
betel leaf, crushed peanut, toasted coconut, green papaya, crispy soy, citrus fruit & nahm jim dressing 

edamame beans & nori sea salt 

ginger, carrot and broccoli dumplings (3pc) 

spinach and water chestnut dumplings (3pc) 

shiitake mushroom, asparagus, truffle oil dumplings (3pc) 

steamed bbq bao bread buns (3pc) 

glass noodle spring rolls (4pc) 

sweet potato, yam tempura spring rolls (4pc) 

japanese taro chips w. a salsa of avocado, tomato, jicama, cucumber & pomegranate 

chickpea battered cauliflower, roasted spice peanuts & pickled apple w. a tomato & winter carrot sauce 

crispy taco shell stuffed w. a tom yum seasoned stir-fry of jicama, carrot, mushroom, alfalfa & asian 
herbs (2pc) 

king brown mushrooms w. wood ear fungus & cauliflower puree on crispy wonton skin (3pc)  

crispy chicken skewers served w. coriander, kaffir lime leaves & a sweet chili, lemongrass sauce (3pc) 

salt, pepper, coriander, tempura konjaku 'prawns' (5pc) 

braised japanese mushroom tataki w. wakami & mushroom floss 

san choy bao of asian herbs, shiitake, sweet corn, water chestnut, spicy tofu, carrots & edamame (4pc) 

teriyaki silken tofu on miso quinoa, corander, cherry tomato, cucumber, pomegranate, japanese pickled 
ginger & slivers of nori  

4.5 each
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O R I E N T A L  T A P A S

= gluten free version available upon request 
please advise your waiter of any allergies or dietary requirements

S I D E S

white or brown rice 

pappadums (5pc) 

lemongrass, kaffir lime, asian greens 

stir fry green bean, shredded tofu, enoki w. a spicy chili bean sauce 

15.5

20

15



B O D H I  S L I D E R S

tempeh sliders w. an indonesian sticky soy glaze, wasabi red cabbage & apple slaw (2pc) 

fried salt & pepper 'chicken' w. a spicy malay peanut sauce, cucumber & asian herbs 
in a gua bao bun (2pc) 

17.5 
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B O D H I  S A L A D S

orange glazed 'duck' on cucumber, fennel, chili, coriander & citrus segments  

silken tofu, braised japanese shiitake, black wood ear fungus, enoki, cucumber & edamame 
w. a yuzu dressing 

M A I N S  T O  S H A R E

sweet & sour 'chicken' w. pineapple, cucumber & tomato 

south east asian winter curry of grilled butternut pumpkin, zucchini, cauliflower & tofu w. a lemon zest 
sour cream & crispy kale 

creamy oriental pasta w. five exotic mushrooms, shiitake, enoki, king brown, oyster, shimeji & baby bok 
choy w. fresh truffles 

wok tossed medley of mushrooms, asparagus, soft tofu, cashew nuts, creamy coconut lemongrass sauce 
in a pastry nest 

chinese braised soft tofu w. enoki, shiitake mushrooms & broccolini on a spinach puree 

light crispy finger eggplant, chili, toasted sesame seeds, sweet black rice vinegar, caramel sauce 
& coriander 

bodhi vegan peking 'duck' w. hoisin sauce, cucumber & handmade pancakes (5pc) 

S W E E T S  

coconut cream sago, rose infused chia seeds, asian spiced poached pear, lychee jelly w. a blood 
orange & mango ice cream 

peanut butter slice, cacao almond fudge, lavender praline dust 

moist gluten free organic sticky date pudding, rich coconut butter scotch sauce, 
vanilla ice cream, tart berry compote  

deconstructed chai brulee w. coffee crumb soil, candied hazelnuts & latte ice cream 

japanese yuzu cheesecake w. flamed mandarin segments, black sesame, walnut biscuit base 
& edible flowers 

kaya jam & pandan sponge w. dark palm sugar glaze & sea salt caramel ice cream 
 

18.5

20

20


