TOOTOOMOO

FRESH PAN ASIAN FOOD
PLATES

Edamame (Vegetarian, Gluten Free, Halal)

- SOYBEAN
Blanched soybean pods and seasoned with sea salt.

Wanton Soup

- CEREALS, SESAME SEED, CRUSTACEANS
Chicken dumplings (made with chicken thighs, carrot,
waterchestnut & wheat pastry) with carrot, edamame bean,
chinese cabbage & chicken stock.

		

SALADS

Seaweed Salad (Vegetarian, Gluten Free)

- CEREALS, SESAME SEED, SOYBEAN
Pickled wakame & hiyashi seaweed dressed with grapeseed oil,
black pepper & sesame dressing. Garnished with pumpkin seed,
edamame bean & roasted mixed sesame.			

Tofu Salad (Vegetarian, Halal)

- SOYBEAN, CEREALS, PEANUT
Tomatoes, pumpkin seeds, mixed leaves & peanut dressing.

Duck & Watermelon Salad

- CEREALS, SOYBEAN, FISH, NUTS, SESAME SEEDS
Assorted vegetables, watermelon, aromatic duck & cashew
dressed with hoisin & sweetened fish sauce.

NOODLE BOWLS

Shichimi Squid (Gluten Free, Halal)

Wanton Soup Noodles

- SESAME, MOLLUSCS
Deep fried squid strips (coated with corn flour). Seasoned
with shichimi pepper mix.

- CEREALS, SESAME SEEDS
Blanched rice or ramen noodles with wanton dumplings,
broccoli, cabbage, edamame bean, carrot & chicken stock.

Crispy Smoked Chicken (Gluten Free)

Singapore Noodles Chicken (Halal)

- SESAME SEED, EGG, CELERY
Deep fried shredded smoked chicken & seasoned with shichimi
pepper mix. Garnished with spring onions, red chilli & served
with spicy mayo.

- CEREALS, FISH, EGG, SOYBEAN
Chicken with rice noodles, curry powder, turmeric, Worchestershire sauce, chilli garlic paste, ketchup, fresh chilli, chinese
cabbage, fried tofu, spinach, beansprouts, egg & soy.

Chicken Gyoza

Singapore Noodles Seafood (Halal)

Yakitori Chicken

CURRY BOWLS

- CEREALS, SOYBEANS, SESAME SEEDS
Steamed & panfried chicken dumplings (made with chicken
thighs, snow pea, chinese cabbage, waterchestnut, spring onion
& wheat pastry) with black rice vinaigrette on a bed of shredded
red cabbage & carrot stick.
- SOYBEANS, SESAME SEEDS
Grilled chicken skewers with teriyaki on a bed of salad leaves.

Grilled Chicken Skewer (Gluten Free, Halal)

- PEANUT
Grilled chicken skewers with satay sauce on a bed of salad
leaves.

Crispy Duck Rolls

- GLUTEN, SESAME
Deep fried duck spring rolls (made with wheat pastry, shredded
duck, leeks, white cabbage & chilli garlic paste) and served with
hoisin sauce on a bed of salad leaves.

Veggie Spring Rolls (Vegetarian)

- CEREALS
Deep fried vegetarian spring rolls (made with wheat pastry,
sweetheart cabbage, white cabbage, carrot, mushroom, black
fungus, glass noddle & sweet chilli sauce) and served with sweet
chilli dip on a bed of salad leaves.				

Vegetarian Potstickers (Vegetarian, Halal)

- CEREALS, SOYBEAN, SESAME SEED
Steamed & panfried vegetarian dumplings (made with wheat
pastry, cabbage, mushroom, aubergine, spinach, waterchestnut,
korean chilli bean paste & miso paste) with orange ponzu
dressing on a bed of salad leaves.

Tiger Prawn Tempura (Halal)

- CRUSTACEANS, CEREALS, EGG
Tempura prawns & seasoned with ground nori salt & served
with spicy mayonnaise.

