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THE ESSENCE OF GOMA

In the world of Pan Asian cuisine, GOMA takes its name from the humble
sesame seed, a cornerstone ingredient in the tapestry of Asian cooking. Derived
from the Japanese word for sesame, " %" or "GOMA," these tiny seeds
symbolize the heart and soul of Pan Asian gastronomy. Sesame seeds, like our
restaurant, are a harmonious blend of simplicity and sophistication, infusing
every dish with a depth of flavour that is
both comforting and tantalizing.




MEET OUR CHEF

Welcome to GOMA, the enchanting realm of Pan Asian cuisine, where every dish tells a story of
culinary artistry. It is with great honour that we introduce you to the visionary guiding our
gastronomic journey—Chef Sadig Khan.

A Storied Culinary Odyssey Chef Sadig Khan's culinary voyage is an illustrious narrative that
began amidst the grandeur of The Taj Mahal Palace, Mumbai. Within those hallowed kitchens, he
left an indelible mark, wielding his culinary prowess at iconic restaurants such as The Golden
Dragon, Side Wok ,his defining moment came with the inception of Wasabi by
Morimoto, where he led the opening team to culinary acclaim. Under his guidance, Wasabi earned
international recognition, including the prestigious "One of the Best 100 Restaurants of the
World" by San Pellegrino, and the honor of being featured in Asia's
50 Best Restaurants by San Pellegrino for multiple years.

A Culinary Diplomat Chef Sadig Khan's culinary talents extended to the global stage,
accompanying and cooking for India’s former Prime Minister, Atal Behari Vajpayee,
during his diplomatic sojourns to destinations like Cyprus, Copenhagen,
London, Vientiane, Chiang Mai, Bali, and Phnom Penh.

Cooking for Icons Chef Sadig Khan has also had the privilege of crafting exquisite culinary
experiences for some of India’'s most prominent figures, including the Ambani’s, Adanis, and the
enchanting wedding of Bollywood's cherished couple, Ranveer Singh and Deepika Padukone.

A Culinary Visionary at GOMA as you immerse yourself in the culinary marvels of GOMA, know

that Chef Sadig Khan is the maestro behind each creation—a visionary with a legacy of excellence

and a heart full of flavors. We invite you to savor his creations and embark on an extraordinary

gastronomic journey at GOMA. Welcome to a world where every bite is a masterpiece, and every
meal is a symphony of taste, crafted by a culinary legend.
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GLUTEN

VEGETARIAN

TOM KHA - COCONUT HERB SOUP &1

MISO TOFU - FERMENTED SOYA BEAN #f

SWEET CORN SOUP {j

ASIAN VEG TOFU SOUP & §

MANCHOW SOUP §

BEIJING SOUP {4

NON VEGETARIAN

SPICED YUZU PRAWN SOUP Y

BEIJING SOUP - CHICKEN 4 & <A

ASIAN CHICKEN SOUP {#&

TOM KHA CHICKEN COCONUT HERB SOUP ¥

SWEET CORN SOUP - CHICKEN O

MANCHOW SOUP - CHICKEN 0§ <2

O

EG
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v o s

CRUSTACEANS ISH PEANUTS

GOVERNMENT TAXES AS APPLICABLE .

§ b 6 1

SOYA DAIRY NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS

WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES
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455
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525
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LUPIN

N & A © © <

MUSHROOM

02






GLUTEN

VEGETARIAN

ASSORTED DIMSUM BASKET

EDAMAME TRUFFLE f&%

TWICE - COOKED TURNIP CAKE FRAGRANT CHILLI #f& A

VEGETABLE SPICED CORIANDER IN SAMBAL #§& A<

VEGETABLE BLACK GARLIC @&

MUSHROOM & CHEESE f& @ A< %

CORN & WATER CHESTNUT ¢

CRYSTAL VEGETABLE (&

POACHED WATER DIMSUM BEIJING SAUCE © ¢

OPEN BAO TOFU / VEGETABLES &

NON VEGETARIAN

ASSORTED DIMSUM BASKET

SPICY PRAWNS ¢ & <

XIAOLONGBAO - CHICKEN SOUPY DIMSUM ¥ § &

CHICKEN & PRAWN XO 4 <

CHICKEN & PRAWN SUIMAI #0Y § &

CHICKEN BLACK GARLIC

1iw<

PRAWN HARGAO {4 & ¢

OPEN BAO PRAWNS / FISH / CHICKEN Y < &<

CHICKEN GYOZA {§ &<

CHICKEN SIRACHA @ A

CHEUNG FUN

FRIED DOUGH VEGETABLES CRISPY ROLL § @

FRIED DOUGH PRAWNS CRISPY ROLL i@

CRISPY CHICKEN CHEUNG FUN 14 &

O ¥ o s

EGGS CRUSTACEANS ISH PEANUTS

GOVERNMENT TAXES AS APPLICABLE .

