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STARTERS SOUP

1. Rojak Buah 160

Mixed fruit salad with peanut sauce 4
Trdi cdy tron sét ddu phong

2. Kerabu Taugeh & Kerrang 160

Marinated bean sprouts with cockles, y
served with spicy lime dressing
Gid dd udp sét chanh ét, két hap vdi so long

3. Kerabu Mangga 160

Shredded green mango salad with chili, lime - 4
and aromatic herbs
Goi xodi xanh trén ét, chanh va rau thom

MAIN DISHES

(served with Basmati Rice)

6. Rendang Daging 235

Slow-cooked beef rendang

with rich coconut and spices

Thit bd hédm Rendang véi nudc cot dia
va gia vi phong phu

7. Ayam Masak Merah 235

Chicken cooked in spicy tomato y
and chili paste
Gd& hdm s6t cd chua va 6t cay

8 Sayur Lodeh/ 190
Vegetable Curry

Mixed vegetables simmered in
coconut milk curry with aromatic spices
Rau ct ham s6t ca ri nudc cot difa va gia vi thom

DESSERT

11 Bubur Kacang Merah 90

Sweet red beans cooked in coconut milk
and palm sugar
Bdu dd ndu vdi nude cot dira va dudng thét nét

4. Sup Ekor Lembu 198

Slow-cooked oxtail soup infused with
local herbs and spices

SUp dudi bd ham ti tif vdi thdo moc va
gia vi dia phuong

5. Sup Ayam Cendawan 190

Clear chicken & mushroom soup
Sup ga va ndm

NOODLES

9. Mee Mamak 235

Yellow noodles stir-fried with tofu, potato,
chives, and optional chicken, in curry-style sauce
Mi triing vang xao déu hu, khoai tay, hanh ld va
tly chon ga, st ki€u ca ri

10. Char Kway Teow 235

Flat rice noodles stir-fried with prawns, egg,
bean sprouts and soy sauce
Mi gao xdo cling tém, triing, gid dd va xi ddu

12 Dadar Gulung 90

Pandan-flavored crepe roll filled with
coconut and palm sugar

Bdnh crepe huang ld dia cudn nhén dua va
dudng thot not

Special offer: Complimentary Dates, Herbal tea or Detox drink
Uu dai ddc biét: Mién phi cha la, tra thdo mdc hodc nudc detox

All prices above are quoted in units of 1,000 VND and subject to service charge and VAT.
Tt cd gid trén déu dudc tinh theo don vi 1.000 ddng, chua bao gém phi dich vu va thué VAT.



