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Dimsums & Gyoza
Vegetarian 345 | |

Vegetarian
SPICY CRUNCHY VEGETABLES

Crystal dim sum filled with celery, water chestnuts, yam, bean

VEGETABLE CRYSTAL DUMPLINGS

Crystal dim sum filled with exotic spring vegetables

BLACK MUSHROOM AND CELERY

Crystal dim sum filled with imported black mushroom, pine nuts and celery

BASIL POKCHOY & CORN

Crystal dim sum filled with American Corn & vegetables

VEG SUI MAI

Steamed wonton dumplings filled with spinach, corn & mushroom

EDAMAME & TRUFFLE DIM SUM

Crystal dim sum filled with a savory mix of miso, garlic, ginger, edamame, and truffle oil

VEGETABLE GYOZA

Steamed dumpling, pan grilled and topped with Shichimi togarashi, served with ponzu sauce

KIMCHI & TOFU DIM SUM

Crystal dim sum filled with spicy kimchi flavoured tofu, spring onion, water chestnut and wood ear mushroom

Grilled Baozi

VEGETARIAN : Butter Garlic Veggies
CHICKEN : Chilli Hoisin Chicken

Government taxes as applicable. We levy 10% staff contribution.
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Dimsums & Gyoza
Vegetarian 345 | |

CHICKEN AND WALNUT CRYSTAL

Crystal dim sum filled with chicken mince and crunchy walnuts

SPICY ROASTED CHICKEN

Crystal dim sum filled with spicy minced Chicken and basil

CHICKEN SUI MA|

Open faced dumpling, Soy citrus salsa

THAI CHICKEN WONTONS

Steamed wonton dumplings filled with curry marinated chicken

INDO CHINESE CHICKEN DUMPLINGS

Classic Delhi style dumpling filled with chicken mince and coriander roots

CHICKEN GYOZA

Steamed dumpling, pan grilled and topped with Shichimi togarashi, served with ponzu sauce

CHILLI LIME CHICKEN DIM SUM

Kaffir lime flavoured chicken mince, bird eye chilli, pineapple, soy ginger seasoning

PRAWN CRYSTAL

Traditional crystal dim sum filled with prawn and water chestnut

PRAWN SUI MA|

Open faced wonton dumplings filled with mince prawn and tobiko

PRAWN CHIVES

Traditional crystal dim sum with Oriental spice

PESTO PRAWN DIM SUM

Crystal dim sum filled with sundried tomato pesto marinated prawn mince, Thai basil and pine nuts

Government taxes as applicable. We levy 10% staff contribution.
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Bao & Laphing
I I
OPEN FACED BAO

CHEESY KIMCHI POTATO - with onion & Gochujang
CURRY MUSHROOM - with mayo and pickled jalapeno

BBQ CHICKEN - Lettuce kimchi, Black Pepper marinade

PRAWN BAO - Mince Prawn Patty with sweet chilly & gherkins

TRADITIONAL LAPHING ROLL

KIMCHI LAPHING
Napa cabbage, cucumber, carrot& tomato with kimchi stuffed in thin sheet

HOT BASIL LAPHING
Asian vegetable tossed with spicy basil sauce stuffed in thin sheet.

SPICY LAPHING JHOL
Laphing served with spicy jhol

SPICY CRUNCY WAI WAI LAPHING
Spicy Assorted veg & wai wai noodle stuffed with thin sheet

SCHEZWAN STYLE CHICKEN LAPHING

Asian vegetable tossed with spicy basil sauce stuffed in thin sheet

SPICY CHICKEN LAPHING JHOL
Laphing served with spicy jhol

Government taxes as applicable. We levy 10% staff contribution.
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Sushi

4 pcs-395|8pes-7951 12 pes -1095
4pcs-495|8pcs-895] 12 pes - 1295

URAMAKI

Uramaki rolls also famously known as inside out rolls,
served with fermented cucumber wakame salad, soy, pickled ginger & wasabi

SPICY MANGO ROLL

Asparagus Tempura, Avocado, Mango and Spicy Mango Sauce

PHILADELPHIA CHEESE ROLL
Smoked Cheese, Cucumber, Bell Peppers, Avocado and Philadelphia Cheese