§ 8 66 v 0 & A <

SOYA DAIRY NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS

WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES

3,445

645

635

525

525

485

485

485

485

485
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795

795

795

735

735

735

735/ 675/ 605

605

605

675
785

755

©

LUPIN

T

MUSHROOM
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VEGETARIAN

WONTON

© VEG STEAM WONTON WITH BEIJING CHILLI SAUCE f#8& A 675

©  AROMATIC AVOCADO CREAM CHEESE CRISPY FRIED WONTON {48 A 675
SPRING ROLL

= CRISPY PUMPKIN CORN ROLL 40 A 675
NON VEGETARIAN
WONTON

©  CHICKEN STEAM WONTON WITH BEIJING CHILLI SAUCE Y& < 755
SPRING ROLL

©  CRISPY PRAWNS ALMOND ROLL ¥ & < 795

i 0o ¥ o s &b et o8 A O @ ¢

GLUTEN EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS LUPIN MUSHROOM

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES






.

GLUTEN

VEGETARIAN

MAKI

SUSHI BOAT

ASPARAGUS, AVOCADO MASH & TRUFFLE OIL  #i& A o
CREAM CHEESE AVOCADO ROLL #4014

TRUFFLE MUSHROOM SUSHI |40 A%

CHILLI TEMPURA /0%
(THAI RED CHILLI TEMPURA, CUCUMBER, SPICY MAYO, AVOCADO)

SHISHITO CHILLI TEMPURA §f§0& A
ASPARAGUS TEMPURA {40 %

SPICY AVOCADO MAME NORI #f0&
(BEAN CURD WRAPPER)

ENOKI TEMPURA CUCUMBER #4§0A @

SPICY TOFU #{i#

NIGIRI 2 PCS
AVOCADO {i#
ASPARAGUS %

PEPPERS @ A

O ¥ o s § B Ot 0

EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES

0

8

SESAME

SULPHITES

3,625
1,055
1,015
985

983

935
935

895

855

715

435
375

305

Y © 9

MOLLUSCS

LUPIN

MUSHROOM
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NON VEGETARIAN
MAKI
“  SUSHI BOAT 3,995

“  PRAWN TEMPURA, AVOCADO Y f%
MASH & TRUFFLE OIL 1,335

© CALIFORNIA ROLL - CRAB STICKS, AVOCADO OY < {ié A 1,225
CREAM CHEESE, CUCUMBER

= SALMON AVOCADO O<fA 1,165
9 SPICY TUNA #a g A 1,095
©  SPICY SALMON ¥« § 1,095
5 PRAWN TEMPURA H¥f& A 1,095
@ SOFT SHELL CRAB f0A < 1,095

NIGIRI /SASHIMI 2 PCS

5 TUNA < § A 645
@ SALMON < f{A 645
©  YELLOW TAIL < f{A 645

i 0o ¥ o s &b et o8 A O @ ¢

GLUTEN EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS LUPIN MUSHROOM

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES
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GLUTEN

VEGETARIAN

ICEBERG, BABY SPINACH, ARAGULA f{#%
(PONZU PARMESAN TRUFFLE OIL DRESSING)

ORGANIC QUINOA, PISTACHIO & CUCUMBER SALAD &
TOFU CARPACCIO & A

AONA GOMA (& A
(SPINACH DRESSED IN SESAME SAUCE TOPPED WITH SESAME SEED)

NON VEGETARIAN
FLAMED SALMON @ §

HAMACHI JALAPENO a4
(SLICED YELLOWTAIL SASHIMI WITH JALAPENO)

WHITE FISH CARPACCIO <= § A
(HOT OIL, YUZU SOYA DRESSING)

TUNA TARTARE < § A

O ¥ o s § B Ot 0

EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD

0

8

SESAME

625

605
595

555

1,835

1,605

1,605

855

A ¥ © @

SULPHITES

MOLLUSCS

LUPIN

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES

MUSHROOM
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GOMA GRILLS




.

