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LUNCH SPECIALS

$13.80 MEAL

LS 1/2/3/4 Vegetarian/ Combination/ Chicken/ Beef Laksa (GFBR)

LS 5
LS 6

LS 7/8
LS9

LS 10
LS 11/12
LS 13/14
LS 15
LS 16
LS 17
LS 18
LS 19
LS 20
LS 21

* Add fried egg for an extra $2

* Sambal Belacan $0.50
(Homemade Malaysian Chilti Shrimp paste)

* (V) Vegetarian option available
* (GFBR) Gluten Free By Request ONLY

Sweet & Sour Pork on Rice

Gado Gado on Rice (GF)

Roti Canai with Curry Chicken or Beef Rendang
Chicken Cashew Nuts on Rice (GFBR)

+$1.00
DRINKS

Hainanese Chicken Rice

Nasi Lemak Curry Chicken or Beef Rendang (GF)
Curry Chicken or Beef Rendang on Rice (GF)
Black Bean Beef on Rice

Special Fried Rice (V) (GFBR)

Nasi Goreng (V) (GFBR) - contains shrimp paste
Fried Kway Teow (V) (GFBR)

Singapore Noodles (V) (GFBR)

Indian Mee Goreng (V) Choice of Drinks:

Rice Drop Noodles

(add fresh egg extra $ 1.50) Coke, Diet Coke,

Coke Zero, Lemonade,
Sunkist, Solo, Iced Lemon Tea,
Hot Lemon Tea,

Teh Tarik/ Kopi Tarik (hot/cold),
Hot Jasmine Tea, Hot Green Tea,
Sparkling Water, Mineral Water

(* Iced Lychee, Grass Jelly +Soy milk,
Coconut Juice - extra $3.5)

<2 * LUNCH: 11.30am - 3.00pm (Dine-In & Takeaway)
* DINNER: 5.00pm - 9.30pm (Takeaway Only)

* Replace steamed rice to fried rice extra $2 *Extra Fried Egg $2

* Sambal Belacan (Homemade Malaysian Chilli Shrimp Paste) $0.50

1 - CHOOSE A SAUCE: BPR Black Pepper with Rice Z#A#l/iRk

KPR Kung Po with Rice =1®/fk | SBR Sambal with Rice £28/ik

(dry chilli, onion and cashew nuts) (Malaysian style chilli shrimp paste)

GAR Garlic with Rice (GFBR) £i/tk | ASR Assam with Rice FR£/iR

(sweet and spicy tamarind)

2 - CHOOSE AN INGREDIENT:

23 - Seasonal Vegetable & Tofu 13.5 26 - Fish Fillet &85 15
ZEXREE 27 - Calamari &t & 15

24 - Chicken ¥8& 14.5 28 - Prawn HFEk 15.5

25 - Beef +& 15.5 29 - Seafood /&&%f 16.5

Fried Chicken Ribs with Rice KEXSH\ /IR 15

CRR 30 - Salt & Pepper MIZLVEXSH\ IR
Fried Chicken Pieces with Rice
CPR 32 - Salt & Pepper HIELVEIS AR CPR 34 - Honey ZE¥EVEIS IR

CPR 33 - Sweet & Sour BREHIFXS /i CPR 35 - Lemon fT1RNERE H ik

Mongolian Dishes with Rice X581k / X4k / X & 8EIR

MCR 36 Chicken 3§ 14.5 / MBR 37 Beef & 15.5 / MSR 38 Seafood /&&f 16.5

CRR 31 - Sambal = E/EXEH\IR
YEXS /IR 14.5

GGR 39 Gado-gado with Rice (GF) WEMEIR 13.8
CCR 40 Curry Chicken with Rice (GF) DA ERS 15
BRR 41 Beef Rendang with Rice (GF) DhvE S TR 15.5
SSR 42 Sweet and Sour Pork with Rice HERIR 15
BBR 43 Black Bean Beef with Rice BEFRAIR 15.5
GSR 44 Ginger Fish with Rice (GFBR) ERERIR 15

CPR 45 Chilli Prawn with Rice (GF)

FRFAFEKIR 15.5
T R :