MIXED VEGETABLE ROLL

Cucumber, Avocado, Roasted Red Pepper, Asparagus, Sesame Seeds, Spring Onion, Wrapped in Nori with Spicy
Mayo Sauce

GREEN DRAGON ROLL

Asparagus, avocado, carrot, and wasabi mayo wrapped in cucumber sheet

MURAKAMI ROLL

Salmon Sashimi, Tuna, Yellowtail, Avocado, Spring Onion, Tobiko, Spicy Mayo, In Cucumber sheet

LONGHORN ROLL
Fried Shrimp, Fresh Water Eel, Avocado, Spicy Mayo, 3 Kinds of Tobiko, Umami Sauce

RAINBOW ROLL

Crab stick, avocado and cucumber topped with assorted sashimi slices of tuna, salmon and avocado

SHRIMP TEMPURA ROLL

Shrimp tempura, avocado, cucumber, spicy mayo, tempura flakes and tobiko

CRISPY SEA ROLL

Salmon, shrimp tempura, tobiko, avocado and spicy miso with mayonnaise

Government taxes as applicable. We levy 10% staff contribution.
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Sushi

4 pcs-395|8pes-7951 12 pes -1095
4pcs-495|8pcs-895] 12 pes - 1295

HOSOMAKI

Our traditional Maki rolls are Nori sheet wrapped sushi rice rolls,
served with fermented cucumber wakame salad, soy, pickled ginger and wasabi

FIERY AVOCADO ROLL

Creamy avocado slices, cucumber and sriracha mayo

CALIFORNIA ROLL

Fresh cucumber strips, avocado, carrot and Japanese mayo

ASPARAGUS TEMPURA ROLL

Crispy tempura asparagus, togarashi, Japanese mayo

TEMPURA VEGETABLE ROLL

Assorted crispy tempura vegetables sriracha mayo, ponzu and sesame

CRUNCHY ENOKI MUSHROOM ROLL
Enoki Mushroom, Truffle Mayo and Tanuki Flakes

CALIFORNIA ROLL

Crab meat, avocado, and cucumber rolled in nori and rice, topped with tobiko

TSUKIJI MAKI

Black rice, prawn, Sri Lankan crab stick, spring onions, tempura flakes

SHRIMP TEMPURA ROLL

Crispy shrimp tempura with avocado and cucumber

SPICY TUNA ROLL

Tuna mixed with spicy mayo wrapped in sushi rice and nori

SALMON MAKI ROLL

Fresh salmon slices and Japanese mayo rolled with sushi rice and nori

Government taxes as applicable. We levy 10% staff contribution.
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Sushi

4 pcs-395|8pcs-795
4 pcs - 495 8 pcs - 895

NIGRI

Ellipse shaped sushi where your choice of topping is served a top a small
mound of vinegared sushi rice, served with traditional accompaniments

INARI - Fried bean curd

ASPURA - Asparagus

ABOCAD - Avocado

SHITAAKE TARE - Teriyaki mushroom

TAKUAN - Pickled Radish

MAGURO - Tuna
KAN PACHI - Amberjack
SAKE - Salmon

EBI - Shrimp

Government taxes as applicable. We levy 10% staff contribution.
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Soups
I

TOM YUM / /
Spicy, sour Thai soup with lemongrass, lime leaves, chili, and tofu

HOT & SOUR /

A tangy Chinese soup with a spicy kick, featuring bamboo shoots and vinegar for a zesty flavor explosion
MANCHOW /

An Indian - Chinese soup with a savory broth, balanced with soy sauce, and fried noodles for crunch.