GLUTEN

O]

ol

VEGETARIAN
SKEWER 2 PCS

AVOCADO - TERIYAKI SAUCE /f{# A

FROM THE GRILL
VEGETABLES
SWEET POTATO - EPICE YUZU CREAM  {j

CORN RIBS - MANGO MISO MUSTARD f{if]

405

605

605

o0 ¥ o« s § b o6 1T 0 & A ¢ @ %

EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES

LUPIN

MUSHROOM
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GOMA GRILLS
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NON VEGETARIAN

SKEWER 2 PCS
@ PRAWNS CHILLI CUMIN < 445
2 CHICKEN YAKITORI - TERIYAKI SAUCE @ A 365
= CHICKEN SATAY - PEANUT SAUCE & 365
FROM THE GRILL
CHICKEN
= TAKRITE GOONG ¥ < 915

(GRILLED LEMONGRASS PRAWNS SKEWERS)

= SHAO CHICKEN - CHILLI & SICHUAN PEPPER &(i 6 795
1 GOCHUJANG MISO CHICKEN f{i % 795
7 GAI YANG NAM PRIK JAEW < § A 795

(GRILLED CHICKEN SERVED WITH TAMARIND & CHILLI SAUCE)

5 NAMJIM GAl {4 &< a 795
(GRILLED CHICKEN SERVED WITH A BALANCE OF SALTY, SWEET, SPICY & SOUR FLAVOURS)

LAMB

= NEW ZEALAND LAMB CHOPS GOCHUJANG SOYA (A 2,935
SEAFOOD

“  GRILLED SALMON TOGARASHI INFUSED WITH HONEY </ 3,285

GINGER, PONZU, YUZU

©  GRILLED POMFRET FILLET - BASIL, KAFFIR LIME SAUCE < § A 2,075

i 0 ¥ o« s § 86t H 8 A @ © ¢

GLUTEN EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS LUPIN MUSHROOM

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES
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VEGETARIAN

= JAPANESE PIZZA (&% 795

= VEGETABLE WILD PEPPER @ A 795

= LOTUS STEM #§ 735

= EDAMAME POD #fj 735
SALT / GARLIC TOGARASHI / CHILLI GARLIC

= TOFU LANTERN CHILLI #§ A 595

= SILKEN TOFU - STEAMED TOFU IN OUR HOME MADE PEANUT SAUCE 4§ A% 595

= VEGETABLE TEMPURA {4 A& 595
SALT / GARLIC TOGARASHI / CHILLI GARLIC

©  WASABI TACOS §0 525

= ROCK CORN TEMPURA #fj 525
NON VEGETARIAN

= PRAWN BUTTER GARLIC #%0 1,095

© PRAWNS TEMPURA %4 A 1,095

= PEPPRY PRAWNS 0§ <l & 1,095
(TOSSED IN SCALLION GINGER PEPPERY SAUCE)

©  ROCK SHRIMP TEMPURA 8% A 1,055

“  FISH WILD PEPPER < fi® A < 1,015

©  PLA KAPONG CHAO SUA ¥f& A 1,015

(CRISPY FRIED SOLE FISH WITH GARLIC, PEPPER CORNS & THAI HERBS)

= LAMBIN A WOK §@& 1,015
(FINELY ROAST LAMB TOSSED IN WOK IN THREE FLAVOUR SAUCE)

@ CHICKEN TANGERINE §0& A 795
@ HUTONG CHICKEN #0d& A < 795
= CHICKEN NAN BAN {00# A < 795
7 MOOSHU ¥{#& A0 795

(TINY CHUNKS OF CHICKEN, EGG PANCAKE & HOISIN CHILLI SAUCE)

i 0o ¥ o s &b et o8 A O @ ¢

GLUTEN EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS LUPIN MUSHROOM

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES






GLUTEN

VEGETARIAN

SAUTEED TRIO MUSHROOMS §# &%
(KOIKUCHI SAKE MIRIN)

TRIO MUSHROOM & BROCCOLI BLACK PEPPER SAUCE & A%
MOCK MEAT KAR PAO WITH CHILLI BASIL £

TTEOKBOKKI § 8%
(SIMMERED RICE CAKE, SPICES, VEGETABLES)

JJAMPONG 0%
(KOREAN NOODLES SOUP WITH VEGETABLES)

MALA SICHUAN TOFU MUSHROOM #T A%
(VEGETABLE BLACK BEAN SAUCE)

VEGETABLE BLACK BEAN SAUCE f0& A
VEGETABLE TOBAN CHILLI 0
FAMILY STYLE TOFU WITH BLACK FUNGUS & RED CHILLI #1 A%

KIM YONG VEGETABLE {{A
(ASSORTED VEGETABLE WITH TOFU IN HOME MADE HOT & SPICY SAUCE)

SAMBAL CRUNCHY VEGGIES {0
(STIR FRIED VEGETABLES IN SPICY, FLAVOURFUL SAMBAL SAUCE)

