
V Vegetarian       mildly spiced      spicy     Gluten Free       Nuts Added 

Dinner @   

    
 

Banquet 
(for groups larger than 10 to help curtail delay we request that only banquet option be taken) 

 

CHOOSE 1 OF THE FOLLOWING ENTREES 
 

Szechuan hot and sour soup with chicken and woodear mushroom 

Seafood Gyoza with soy mirin and ginger dipping sauce 

Finger food cocktail with mini spring roll, samosa, wonton, net pastry roll V 

AND 

CHOOSE 5 OF THE FOLLOWING MAINS FOR $25 

 

Indonesian beef rendang slow cooked with roasted coconut 

Malaysian curry chicken classic Malaysian gulai curry 

Japanese teriyaki chicken with wakame salad 

Singaporean sambal calamari with shrimp belachan 

Thai green curry vegetable with tofu and fragrant herbs V 

Chinese Jia Chiang eggplant and french beans  with bean sauce V 

Japanese beef tataki salad with daikon salad and saikyo miso dressing 

Thai green papaya salad with glass noodle and peanuts V 

Ants Climbing a Tree with glass noodle, chicken and woodear mushroom 

Pad thai flat rice noodle with tamarind sauce 

Seafood Fried Koay Teow mildly spiced flat rice noodle with wok breath 

Spicy tomato seafood mee goreng hokkien noodle 

ADD AN EXTRA MAINS FOR $6 per person 

Steam Dory fillets  with ginger, garlic,  spring onions and soy 

Sambal prawns with green herbs, ginger flower  

Roast duck red curry with sweet lychee, pineapple, cherry tomatoes 

Pan fried scallop with miso butter 

Chilli soft shell crab with mantau 
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Small China 
 
Seafood gyoza with soy mirin, sesame ginger dipping sauce 6.9 

 

Edamame suck the little gems from their pods 2.95 V 
 

Satay  2 grilled chicken or beef  satays served with spicy peanut sauce  6.5 
 

Chicken lobak five spiced chicken wrapped with bean curd skin 5.9   
   

Thai fish cake with a piquant coriander salsa topping 6.9 
 

Begedel flavorsome potato croquette patties, red onion, chilli caramel dipping soy 4.9 V 
 

Szechuan hot and sour soup with chicken, mushroom, water chestnuts and enoki 7.9 

 

Sang choi bow with chicken, shitake mushroom, water chestnuts, crispy shallots and 

peanuts 8.9 

 

Finger food cocktail mini spring roll, samosa and wonton veggie roll with net pastry 5.9 V 
 

Indian samosa 2 vege pastry puffs with chutney 4.5 
       

Eggplant chips with chilli mayo and yukari (shisho) salt 5.9 V Large 8.5 
 

Chips with shichimi (7 spice chilli) salt 7.5 V 
 

Ikan billis and peanuts try this with your beer, these crispy little fishy are packed with 
flavor n protein 5.5 

 

Roti chanai with curry or satay sauce  7 
 

Noodle bowl 
   
Laksa seafood hokkien, rice noodles in coconut broth with fresh herbs 14.9 
 

Pad Thai with tamarind sauce, fresh prawns, calamari, tofu, eggs, crunchy beanshoot, 

chives, crispy shallots 14.9  

 

Seafood Fried Koay Teow flat rice noodle with wok breath, fresh prawns, calamari, 

beanshoot, chives, crispy shallots 14.9         
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Tasting dishes what a wonderful way to sample and enjoy a delectable meal 
 
 
Malaysian tasting dish sambal ikan billis, satay chicken, sambal eggs, pickled 

vegetable, beef rendang curry chicken and aromatic coconut rice 29.5 

   

Thai tasting dish thai fish cake, beef salad, chicken green curry and coconut rice 29.5 
 

Seafood platter for 2 
thai fish cake, cold prawn cocktail, sambal fish, grilled scallop with miso butter stir fried 

mussels and chilli soft shell crab  79.5 

 

 

Salads light yet sublime 
 
Thai beef salad seared carpaccio fillet steak, green papaya, mango, aromatic herbs 

and a spicy tangy dressing 14.9   

                                      

Japanese beef tataki salad with daikon salad and saikyo miso dressing 14.9 

 

Thai green papaya salad with glass noodle and peanuts 10.9 
 

 

Vegetables V 
        

Silky smooth egg tofu (made in house) with bok choy 14.9 

 

Eggplant or Beans with spicy sambal 14.9      

 

Eggplant or Beans with black olive mustard 14.9 

 

Stir fry vegetable with shaoshing 14.9 
 

Seasonal vegetable with neri goma miso and sesame paste 14.9 

 

Green curry vegetable with tofu 14.9  
                 

Gado gado warm Indonesian salad with crunchy peanut sauce 10.9 

  

Chinese jia chiang eggplant and french beans with bean sauce 14.9 
 

Steam vegetables with sea salt 5.5 
 

Sautéed spinach with garlic 5.5 
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Sharing mains 
 
All dishes are served family style portions intended for sharing. Order whatever intrigues 

you from different parts of Asia and share it with friends and family and enjoy the myriad 

of taste sensation.  

 

 

      

Beef rendang Indonesian dry beef curry with fragrant roasted coconut 23.5 
 

Black pepper shaved beef served with button and enoki mushroom 24.9 
 

Whole barramundi fish          

 - sambal fried till skin is crispy doused with nyonya sambal 28.9 

- braised fried and served with mushroom 28.9 

 

Steam dory fish fillets with ginger garlic and spring onions and soy 22.9 
 

Sambal calamari with sambal belachan and green herbs ginger flower 20.9 
 

Sambal prawns with sambal belachan and green herbs ginger flower 24.9 
 

Pan fried scallops with miso butter 27.9 
 

Mussels with spring onions and sliced chilli with shaoshing wine 20.9 
 

Soft shell crab with famous Singaporean chilli sauce 26.9 
 

Ants climbing a tree with glass noodle and chicken, woodear mushroom 19.9 
 

Curry chicken malaysian homestyle gulai 22.5 
 

Grilled teriyaki chicken served with a refreshing wakame salad 21.5 
 

Crispy skin chicken with orange and star anise sauce 24.5 
 

Green curry chicken in a rich creamy coriander and kaffir lime leaf sauce 24.9 
 

Roast duck red curry with sweet lychee, pineapple, cherry tomatoes 27.9  
 

Cantonese Fried rice with seafood 14.9  
 

Pineapple fried rice with chicken, prawns, hint of spice, cashew nuts, raisins 12.9 

 

Sides roti chanai plain 3.5 steam rice 3.5 coconut rice 4 

 