LEMON CORIANDER / /

A light and refreshing Chinese - Indian soup, infused with tangy lemon, fresh coriander, ginger and vegetables
SWEET CORN

A creamy Chinese soup featuring tender sweet corn kernels in a vegetable broth with a hint of ginger for
richness

LAKSA / /

A spicy Malaysian curry with coconut milk and tamarind, served with noodles

Salads 09
I

ASAIN CAESAR /

Crispy iceberg, apple, avocado, cherry tomato, Asian Caesar dressing

TOFU TARTARE

Extra Soft tofu, avocado, cucumber, button mushroom, shitake mushroom, Celery lemon mayo dressing

QUINOA IPPON

Nao-mi special quinoa salad with edamame, iceberg, green onion, orange, avocado, sweet miso dressing

SOM TOM SALAD

Thai style green papaya salad, vibrant with flavors of lime, chili, palm sugar and peanuts

KOREAN CUCUMBER SALAD

Tangy and spicy marinated cucumber, fresh coriander, toasted sesame and togarashi

KIMCHI

Classic, spicy and fermented napa cabbage, with a hint of tangy

Government taxes as applicable. We levy 10% staff contribution.



Asian Small Plates
I I I

GOCHUJANG BABY POTATOES

Roasted baby potato, spicy Korean Gochujang sauce

SMOKED CHEESE & JALAPENO SPRING ROLL

Golden fried spring roll, smoked cheese, jalapeno, sweet chilly sauce

FARMED VEGGIE SPRING ROLL

Golden fried spring roll, veggies, shiitake mushrooms, glass noodles, paneer, Korean Chili paste

CRISPY LOTUS STEM

Wok tossed, Crispy lotus stem, sweet n spicy honey chilly glaze, hint of star anise

CHILLY PANEER

Wok tossed paneer cubes, onions, peppers, green chilies,chilly garlic sauce

MANCHURIAN DRY

Wok tossed, crispy fried vegetable balls, spicy tangy sauce

HONEY CHILLY POTATO

Crispy fried potato tossed in a honey chili sauce

MUSHROOM TATAKI

Grilled portobello mushroom, smashed avocado, spicy tangy chimichurri

SCHEZWAN CHILLY VEGGIES

Stir fried Asian greens, fiery schezwan sauce

EXOTIC STIR-FRIED VEGETABLES

Wok tossed Asian greens, mild ginger wine sauce

POTATO KOROKKE

Japanese potato croquette stuffed with cheddar cheese

COTTAGE CHEESE TORI FURAI

Japanese style cutlet coated with crispy panko, served with jap mayo & spicy mayo

COTTAGE CHEESE THAI KRAPAO

Fried with Thai basil, chili, garlic, and soy sauce

Government taxes as applicable. We levy 10% staff contribution.
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Asian Small Plates
I I I
TOFU THAI KRAPAO

Fried with Thai basil, chili, garlic, and soy sauce

CRISPY CORN SALT N PEPPER

Crispy fried and tossed in a savory soy sauce seasoned with salt n crushed black pepper,

topped with spring onion

MUSHROOM SALT N PEPPER

Crispy fried and tossed in a savory soy sauce seasoned with salt n crushed black pepper,

topped with spring onion

COTTAGE CHEESE BURNT CHILLI

Dried chili, ginger, cashew nut and spring onion

JAPANESE ASSORTED VEGETABLE TEMPURA

Light and crispy Japanese fritters served with sweet chilli sauce & spicy mayo

VIETNAMESE VEGETABLE SUMMER ROLL

Cold rice paper roll, ginger scallion sauce, sweet chili sauce

Government taxes as applicable. We levy 10% staff contribution.
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Asian Small Plates
I I I

CHILLY CHICKEN

Crispy fried chicken pieces coated in a spicy, tangy sauce with onions, peppers, and green chilies

DRUMS OF HEAVEN

Tender chicken drumsticks tossed in a tangy, sweet, and spicy sauce

HONEY CHICKEN

Crispy chicken pieces coated in sticky honey glaze

TAI CHI CHICKEN

Wok tossed tender chicken, onions, garlic, ginger, and Sichuan peppercorns

SRIRACHA CHICKEN WINGS

Wok tossed, Crispy fried chicken wings, spicy Sriracha sauce

TERIYAKI CHICKEN WINGS

Wok tossed, grilled chicken wings, leeks, teriyaki glaze

GRILLED CHICKEN SKEWERS

Pan grilled chicken skewers, chilli BBQ sauce, orange mandarin sauce

CHICKEN TORI FURAI

Japanese style cutlet coated with crispy panko, served with jap mayo & spicy mayo