STIR - FRIED VEGETABLES (& A
(GARLIC SHAOXING WINE)

O ¥ o« s 4§ 0 6 t 0 #

EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD SESAME

1,095

1,095
985

985

855

855

855
855
855

855

855

795

A ¥ © @

SULPHITES

MOLLUSCS

LUPIN

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES

MUSHROOM
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LARGE
PLATES




NON VEGETARIAN

= LOBSTER CHOICE OF SAUCES Y0 A 2,145
CHILLI MUSTARD / WHOLE GARLIC / BLACK BEAN / BUTTER GARLIC

= PLA NUENG MANAO Y #0f® 2,075
(STEAMED POMFRET WITH SPICY CORIANDER LEMON CHILLI SAUCE)

© WANZHOU FISH - POMFRET / RAWAS <&@ A 2,075
FRIED WHOLE FISH PICKLE CHILLI GARLIC SAUCE

= PRAWN CHILLI CORIANDER ¥ A 1,215
(PRAWNS TOSSED IN SPICY CHILLI CORIANDER FLAVOR)

. GARLIC PRAWNS ¥7A 1,215
(TOSSED WITH ZUCCINI, CORIANDER & CITRUS LEMON)

. CHINESE STYLE LAMB STEW 41 A 1,155

(SLOW BRAISED LAMB INFUSED WITH TRADITIONAL HONG KONG SPICES
GINGER & STAR ANISE SIMMERED IN RICH SOY BASED BROTH)

7 MAPO TOFU §& A< 1,095
(SICHUAN FLAVOURED CHICKEN MINCE & TOFU)

©  KUNG PAO CHICKEN 0 §6 A 1,095

= TTEOKBOKKI WITH CHICKEN 2§ [ & A< 1,095

5 JJAMPPONG Y401 1,095

@ CHIN CHAO KAl <& A< 1,095

(SHREDDED CHICKEN WITH FRESH GREEN & RED PEPPER IN GARLIC SAUCE)

©  GARLIC CHILLY CHICKEN YAA/# 1,095
(SLICED CHICKEN COOKED IN GINGER GARLIC & GUILING CHILLY SAUCE)

©  CHICKEN HOT TOBAN CHILLI Of]#% < 1,095

i 0 ¥ o« s § 86t H 8 A @ © ¢

GLUTEN EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS LUPIN MUSHROOM

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES
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GLUTEN

VEGETARIAN

TANTANMEN #f& A 3

(SICHUAN PEPPER, FIVE SPICE INFUSED BROTH WITH
TOFU, SHITAKE MUSHROOM, ENOKI, POK CHOY, CARROT
ASPARAGUS, BROCCOLI, EDAMAME, RED CHILLI

BEAN SPROUTS, FRY ONION & PEANUTS)

NON VEGETARIAN

RAKUSA «fig A oY

(SEAFOOD BASED SPICY COCONUT SOUP, PRAWNS, FISH, POK CHOY,
CARROT, BROCCOLI, SHIITAKE MUSHROOM, ENOKI, ASPARAGUS
EDAMAME, SPRING ONION)

TANTANMEN {f& <07

(SICHUAN PEPPER, FIVE SPICE INFUSED BROTH WITH CHICKEN / PRAWNS
SHITAKE MUSHROOM, ENOKI, POK CHOY CARROT, ASPARAGUS, BROCCOLI
EDAMAME, RED CHILLI, BEAN SPROUTS, FRY ONION & PEANUTS)

O ¥ o« s 4§ 0 6 t 0 #

EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD SESAME

895

1,095

995

A ¥ © @

SULPHITES

MOLLUSCS

LUPIN

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES

MUSHROOM
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GLUTEN

CURRIES

GREEN CURRY ¥
= VEGETABLE / @ CHICKEN / @ PRAWNS

PANANG CURRY & ¥ 0
© VEGETABLE / @ CHICKEN / @ PRAWNS

BALINESE CURRY ¥
© VEGETABLE / @ CHICKEN / @ PRAWNS

MALAYSIAN CURRY ¥ [}
= VEGETABLE / @ CHICKEN / = PRAWNS / @ FISH

RICE /NOODLES

© VEGETABLES / =

STIRFRIEDRICE OY¥#8@ A< 735
HAKKA NOODLES H0Y 4 855
PAN FRIED NOODLES HOf& A 855
SPICY / NON SPICY

FIRE CRACKERRICE H0Y <0 855
(SAVORY FRIED RICE WITH JAPANESE

SEVEN SPICE SEASONING)

SINGAPORE STYLE FRIEDRICE [% §<0 855
JAPCHAE Y8& A< 855
INANIWA NOODLES O § A < 735
STIR FRIED KOSHIHIKARI O 735
BURNT GARLIC RICE

STIR FRIED FORBIDDEN ¥ 470Y 735
BLACK RICE WITH EDAMAME

BUTTER GARLIC BLUE RICE {8 A0Y 735
STEAM JASMINE RICE 435
INDIAN RICE 325

0 939 <= &S L@

EGGS CRUSTACEANS ISH PEANUTS

6 t 0

SOYA NUTS CELERY

GOVERNMENT TAXES AS APPLICABLE .

