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LOW GLUTEN MENU




SMALL MOMENTS
LIGHT BEGINNINGS TO AWAKEN THE SENSES

SOULFIRE CHICKEN SKEWERS, TURMERIC, HOUSE SATAY SAUCE, CHILLI
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MAIN RITUALS
CRAFTED FOR BALANCE AND CONNECTION

ROASTED CASHEW CHICKEN, SEASONAL VEGETABLES, LIGHT SOY
HOLY BASIL, TOFU, SEASONAL VEGETABLES, GARLIC, LIGHT SOY

GREEN CURRY, CHICKEN, THAI BASIL, SEASONAL VEGETABLES, KAFFIR LIME,
BAMBOO SHOOT

MASSAMAN CURRY, BRAISED BEEF, CASHEW NUT, POTATO, CARROT

STILL & SOCIAL PAD THAI, CHICKEN, BEANSHOOT, CHIVE, TAMARIND, ROASTED
PEANUTS

FRIED RICE, CHICKEN, EGG, SPRING ONION, CHINESE BROCCOLI, HOUSE
SEASONING

CHILLI GARLIC PRAWNs, BASIL, GARLIC, SEASONAL VEGETABLES, LIGHT SOY
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ON THE SIDE OF STILLNESS
SIMPLE, GROUNDING ACCOMPANIMENTS TO COMPLETE THE EXPERIENCE

JASMINE RICE

COCONUT RICE

SWEET HARMONY
A SWEET PAUSE BEFORE THE NIGHT UNFOLDS

MANGO STICKY RICE, STICKY RICE, FRESH MANGO, COCONUT CREAM

AFFOGATO, VANILLA ICE-CREAM,
AFFOGATO WITH BAILEY’S | FRANGELICO | KAHLUA

LOW-GLUTEN DISCLAIMER
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WE THOUGHTFULLY PREPARE DISHES ON THIS MENU TO BE LOW IN GLUTEN WHEREVER POSSIBLE. OUR KITCHEN ALSO HANDLES INGREDIENTS SUCH AS WHEAT, DAIRY, EGGS,

NUTS, SOY, SESAME, AND SHELLFISH, SO WHILE WE MAKE EVERY EFFORT TO MINIMISE GLUTEN, WE CANNOT GUARANTEE THAT ANY DISH IS COMPLETELY GLUTEN-FREE.
THANK YOU FOR JOINING US IN THIS MINDFUL, NOURISHING EXPERIENCE



