Malaysian Specialties

APPETIZERS - SALAD — RICE

Pandan Chicken BeefSatay = Malaysian Peanut Salad ~ Nasi Goreng
Chicken breast, pandan leaves, Marinated flank, - Egg, fried tofu, peanut, - Fried rice, shrimp, squid,
sweet soy sauce, satay sauce, peanut pineapple, cucumber, carrot, ' sambal, garlic, shallots,
coconut cream, palm sugar Y 2 : cabbage, prawn cracker, chili, : a-sparagus,fgg, chili
= = 3800 ~ peanut sauce = 09
600 = =54 _ : 600
' 400 :

MAINS
Beef Rendang Nasi Lemak = Assam Pork Curry

Flank, coconut cream. Fried chicken, coconut rice, Coconut cream, tamarind paste,
lemongrass, cinnamon, sambal squid, fried anchovies, - dried chili, curry leaves

kaffir lime, chili, rendang paste fried peanuts, sambal sauce, - = =0
v 2 9 ~ cucumber, fried egg ’ _ 900

1.200 =
= 700

DESSERTS
Bubur Cha Cha - Pisang Goreng

Taro, sweet potato, pandan leaves, ~ Fried banana, condensed milk,
rock sugar, tapioca pearl, : - butterscotch
coconut cream =

400
400 =

4 | gluten 42 | nuts % | seafood & | sustainably sourced

.Kindly advise our team upon ordering if you have food allergies, intolerances, or special dietary requirements.
All prices are in PHP, VAT-inclusive, and subject to 10% service charge.