CHICKEN THAI KRAPAO

Fried with Thai basil, chili, garlic, and soy sauce

CHICKEN SALT N PEPPER

Crispy fried and tossed in a savory soy sauce seasoned with salt n
crushed black pepper, topped with spring onion

CRISPY CHICKEN BURNT CHILLI

Dried chili, ginger, cashew nut and spring onion

CHICKEN OKONOMIYAKI

Savory pancake, egg, cabbage, carrot, spring onion

VIETNAMESE CHICKEN SUMMER ROLL

Cold rice paper roll, ginger scallion sauce, sweet chili sauce

GAMJA HOT DOG

Korean street style hot dog, mustard, ketchup & chili BBQ sauce
Tempura fried chicken sausage | Golden fried chicken sausage

Government taxes as applicable. We levy 10% staff contribution.
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Asian Small Plates
I I I

STIR FRIED LAMB - Wok tossed sliced lamb in choice of sauce
Chilli Hoisin Sauce Ginger Garlic Wine Sauce
Schezwan Sauce Chilly Garlic Sauce

Black Pepper Sauce

WOK TOSSED SHRIMPS - Stir fried shrimps, onion, peppers and choice of sauce
Butter Garlic Sauce Chilli Oyster Sauce
Hot Garlic Sauce Spicy Black Bean Sauce

GRILLED PRAWN

Marinated with Tom Yum & coconut

FISH TORI FURAI

Japanese style cutlet coated with crispy panko, served with jap mayo & spicy mayo

SHRIMPS THAI KRAPAO

Fried with Thai basil, chili, garlic, and soy sauce

PRAWN SALT N PEPPER

Crispy fried and tossed in a savory soy sauce seasoned with salt n crushed black pepper, topped with spring onion

PRAWN BURNT CHILLI

Dried chili, ginger, cashew nut, peanut and spring onion

JAPANESE PRAWN TEMPURA

Light and crispy Japanese fritters served with sweet chilli sauce & spicy mayo

PRAWN OKONOMIYAKI

Savory pancake, egg, cabbage, carrot, spring onion

VIETNAMESE PRAWN SUMMER ROLL

Cold rice paper roll, ginger scallion sauce, sweet chili sauce

CHILLY BEAN FISH

Tender fish fillets simmered in a spicy chili bean sauce, infused with garlic, ginger, peppers

STEAM FISH SOY CHILLY

Delicate steamed fish bathed in a savory soy sauce, chili and garlic glaze

Government taxes as applicable. We levy 10% staff contribution.



South Asian Small Plates
I |

CREAMY SOYA CHAAP

Soft and juice soya chaap marinated in cream, cashew nut and aromatic spices, cooked in tandoor

ACHARI SOYA CHAAP

Soya Chaap marinated with pickle, hung curd and aromatic spices, cooked in tandoor

CHEESEY BROCOLI

Broccoli steak marinated in an aromatic malai marination, charred in tandoor
and generously topped with melted cheese

PALAK MATAR KE KEBAB

Succulent kebabs made from a blend of spinach, peas, and spices, offering a flavorful and nutritious twist on
traditional kebabs.

DAHI| KE KEBAB

Tender yogurt-marinated kebabs, delicately spiced and grilled to perfection, offering a creamy, tangy flavor with a
crispy exterior.

NAOMI PANEER TIKKA NAJAGAT 14

Tender paneer cubes marinated in a spicy, flavorful blend of herbs and spices, grilled to perfection for a
mouthwatering vegetarian delight.

ACHARI PANEER TIKKA

Cubes of paneer marinated in a tangy and spicy pickled spice mix,
grilled to perfection for a flavorful and aromatic treat.

MUSHROOM TIKKA

Juicy mushroom marinated in a tangy yogurt - based sauce, infused with aromatic spices
and stuffed with cheese chargrilled in tandoor

Government taxes as applicable. We levy 10% staff contribution.



