A LA CARTE
(VEGETARIAN)



Starters

V1. Imm J Mix Starters (minimum 2 people) (n) 7.95
(price per person)

Sweet corn cake, dragon’s den, tofu BBQ, steamed vegetable gyoza,
vegetable tempura, vegetable spring rolls

V2. Sweet Corn Cake (vg),(n) 5.50
V3. Steamed Vegetable Gyoza (vg) 5.95
V4. Dragon’s Den (vg),(n) 5.95

Tofu stuffed with a medley of vegetables such as peas, carrots, and
potatoes. Served with tangy tamarind sauce and crushed peanuts.

V5. Vegetable Spring Rolls (vg) 5.95

V6. Papaya salad J (n) 7.95

All-time favorite Thai street food. Crunchy green papaya stripes mixed with
carrots, French beans, tomatoes and peanuts. NO fish sauce.

V7. Tofu and Mushroom BBQ 6.95
Grilled mushroom and tofu served with peanut sauce
V8. Seasonal Vegetable Tempura 6.95

A mix of battered vegetables battered, crispy fried, served with home-made
sweet chillies sauce

Soup

V9. Tom Yum ~ — Thai popular spicy soup flavored by galangal, lemon
grass, lime leaves, and a hint of sweetness from chilli paste

mushroom (vg) 5.95



V10.Tom Kha ~ — hot, tangy, and creamy soup flavored with galangal,
lemongrass, coconut milk, and lime leaves

mushroom (vQ) 5.95
MAIN
Stir-fried
V20. Thai Basil and Chilli With Tofu -~ -~ 8.95

A classic Thai stir fried dish, fully flavoured with crushed chilli, garlic, and
basil leaves

V21. Pad Takrai Tofu -~ 8.95

Another spicy stir fried dish, flavour with chopped lemon grass, chilli and
garlic

V22. Garlic and Oyster Sauce With Tofu 8.95

If spiciness does not please your palate, this is an all-time tasty stir fried
dish which comes with your favourite meat, mushroom, onion, and bell

peppers.

V23. Tofu and Cashew Nuts (n) 8.95
Stir-fried cashew nuts with crispy tofu, onions, bell peppers, in tasty sauce
V24. Tofu Black Peppers 8.95

Stir-fried tofu, mushroom, onions, capsicums, in home-made black pepper
sauce.

V25. Tofu, Ginger, and Soy sauce 8.95

Much like the garlic and oyster sauce but this one is stir fried tofu with
ginger and light soy sauce.

V28. Asparagus, Mushroom, Tofu (vg) 9.95

V29. Aubergine and Tofu ~ ~
with fresh crushed garlic, chilli, and basil (vg) 8.95

V30. Sizzling Sweet and Sour Tofu (vg) 9.95



V70. Seasonal Vegetables in garlic and soy sauce 5.95
V71. Spring Green in garlic and soy sauce 5.95
V72. Pak Choi in garlic and soy sauce 7.50

V73. Broccoli and Mushroom in garlic and light soy sauce 5.95

Curries

We are proud of our home made curry paste. We generously crushed fresh
herbs, chilli, and spices then blended them into fully-flavoured curry paste.

V40. Thai Green Curry — vegetables and tofu (vg) ~ 8.95

The most famous Thai curry. It is mildly sweet, creamy thanks to coconut
milk.

V41. Thai Red Curry - vegetables and tofu (vg) ~ 8.95

Made with red chilies pasted, this curry cooked with coconut milk and
assorted vegetables such as bamboo shoots, garden peas, aubergines, and
Thai basil leaves

V42. Mussaman Curry — vegetables and tofu (vg) ~ 8.95

A Thai curry with strong influence of Middle East and South Asian curries.
Sweet and creamy, flavoured by star anise and cloves.

V43. Jungle Curry — vegetables ad tofu (vg) -~ 8.95

A non-coconut based red curry, spiced with finger roots and peppers

V45. Panang — vegetables and tofu (vg) ~ 8.95

A mild red curry version with thicker curry sauce.



Rice & Noodles

V80. Street Fried Rice - vegetables (vQ) 7.95
V81. Soft Egg Noodles 6.95
V82. Pad Thai - vegetables (vg) 8.95
V83. Singapore Fried Noodles (v) ~ 7.95
Side Dishes

V90. Egg Fried Rice (v) 3.50
V91. Coconut Rice (vg) 3.50
V92. Sticky Rice (vg) 3.00
V93. Steamed Jasmine Rice (vQ) 2.80

Notes on spiciness:

Note:

quite spicy <, spicy < </, and if you like very spicy, please tell your
waiter/waitress

**(n) contain nuts
** (vg) suitable for vegan and vegetarian
** (v)  suitable for vegetarian

For full allergen information, kindly refer to our allergic chart and
discuss with your waiter/waitress



12.5% discretionary service charge will be added to the total bill

imm

THAI FUSION