MUSTARD

1,045 /1,095 /1,215

1,045 /1,095 /1,215

1,045 /1,095 /1,215

1,045 /1,095 /1,215 /1,115

EGG / @ CHICKEN / = PRAWNS

775 945 1,055
895 945 1,055
- 945 1,055
895 945 1,055
895 945 1,055
895 955 995
- 855 955
765 845 955
765 845 955
765 845 955
% < © 9

SESAME SULPHITES MOLLUSCS LUPIN MUSHROOM

WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES
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JAIN
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JAIN

Soup
= MISO TOFU - FERMENTED SOYA BEAN #{] 465
= SWEET CORN SOUP § 435
= MANCHOW SOUP § 435
DIMSUM
© CORN & WATER CHESTNUT & 485
SUSHI
= CREAM CHEESE AVOCADO ROLL H#b& A 1,015
= ASPARAGUS TEMPURA /& A 935
@ SHISHITO CHILLI TEMPURA 40 935
= SPICY TOFU §#0® 715
COLD
= TOFU CARPACCIO (1A 595
= AONA GOMA (1&A 555

(SPINACH DRESSED IN SESAME SAUCE TOPPED WITH SESAME SEED)

SMALL PILATES
= EDAMAME POD - SALT TOSSED § 735
= CRISPY LOTUS ROOT 4 595
= TOFU LANTERN CHILLISOY #§A®% 595
= VEGETABLE TEMPURA #§A 595

SALT / TOGARASHI

= ROCK CORN TEMPURA #f 525

i 0o ¥ o s &b et o8 A O @ ¢

GLUTEN EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS LUPIN MUSHROOM

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES



29



JAIN

LARGE PLATES
= VEGETABLE CHILLI SOYA 855
©  VEGETABLE CHILLI MUSTARD {] 855
©  VEGETABLE SWEET & SOUR SAUCE / 855
© VEGETABLE HOT CHILLI SAUCE § 855

RICE / NOODLES

©  VEG STIR FRIED RICE §) 735

@ STIR FRIED BLUE RICE §0A 735

@ STIR FRIED FORBIDDEN BLACK §#0A 735
RICE WITH EDAMAME

= HAKKA NOODLES 4§ 735

©  SINGAPORE NOODLES f0A 735

“  PAN FRIED NOODLES (CHILLD) {404 735

i 0o ¥ o s &b et o8 A O @ ¢

GLUTEN EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS LUPIN MUSHROOM

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES






GLUTEN

VEGETARIAN
DESSERT

NO BAKED CHOCOLATE TART /06

(COOKIE CRUMBS, ELLE & VIRE CREAM, DARK CHOCOLATE & COCO POWDER
CALIFORNIA ROASTED ALMOND)

BLUEBERRY CHIA PUDDING {406

(BLUEBERRY, CHIA SEEDS, ELLE & VIRE CREAM, CHOCOLATE SPONGE
CALIFORNIA ROASTED ALMONDS)

NEW YORK STYLE BAKED CHEESE CAKE #§{

(CLASSIC COMBINATION OF DENSE, CREAMY CHEESECAKE AND CRACKER CRUST
CALIFORNIA ROASTED ALMONDS)

ALMOND PAVE {4056

(A DELICIOUS FRENCH DESSERT MADE WITH ALMOND FLOUR
AND CREAMY CHOCOLATE, TENDER COCONUT ICE CREAM)

NON VEGETARIAN
LIQUID TIRAMISU #4830

(ITALIAN FINGER BISCUITS & MASCARPONE CHEESE, WITH COFFEE
DECOCTION & COCO POWDER)

765

665

665

665

765

o0 ¥ o« s § pH o6 t1T 0 & A ¢ @ %

EGGS CRUSTACEANS ISH PEANUTS SOYA DAIRY NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS

GOVERNMENT TAXES AS APPLICABLE . WE CHARGE A 7% STAFF CONTRIBUTION . KINDLY REACH OUT TO YOUR SERVER TO ADDRESS ANY FOOD ALLERGIES

LUPIN

MUSHROOM
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