SUNDAY 10 MAY

SMALL
steamed prawn dumpling, soy and black vinegar caramel (gf)
fragrant beef satay skewer, house satay, chilli peanut (gf)
cauliflower spring roll, peanut chilli sauce (vg)

MEDIUM
charred broccoli, house satay, miso butter, peanut crunch, thai herb salad (vgo, gf)
charred fremantle octopus, tom yum, baby corn, cherry tomato, wild mushroom (gf)
malay fried popcorn chicken, tamarind chill jam (gfo)

LARGE
crispy braised pork belly, karee sauce, chilli, coriander, pickled pineapple, green mustard (gf)
red curry, braised duck legs, longan, eggplant, green bean, thai basil (gf)
wok tossed rice noodle roll, egg, gai lan, mushroom medley, chilli oil (v, vgo, gf)*

*available for tables of 3+ guests

SIDES
mango and papaya salad, coriander, ginger nuoc cham (vgo)
steamed jasmine rice (vgo, gf)

DESSERT

Louts signature share plate (vgo, gfo)

vg - vegan | vgo - vegan option | gf - gluten free | gfo - gluten free option | df - dairy free | dfo - dairy free option
Please advise waitstaff of all dietary requirements, including Coeliac Disease
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