ALLERGY MENU

- CRUSTACEANS, CEREALS, FISH, EGG, SOYBEAN, MOLLUSCS
Squid and shrimps with rice noodles, curry powder, turmeric,
Worchestershire sauce, chilli garlic paste, ketchup, fresh chilli,
chinese cabbage, fried tofu, spinach, beansprouts, egg & soy.

Katsu Aubergine and Tofu (vegan)

- CEREALS, SOYBEAN
With steamed jasmine rice. Japanese style curry with
butternut squash, potato & courgette.

Katsu Pank Crusted Chicken

- CEREALS, SOYBEAN
With steamed jasmine rice. Japanese style curry with
butternut squash, potato & courgette.

Katsu Tiger Prawns

- CEREALS, SOYBEAN, CRUSTACEANS
With steamed jasmine rice. Japanese style curry with
butternut squash, potato & courgette.

Khao San Aubergine and Tofu (vegan, gluten free)

With steamed jasmine rice. Thai style green curry with green
beans, courgette & butternut squash.

Khao San Chicken (gluten free)
With steamed jasmine rice. Thai style green curry with green
beans, courgette & butternut squash.
Khao San Tiger Prawns (gluten free)

- CRUSTACEANS
With steamed jasmine rice. Thai style green curry with green
beans, courgette & butternut squash.

Rendang Chicken (gluten free)

- NUTS
With steamed jasmine rice. Chicken thigh slow cooked with
lemongrass, onion, candlenut, curry leaves, ginger, garlic,
tomato puree, coconut milk, chilli flakes & sweet potatoes.

Rendang Beef (gluten free)

- NUTS
With steamed jasmine rice. Beef shin and shoulder slow cooked
with lemongrass, onion, candlenut, curry leaves, ginger, garlic,
tomato puree, coconut milk, chilli flakes & sweet potatoes.

TTM BOWLS

Canton Tofu (Vegan) - SOYBEAN

Cantonese style sweet & sour sauce stir fry with peppers, tomato,
carrot, onions, chilli & pineapple.

Canton Panko Crusted Chicken - CEREALS

Cantonese style sweet & sour sauce stir fry with peppers, tomato,
carrot, onions, chilli & pineapple.
Canton Beef Meatballs - CEREALS
Cantonese style sweet & sour sauce stir fry with peppers, tomato,
carrot, onions, chilli & pineapple.
Shaking Aubergine & Tofu (Vegan) - CEREALS, SOYBEAN
Vietnamese ‘shaking’ style stir fry with peppers, green beans,
carrot, onions, chilli & cumin.

Shaking Chicken - CEREALS, MOLLUSCS

Vietnamese ‘shaking’ style stir fry with peppers, green beans,
carrot, onions, chilli & cumin.

SIDES

Steamed Rice (Vegetarian, Gluten Free, Halal)
Steamed jasmine rice.			

Japanese Brown Rice (Vegetarian, Gluten Free, Halal)
- MILK
Steamed brown rice seasoned with butter.			

Egg Fried Rice (Vegetarian, Gluten Free, Halal)

- EGG, SESAME SEED
Stir fried steamed rice with egg, diced carrot, sweet corn &
spring onions. Seasoned with white pepper, sesame oil & salt.

Plain Vermicelli (Vegetarian, Halal)
- SESAME SEED, SOYBEAN
Blanched rice vermicelli noodles & dressed with superior soy &
sesame oil. Topped with chopped spring onions.
Plain Ramen (Vegetarian, Halal)

Shaking Beef - CEREALS, MOLLUSCS

- SESAME SEED, CEREALS, SOYBEAN
Blanched thick wheat noodles & dressed with superior soy &
sesame oil. Topped with chopped spring onions.

Bulgogi Aubergine & Tofu (Vegan)

Steamed Vegetables (Vegetarian, Gluten Free, Halal
Blanched mixed vegetables (broccoli, courgette & green beans)
with lightly salted water.			

Vietnamese ‘shaking’ style stir fry with peppers, green beans,
carrot, onions, chilli & cumin.
- CEREALS, SESAME SEED
Korean style chilli paste stir fry with seasonal vegetables, soy,
carrot, spring onion & ginger.

