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Spicy Chicken Curry with Avocado, Coriander & Coconut Milk
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Spicy Beef Curry
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Chicken Shrimp Beef
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Soy Milk Lassi with Pickled Lime Kirin Ichiban [Large]
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Coffee (Hot or Cold) Kirin Ichiban [Small]
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Spicy Pork & Porcini Cream Curry
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