
Mixed Hors D’ Oeuvres............................... 
Minimum for 2 persons 

(Chicken Satay on Skewers, Prawn on Toast,

Seaweed, Dry BBQ Pork Ribs &Crispy Duck

Rolls)

Grilled lamb BBQ Ribs................................     

Malaysian Chicken Satay Skewers(4)...... 

(with Home Made Satay Sauce)

Sesame Prawn on Toast.............................. 

Thai Calamari (    )......................................

(Lightly Battered Squid Served with Tai

Sweet Chilli Sauce)

Wasabi King Prawn Mango Mayo............

(Lightly Battered King Prawn with Wasabi

Sauce & Fresh Mango)

King Prawn Dynamite(    ).........................

(Lightly Battered King Prawn with Home

Made Spicy Sauce)

King Prawn Tempura.................................

(Served with Wasabi Sauce)

Salt & Pepper King Prawn (   )..................

Salt & Pepper Shredded chicken(   ).........

Wok Tossed Soft shell crab (   )..................

(Lightly Battered Crab with Chilli, Garlic &

Spring Onion)

BBQ Pork Ribs:
a) Dry Ribs..................................................................

b) BBQ Sauce...............................................................

c)Salt & Pepper (    )...................................................

Crispy Duck Rolls( 2)................................... 

(Served with Hoi Sin Sauce)

10.00
per

person
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Roti Canai (V)....................................................

(Malaysian Flat Bread with Coconut Curry

Sauce)

Vegetable Spring Rolls(4)...............................

(Served with Sweet &Sour Sauce)

Vegetable Tempura (V)................................... 

(Served with Wasabi Sauce)

Salt & Pepper (    ) 

(Chilli, Garlic & Spring Onion)

a) Aubergine.....................................................................

b) Tofu ..............................................................................

c) Plant Based Chicken................................................... 

Crispy Seaweed (V)..........................................................

Hot & Sour Soup (   )....................................

Won Ton Soup .............................................

Creamy Sweetcorn Soup 
a) Chicken....................................................................

b) Crab Meat................................................................

Thai Tom Yum Soup (    )
a) Chicken....................................................................

b) King Prawn.............................................................

c) Mushroom (V).........................................................
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4.95
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4.50
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Nasi Lemak (      )........................................

(Malaysian National Dish Served with

Coconut Rice, Chicken Curry, Boiled Egg,

Crispy Anchovies, Peanut & Sambal Sauce)

 
Nasi Goreng (Malaysian Fried Rice)(   )..

(Spicy Wok Fried Rice with Chicken, Beef,

Prawn Chilli, Spring Onion, Cucumber &

Fried egg)

Mee Goreng (Malaysians Fried Noodle  ) 

(Spicy Stir Fried Noodle with King Prawn,

Chicken, Egg & Fresh Vegetables)

Malaysian Curry Laksa (      )....................

(Yellow Noodles in Malaysian Style Spicy

Coconut Broth with King Prawn, Chicken,

Tofu & Boiled Egg)

Aromatic Crispy Duck 

(Served with Pancakes, Cucumber, Spring

Onion & Home Made Hoi sin Sauce)  

a) Quarter................................................................... 

b) Half.........................................................................

Mongolian Crispy Lamb............................         

(Served with Homemade Sauce and Lettuce)                                      

Steamed Sea Bass Fillet............................. 

(Served with Ginger, Spring Onion & Soy

Sauce) (2 Fillets) 

14.00
 

 
 

 

11.00

 

 
 

12.95
 

 
 

13.50

 
 

 

 
 

 

13.00

22.00

 
12.00
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Malaysian Mamak (    )  

(Traditional Malaysian Coconut Based Curry

with Aubergine, Fine Bean, Onion & Cherry

Tomato)                                        

a) Chicken......................................................

b) Beef............................................................

c) Lamb..........................................................

d) King Prawn...............................................

e) Mixed Vegetable (v).................................

f) Tofu (v).......................................................

 

Massaman 

(Coconut Milk, Potatoes in a Mild Homemade

Curry of Warm Spices Garnished with Cashew

Nuts & Fried Onion)                                         

a) Lamb.......................................................... 

b) Chicken......................................................

 

Thai Green (     )   

(Homemade Curry Infused with Coconut Milk,

Lemon Grass, Fine Beans, Bamboo Shoot &

Aubergine)

a) Chicken......................................................

b) King Prawn...............................................

c) Mixed Vegetable (v).................................

d) Tofu (v)......................................................

 

Katsu         

(Mild Japanese Style Curry)

a) Breaded Chicken............................................. 

b) Tofu (v)......................................................
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=Hot , V=Vegetarian=Hot , V=Vegetarian

STARTERS VEG STARTERS
3.95
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Combination Dim Sum (6)............................. 

(Prawn 2,  Beef 2, Chicken 2)

Har Gau Prawn (4).........................................

Siu Mai Chicken (4)........................................

Siu Mai Beef (4)..............................................

Siu Mai Pork (4)..............................................

6.95

 

5.50
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5.20

5.20
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DIM SUM
 (Please Allow 20 Minutes Cooking Time)

SOUPS

CURRYSPECIALITIES
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RESTAURANT MENU

Allergy Notice
Food Prepared in our restaurant may contain the following ingredients: Milk, eggs, wheat, peanuts, tree nuts, celery, cereals containing gluten, crustaceans,
mustard, sesame seeds, soya and sulphur dioxide. Please inform our staff before ordering if you have any food allergies. We will do our best to advise you

Prices subject to 10% Service Charge



 Rendang (   )

(Cooked with Spices, Lemon Grass, Dry 

 Coconut & Onion)

a) Chicken ........................................................

b) Beef ..............................................................

c)  Lamb ..........................................................