S\

CPR 32 (Fried Rice) BRR 41
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",
<3 Banquet Menu 1

MAIN
ENTREE Chilli Prawn
Salt & Pepper Calamari Sweet & Sour Fish Fillet
Satay Chicken Roast Duck Curry
Chinese Brocolli Oyster Sauce
Steam Rice
s )
<9 Banquet Menu 2
MAIN
ENTREE Kung Po Chicken
Chicken San Choi Bao Sweet & Sour Pork
Satay Chicken Beef Rendang
Chinese Brocolli Oyster Sauce
Steam Rice

<3 Vegetarian Banquet Menu

MAIN
ENTREE Gado-Gado
Vegetarian Curry Puff Garlic Vegetable & Tofu
Vegetarian Spring Roll Curry Vegetable
Chinese Brocolli Oyster Sauce
Steam Rice

Incl. Coffee/Tea with condensed milk
or Jasmine Tea
* MINIMUM 2 PERSONS PER BANQUET
* NO SUBSTITUTIONS

<3 OUR SPECIALITY

GF - Gluten Free  GFBR - Gluten Free By Request Only

* Sambal Belacan (Homemade Malaysian Chilli Shrimp Paste) $0.50

Deep Fried Chicken Ribs FEIGIN\
OP 46 - Salt & Pepper HER
OP 47 - Sambal Z8
OP 48 - Golden (Salted Egg Yolk) REE
OP 49 Roast Duck Curry DA P 5% 5
0P 50 Buttered Prawns (GFBR) I RE LT
0P 51 Malaysian Style Buttered Chicken ORI IHS
0P 52 Roast Pork w/ Chinese Brocolli Fr=kb IR

(roast pork and Chinese brocolli stir-fry with chilli and fish sauce)
0P 53 Eggplant & Mince Pork in Claypot hnFRIE SR
OP 54 Sizzling Tofu & Mince Pork PR 2 R R
0P 55 Honey Chilli Pork Loin BEHEE
0P 56 Salt & Pepper Eggplant (GFBR) ER AL F
0P 57 Nyonya Fish (GFBR) IREG

(pan- fried tilapia fillet in Peranakan style sauce.
ginger flower, mint and pineapple as the main ingredients.)

0P 58 Assam Fish Curry (EE=3=:]
OP 59 Curry Fish Fillet in Claypot (GF) ME & F 5%
OP 60 Fish Head in Claypot (GF) =P

For Illustration purpose only
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C3ENTREE / SNACKS

EN 61 Mixed Entrée Platter (for 2 person)

(Vegetarian Spring Roll-2, Vegetarian Curry Puff-2, Lobak, Satay Chicken-2)

EN 62 San Choi Bao - Chicken (each)

EN 63 Satay Chicken (3pcs) (GF)

EN 64 Lobak (Crispy Mince Pork Roll) (2pcs)
EN 65 Salt and Pepper Chicken Pieces
EN 66 Salt and Pepper Calamari (GFBR)
EN 67 Vegetarian Curry Puff (3pcs)

EN 68 Vegetarian Spring Roll (3pcs)

EN 69 Steamed or Fried Dim Sim (3pcs)
EN 70 Thai Fishcake (6pcs)

EN 71 Roti w/ Curry Sauce

EN 72 Roti w/ Peanut Sauce

EN 73 Roti w/ Curry Chicken

EN 74 Roti w/ Beef Rendang

EN 75 Prawn Crackers
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3 LAKSA

LA 126 VEGETARIAN LAKSA =X 13.8
LA 127 CHICKEN LAKSA pLE] 14.8
LA 128 BEEF LAKSA & 16
LA 129 COMBINATION LAKSA (chicken, shrimp, fishcake) g 15.5
LA 130 FISH FILLET LAKSA gah 15.5
LA 131 KING PRAWN LAKSA HFEK 16
LA 132 FISH HEAD LAKSA &k 16
LA 133 SEAFOOD LAKSA (mussel, prawn, calamari, fishcake) piyiE 17
LA 134 ROAST DUCK LAKSA ye il 17.5

* Additional charges apply for extra ingredients.
(Vegetable - 2.5) (Chicken - 4.0 / Beef - 5.0)
(King Prawn / Calamari - 6.5) (Seafood - 7.5)
(Sambal Belacan - “Homemade Malaysian Chilli Shrimp Paste” $0.50)

* All Laksa can be requested GF except for Roast Duck Laksa.

