
(G) Gluten Free | (V) Vegetarian | (S)) Spicy 

Yum Cha Menu 
all served with selected dipping sauces - available all day, steamed fresh to order 

 

steamed buns 
Duck - $10 /2 pieces 

(V) Vegetarian - $9 /2 pieces  
Pork - $9 /2 pieces 

 

spring rolls 
(V) Vegetarian - $10 /4 pieces 

Pork - $11 /4 pieces  
Prawn - $12 /4 pieces  

(V) Curry Veg Samosa - $8 /2 pieces  

Sesame Prawn Toast - $13 /4 pieces 
(G) (V) Bean Curd Roll - $8 /2 pieces 

 

shu mai 
Chicken Dim Sim - $10 /4 pieces 

Pork Dim Sim - $10 /4 pieces  
Beef Dim Sim - $10 /4 pieces 

Prawn Dim Sim - $11 /4 pieces  
Scallop & Chives - $12 /4 pieces 

Crab & Spinach - $12 /4 pieces  
Pork & Prawn Crown - $12 /4 pieces 

 
dumplings 

Pork Dumplings - $12 /4 pieces 
Chives & Prawn Dumplings - $13 /4 pieces  

(V) Vegetarian Gow Gee - $12 /4 pieces  
Scallop & Prawn - $14 /4 pieces 

Pork & Mushroom - $13 /4 pieces  
Prawn Dumplings - $13 /4 pieces 

Pork Soup Dumpling - $13 /4 pieces 
 

won ton 

(V) Vegetarian Won Ton - $10 /6 pieces 
Prawn Won Ton - $10 /6 pieces  

 

steamed 

Chicken Sticky Rice - $14 /2 pieces 

 



(G) Gluten Free | (V) Vegetarian | (S)) Spicy 

Main Menu 

 

chicken 

Chinese Basil Chicken $21 
stir fried chicken cooked with basil and topped with seasonal vegetables 

(G)* Curry Chicken $22 (*Rice or Roti) 
a Malaysian chicken in a spicy and aromatic curry, served with Jasmin rice or roti 

(S)) Sambal Chicken $22 
chicken breast fillets in a sambal chili sauce, served with Jasmin rice 

Sweet and Sour Chicken $21 
sweet and sour sauce with wok-fried chicken pieces and seasonal vegetables 

(G) Hainanese Chicken $24 
Singaporean style Hainan chicken served in a setting with Chicken broth soup, Hainan rice and dipping sauces 

Satay Chicken $21 
Chicken pieces cooked with seasonal vegetables in an authentic Malaysian satay sauce 

(G) Chicken Nasi Lemak $24 
chicken curry with coconut rice, boiled egg, sambal, anchovies, peanuts and cucumber 

 

lamb 

(G)* Lamb Curry $25 (*Rice or Roti) 
a delicious yellow Malaysian-Indian style curry with lamb served with Jasmin rice or roti 

(S))) Spicy Mongolian Lamb $21 
tender lamb slices cooked with a Mongolian sauce with seasonal vegetables 

Satay Lamb $22 
lamb pieces cooked with seasonal vegetables in an authentic Malaysian satay sauce 

 

pork 

(G) BBQ Pork with XO Sauce $26 
succulent barbeque pork and bok choy cooked with xo sauce 

Sweet & Sour Pork $22 
battered pork, pineapple, carrot, cucumber and pickles in a sweet and sour sauce 

(G) (S))) Sichuan Pork Belly $26 
sichuan chili peppers with seasonal vegetables and tender pork belly 
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beef 

(G) Beef Rendang $24 
layers of flavours featuring lemongrass, ginger, chili, coconut milk and served with rice 

(S))) Spicy Mongolian Beef $21 
tender beef slices cooked with a Mongolian sauce with seasonal vegetables 

Satay Beef $22 
beef pieces cooked with seasonal vegetables in an authentic Malaysian satay sauce 

(S)) Sambal Beef $22 
beef fillets in a sambal chili sauce, served with Jasmin rice 

(S))) Sichuan Beef $23 
delicious stir fried beef tossed with Sichuan peppers and seasonal vegetables 

Beef & Black Bean $21 
stir fried beef pieces with seasonal vegetables with black beans 

(G) Beef Nasi Lemak $24 
beef curry with coconut rice, boiled egg, sambal, anchovies, peanuts and cucumber 

