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Spicy tamarind gravy , flavoured with

Bunga Kantan and Daun Kesum added
with sweet pinea
irresistible faste 1

ple slices for an
at you'll crave for !

Fresh grounded spices or “ rempah”
cook with coconut milk to spice up
your curry taste bud .




Seasonal Price B 18

H & FRUk £ 5E
KEPALA IKAN
TUMIS CILI o

Fried fish head with
house special chilli paste.

SEfA

SAMBAL IKAN

Fish sauted in dried shrimp-shallot-chili paste,
tomato & onion wrapped in aluminium foil.

FHIEEZ A

ASSAM IKAN GORENG

Deep fried fish topped with house special made
sweet & sour tamarind sauce.

IRERE HA

IKAN TEMPRA

Deep fried fish sauted in soy sauces
together with ginger, onion and
garnished with fresh chilli.



IKAN MASAM-MANIS

Deep fried whole fish dressing with sweet & sour tomato
sauce and complimented with shredded salad.

Deep fried whole fish dressing with lemongrass
flavored sauce and manggo salad.

EZH@

Steamed fish topped with fresh
blended ginger & onion paste.

HFEEHER

IKAN STIM “SUPERIOR"
SOYA SOS

Steamed fish with superior soy sauce.




fragrance of screwpine & curry leaves

ASSAM UDANG GORENG E

UDANG ““HAR LOK"”

BRI Q
REMPAH UDANG

Baker prawn in dried curry spices with rich

H & HR Uk I
UDANG TUMIS CILI

Prawn with chef’s special sambal paste

SR
UDANG GERAM ASSAM

Prawn cooked in spicy tamarind gravy flavored with lemongrass

S E iR

Stir-fried shrimp in spicy dried shrimp-shallot
chili paste with a fouch of lime juice

B 2 7 FL 0k
UDANG LEMAK NENAS

Prawn cooked in spicy coconut milk gravy & topped with tasty pineapple slices

FRIZE SR

Deep fried prawn topped with house made sweet & sour tamarind sauce

HE7 Bt

Prawns cooked in tomato sauce and assorted vegetables



IR ERKE &R R

NYONYA SOTO}

Crispy fried squid in Nyonya style

#

o # R

Squid cooked in special Nyonya curry
gravy & mixed vegetables

£ B
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Stir-fried squid in dried shrimp-shallot-chili
paste, tomoto & onion

TeHR
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Squid topped with home made sweet & sour tamarind sauce

HERGHER
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Sotong with chef's special sambal pos’ré



(—EoymEEs
RENDANG AYAM "

Chicken slow simmered in curry paste,
pounded fried coconut & spices.

AYAM “PONG TAY”

Stewed chicken & potatoes in fermented soybean &
shallot paste flavored with cinnamon bark.

BR 54 F ufin o 25
KARI AYAM KAPITAN

Chicken slow-simmered in curry spices & coconut milk.

= SRES 4
AYAM MANGGA

Chicken meat cook in mango flavored
sauce and topped with mango salad.




EHELS
AYAM PANDAN

Marinated chicken cutlets wrapped
in fragrant screwpine leaf and fried
till golden brown.

i A5 25
AYAM INCHI

Deep fried chicken meat marinated
with shrimp paste and spices.

ER=2 kil

2  AYAM MASAM-MANIS

Chicken meat cooked in tomato
sauce and assorted vegetables

N e
-7 INCHE KABIN

Deep fried chicken marinated in traditional
Nyonya style & serve with dipping sauce.

e 2 BRNEES
"~ AYAM GORENG BIJAN

Fried chicken pieces coated with
sweet and spicy sesame sauce.




1—E=FXA
KAMBING MASAK RENDANG

Tender mutton cubes slow-simmered in curr
spices & rich coconut milk

7= i o 2F BN

#Yegetarian” KARI KAMBING @

Vegetarian mutton slow-simmered in curry
spices & rich coconut milk

1—E 4=

RENDANG DAGING

Juicy beef cuts slow-simmered in curry spices
& rich coconut milk

4 A

DAGING KICAP

Stew beef in soy sauce & flavored spices



/TAUHU KAMPUNG
KU in CLAYPOT

Bean curd cooked with seafood,
mushroom, pea bean & baby corn

ENES R
TAUHU GORENG

Deep fried beon curd fopPed with cucumber,
bean sprout salad & peanut sauce

BESRE

A% TITEK MASAK TAUHU

Deep fried bean curd topped with minced
chicken meat , spring onions & salted fish

."I/-.

RS

Omelette with presérved radish, onion & shredded carrot

SN - BFWE
~ TELUR DADAR UDANG

Omelette with onion & shrimp

: EHAE
TELUR DADAR

. Omelette with onion, spring onion
& garnish with red cut chili




ITEKTIM "
Reécipe

Duck stew in savory salted mustard
cabbage (“Kiam Chye”) soup

Sour & spicy savory soup with seafood,
baby corn, cauliflower, cucumber "
sprinkled with spring onions



VEGETABLE s

~ RS iR

- PETAlI UDANG CHOICE OF
COOKING

Sambal 2 E

Dried shrimp-shallot
-chilli paste.