Fresh Ginger & Spring Onion                                             

a) Chicken.........................................................

b) Beef...............................................................

c) King Prawn..................................................

d) Lamb.............................................................                               

 

Black Bean Sauce 

(Green Pepper, Onion in Black Bean Sauce)

a) Chicken.........................................................

b) Beef...............................................................

c) King Prawn..................................................

d) Duck..............................................................

e) Plant Based Chicken (v).............................

f) Tofu (v)..........................................................

 

Sweet & Sour (Hong Kong Style)

a) Battered Chicken........................................

b) Battered King Prawn.................................

c) Plant Based Chicken (v).............................

d) Tofu (v).........................................................

 

Kung Po Chilli Sauce (    )    

(Tangy & Spicy Sauce with Chilli, Pepper,

Carrot, Water Chestnut)                 

a) Battered Chicken........................................

b) Battered King Prawn.................................

 

With Seasonal Vegetables 

(Pak Choi, Fine Beans, Carrot)

a) Chicken.........................................................

b) Beef...............................................................

c) King Prawn..................................................

d) Tofu (v).........................................................

MAINS
Pak Choi with Garlic Sauce (v).......................

Broccoli in Garlic & Soya Sauce (v)...............

Mixed Vegetables (V).......................................

Szechuan Style Aubergine (v) (   ).................

(Fine Bean, Onion & Scallion with Szechuan

Sauce)

7.50

7.50

7.50

7.50
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NOODLES          
Pad Thai 

(Thai Rice Flat Noodles, Egg, Spring Onions,

Bean sprouts, Tofu, Peanuts, Carrot &

Tamarind Sauce)

a) King Prawn...............................................

b) Chicken......................................................

c) Plant Based Chicken (v)...........................

d) Vegetables (v)...........................................

Singapore Style Vermicelli (    ).................  

(Mild Curry Flavored Thin Rice Noodle with

Prawn, Chicken ,Beef, Egg, Chilli & Fresh

Vegetable)

Vegetarian Singapore Vermicelli (v)(    )..                                                                                                               

Kueh Teow (      )...........................................                                                 

(Malaysian Flat Noodles, Chicken, King

Prawn, Chilli, Onion Egg & Fresh Vegetable

with Sweet & Spicy Sauce)  

Chow Mein  

(Egg Noodles, Bean Sprouts & Spring Onion

with Our Special Chow Mein Sauce ) 

a) Special (Chicken, Beef & Prawn)............

b) Chicken......................................................

c) Beef.............................................................

d) King Prawn...............................................

e) Mushroom (v)...........................................

f) Vegetable(v)............................................... 

g)  Stir Fried Chow Mein with Bean

Sprouts (v).....................................................

SET 1 (£21.00 Per Person)
 

         
Duck Rolls

Chicken Satay Skewers 
Wasbi King Prawn with Mango Mayo

Crispy Seaweed (v)
 

……………………..
 

Thai Green Chicken Curry(    )
Crispy Shredded Chilli Beef (     )

Mixed Vegetable (v)
Stir Fried Noodles or Egg Fried Rice 

 
              

SET 2 (£23.00 Per Person)
Vegetable Spring Rolls (v) 

Chicken Satay Skewers
Salt &Pepper Squid (    )

Sesame Prawn Toast
 

……………………..
 

Malaysian Beef Rendang (    )
Chicken with Green Pepper in Black Bean Sauce

Mixed Vegetables (v)
Stir Fried Noodles or Egg Fried Rice

 

Malaysian Satay Sauce 
(Our Home Made Satay Sauce with Onion and

Pineapple)                         

a) Chicken......................................................

b) King Prawn...............................................

c) Tofu.............................................................

Black Pepper Sauce (      )  
(Crushed Black Pepper, Onion & Mixed

Peppers) 

a) Beef.............................................................

b) Lamb...........................................................

Duck In Teriyaki Sauce...............................

Grilled Seabass Sambal Sauce (      ).......... 
(Spicy Sambal Sauce, Onion, Pepper & Fine

Beans)
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Crispy Shredded Chilli Beef  (      )..............
(Carrots ,Onion,Chilli & Scallions )

Crispy Shredded Chilli Chicken (      )........
(Mixed Peppers ,Onion ,Chilli & Scallions ) 

Chicken Fillet with Honey and Lemon

Sauce..............................................................

Chicken Fillet with Teriyaki Sauce...........  
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RICE
Singapore Fried Rice (    )............................                          

(Egg Fried Rice, Chicken, Beef ,Prawn Chilli,

Spring Onion & Curry Powder ) 

Special Fried Rice (Chicken, Prawn & Beef).... 

Chicken Fried Rice.......................................        

Vegetable Fried Rice (v)..............................          

Coconut Rice (v)............................................                            

Egg Fried Rice (v).........................................

Jasmine Rice  (v)...........................................

   SET MENUS 
(Min Two People)

SET 3  (£19.00 per person)
VEGETERIAN SET MENU 

           

Vegetable Spring Rolls 
Salt & Pepper Tofu

Vegetable Tempura 
Crispy Seaweed

 

……………………..
 

Vegetable Thai Green Curry
Plant Based Chicken with Green Pepper in Black

Bean Sauce 
Malaysian Satay Tofu 

Vegetable Chow Mein or Vegetable Fried Rice 
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MAINS
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 SIZZLING DISHES


