chips 17.00
Cider Battered Cod, Koffman’s Fries, Spicy Lime Aioli (gf)

Mains

Oysters 4.50 each
Nam Jim Seafood, Chilli Paste & Crispy Shallots

Crispy Corn Ribs 6.50
Corn Ribs, Tom Yum Seasoning (vg)
Larb Fried Chicken 9.50

Pickled Shallots, Toasted Rice & Mint

Larb FriesLarb Fries 5.50
Koffman’s Fries, Larb Seasoning (vg)

Khao Krieb 3.50
Prawn Crackers, Nori Seasoning

Charred Mushroom Skewers 4.50 each
King Oyster Mushroom, Crying Tiger Glaze, Tamarind Jaew (vg option available)

Crispy Kale Miang Salad 9.00
Dried Shrimp, Peanuts, Fried Coconut ChipsDried Shrimp, Peanuts, Fried Coconut Chips

Kaeb Mhoo & Nam Prik 5.50
Pork Crackling, Burnt Chilli Relish

Small Plates
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