* All Laksa are served with tofu, beanshoot and eggplant. Garnished
with spring onions & fried shallots.

* All Laksa are served with mixed noodle (Yellow Noodle and Rice Vermicelli).
Please advise otherwise.

LA 133
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<33 STIR- FRIED NOODLES

GF - Gluten Free | GFBR - Gluten Free By Request Only | V- Vegetarian(option available)

* Sambal Belacan (Homemade Malaysian Chilli Shrimp Paste) $0.50

FN 76 Claypot Rice Drop Noodle RZERH 15
Rice drop noodle with mince pork in claypot. garnished with

spring onions and fried onions.

FN 77 Fried Kway Teow (V) (GFBR - Chicken & Shrimp) KRRR 14.8

Flat rice noodle with egg, fishcake, shrimp, chinese sausage and
beanshoot with Pork Lard(OPTIONAL)

FN 78 Beef Noodles (V) (GFBR)
Flat rice noodle with ginger, spring onions, egg, beef and beanshoot.

FEA 155

FN 79 Singapore Noodle (V) (GFBR) EMrbx 14.8

Rice vermicelli with shrimp, chicken and beanshoot with curry paste.
FN 80 Soy Sauce Rice Vermicelli BmEK 14.8
Rice vermicelli with shrimp, chicken and beanshootin Maggi soy sauce.

FN 81 Crispy Noodle with Egg Sauce (V) Tetr B ENE 15.8
Crispy egg noodle with shrimp, fishcake,

chicken and vegies in egg gravy with Pork Lard(OPTIONAL).

FN 82 Flat Rice Noodle with Egg Sauce (V)(GFBR-No Fishcake) 18f®:8%&:"# 15.8
Flat rice noodle with shrimp, fishcake,
chicken and vegies in egg gravy with Pork Lard(OPTIONAL).

FN 83 Seafood Crispy Noodle with Egg Sauce BERSENm 17

Crispy egg noodle with seafood, fishcake and vegies in egg gravy with Pork Lard(OPTIONAL).

For Illustration purpose only

<33 STIR- FRIED NOODLES

GF - Gluten Free | GFBR - Gluten Free By Request Only | V- Vegetarian(option available)

* Sambal Belacan (Homemade Malaysian Chilli Shrimp Paste) $0.50
FN 84 Hokkien Noodle (V) REm

Braised yellow noodle, shrimp, fish cake, chicken and veggies in dark soy sauce
with Pork Lard(OPTIONAL).

FN 85 Maggi Goreng Mamak B E
MAGGI noodles stir fried with original curry paste served with

shrimp, chicken, tomato and tofu.

FN 86 Indian Mee Goreng (V) ENEXDmE

Yellow noodle with shrimp, chicken, tomato and tofu. Stir- fried in tomato
and curry paste.

FN 87 Black Bean Noodle (V) BEEm
Braised yellow noodle in black bean sauce with shrimp, chicken, fishcake.

FN 88 Seafood Fried Noodle BEELEE
Yellow noodle with seafood, fishcake and egg.
FN 89 Yong Yang Noodle (V) EJETUR S

Rice vermicelli with shrimp, chicken and beanshoot stir-fried with tom yam paste.

FN 90 Dry Egg Noodle with Chicken Curry PINAERS 45 E
Egg noodle in soy sauce, served with bok choy and beanshoot with curry chicken.

FN 91 Dry Egg Noodle with Beef Rendang UNAESF45E
Egg noodle in soy sauce, served with bok choy and beanshoot with beef rendang,

FN 91 Beef Rendang
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C3RICE DISHES

* (V) Vegetarian option available. * (GFBR) Gluten Free By Request Only

* Extra Fried Egg $2 * Sambal Belacan (Homemade Malaysian Chilli Shrimp Paste) $0.50

C3RICE DISHES

* (V) Vegetarian option available. * (GFBR) Gluten Free By Request Only
* Extra Fried Egg $2 * Sambal Belacan (Homemade Malaysian Chilli Shrimp Paste) $0.50

RD 92 Butter Chicken Nasi Lemak Special I3RS R
Coconut flavoured rice served with achar( pickled vegies),
boiled egg, peanuts, cucumber, ikan bilis(anchovies) and butter chicken.

