
Thon mwatié-mwatié  23€
SEARED AND LIGHTLY SMOKED TUNA, SERVED WITH FORBIDDEN BLACK RICE, MANGO CHUTNEY, AND GRILLED AVOCADO

Terong Balado Burrata  22€ (veggie)
ROASTED EGGPLANT WITH BALADO SAUCE (INDONESIAN-STYLE TOMATO SAUCE), BURRATA, GREEN MANGO & CORIANDER

Char Síu shifou  23€
CRISPY SMOKED PORK WITH SWEET & SOUR SAUCE, MISO CORN CREAM, ROASTED PINEAPPLE, GRILLED CORN, 

CORIANDER, & LIME

 Battakh tartare  23€
DUCK TARTARE WITH “ONE THOUSAND AND ONE NIGHTS” CURRY INFUSED WITH ROSE PETALS, TOPPED WITH CRISPY

CONFIT DUCK, AND SERVED WITH SUSHI-STYLE BAMBOO RICE, CUCUMBER, AND PICKLED RED ONIONS

Millefeuillissime iceginger  9€
LAYERS OF CRISP AND MELT-IN-THE-MOUTH PASTRY FILLED WITH LEMON AND GINGER CREAM, CANDIED GINGER,

WHIPPED CREAM, AND GINGER ICE CREAM. A TRULY IRRESISTIBLE DESSERT

Pistachio Donut  9€
SOFT PISTACHIO CAKE SHAPED LIKE A DOUGHNUT, SERVED WITH FRESH AND STEWED APRICOTS, 

WHIPPED CREAM, CARAMELIZED PISTACHIOS, AND APRICOT SORBET

Red Light 9€
LEMON MERINGUE SHELL FILLED WITH BLACK SESAME ICE CREAM, STRAWBERRIES, RASPBERRIES, 

& BLUEBERRIES, TOPPED WITH WHIPPED CREAM AND RASPBERRY COULIS

Homy smoked salmon, coconut–ginger avocado cream & sweet-potato chips 19€

Souk-Souk Mezze 19€
ROASTED EGGPLANT, PRESERVED LEMON HUMMUS, CHEESE BOUREK (SPRING ROLL) & GRILLED PEPPERS

Pagi Mezze  19€
LUMPIA (VEGETABLE SPRING ROLLS), FU YUNG OMELETTE, CRISPY PORK BOBOLAK, 

SERVED WITH SATAY AND SWEET & SOUR SAUCES

Dahi batatapuri  14€ (veggie)
CRISPY WHEAT SHELL FILLED WITH HUMMUS, TOASTED PEANUTS, MANGO CHUTNEY, TAMARIND, MINT, 

BLACK YOGHURT AND POMEGRANATE

Miss Edina Eggplant  14€ (veggie)
ROASTED EGGPLANT SERVED WITH GARLIC GREEK YOGURT, ZAATAR, BELL PEPPER TARTARE, CORIANDER, MINT & LEMON

Aguachile 14€ 
SEA BREAM CEVICHE WITH BAMP SAUCE (BANANA, PINEAPPLE, MANGO, AND PASSION FRUIT), RED ONIONS, SPRING ONIONS,

AND FINISHED WITH A CACHAÇA FLAMBÉ
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Net prices, service included

The Sujet by NightThe Sujet by NightThe Sujet by NightThe Sujet by Night
(& National holidays)

À la carte or Starter + Main Course + Dessert €39


