
Feed Me menu
Various streetfood dishes to taste and share

ROUND 1 

Asian Carpaccio 
Beef tenderloin carpaccio with truffle teriyaki, shimeji mushrooms, furikake

and chives

Salmon Tiradito
Thinly sliced raw salmon with a citrus–umami dressing, mango, and chivesk

Prawn Dumplings 
Prawn dumplings served with ponzu, sesame seeds and China rose 

ROUND 2

Chicken Gyoza
Japanese dumplings filled with chicken, white cabbage and spring onion,

served with a sauce of garlic, peanuts, spring onion, sesame, and ponz

Bimi Miso
Bimi in a miso caramel sauce with crispy peanut-chili oil

Bao Bun Crispy Chicken
Fluffy bao buns with crispy chicken, little gem, jalapeno salsa, kimchi mayo

and Thai basil

ROUND 3
Crunchy Yuzu Chicken

Crispy tender chicken, coated in yuzu marinade, in a bright yellow curry sauce with 
spring onion

Peanut Butter-Miso Ramen
Japanese ramen in a creamy sauce of peanut butter, miso and kombu, with

baby corn, bok choy and bell pepper

Dishes will be served as soon as they are ready

GRAND DESSERT €9,50 P.P.
Craving something sweet? Add a delicious selection of our 

desserts to your dinner for just €9.50 per person.

Complete your evening with one of our drinks packages

€ 37,50
p.p.



Vegetarian Feed Me menu
Various vegetarian streetfood dishes to taste and share

GRAND DESSERT €9,50 P.P.
Craving something sweet? Add a delicious selection of our 

desserts to your dinner for just €9.50 per person.

ROUND 1 

Vietnamese Watermelon Salad
Watermelon, wakame, mint, peanuts and nuoc cham dressing

Pimientos de Padrón
Pimientos de Padrón with sea salt

Tostada Jackfruit Rendang
All the flavors of our delicious rendang but vegan!

Crispy corn tortillas with avocado and pickled red cabbage, spicy mayo and
seroendeng

ROUND 2

Bimi Miso
Bimi in a miso caramel sauce with crispy peanut-chili oil

Veggie Gyoza
Japanese dumplings filled with white cabbage, spring onion and spinach,
served with a sauce of garlic, peanuts, spring onion, sesame and ponzu

Popcorn Cauliflower
Cauliflower in a crispy tempura coating, paired with a sweet and spicy glaze,

topped with sesame and spring onion

ROUND 3

Peanut Butter-Miso Ramen
Japanese ramen in a creamy sauce of peanut butter, miso and kombu, with

baby corn, bok choy and bell pepper 

Bao Bun Oyster Mushroom
Fluffy bao buns with tempura oyster mushroom, Thai salad, little gem and

crispy garlic
 

Dishes will be served as soon as they are ready

Complete your evening with one of our drinks packages

€ 37,50
p.p.