RD 93 Nasi Lemak Chicken Chop SR IEXSHE R TR
Coconut flavoured rice served with achar(pickled vegies),
boiled egg, peanuts, cucumber, ikan bilis(anchovies) and fried chicken chop.

RD 94 Nasi Lemak Curry Chicken (V) (GF) I, SR I0 I RS - 1R SR
Coconut flavoured rice served with achar(pickled vegies),
boiled egg, peanuts, cucumber, ikan bilis(anchovies) & curry chicken.

RD 95 Nasi Lemak Beef Rendang (V) (GF) I SR IAN e 4 - R 4k
Coconut flavoured rice served with achar(pickled vegies),
boiled egg, peanuts, cucumber, ikan bilis(anchovies) & beef rendang.

RD 96 Egg Fried Rice Fried Chicken Chop VERSHEKD IR
Egg fried rice with mixed beans, fried egg and fried chicken chop.

RD 97 Fried Chicken Chop with Chicken Rice
Fried chicken chop and fried egg served with chicken rice.

RD 98 Bunga Raya Special (GF) REEMIIER
Chicken curry and beef rendang served with seasonal vegetable
and steamed rice.

RD 99 Hainanese Chicken Rice BESIR
Malaysian hawker style steamed chicken with chicken flavoured rice
& chicken broth.

RD 100 Butter Chicken with Rice W HYE IR

VEISHERGIR
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RD 101 Roast Pork Fried Rice JREAKD IR 15.5
Fried rice with roast pork and egg. garnished with lettuce and fried shallots.

RD 102 BBQ Pork Fried Rice Ik R 15.5
Fried rice with BBQ pork and egg. garnished with lettuce and fried shallots.

RD 103 Special Fried Rice (V) (GFBR) R0 TR 14.8

Fried rice with egg, chicken and shrimp. garnished with lettuce and fried shallots.

RD 104 Special Seafood Fried Rice (GFBR) BEF RN IR 16.5
Fried rice with egg, seafood mix. garnished with lettuce and fried shallots.

RD 105 Nasi Goreng (V) (GFBR) kR 14.8
Malaysian sambal paste(contains dried shrimp) fried rice with egg, chicken and shrimp.
garnished with lettuce and fried shallots.

RD 106 Nasi Goreng Seafood =P =1 DN 16.5
Malaysian sambal paste(contains dried shrimp) fried rice with egg, seafood mix,
garnished with lettuce and fried shallots.

RD 107 Salted Fish Fried Rice (GFBR) R & kbiR 14.8
Hawker style fried rice with salted fish and chicken, garnished w/ lettuce and fried shallots.
RD 108 Pineapple Fried Rice (GFBR) BB IR 14.8

Fried rice with egg, chicken, shrimp and pineapples. garnished with lettuce and fried shallots.

RD 109 Pineapple Seafood Fried Rice (GFBR) SEEBEIIR 16.5
Fried rice with egg, seafood mix and pineapples. garnished with lettuce and fried shallots.

RD 110 Vegetarian Fried Rice (GFBR) ZXRIIR 13.8
Fried rice with egg and seasonal vegetable. garnished with lettuce and fried shallots.
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3 SOUP

S0 111 Chicken Corn Soup (GF) Lh SR 7.5
SO 112 Tom Yam Soup - Chicken BEiEF 7.5
SO 113 Tom Yam Soup - Seafood it R ) 8.5
SO 114 Hot and Sour Soup FRR 7 7.5
S0 115 Dumpling Soup K7 8.5

<3 SOUP NOODLES

SN 116 Chicken Tom Yam Noodle PR EY S )1 14.8
Rice vermicelli with chicken & bok choy in a Thai spicy and sour soup. (V) option available.

SN 117 Seafood Tom Yam Noodle BEER B 16.5

Rice vermicelli with seafood(prawn, calamari, fish fillet, fishcake)
& bok choy in a Thai spicy and sour soup. (V) option available.