South Asian Small Plates
I |

LEHSUNI DHANIYA MURG

Tender chicken marinated in a garlic and cilantro - infused sauce, chargrilled in tandoor

BHATTI DA MURG

Whole chicken with bone marinated in a blend of traditional Indian spices, cooked in a tandoor

MURG KESARI KAALI MIRCH

Chicken pieces marinated in a rich blend of saffron and black pepper, chargrilled in tandoor

MURG MALAI TIKKA

Boneless Chicken cube marinated with fresh cream, cashew nuts & cheese cooked in tandoor

CRISPY CHICKEN SEEKH

It's our house speciality, enjoy our juicy chicken mince kebabs, with a crispy golden twist

BEYTI SUSHI KEBAB

Mince of chicken mixed with spices, wrapped in cheese and lavash, grilled in charcoal

URFA KEBAB

Flavorful lamb kebabs, seasoning with cumin, cinnamon & sweet paprika

ISKENDER KEBAB

Thinly sliced doner meat served over pieces of Turkish bread and topped with tomato sauce

KUZUN KEBAB

Tender minced mutton seasoned with spices, molded onto skewers and cooked in tandoor

NEW ZEALAND LAMB CHOP 1495

Ver Masala & Raw Mango Marinated Lamb, Brown Onion Paste

KASUNDI FISH TIKKA

Flavorful fish pieces marinated in tangy and spicy kasundi mustard sauce, cooked in tandoor

AMIRTSARI FISH

Panjabi style fried fish served with mint chatni

NAOMI SPAECIAL TANDOORI JHINGA

Prawn with shall marinated with yoghurt and Indian spice roast in tandoor

Government taxes as applicable. We levy 10% staff contribution.
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Gourmet Platters
I I

SOUTH ASIAN PLATTER

Creamy soya chap, cheesy broccoli, achari paneer tikka & dahi ke kabab

ASIAN PLATTER

Farmed veg spring roll, Schezwan chilli veg, Chilli paneer, Potato korokke

SOUTH ASIAN PLATTER
Lehsuni Dhaniya Murg, Crispy Chicken Seekh, Kasundi Fish Tikka, Kuzun Kabab

ASIAN PLATTER
Chicken burnt chilli, chicken tori furai, chilli bean fish, black pepper lamb

SEAFOOD MIX PLATTER
Kirundi fish tikka, Amritsari fish, prawn salt & pepper, chilli bean fish

Curry-Nama
I I
KHAO SUEY
A Burmese curry served along with noodles and a variety of contrasting condiments
CHOPSUEY

Crunchy veggies tossed in a sweet, tangy, spicy sauce poured over crispy fried noodles

PAN FRIED NOODLES

Fried noodles served with a topping of chilli black bean sauce

JAPANESE KATSU CURRY

Breaded cutlet and golden curry sauce over Jasmine rice

CHILLI MISO RAMEN

Noodle in spicy miso broth, red onion, spring onion, chilli, coriander and fresh lime.

Government taxes as applicable. We levy 10% staff contribution.
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Flavours Of Orient
I I I

CHOICE OF SAUCES FOR THE WOK

CHILLI GARLIC SAUCE BUTTER GARLIC SAUCE CHILLI BEAN SAUCE
BLACK BEAN SAUCE WHITE GARLIC SAUCE BLACK PEPPER SAUCE
KUNG PAO SAUCE GINGER CHILLI CHILLI OYSTER SAUCE
BASIL SAUCE HOISIN SAUCE OYSTER SAUCE

STIR FRIED ASIAN GREENS

Exotic vegetables, roasted garlic

CHILLI PANEER GRAVY

Cottage cheese, onion, capsicum, hot garlic sauce

KUNG PAO PANEER

Fried cottage cheese, kung pao sauce, peanuts, whole red chilly

MAPO TOFU

A tofu stir fry with roasted peanuts in an umami-packed dry chili & Sichuan pepper sauce

EXOTIC VEGETABLE AND SHITAKE MUSHROOM IN CHILLI OYSTER SAUCE

Stir fried exotic vegetable, spicy oyster sauce

ASORTED MUSHROOM WITH LIGHT SOYA SAUCE

Button mushroom, shitake, black fungus, white fungus & straw mushroom, soy sauce and spices.

