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¢ Pink Rabbit High Tea
(Minimum 2 guests)
599 per person
Bottomless Organic Pink Hydration Tea
Tuna Sashimi
Lobster d’oeuve
Slow Cooked Pork Belly Bao
Peking Duck Spring Rolls

Creamy Mochi
Mini Apple Pies
Cake of the Day

C "\ Tho Tho High Tea

(Minimun; 2 guests)

S65 per person

' ttomless Jasmine or Green Tea
Crab Claws
ittt :f'fSpicy Mango Chicken Bao
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~ Vegetable Spring Rolls w/sweet chilli & mayo
Chicken Gyoza w/ turmeric peanut sauce & mayo

Cheesy Corn Chicken Katsu
Turmeric Satay Beef Scotch Fillet ||
Japanese Rice g

The Pink Rabbit Green Apple Salad

Strawberry Short Cake

Peking Duck Spring Rolls w/plum & hoisin
Crab Claws dipped in satay & topped with spicy mango mayo
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Tuna Sashimi

Creamy Mushroom & Chicken Green Curl'ry
Pork Belly Steak or Genghis Beef

The Pink Rabbit Green Apple Salad

Japanese Rice

High Tea Desserts

Tuna Sashimi® |
Crab Claws dipped in satay & topped with spicy mango mayo '}

Slow Cooked Pork Belly Bao =

Softshell Crab Salad
Creamy King Prawn Green Curryq &)
The Pink Rabbit Seafood Fried Rice

_High Tea Desserts
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King Prawn
+with green apple & pear salad

Spicy Soft-Shell Crab
with green apple & pear salad

)
Vs RICE *Fried rice to share
F The Pink Rabbit Fried Rice

Prawn, egg, turkey, purple onion, corn, carrots,
capsicum, shichimi & spring onions

¢F Wagyu Beef Fried Rice
Wagyu Beef, egg, purple onion, corn, carrots,
capsicum, shichimi & spring onions

GF Spicy Tom Yum Seafood Fried Rice
. Prawn, baby squid, clams, mussels, calamari, egg, corn,
purple onion, carrots, capsicum, shichimi & spring onions
V'6F Vegetable Fried Rice 41
Fried tofu, egg, purple onion, corn, carrots, shallot,
capsicum & spring onions Y
*Available in spicy tom yum +3

¢F Sweet Blue _CL?_'cphut Rice 18
¥ Organic‘blu\e}bux,ﬁﬁggy pea flower,
turn qg}x e &'@ean/uts.
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v Homemad_e Chips & Dip

_ The Pink Rabbit's unique chips.

. GF Lobster d’oeuves

Nori Crackers topped with Lobster Salad

APPETISERS!

'Sprmg Rolls

Served with sweet chilli & homemade mayo
King Prawn

~ Peking Duck

Y- -Vegetable

B Rotl 3 ead with saffron turmeric satay saucq.

Wu:h sweet chilli & homemade mayo.

t arlic Butter Edamame
Wok fried with garlic, butter, pepper & shlch'imi.

’.-"Crab Claws




i‘—Mango Chicken A0 ,
orn chicken tossed in our homemade spicy mang_ofﬁ'angﬁff‘f

Spicy BBQ Pork
oked puI/Iéd pork.

rum Soft Shell Crab
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something Larger

Cl\lbesy Corn Chicken Katsu

Chicken thigh crumbed Japanese style
w/ veg tempura, cheesy corn & turmeric peanut sauce.

Saffron Turmeric Satay, “GGG”
*Add Udon Noodles to the Stir fry +$9
Vegetarian 47 | Chicken 47 | Beef 51

King prawns 53 | Soft Shell Crab 55

Tho Tho's signature wok fried satay with vegetables.

Crispy Pork Belly SURPRISE!!!
Cook time: 35min,
served with caramelized cinnamon mayo & spicy cheesy corn.

Rack of Pork Ribs
Cook time: 35min,
served with caramelized cinnamon mayo & sweet potato chips.

Genghis Stir-fry
*Add Udon Noodles to the Stir fry +$9
Vegetarian 47 | Chicken 47 | Beef 51

King prawns 53 | Soft Shell Crab 55
Tho Tho's signature wok fried Mongolian'sauce with vegetables.

Honey, Lime, Garlic Buttered King Prawns
*Add Udon Noodles to the Stir fry +$9

ok fried king prawn with vegetables.
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! Deep-fried Turmeric Mackerel Fish “AJi”

Served with spicy salt, chili flakes, lime. spring onion
& caramelized sweet soy sauce.

6F Creamy Green Curry 31 Clay Pot
=) *Add Udon Noodles to the Claypot +39

g prawns 53 | Soft Shell Crab 55
» f/gd with creamy green curry, vegetables.
iishroom infused chili oil.

: idpr yéﬁtl} -fry Veget
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