SN 118 Har Mee (GFBR) ¥FE 16.5

Yellow noodles w/ prawn, fishcake, boiled egg, kangkong(water spinach)
and beanshoots in spicy prawn broth

SN 119 Fish Head Noodle (GF) B 3K 16.5
Rice vermicelli w/ rockling head served w/ tomato & pickled mustard.

SN 120 Fish Fillet Noodle (GF) =Nap S0 15.5
Rice vermicelli w/ fillet served w/ tomato & pickled mustard.

SN 121 Dumpling Noodle Soup KR HmE 15

Egg noodle w/ chicken, dumplings and bok choy in chicken broth.

SN 122 Chicken Noodle Soup (GFBR) X8 2257 14.5
Egg noodle w/ chicken and bok choy in chicken broth.

<3 MEAT

Deep Fried Chicken Pieces
ME 135 - Salt & Pepper

ME 136 - Sweet and Sour

ME 137 - Honey

ME 138 - Lemon

ME 139 Honey Chilli Chicken Rib

ME 140 Beef Rendang (GF)

ME 141 Curry Chicken (GF)

ME 142 Chicken Cashew Nut (GFBR)
ME 143 Black Bean Beef

ME 144 Sizzling Mongolian Beef

ME 145 Sizzling Mongolian Chicken
ME 146 Sweet & Sour Pork

ME 147 Black Pepper Pork Loin

ME 142
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<3 SEAFOOD

SE 149 Ginger Onion Fish Fillet (GFBR)
SE 150 Sweet & Sour Fish Fillet

SE 151 Salt & Pepper Calamari (GFBR)
SE 152 Chilli Prawns (GF)

SE 153 Golden Prawns Salted Egg Yolk (GFBR)
SE 154 Golden Calamari Salted Egg Yolk (GFBR)

SE 155 Sizzling Mongolian Seafood
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<3 STIR-FRY SELECTIONS

*Additional charges apply for extra ingredients.
(Vegetable - 2.5) (Chicken - 4.0 / Beef - 5.0)
(King Prawn / Calamari - 6.5) (Seafood - 7.5)

(Sambal Belacan - “Homemade Malaysian Chilli Shrimp Paste” $0.50)

1- CHOOSE A SAUCE:

KP Kung Po (dry chilli, onion and cashew nuts)

GA Garlic (GFBR)

BP Black Pepper

SB Sambal (Malaysian style chilli shrimp paste) (GFBR)
AS Assam (sweet and spicy tamarind) (GF)

2 - CHOOSE AN INGREDIENT:
156 Seasonal Vegetable & Tofu

157 Chicken

158 Beef

159 Fish Fillet

160 Calamari

161 King Prawn

162 Seafood

=ERE
Tkl
28=
E=
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27.8

BP 158
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3 VEGETABLES

* Please be advised that Belacan/ Sambal contains dried shrimp

* Sambal Belacan (Homemade Malaysian Chilli Shrimp Paste) $0.50

VE 163 Chinese Brocolli with Oyster Sauce M=
VE 164 Chinese Brocolli with Garlic AL TT=
VE 165 Vegetables with Cashew Nuts (GFBR) mARREER
VE 166 Curry Vegetable (GF) DhNVE 2= 352
VE 167 Gado-Gado (GF) WEHR
VE 168 Shiitake Mushrooms & Tofu KEEIEE
VE 169 Sambal Eggplant and French beans (GFBR) £BiFEF

EEFTIDFE
TR ISR

VE 170 Belacan Kangkong (Water Spinach) (GFBR)
VE 171 Garlic Kangkong(Water Spinach)(GFBR)

- ks . . B e o
3 5 ST T
= e y = I‘.|‘l - - -
. L 8 :
1 Yy
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<3 SIDE DISHES

SD 172 Steamed Brocolli B
SD 173 Sambal lkan Bilis (Anchovies) ERT&F
SD 174 Achar (Malaysian Pickled Vegetables) (GF) NI
SD 175 Plain Roti OXkme
SD 176 Peanut Sauce (GF) eE=E
SD 177 Curry Sauce (GF) INVE 25
SD 178 Steamed Rice =§i
SD 179 Chicken Rice iR

SD 180 Coconut Rice HpIR
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3 DESSERTS & &

DE 1 BUBUR CHA CHA JBE EE I I
A staple Malaysian dessert with sweet potatoes, yam taro,

beans and sago in coconut milk. Served warm.