VEGETABLES IN GINGER WINE SAUCE

Assorted vegetables in ginger wine sauce

TOFU IN BLACK BEAN SAUCE

Tender tofu cubes simmered, black bean sauce

WOK TOSSED VEGETABLE WITH BASIL SAUCE

Assorted Asian vegetables stir fried with basil chilli

MUSHROOM, BABY CORN & BROCOLLI WITH BLACK PEPPER SAUCE
Stir fried veg with black pepper

Government taxes as applicable. We levy 10% staff contribution.
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Flavours Of Orient
I I I

KUNG PAO CHICKEN

Fried chicken, kung pao sauce, peanuts, whole red chilly

CRISPY CHICKEN IN HOISIN CHILLI SAUCE

Crispy fried chicken, onion, bell peppers, spicy tangy hoisin chilli sauce

CHILLI CHICKEN GRAVY

Chicken, onion, bell peppers, hot garlic sauce

CHICKEN & MUSHROOM IN OYSTER SAUCE

Stir fried Sliced Chicken, shitake mushroom, spring onion, in a sweet oyster and garlic sauce

CHICKEN & LEEKS IN BLACK BEANS SAUCE

Stir fry Sliced chicken and leeks, vegetables, aromatic black bean sauce

CHICKEN IN HOT BASIL SAUCE

Minced chicken wok tossed with fiery hot red chillies and aromatic basil in a spicy tangy sauce

SHREDDED CHICKEN IN FRAGRANT GARLIC SAUCE
Wok tossed shredded chicken with bell pepper & burnt garlic

CHICKEN BAMBOO SHOOT AND SHITAKE

Stir fried sliced chicken with Korean chilli sauce

ROASTED LAMB

Wok tossed lamb with chilli hoisin sauce

LAMB BULGOGI

Korean style thinly sliced lamb, assorted vegetables, mildly spicy gochujang sauce

Government taxes as applicable. We levy 10% staff contribution.
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Flavours Of Orient
I I I

SINGAPOREAN CHILLI PRAWNS

Wok fried prawns tossed in a sweet chili sauce

PRAWN & BAMBOO SHOOT

Wok tossed prawns with onion, peppers and bamboo shoot in xo chilli sauce

PRAWN WITH ASIAN VEGETABLE

Stir fried prawn with assorted asian vegetable

FISH IN CHILLI OYSTER SAUCE

Crispy fried fish, mushroom, leeks and bell pepper tossed with Thai red chillies and basil in oyster sauce

FISH IN HOT CHILLI

Tender boneless fish stir fried in hot red chilli and garlic sauce

FISH IN WITH ASIAN VEGETABLE

Stir fried fish with assorted asian vegetable and black bean

Naomi Curry
I I I

RED THAI CURRY

Curry paste cooked with coconut milk, galangal and kaffir lime

GREEN THAI CURRY

Curry paste cooked with coconut milk, galangal and kaffir lime

MASSAMAN CURRY

Curry paste cooked with coconut milk, galangal and kaffir lime& Brown onion

NONYA CURRY
Malaysian curry paste, pineapple & bell pepper chilli

LAMB RENDANG CURRY

Malaysian style aromatic, citrussy and spicy dish of lamb slow-cooked in coconut milk

Government taxes as applicable. We levy 10% staff contribution.
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Sides / Accompaniments
Steamed Rice 325 | | |

STEAMED RICE

Basmati steamed rice

JASMINE RICE
Thai Sticky Rice

QUINOA

Stir-fry quinoa, soy, green vegetables
CHILLY GARLIC FRIED RICE
HONG KONG STYLE FRIED RICE
CHILLY GARLIC NOODLES
SHANGHAI NOODLES

HAKKA NOODLES

YAKI UDON

Stir Fried Flat Noodles, Garlic, Onion, Bell Peppers, Tomatoes, Green Beans

PHAD THAI
Thai Stir Fried Flat Noodles With Tamarind, Jaggery And Thai Vegetables

Desserts

NAOMI CHEESE CAKE
Rich & creamy flavor with the slightly tangy & sweet taste

HONEY DARSAAN

Crispy fried noodles, honey sesame glazed ice cream

DATE & WALNUT ROLLS

Mashed dates and crispy walnut, stuffed in phyllo sheet, vanilla ice cream

BROWNIE MADNESS

Fudgy cocoa brownies with right amounts of sweetness of chocolate flavor, vanilla ice cream

Government taxes as applicable. We levy 10% staff contribution.
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