Bulgogi Pork Belly - CEREALS, SESAME SEED, MOLLUSCS
Korean style chilli paste stir fry with seasonal vegetables, soy,
carrot, spring onion & ginger.

Bulgogi Beef - CEREALS, SESAME SEED, MOLLUSCS

Xtra Pancakes (Vegetarian, Halal, 6 pcs) - CEREALS
Xtra Crudités (Vegetarian, Gluten Free, Halal)
Sweet Chilli Sauce (Vegetarian, Gluten Free, Halal)

Made with chilli, chilli flakes, garlic, red wine vinegar & sugar.

Hoisin Sauce (Vegetarian, Halal) - CEREALS, SOYBEAN

Korean style chilli paste stir fry with seasonal vegetables, soy,
carrot, spring onion & ginger.

Made with yellow bean paste, hoisin sauce, water & sugar.

Chilli Bean Aubergine & Tofu (Vegan)

Made with chilli garlic paste & mayonnaise.

Spicy Mayonnaise (Vegetarian, Gluten Free, Halal) - EGG

- CEREALS, SOYBEAN
Chilli black bean sauce stir fry with peppers, green beans, carrot, onions, chilli & ginger.

Yuzu Mayonnaise (Vegetarian, Gluten Free, Halal)

Chilli Bean Pork Belly - CEREALS, MOLLUSCS

Jalapeno Mayonnaise (Vegetarian, Gluten Free, Halal)

Chilli black bean sauce stir fry with peppers, green beans, carrot, onions, chilli & ginger.

Chilli Bean Beef - CEREALS, MOLLUSCS

Chilli black bean sauce stir fry with peppers, green beans, carrot, onions, chilli & ginger.

Grilled Salmon (Gluten Free) - SOYBEAN, FISH

- EGG, MILK
Made with yuzu zest, yuzu juice, mayonnaise & condensed milk.
- EGG, MILK
Made with confit green pepper, garlic, parsley, pickled
jalapeno chilli, mayonnaise & condensed milk.

Satay Dip (Vegetarian, Gluten Free, Halal) - PEANUT

Made with satay paste, sambal oelek, garlic powder, turmeric
powder, coconut milk & peanut butter.

Grilled salmon fillet marinated with miso, sake, mirin & sugar
with pickled beetroot, mixed leaves and shiro miso dressing.

Chilli Oil (Vegetarian, Gluten Free, Halal)

Aromatic Duck - CEREALS, SESAME SEED

Yuzu Vinaigrette (Vegetarian, Gluten Free, Halal) - EGG

Deep fried aromatic duck, chopped & seasoned with chinese 5
spice, salt & sugar). Served with crudites & pancakes (6 pcs)

DIM SUM

Kimchee Veggie (vegetarian) - CEREALS, SESAME SEED
Veggie Dumplings (vegetarian) - CEREALS, SESAME SEED
Pork Shiu Mai - CEREALS, SESAME SEED
Chicken Shiu Mai - CEREALS, SESAME SEED
Kimchee Chicken - CEREALS, SESAME SEED
Prawn Har Kau
- CEREALS, SESAME SEED, CRUSTACEANS

Prawn & Chives

- CEREALS, SESAME SEED, CRUSTACEANS

Crab & Prawn

- CEREALS, SESAME SEED, CRUSTACEANS

Made with onions, garlic, chilli, palm sugar & salt.
Made with yuzu juice, yuzu zest, dijon mustard, sushi vinegar,
mayonnaise, grapeseed oil & honey.
Black Sesame Dressing (Vegetarian, Gluten Free)
- SOYBEAN, SESAME, EGG
Made with goma sauce (sesame), soy, sushi vinegar, sea salt,
mirin, black sesame & black pepper.

Kizami Wasabi (Vegetarian, Gluten Free, Halal)
Pickled wasabi root.

Kimchee Mayonnaise (Vegetarian, Halal)

- CEREALS, EGG, MILK
Made with kimchee paste, gochujang chilli bean paste,
condensed milk & mayonnaise.

ALLERGY MENU