 

duck 

Duck Pancakes $15 /4 pieces 
delicious roast duck delicately wrapped with cucumber, spring onion and hoisin sauce 

(G) Roast Duck 

Whole: $59.00 / Half: $39.00 
delicious whole or half crispy-skin roast duck served in cut pieces with stir fry bok choy 

 

Pecking Duck $65.00 / 2 Guests 
served in two courses: 

First Course: Duck Pancakes (8 pieces) 
delicate Peking duck pancakes rolled with cucumber, spring onion and hoisin sauce 

Second Course: Peking Duck 
delicious crispy-skin Peking duck served in share plate with stir fry bok choy 

 

Laksa 
Malaysian style Laksa soup served with vermicelli, bean sprouts, fish cakes, tofu, boiled egg, and your choice of: 

Duck $24 

Seafood $22 

Chicken $19 

Beef $19 

King Prawn $21 
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seafood 

(G) Sizzling Seafood $28 

selection of seafood grilled and served on a hot plate with seasonal vegetables 

(G) (S)) Sambal King Prawns $28 

king prawns (unpeeled) in a sambal chili sauce, served with Jasmin rice 

Sweet & Sour Fish $25 

battered fish, pineapple, carrot, cucumber and pickles in a sweet and sour sauce 

(G) Garlic King Prawns $28 

king prawns in a garlic and butter sauce served with seasonal vegetables 

(G) Salt & Pepper Prawns $25 

lightly wok-fried tender battered prawns with salt and pepper seasoning 
 

vegetables 

(G) (V) Chinese Broccoli $10 

seasonal vegetables stir fried with curry sauce 

(G) (V) Bok Choy $10 

seasonal vegetables stir fried with curry sauce 
 

(G) (V) Mixed Curry Vegetables $20 

seasonal vegetables stir fried with curry sauce 

(G) Eggplant in Shrimp Sauce $19 

stir fried eggplant in a delicious shrimp sauce 

(G) (V) (S)) Sambal Tofu $19 

fried tofu tossed with sambal sauce 

(G) (V) Vegetables with Tofu $21 

seasonal mix of vegetables stir fried with tofu 

 

noodles 

Char Kuey Teow $21 

Malaysian flat rice noodles with oyster sauce, tofu, chicken and seasonal vegetables 

Singapore Noodles $20 

curry flavoured vermicelli tossed with a mix of prawns, chicken and egg 

Chow Mein $21 

egg noodles, prawns, egg, chicken and seasonal vegetables 
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rice 

(G) (V) Steamed White or Coconut Rice $6 

serving of fragrant Jasmin white rice or Jasmin coconut rice 

(G) Fried Rice $17 

wok fried rice with egg and seasonal vegetables 

(G) Fried Rice with BBQ Pork $20 

wok fried rice with egg and seasonal vegetables 

(G) (V) Hainan Rice $7 

fragrant Jasmin white rice steamed with ginger, butter and garlic 
 
 

Taste of the East 

8 Course Menu with Wine 
$129 for Two Guests 

Prawn Dumplings, Duck Pancakes, Chicken Satay, Sambal Beef, Hainan Chicken, Mongolian Lamb,  
King Prawn Laksa and finished with a Coconut Mango Sago 

plus, enjoy a complimentary bottle of Red or White Wine each by De Beaurepaire Fine Wine Makers 

 

Dessert Menu 

Green Tea Panna Cotta $17 

our signature panna cotta infused with green tea and served alongside premium green tea  
ice cream, matcha and whipped cream, topped with pistachios    

Forest Berry Panna Cotta $14 

a luxurious blend of crisp forest berries and creamy vanilla panna cotta, served with rose  
water infused ice cream   

Coconut Sago $12 

tapioca seeds infused with coconut, topped with tangy mango puree, vanilla bean ice cream,  
mint leaves and a cocktail cherry 

Egg Custard Bun $9 / 2 pieces 

steamed soft and fluffy dessert bun with a rich and smooth egg custard filling 

Egg Tarts $9 / 2 pieces 

delicious smooth and rich egg custard filling in a baked pastry 

Trio of Ice Cream $12 

ice-cream served as a trio with choices including; 
Black Sesame, Taro, Pistachio, Durian, Chocolate, Rose Water, Vanilla Bean, Green Tea 

Ice Cream $5/scoop 

Black Sesame, Taro, Pistachio, Durian, Chocolate, Rose Water, Vanilla Bean, Green Tea 


