SOYA BITE
1. PORK BELLY BAO BUN [EA]

W/CUCUMBER & HOUSE MADE HONEY MUSTARD
. GRILLED SCALLOP [EA] @
W/CHILLI NAMJIM & FRIED SHALLOT
. PEKING DUCK PANCAKE [EA]
. BETEL LEAF TOPPED W/SMOKED TROUT [EA] ©n
. BETEL LEAF W/ FRIED EGGPLANT [EA] 1 v)
. SOYA RED CURRY CORN FRITTER (5) ¢ v
. BEEF MURTABAK
PAN FRIED ROTI W/SATAY SAUCE
8. PAN-FRIED PORK DUMPLING (5)
W/ MUSHROOM IN BLACK VINEGAR DRESSING
9. STEAMED PRAWN DUMPLING (5)
W/ SHITAKE MUSHROOM & WATER CHESTNUT
10. CHICKEN SAN CHOY BOW (2)
W/BABY CORN, WATER CHESTNUT, CHINESE SAUSAGE, MUSHROOM
11. FRIED EGGPLANT STUFFED
W/PRAWN & PORK, BLACK VINEGAR & SOY SAUCE
12. LEMONGRASS CHICKEN SATAY SKEWER (4) «r
13. SALT & PEPPER SQUID (@A)
14. MARINATED CHICKEN WING (4)
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SPRING ROLL & RICE PAPER ROLL

15. VEGETARIAN SPRING ROLL (4) v
16. PRAWN RICE PAPER ROLL (3) 5 v
17. TOFU RICE PAPER ROLL (3) wve

18. PEKING DUCK RICE PAPER ROLL (3)
19. WAGYU BEEF SPRING ROLL (4)

MEDIUM
20. GREEN PAPAYA SALAD

W/ MINT, KAFFIR LIME LEAVES, CHILLI & LIME DRESSING
21. CRISPY PORK BELLY PAPAYA SALAD (sro)
W/ MINT, KAFFIR LIME LEAVES, CHILLI & LIME DRESSING
22. CHICKEN PAD THAI
RICE NOODLE W/ TOFU, PALM SUGAR, DRIED SHRIMP, PEANUT
23. MALAYSIAN CHAR KWAY TEOW (v, ve)
W/CHICKEN & PRAWN,, CHINESE SAUSAGE, FRESH RICE NOODLE
24. S/FRIED GINGER CHICKEN sro, v
W/BLACK FUNGUS, BABY CORN & OYSTER SAUCE
25. SOYA XO FRIED RICE SCALLOP
W/ FRIED GARLIC, EGG & SHALLOTS
26. SHIITAKE PRAWN S/FRIED (ero)
W/OYSTER SAUCE, SNOW PEA, GINGER, GARLIC
27. KANA MOO KROB

S/FRIED PORK BELLY & CHINESE BROCCOLI, SOYBEAN, CHILLI

(v, VE, GFO)
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28. FRIED PORK BELLY SAMBAL SAUCE
W/EGGPLANT , GREEN BEANS & RED CHILLI
29. PANANG CHICKEN CURRY (ef)
W/HOUSE MADE CURRY PASTE, THAI BASIL & KAFFIR LIME LEAVES
30. PANANG PRAWN CURRY (@A)

W/HOUSE MADE CURRY PASTE, THAI BASIL & KAFFIR LIME LEAVES

LARGER
MEAT
31. SHAKING BEEF FILLET

W/BLACK PEPPER SAUCE, ICEBERG LETTUCE SALAD
32. SLOW BRAISED BEEF SHORT RIBS
W/CHILLI TAMARIND SAUCE & PICKLE CUCUMBER
33. GINGER & OYSTER SAUCE BEEF S/FRIED
W/ MIXED VEGETABLES
34. CRISPY SKIN CHICKEN MARYLAND
W/BLACK VINEGAR SAUCE
35. SLOW COOKED MASSAMAN BEEF CURRY
36. SOYA STICKY PORK RIBS
DEEP FRIED LIGHTLY COATED W/TAMARIND SAUCE
37. S/FRIED BEEF PICKLE GREEN MUSTARD
W/EGGPLANT & BLACK BEAN SAUCE
38. HALF ROAST DUCK

W/CHILLI TAMARIND SAUCE & STEAMED WOMBOK

SEAFOOD
39. SOYA SHELTER SHRIMP

W/GARLIC, GINGER, BREADCRUMEBS, CHILLI
40. FRIED SALMON PAPAYA SALAD (e
W/ VIETNAMESE MINT, FRIED GARLIC & CASHEW NUT
41. S/FRIED SCALLOP CASHEW NUT
W/SPICY CHILLI BLACK BEAN SAUCE
42. S/FRIED EGG CHILLI SAUCE PRAWN
W/HOUSE MADE MILD CHILLI SAUCE, SNOW PEA, EGG
43. TAMARIND PRAWN
LIGHTLY COATED PRAWN W/RED ONION, DRIED CHILLI, FRIED SHALLOTS
44, STEAMED BARRAMUNDI FILLET (6Fo)
W/GINGER, SOY SAUCE, STEAMED WOMBOK
45. GRILLED BARRAMUNDI FILLET
W/ CHILLI BLACK BEAN SAUCE & STEAMED WOMBOK
46. DEEP FRIED WHOLE BARRAMUNDI
W/CHILLI COCONUT SAMBAL SAUCE
47. PRAWN SAMBAL SAUCE STIR FRIED

W/ TOMATO & GREEN BEAN

(GFO)

(GF)
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VEGETABLES & SIDES
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STEAMED CHINESE BROCCOLI
W/GARLIC & OYSTER SAUCE

WOK-TOSSED WATER SPINACH
W/OYSTER SAUCE & SOYBEAN, FRIED GARLIC

SALT & PEPPER ENOKI MUSHROOM & TOFU v, ve)
S/FRIED MIX MUSHROOM v, ve, cro)
W/SOY SAUCE, SHRIMP PASTE, SESAME OIL

EGGPLANT & PUMPKIN S/FRIED
W/CHILLI BLACK BEAN SAUCE

CRISPY EGGPLANT

W/CHILLI SAMBAL SAUCE

S/FRIED SHIITAKE BEANCURD v, ve, 6ro)
W/SNOW PEAS

DEEP FRIED WATER SPINACH v, vg
W/TOFU, CHILLI JAM, COCONUT & LIME DRESSING

EGG FRIED RICE v, ¢ro)

CHICKEN FRIED RICE (cro)

SPECIAL FRIED RICE ¢n

W/ CHINESE SAUSAGE, CHICKEN, PRAWN, EGG & SHALLOTS
PLAIN HOKKIEN NOODLE

STEAMED JASMIN RICE

PLAIN ROTI

(V, VE, GFO)

(V, VE, GFO)

(v, VE, GFO)

(GF) Gluten free, (V) Vegetarian, (GFO) Gluten free optional, (VE) Vegan.

Please inform your waiter if you have any dietary requirements or allergies.
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Please be aware that we are unable to guarantee any dish is completely free of residual nut oils

or shellfish traces.

1.2% surcharge on credit cards. 10% surcharge on public holidays

BYO (Wine and Champagne) $5/PP



