NAMIT

KITCHEN & COCKTAILS



TASTER ENU

VEGANVEGETARIAN
£45 PER PERSON

WAVE ONE
CHA GIO VE
Aubergine, Butternut Squash Vietnamese Crispy

Rice Rolls with \Vermicelli, Taro, Wild Woodear
Mushrooms and Hoisin Peanut Sauce

WAVE TW 0

VEGETABLE TEMPURA VE

Butternut Squash, Okra, Asian Black Aubergine,
Zucchini, Oyster Mushroom with Spicy Soy Garlic
Black Vinegar Sauce

CA RI SWEET POTATO CORN FRITTERS VE

Lightly spiced Vietnamese curried sweet potato
and sweet corn with Ca ri mayo

WAVE THREE

VIETNAMESE AUBERGINE CA RI VE

Katsu aubergine, French Beans, Butternut Squash,
Courgette, Coconut-based Pandan Curry Sauce
with Thai Chili

BONG CAI NUONG VE

Chargrilled Cauliflower Steak, Spicy Miso Glaze
with Creamy Asian Guacamole

Jasmine Rice VE or Egg fried rice

Wok Fried VVeg

WAVE FOUR

MANGO STICKY RICE
Mango, Coconut Rice, Condensed Milk
ZEN GARDEN

Chocolate, Panda, VVanilla Cream, Sunflower Seeds



