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ORIENTAL CUISINE

In a celebration of life itself, Monsoon presents a careful selection of fresh, authentic, mouth-watering, traditional yet modern treats typical
of the culinary art and passion for food vividly enjoyed in homes across Southeast Asia. Explore our kaleidoscopic world of exquisite cuisine!
Welcome to Monsoon, the season of love.

SATE & WOOD GRILL

SMALL PLATES & SALADS
BEBNK - P

OYSTER WITH RED NAHM JIHM £ SEBHXBEHET \ 36/pc
Fresh coriander and deep fried shallots

CRISPY SALTBUSH LAMB RIB &2 RN FRA A E 158

Ginger, cherry tomato and pomegranate sauce

FRESH RICE PAPER ROLL WITH CRISPY SOFT SHELL CRAB 128
BRERLE Vermicelli, fresh herbs and yellow bean sauce

CRISPY POTATO CAKE "INDONESIAN PERKEDEL" 4’ 108
HEEKEEBRHRE

shallot, garlic, celery with sweet chili sauce

PRAWN DUMPLING & & & BT 108
Ginger, spring onion with ginger and red vinegar sauce

CAMBODIAN STEAMED “SALMON AMOK" N\ 132
RARAME= XA

Thai basil, lemongrass, red curry, coconut cream and "nahm pla prik"dressing
INDONESIAN SPRING ROLL D E B BB A EFS 118
Chicken, prawn, carrot, vermicelli and peanut sauce

JAPANESE STYLE SMOKED SALMON WITH 108

AVOCADO SALAD BXE=XR4FBRIE
Butter lettuce, sweetcorn, red cabbage, sesame with wafu sauce

MALAYSIAN RUJAK SALAD SRAEZERDE
Apple, guava, pineapple, yam bean, cucumber, mint, peanut and
tamarind sauce

POMELO AND PRAWN SALAD fig#Fiv&# 108
Asian celery, garlic, cherry tomatoes and red nahm jim

MINCED CHICKEN AND PRAWN SALAD 128
ERmFEARRDE

Smoked eggplant, shallots, mintand chili lime sauce

DUCK LARB WITH WILD MUSHROOMS 118
EFERMALHER

Shredded bamboo, flat leaf coriander, Vietnamese mint,
lemongrass and Chiang Mai nam prik spices

THAI GRILLED BEEF SALAD £ 4R &
Red onion, cucumber, cherry tomato and red nahm jim sauce

4 108

\_ 128

SOUPS & NOODLES i - 1@

SEAFOOD TOM YUM £ 31558 A\NETF!
With prawn, squid, galangal, shallots, chili, coriander and tamarind

TENDERLOIN BEEF “PHO BO" i3\ 4 #1550 128
Rice noodle soup with Thai basil, bean sprout, onion,
sriracha and chili vinegar

SINGAPOREAN CHICKEN LAKSA 37 in3% % £3 0 % 118

Hokkien noodle, vermicelli, bean sprout, tofu and coconut milk

CHICKEN WITH CRISPY NOODLE “KHO SOI" 98
BAZLWES

Chicken soup with crispy noodle, pickled mustard greens
and chili relish

INDONESIAN “SOTO RAWON"HIe RZ 8 X4 B B 148
Slow cooked short rib beef with soft egg, potato, tomato,
Asian celery, green shallots and lime

CHAR SIU PORK JADE NOODLE X BEEFHHRE 98
Served with prawn wonton, fried garlic and bok choi

+10% service charge fn—BR#5 %

Menu Curated By Celebrity Chef Will Meyrick

KING SIZE SEAFOOD PLATTER 888
RREENBEWE 57 £HKER)

King prawn, scallops, oyster and cod fish

THAI CHICKEN SATAY £X ) BEARE 118
Marinated in coconut milk with
pong gari spice and peanut sauce

NANJING LAMB SATAY 128
BEROBFRHR

Served with sweet pickled cucumbers and shallots
GRILLED PORK SATAY 118
HERYBRASRR

Marinated in coconut milk, palm sugar,
white pepper, coriander and "nahm jihm"

MIX SATAY DB 88 (% - B - ¥) 138
Pork, chicken, lamb (6pcs)

GRILLED ANGUS BEEF 268
EABZRGSFH

With Thai herbs, lemongrass

and "nahm jihm jaew” (300G)

STEAMED WHOLE FISH R#& & 178
Ginger, green shallot and soya sauce

GRILLED KING PRAWNS 228
RARBRERARART

Marinated in garlic soya with
seafood “nahm jihm" sauce

PADANG STYLE GRILLED COD 168
HEBREER

Baby cucumber, chili and lime

JUNGLE FISH EREE & MmE K 168
Grilled Barramundi wrapped in banana leaf
served with “nam pla prik”

GLAZED TAMARIND DUCK 158
EETRER

Gai lan and chili vinegar

CURRIES unug

INDONESIAN WAGYU BEEF RENDANG 178
EREBBEFE \
Braised beef short ribs in coconut milk

with Indonesian spices

SOUTHERN THAI “GANG GARI" PORK 158
5% 3 7 2P 0 0B 35

Potato, Thai curry powder, pickled cucumber,
shallots and chili

CHICKEN GREEN CURRY SMI"E& 158
Baby cor, apple eggplant, thai basil
and coconut milk

BEEF MASSAMAN CURRY EHSME4 168
Potato, shallots, peanuts and coconut milk

MALAYSIAN SNAPPER
EREGMERR
Traditional spice powder, fresh okra, coconut milk,
tomato, green chili and fresh coriander

SOUTHERN INDIAN PRAWN CURRY 168
I B 0 0EE 9%

Okra, onion, mustard seed, coriander and

curry powder

VEGETABLE RED CURRY ALMIEX 128
Kaffir lime, peanuts, and Thai basil -\ ¢
in coconut milk

N\ 158

WOK FRIED s

CARAMELIZED BEEF SHORTRIB \ 198
"DENGDENG BALADO" ENE B %k 4 M &
Pounded chili, kaffir lime and lemon basil

CHICKEN CHILI JAM . 128
ERETRERDE

Cashew nuts, long bean, baby corn
and Thai basil

PEPPERCORN TOFU REHH EE 118
Vegetables with black pepper sauce \_ a

SALTED PORK BELLY 138
TREFRYERA

Yellow bean sauce, garlic, chili and gailan

PEPPERCORN SNAPPER A\ 158
FAFHRDER
Wild ginger, fresh green pepper and Thai basil

STIR FRIED PRAWN EMIERFHE 168
Pong gari paste, Asian celery, ginger and egg

BEEF "PAD KRAPOW" ZX AR 4K 168
Wild ginger, green peppercorn and bamboo

SIDES &%

NASI GORENG EIREBAMER  \. 98

Chicken fried rice with sambal ulak

STIR FRIED RICE WITH DUCK 128
RAREYER

Asian celery, pineapple, cherry tomato
and spring onion

CUMIN GARLIC BREAD M EEFEMEE 28

Chef De Cusine Gede Budiyana

PRAWN "PAD THAI" . 138
BEOZISAY

Bean sprout, rice noodles and garlic chives

BEEF KWAY TEOW R & 138
Baby corn, gailan and onion

STIR FRIED WATER SPINACH 68

mARBYER

Garlic, chili and oyster sauce

STIR FRIED MIX VEGETABLE $it0 %% 78
Garlic, chili and oyster sauce “\

JASMIN STEAMED RICE %E &R 22

Please ask server for vegetarian menu & [EIRH 8 HEFXRRE




