SOYA TASTING MENU

$55 PER PERSON (MINIMUM 2 PEOPLE)

BETEL LEAF TOPPED W/ SMOKE TROUT, CHILLI,
GARLIC, GALANGAL AND FRIED SHALLOTS (GF)

GRILLED SCALLOP WITH CHILLI, GINGER
NAM JIM & FRIED SHALLOTS (GF)

PAN-FRIED PORK & MUSHROOM DUMPLING WITH
BLACK VINEGAR DRESSING

GREEN PAPAYA SALAD W/ CRISPY PORK BELLY, MINT,
KAFFIR LIME LEAVES, CHILLI & LIME DRESSING

CRISPY SKIN CHICKEN MARYLAND W/ CHILLI,
BASIL & BLACK VINEGAR SAUCE

STIR FRIED PRAWN W/ SOYA HOUSE MADE MILD CHILLI
SAUCE, SNOW PEAS, EGG

WOK-TOSSED WATER SPINACH W/ OYSTER SAUCE,
SOYBEAN (GFO)

BLACK STICKY RICE PUDDING W/ GROUND PEANUT,
COCONUT SAUCE SERVED WITH COCONUT ICE CREAM



SOYA TASTING MENU

$65 Per Person (MINIMUM 2 PEOPLE)

PEKING DUCK PANCAKE W/HOUSE MADE HOI SIN SAUCE

STEAMED DUMPLING OF PRAWN WITH SHIITAKE
MUSHROOM & WATER CHESTNUTS

FRIED EGGPLANT STUFFED WITH PRAWN & PORK
SERVED WITH BLACK VINEGAR, GARLIC & SOY SAUCE

SALT & PEPPER SQUID W/TOM YUM AIOLI (GF)

FRIED SALMON SALAD W/ GREEN PAPAYA,
VIETNAMESE MINT, FRIED GARLIC & CASHEW NUTS (GF)

SHAKING ANGUS BEEF FILLET W/ GARLIC, ONION
BLACK PEPPER SAUCE, ICEBERG LETTUCE SALAD

STEAMED WILD BARRAMUNDI FILLETS W/
?ING)ER, SOY SAUCE & STEAMED WOMBOK
GFO

WOK-TOSSED WATER SPINACH W/ OYSTER SAUCE,
SOYBEAN (GFO)

BLACK STICKY RICE PUDDING W/ GROUND PEANUT,
COCONUT SAUCE SERVED WITH COCONUT ICE CREAM