DE 2 SAGO PUDDING PR T
Pearl sago with coconut milk and palm sugar. Served warm.

DE 3 FRIED ICE-CREAM KETKH
Vanilla ice- cream encased in madeira cake and breadcrumbs.

Fried until golden brown, and drizzled with chocolate sauce.

DE 4 BANANA FRITTER FERE IGH M

Lightly battered banana served with vanilla ice- cream and drizzled with palm sugar.

6.9

8.9
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<3 BEERS & SPIRITS 1&;E{1iE

BEERS / CIDERS
BE 1 Cascade Light (Tasmania) 7.5
BE 2 James Boags (Tasmania) 7.5
BE 3 Asahi (Japan) 7.5
BE 4 Tiger (Singapore) 7.5
BE 6 The Hills Apple Cider (Adelaide Hills) 8.5
SPIRITS
SP 2 Scotch 7.5
SP 3 Bourbon 7.5
SP 4 Vodka 1.5
SP 5 Gin 7.5
SP 6 Rum 7.5
SP 7 Southern Comfort 7.5
WHITES Glass
WH 1 NV Angove Family Sparkling Picollo (SA) 7
WH 2 2021 Claymore One Lovely Day RIESLING 8
(Clare Valley, SA)
WH 32019 Asher PINOT GRIS (King Valley, VIC) 8.5
WH 4 2021 Sevita SAUVIGNON BLANC (Marlborough, NZ) 8
WH 52021 Hare Raising CHARDONNAY (Yarra Valley, VIC) 8
REDS
RE 12018 Ten Degrees PINOT NOIR (Murray Darling) 8
RE 2 2018 Halley & Lex CABERNET SAUVIGNON 8
(Margaret River, WA)
RE 3 2018 Sevita SHIRAZ (Heathcote, VIC) 8

Licensed & BYO (wine only)
$7.5 corkage per bottle

Bottle
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¢} COLD BEVERAGES

CB 1 SOFT DRINKS (375ml Can) 3
(Coke, Diet Coke, Coke No Sugar, Solo, Lemonade, Sunkist)

CB 2 SOFT DRINKS (330ml Bottle) 5
(Coke, Diet Coke, Coke No Sugar, Sprite, Fanta, Lift, CASCADE Ginger Beer)

CB 3 LEMON LIME BITTERS 5.5
CB 4 SODA LIME BITTERS 5.5
CB 5 MINERAL WATER 3
CB 6 SPARKLING WATER 3.5
CB 7 ICED LYCHEE
CB 8 RIBENA SODA
CB 9 RIBENA LYCHEE
CB 10 LYCHEE FIZZ (Lychee, Lemon, Mint, Lemonade & Soda Water)
CB 11 LYCHEE JELLY TEA (Lychee, Grass Jelly, and Iced Lemon Tea)
CB 12 ICED GRASS JELLY
CB 13 ICED SOY BEAN MILK
CB 14 GRASS JELLY & SOY MILK
CB 15 MILO DINOSAUR
CB 16 COCONUT JUICE
CB 17 ICED LEMON TEA
CB18ICEDTEH O
CB 19 ICED TEH TARIK
CB 20 ICED KOPI O
CB 21 ICED KOPI TARIK
CB 22 ICE- CREAM FLOAT
Junicr GYrinks

CB 23 RASPBERRY 53 (B 24 LEMONADE *3 CB 25 RIBENA SODA *3

<N HOT DRINKS

b
& IS IS

o

S

D
U uoo o »thu ;o o o

HD 1 HOT KOPI TARIK HD 4 HOT TEH O 4.5

(with condensed milk) HD 5 HOT MILO 6

:B 2 :g: :I(E):I'I'cliRlK 4'2 HD 6 JASMINE (PP) 1.5
3

(with condensed milk) HD 7 GREEN TEA (PP) 1.5




