SPEGIALS
MENU

MARLO’S INTRODUCES A UNIQUE SELECTION OF CHEF CRAFTED ASIAN-FUSION DISHES
SERVED DAILY FROM 10AM TILL LATE

MASSAMAN LAMB SHANK (GF) 33 | 36

4006 SLOW COOKED LAMB SHANK, MASSAMAM CURRY SAUCE, CRISPY SHALLOTS, RED CHILLIS, HERBS, SWEET
POTATO, COCONUT MILK, BABY TOMATOES, FRESH HERBS, ROASTED PEANUTS

CRISPY CHICKEN THAI CURRY (GF) 24 | 27

CRISPY CHICKEN, TOMATOES, OKRA, CRISPY SHALLOTS, CHILLI, THAI BASIL, AROMATIC YELLOW THAI CURRY

SOFT SHELL CRAB & PAPAYA 23 | 25
CRISPY COATED SOFT SHELL CRAB, PAPAYA SALAD, CARROTS, GREEN BEANS, TOMATO,

SWEET & SOUR DIPPING SAUCE, LIME

CRISPY PORK BELLY 26 | 29

CRISPY PORK BELLY PIECES, ASIAN CARAMEL SAUCE, APPLE & FENNEL SALAD, CUCUMBERS,
SHALLOTS, THAI BASIL

KING PRAWN NOODLE SALAD 24 | 26

KING PRAWN CUTLETS IN STICKY HOT HONEY SAUCE, SESAME, VERMICELLI COLD NOODLE SALAD, EDAMAMME,
CARROTS, CABBAGE, SWEET & SOUR DRESSING, CRISPY SHALLOTS

ADD STEAMED RICE TO ANY DISH: +3




