Curry Friends [E[J7FjipE

Only the curry connoisseur will appreciate the magnificant taste of
our Malaysian with Indian influence curry & Superbly cooked with
our Chef 'Lao' special recipes.

Curry Beancurd (Entrée/Main)

Beef Rendang

Assam Curry Beef

Curry Chicken

Curry Fish Fillet

Curry King Fish Head in Clay Pot

Curry Seafood Combination

Curry Mixed Seasonal Vegetables
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All Curry is 6OOD to go with our Roti Bread or Crispy Silver Thread Roll




Seafood ¥Efit)E
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My Choice is Your Choice King Prawns BeHMBERRL 2 AR HBLER 28.8
Malay-style Crispy Fried Prawns Tossed with 'Coconut Sand '
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Szechuan "Kung Po'" Spicy Prawns IFII lﬁ‘ﬁﬁz 27.8
King Prawns and Light Batter Sauteed with Dried Chilli, Pepper
in a Rice Wine Flavoured
T
Singapore Style King Prawns SRR 27.8
Wok Sauteed Prawns with Egg & Mild Chilli
Sauce
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Garlic & Parsley Prawns AR IRER 27.8
Wok Sauteed King Prawns with Garlic & Parsley Sauce
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'Long Jing' Crystal King Prawn HEFF K BBk 278
Sauteed in Light Sauce Flavoured with Premium Long Jing Green Tea
and Rice Wine
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Salt & Pepper King Prawns and Scallops PR ER [l T 8.8
Light Batter Tossed with Spicy Salt & Pepper
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Batung Scallops EES Il + 278
Grilled Scallops Sitting in Batung Light Curry Sauce
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Garlic Scallops with Seasonal Vegetables RS Il ¥ 278



Wok Sauteed Scallops with Fresh Garlic and Seasonal

Vegetables
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Spring Water Grown Whole Barramundi HARKEE 32.0
Steamed with Ginger, Shallot & Home Blend
Soya
Steamed Seaperch Fillet B AR A 26.8
With Ginger, Shallot & Home Blend Soya, Garnished with
Snowpeas
. I LT 23.8
Assam (Tamarind) Fish Fillet I F‘L%
Sauteed Fish Fillet with Assam Sauce &
Vegetables
Shanghai Rice Wine Fish AT 22.8
Fish Fillet Cooked in Rice Wine & Savoury Sauce
Sweet & Sour Fish Fillet AR 228
Crispy Fried Fish Fillet tossed with Classic Sweet & Sour Sauce
Salt & Pepper Calamari IEAEAL 23.8
Light Batter Tossed with Spicy Salt & Pepper
XO Chilli Calamari XOfF#L 238
Wok Sauteed Calamari with XO Chilli Sauce
Tasty Asian Basil Calamari BER=MHHM 23.8

Calamari Cooked in Asian Basil, Ginger, Spring Onions & Sweet
Soya & Garlic Finished in Hot Pot



