Soup, Salad Pizzas
& SnaCk FW1 Hawaiian 2?

Pineapple and roasted chicken slice topped
with our homemade marinara sauce.

Drinks

FW2 Spicy Prawn 30
/ \ Fresh prawn mixed with spicy prawn flakes and
Best Seller capsicum on a bed of cheese.
FS2 Tomato Soup 16
COffee (Served Hot or Iced) i Made with freshly selected tomatoes cooked
DCI1 Long Black 9 Milkshake with herbs and a dash of cream.
D8’ EiCCOIO ::2 BS1 Oy Qi i ViR 48 FS3 Vietnamese Chicken Salad 19 Pas as
DC3 Latte i t
DC4 Flat White 1 é(;ggurt, &erele.ln:y ah's A selection of local salad and herbs dressed
DC5 Cappuccino 11 oAt 1S with special sauce mixed with peanut oil )
Catavaeh and topped with shredded chicken. FW3 Belacan Seafood Olio 28
DC6 Cafe Mocha 13 Dair Seafood olio tossed in garlic, chilli flakes,
/ Y (Served Hot or Iced) ES4 Greek Salad 17 and belacan-infused olive oil.
Tea DDz Milk 6 A mix of cherry tomatoes, Japanese
DD3 Chocolate 13 cucumbers, onions, and feta cheese drizzled
DT1 Ice Tea of The Day 7 in French dressing.
DT2 Ice Lemon Tea 9 4 Cold
DT3 Ice Lemon & Mint Tea 10 gt FS5 Garlic Bread Basket 10
Freshly toasted baguette with garlic herb
DT4 TWG Tea (pot) 14 butter.
French Earl Grey, Silver Moon, @(M fr: ) FW4 Lasagna
Emperor Sencha, Jasmine Queen, %M The classic Italian pasta with
English Breakfast OR Moroccan Mint DG ot lice 10 layers of cheese and Australian ground beef.
Best Seller
DTS5 Premium Chinese Tea (pot) 17 X : FW
Ly DJ2 Watermelon Juice 10 FS7 Fried Wonton Basket 18 # E&:rixfr?lg?‘:;zerite pasta with Australian beef. 24
o 2 | DI3 O ¥ Crispy, fried wontons with chicken and
== o8 . {3 Py Jlkee 10 prawn fillings. FW7 Beef & Egg Carbonara 26
/ DJ4 Apple Juice . Beef strips tossed in carbonara sauce, topped with
LT 4 i g FS8 Eai’klet of F”e;f 13 poa’;hedpegg and Parmesan cheese. 4
A o ightly seasoned fries.
Cold MIXMW \ : Fw8 Chicken Mushroom Alfredo 22
DJ5 Body Cooler 14 FS9 Beancurd Skin Prawn Rolls (4 pieces) 16 Grilled chicken cooked in creamy sauce with a
Watermelon and Lychee %ingﬁci;:f;f;rjrem filling in beancurd combination of Shiitake and button mushroom.
DJ6 Appletiser 14 FW9 Mushroom Alfredo Oz 20

Apple, Celery and Lemon The chic-less version.

DJ7 Fat Buster 14

Orange, Grapefruit and Lime

3 1




Western

Best Seller

FW10 Crispy Chicken Burger Set 6
Crispy chicken thigh, stacked with crunchy
veggies, sauteed Shiitake mushroom, cheese,
and pineapple in a sesame seed bun.

FA9 Seafood Olive Fried Rice 26
Fried rice with seasonal seafood,
olives, seasonal greens, topped with
fried egg and a side of crackers.

Korean Bibimbap
Korean mixed rice with fried egg,
mixed vegetables and Gochujang

sauce.
EA4 Grilled Eel Fried Rice 28 A choice of beef OR chicken bulgogi.
L St Fried rice with egg and EAdO Ly L i 23
ixed vegetables, topped with grilled WA R E il T C L)

FW15 Lamb Chop 35 LA 1/ I8P 2 rilled marinated chicken)

Marinated overnight, our lamb shoulders eel. 4

are imported from New Zealand and A FA11 With beef bulgogi

seasoned with our favourite rubs and herbs. FAS ' Ehicken/Chiop 28 ! g 26

with Mongolian Sauce (grilled marinated beef)
Boneless deep-fried chicken chop with
special Mongolian sauce and rice.
Served with a choice of potato salad
OR wedges; and sauteed vegetables

Best Seller OR corn salad.

Best Seller

FW17 Grilled Butter Fish 0
Lightly seasoned grilled butter fish served
with roasted potatoes and mixed vegetables.

Vegetarian

Best Seller

[ ]
ASlan Selah-style Fried Bee Hoon VG1 Vegetarian Sensational Burger 8> 29

Selah-style fried bee hoon 20

I with sliced chicken and fresh prawns.

Sensational burger is made with simple
plant- based, cucumber, tomato, lettuce

& fries.

VG2 Vegetarian Bolognese Spaghetti 6> 26

Indulge in a savory Bolognese sauce crafted

Best Seller

with vegetarian minced “chicken”, served over
a bed of perfectly cooked spaghetti

VG3 Plant-based Fish Finger O 19
Meat-free fish finger made from
plant-based ingredients.

FA3 Nasi Lemak 20
Coconut-flavoured rice with 1 piece
of chicken drumstick rendang,
hard-boiled egg, sliced cucumber,
fried anchovies, peanuts, with acar
and sambal sauce, topped with fried egg.




