VEGETARIAN
MENU

STARTE Rs sharing
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EDAMAME (VEGAN)
Salted or Spicy

VEGETABLE SPRING ROLLS (VEGAN)
Mixed Vegetables, Shitake Mushroom, Glass
Noodles & Herbs, Sweet Chilli Dip

VIETNAMESE SUMMER ROLLS (VEGAN)

Mixed Herbs, Mango, Crispy Tofu, Peanut Hoi Sin
Dip

MUSHROOM TRUFFLE DUMPLING (VEGAN)
Mixed Wild Mushroom, Leeks & Truffle

SPICY GRILLED SMOKED
TOFU SKEWERS (VEGAN)
Cumin & Sesame Seasoning

VEGETABLE TEMPURA (VEGAN)
Tempura Moriawase, Tempura Dip

MAIN COU RSES choose one.

All served with steamed rice.
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SALT & CHILLI TOFU (VEcaN)
Cargo’s best selling Classic - but Vegan!

THAI GREEN CURRY (VEGAN)
Sweet Potato, Thai Eggplant, Tofu, Snow Peas

KUNG PAO MUSHROOM (VEGAN)
Crispy Mushroom, Peanut, Chilli, Kung Pao Sauce
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PASSION FRUIT CREME BRULEE
Pineapple Vanilla Compote

CHOCOLATE LAVA CAKE
Vanilla Ice Cream

WARM WALNUT BAO
Walnut Butter

HOUSE PACKAGE
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BOTTLED BEERS WINES
Corona, Peroni House red, white
and rose

SPIRITS
Tanqueray, Stolichnaya Premium,
Matusalem, JW Red

CLASSIC COCKTAILS
Cosmopolitan
Daiguery

Gin Basil Smash
Margarita

PREMIUM PACKAGE

AED 399
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DRAUGHT BEERS
Stella Artois, Asahi

BOTTLED BEERS
Corona, Peroni

WINES

Red - Bio Bio Merlot
White - Pinot Grigio

Rose - Colombelle
Prosecco - Da Luca
Prosecco - Da Luca Rose

CLASSIC COCKTAILS
Aperol Spritz
Cosmopolitan
Daiquery

Gin Basil Smash
Margarita

SIGNATURE COCKTAILS

9 Dragons
Stolichnaya, Calvados, Boulard Grand Solage,
Passsion Fruit Syrup, Tea

Haibisukasu
Sailor Jerry, Kwai Fee Lychee Liquer, Lemon
Juice, Home Made Hibiscus Syrup

Dokkaebi’s Gift

Sailor Jerry, Aperol, Dk White Curacao Liquer,
Lemon Juice, Peach Syrup, Mango Pure
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