to describe a pilgrimage to a sacred site.

KOV‘Q LO\

APPETISERS
PORK GYOZA J

Yuzu sauce

VEGETABLE SAMOSA (v, VE)
Fruit chutney

SCALLOP AND CRAB SHUI MAI DUMPLING ,,l/

Warm black vinegar dressing

MAIN COURSES
BRAISED FILLET OF CHILEAN SEA BASS (cf)

Wrapped in bamboo leaves, with kai lan and
plum glaze

SPECIALITY CURRIES

“Kora La” is the name of a mountain pass in the Himalayas on the borders of Tibet and Nepal, between
Everest and K2. This area is described as the “Abode of the Snows” and in Tibetan, the word “Kora” is used

We've taken our inspiration from this stunning region to create a menu that combines both Chinese and
Indian dishes. Working with world-famous, Pan Asian chef lan Pengelley we’ve added flavours of Thai,
Vietnamese and Japanese food to our popular Kora La menu which are inspired by his own travels.

SMOKED CHICKEN TEMPURA ,,l/

Red bean mayonnaise

CRISPY DUCK AND
WATERMELON SALAD ()

Cashew nuts, sweet fish sauce, Asian herbs
JAPANESE GREEN SALAD (v, Vi, GF)

Avocado, onion, cucumber and tomato caviar,
black pepper and onion dressing

ANGUS SHAKING BEEF ,k

Fried garlic and rice powder

Choose to have your Chicken, Beef, Lamb, Prawns or Vegetables prepared in the following ways,

just tell us how HOT you like it!
KASHMIRI; rich saffron and aromatic herbs

CEYLON; coconut gravy, tomatoes and spices

ACCOMPANIMENTS
NAAN BREAD

FRAGRANT STEAMED RICE (v, VE, GF)

KORA LA FRIED RICE (6F)
ONION BHAJI (v

DESSERTS
MOCHI ICE CREAM (v, GF)

Freshly made Japanese rice dough and ice cream
in sticky rice paste

MANGO HOKAI (v
Sweet and gooey pineapple and mango crumble,
lemon grass ice cream

(V) Vegetarian
(VE) Vegan

(GF) Gluten-free
(VO) Vegan option available kChef lan’s signature dish

MAKAHANI; creamy tomato, spices and butter
BHUNA GOSHT; whole spices, onion, ginger

and garlic

YELLOW DAL (v, VE, GF)

STEAMED ASIAN VEGETABLES

EN PAPILLOTE (v, vi, 6}
Vegetarian oyster sauce

BANANA HOTTOEK (v)

Korean style pancake, caramelised banana,
coconut ice cream

CHIZUKEKI (v) k

Tempura vanilla cheesecake, mint gel, raspberry coulis

(GO) Gluten-free option available

*All our food and drinks are prepared in environments that use ingredients containing allergens and gluten and there is a risk that traces may be found in prepared

items. If you are sensitive to allergens and/ or have intolerances, please speak to your Waiter who will advise you of the menu options available to you. While all the

food we serve on board is prepared to the highest health and safety standards, public health services have determined that consuming uncooked or partially cooked
meats, poultry, fish, eggs, milk and shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions.
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to describe a pilgrimage to a sacred site.

HOT BEVERAGES

Serving Lavazza coffee

ESPRESSO 1.15*
CAFFE LATTE 1.35*
CAPPUCCINO 1.35*

SPECIALITY BEVERAGES 2.50*
HIGHLAND COFFEE

Chivas Regal mixed with hot coffee and cream

CHOCOLATE ORANGE COFFEE
Grand Marnier, hot chocolate and a generous
helping of cream

COGNACS, BRANDY AND PORTS

MARTELL VS 2.90*
MARTELL VSOP 3.50*
CARDENAL MENDOZA 3.00*

ASIAN BEERS

“Kora La” is the name of a mountain pass in the Himalayas on the borders of Tibet and Nepal, between
Everest and K2. This area is described as the “Abode of the Snows” and in Tibetan, the word “Kora” is used

We've taken our inspiration from this stunning region to create a menu that combines both Chinese and
Indian dishes. Working with world-famous, Pan Asian chef lan Pengelley we’ve added flavours of Thai,
Vietnamese and Japanese food to our popular Kora La menu which are inspired by his own travels.

CAFE ROYAL
Martell VS and hot coffee, topped with cream

ITALIANO COFFEE

Sambuca, hot coffee and cream

SANDEMAN RUBY PORT
COCKBURN'’S SPECIAL RESERVE PORT

Regionalised bottled beers to complement your meal experience

TIGER - Singapore 3.30*
WINE RECOMMENDATIONS

WHITE WINE 175ml  Bottle
Bleu de Mer, Sauvignon Blanc, France  4.00* 16.00
Pinot Grigio, Bolla, Italy 4.00* 18.00

COCKTAILS 2.50*
K2 COOLER

Sake, blue Curacgao, fresh mint and a splash
of soda water

MANGO LASSI
Bacardi Dark, yoghurt, milk, mango purée, sugar,
ground cardamom

KACHUMBER CRUSH
Bombay Sapphire Gin, cucumber, coriander,
lime juice, sugar syrup, fresh chilli

NEPAL SPRITZER
Jack Daniel’s, coriander, apricot jam,
lemon juice, Perrier

SINGHA - Thailand 3.30*
RED WINE 175ml  Bottle
Les Chartrons Bordeaux, Rouge, France 4.00* 17.00
Vifa San Juan, Tempranillo, Spain 4.00* 17.00

GINGER SAKETINI
Absolut Vodka, Sake, fresh grated ginger, sugar syrup

MINT CHUTNEY MOIITO
Bacardi Rum, mint chutney, mango and
fresh lime, soda water

THE ROAD TO MANDALAY
Clarkes Old Grog Rum, turmeric, pineapple,
lime juice, sugar syrup, Perrier, dusted with paprika

Prices marked with an * indicate a supplement payable for guests with the All Inclusive Drinks Package