B
ASPARAGUS

2EIfAfF

X XE

4 SEKAWAN

Stir-fried eggplant, petai,
long bean & lady finger.



VEGETABLE

TR EL wass

BROCCOLI MUSHROOM
SOS TIRAM/ GARLIC __

Stir-fried broccoli with mushroom in oyster sauce or garlic

IR % 3R 3%
NYONYA CHAP CHAI

Stew cabbage mushroom, dried lily buds,
vermicelli and bean curd skin with bean paste

14B 25 v o 3%

SAYUR LODEH

Mixed vegetable and deep fried bean curd
stew in spicy coconut milk gravy

BEETTEIRE
SAYUR CAMPUR searoob

Stir-fried cauliflower, broccoli, bean pea,
aby corn, mushroom with seafoo

FRE wmmm e

BABY KAILAN
$OS TIRAM/ GARLIC/ IKAN MASIN

Stir-fried baby kalian topped with oyster sauce
or in garlic or with toasted salted fish

Stir-fried bean sprout & topped
with crispy fried salted fish



KUIH AI TEE
(1/2 dozen)

Top hats filled with shredded
turnips, shrimp, eggs &
Garnished with coriander leaves

B SERA
OTAK-OTAK

Grilled spicy marinated fish meat in banana leaf

| EHERER
KERABU MANGGA

Sweet & sour mango salad fopped
with peanuts & crispy anchovies

| Bk
JIU-HER CHAR

Shredded fried yam bean with dried cuttlefish

SERLE IR

SAMBAL KACANG IKAN BILIS

Crlspy ground nuts & anchovies coated with dried shnmp shallot
chili paste tastes sweet & spicy

& ¥R Bl Ok 3%

'~ ™ ACHAR-ACHAR

Sweet sour & spicy flavored
pickled vegetables salad

N e . =
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ERNEIR1E
CRISPY FRIED SHIMEILJI MUSHROOM



Not available on Sat, Sun & Public Holidays
after 6pm, except “Nasi Goreng” .

NASI GORENG NYONYA ( Normal / Spicy ) IR E k)8R

Nyonya style fried rice

NASI KARI AYAM KAPITAN F s ynuE 25 8k

Steamed white rice served with curry Kapitan chicken & pickled vegetable

NASI AYAM “PONG TAY " 577358k

Steamed white rice served with “Pong Tay” chicken & pickled vegetable

NASI RENDANG KAMBING 1—E F=P1fk

Steam white rice served with rendang mutton & pickled vegetable

NASI RENDANG DAGING —E 4tk

Steam white rice served with rendang beef & pickled vegetable

NASI DAGING MASAK KICAP & h4- Ptk

Steam white rice served with beef in soy sauce & pickled vegetable

NASI SAMBAL UDANG 2 E iR

Steam white rice served with sambal prawn

NASI SAMBAL SOTONG S E#& Rk

Steam white rice served with sambal squid stir & pickled vegetables

MEE HOON SOUP (Fish / Seafood) K¥t: 5 &/ =6t

Rice noodles or glass noodles cooked with fish fillet or seafood in soup

v For the items below , only available on :
Weekday 6pm - 10pm | Weekend 11am - 6pm

NYONYA ASSAM LAKSA iREES 04

Rice noodles topped with fish meat & shredded vegetable salad in spiced tamarind soup

NYONYA LAKSA iR % yn Uz o)

Yellow noodles with special Nyonya curry gravy complimented with
Prawns, egg... with a touch of daun kesum

MEE HOON SIAM iEXin

Fried Mee Hoon served with sour & spicy gravy together with shrimp, fish cake, egg slices & efc.



COLD BEVERAGES*#8k

SOYA BEAN (HOMESOY) = 3%
HOME MADE BARLEY B #l& %k 7k
HOME MADE BARLEY LIME E & K15k

SOFT DRINK 57k
(COCA-COLA /100 PLUS)

FRESH LIME JUICE #4481+
ICE LEMON TEA #2183
LONGAN JUICE #HR 7k

FRESH SQUEEZED FRUIT JUICE £ %1+
(Watermelon / Honeydew / Carrot / Apple / Oren)

FRESH WHOLE COCONUT =&t ¥

HOT BEVERAGES #h8k

CHINESE TEA per Mug B /4

per Pot hE % /5

hot water per person £k /i
NESCAFE / TEA &R unwE / T F 4TS
MILO =%

DESSERT 2

ICE CHENDOL #T = 81K

An ice concoction of red beans & freshly squeezed coconut milk sweetened with “Gula Melaka”

FRESH LOCAL FRUITS (ASSORTED) 1timff R &




