EAST

ASIAN FINE DINING

APPETISERS

LAKSA SOUP $18 HOMEMADE CURED SALMON $22
Seafood | Lemongrass | Glass Noodle | Coconut Milk Lemon Grass Coconut Broth | Wasabi Apple Gel

TOM YAM SOUP $16 CURRY DUSTED CALAMARI $21
Prawns | Coconut Milk | Galangal | Mushroom | Green Onion  Papaya Salad | Yuzu Miso Mayonnaise

MISO SOUP $15 CHICKEN DIM-SUM $22
Mushroom | Tofu | Glass Noodle | Spring Onion Spicy Szechuan Vinegar Sauce

TEMPURA $19 FRIED PRAWN WANTON $22
Crispy King Prawn Tempura | Curry Glaze Papaya Salad | Sweet Chili Sauce

SATE AYAM $18 BEEF TATAKI $18
Sweet Soy | Green Papaya Salad | Peanut Sauce Wakame | Garlic Chips | Apple-Miso Gel | Ponzu Sauce
STEAMED MUSSELS $19 CRISPY DUCK SPRING ROLL $22
White Wine | Saffron | Kafir Lime | Garlic Bread Papaya Salad | Miso Aioli

SUSHI AND SASHIMI

SASHIMI PLATTER (12 PCS) $35 VEGETABLE ROLL $17
Fatty Tuna | Hamachi | Salmon | Dorado Cucumber | Avocado | Asparagus | Siracha | Wasabi Mayo
NIGIRI PLATTER (10 PCS) $39 SPICY TUNAROLL $19
Tuna | Shrimp | Salmon | Beef | Hamachi Fresh Tuna | Siracha | Mayo | Tobiko | Scallion

TEMPURA ROLL $22 ALASKAM MAKI $19
Shrimp Tempura | Asparagus | Siracha | Tobiko Salmon | Cream Cheese | Cucumber | Avocado | Spicy Mayo
CALIFORNIAROLL $21

Crab | Avocado | Cucumber | Spicy Mayo | Tobiko

DAIRY FREE GLUTEN FREE VEGETARIAN CONTAIN NUTS

Carlisle Bay makes a concerted effort to use the freshest ingredients for our menus by working with local communities of farmers and fishermen as wellas the
greater Caribbean community. We also utilise produce from ourown chef's garden
All prices are in United States Dollar and subject to 10% service charge & 12.5% government tax.



EAST

ASIAN FINE DINING

MAIN COURSE

PAD THAI $34
Shrimp | Vegetable | Tofu | Fried Eggs | Peanuts

NASI GORENG $29
Chicken | Vegetable | Fried Eggs | Prawn Crackle

WOK FRIED BEEF $30

Broccolil Sprouts | Mushroom | Red Chili | Oyster Sauce

BRAISED PORK BELLY $37
Sambal Ulek | Chili Pumpkin | Tamarind Sauce

PEKING STYLE DUCK $37
Crépel Leek | Cucumber | Hoisin Sauce

CHICKEN THAI RED CURRY $33

Mushroom | Eggplant | Thai Basil | Jasmine Rice

FIVE SPICES RACK OF LAMB $42
Wasabi Mash | Bok Choy | Red Curry Sauce
CARIBBEAN DORADO $33
Garlic Crusted Baby Potato | Celery | Thai Curry Emulsion
PAN SEARED TOFU $29
Soba Noodle | Lemongrass Sweet Corn Broth
GRILLED WAGYU BEEF FILLET $41

Stir Fry Long Beans | Garlic | Dried Beef | Hot Thai Basil

STEAMED RED SNAPPER
Bok Choy, | Ginger | Citrus Soy Sauce

$35

TERIYAKI CHICKEN

Brocolli  Mushrooms | Chinese Celery | Sprouts

$35

DESSERTS

SPICED PUMPKIN CHEESECAKE $15

Lemon Meringue | Berries Compote | Lemongrass Sorbet

MATCHA CHOCOLATE MOUSSE

Berry Sauce

$16

DAIRY FREE GLUTEN FREE

PINEAPPLE UPSIDE-DOWN CAKE
Spiced Rum Caramel | Berry Sorbet

$15

SELECTION OF ICE-CREAM
Fruit Salad

$13

VEGETARIAN CONTAIN NUTS

Carlisle Bay makes a concerted effort to use the freshest ingredients for our menus by working with local communities of farmers and fishermen as wellas the
greater Caribbean community. We also utilise produce from ourown chef's garden
All prices are in United States Dollar and subject to 10% service charge & 12.5% government tax.



