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APPETIZERS
Keropok (Prawn Crackers) Prawn crackers served with peanut sauce 4,90
Ikan Bilis A light protein packed dish of baby anchovies and peanuts 5.90

Popiah (Fresh Spring Rolls) Traditional style nyonya pastry stuffed with yam bean, cucumber,

bean sprouts, prawns & hoi sin sauce

Loh Bak Shredded chicken fillets seasoned with 5 spice powder,

wrapped in bean curd sheets
Otak Otak Australian fish fillets and prawns with fresh herbs and

coconut in banana leaf (2)
Spring Rolls Cabbage, carrots, vermicelli and dried mushrooms (4) 8.90
Chicken Wings Baba Charlie’s signature marinade 8.90
Curry Puff Pastry Savory filling of potato and carrots (4) 8.90
Tod Mun Goong Deep fried prawn cakes served with sweet plum sauce (4) 8.90
Dumpling Khanom Jeeb Steamed chicken & prawn dumpling served with | Thai sauce (4) 12.90
Larb Gai Minced chicken with Thai herbs on iceberg lettuce with spicy dressing (3) 12.90
Salt & Pepper Squid Served with sweet chilli sauce 13.90
Duck Pancake Roast duck breast served with Hoi Sin sauce and herb in a pancake 14.90

SATAY

Char grilled marinated chicken skewers served with cucumber, onion and house made peanut sauce 13.90

Tom Yum Goong
Tom Kha Gai

Hor Fun Seram
Char Kway Teow
Pad See Ew

Pad Thai

Mee Goreng
Mee Siam

Laksa

SOUPS

Hot & sour Tom Yum soup with prawns, lemongrass, lemon juice and Thai herbs  15.90
Creamy chicken soup made with fragrant herb stock of galangal, lemon juice, 15.90
chilli paste, mushroom and tamarind

NOODLES

Rice noodles and vegetable with a choice of chicken or beef 15.90
Flat rice noodles in soy sauce and a choice of ;

Flat rice noodles with Chinese broccoli, eggs, vegetables in soy sauce with a choice of ;
Traditional stir fried rice noodles with fried tofu, egg & crushed peanut with a choice of ;
Hokkien noodles in sambal and a choice of ;

Vermicelli noodles in soy bean sauce and a choice of ;

Popular noodles dish with a choice of ;

Vegetables & Tofu
Chicken

Prawns

Chicken & Prawns
Seafood




OUR SIGNATURE DISH

BEEF RENDANG A popular Malay dish with slow cooked beef & shredded coconut
PANANG KING PRAWNS Grilled king prawns topped with Authentic Spicy Panang Curry Sauce

SALMON Grilled Salmon topped with special tamarind sauce

CRISPY DUCK Crispy duck with Tamarind Citrus Sauce

PRAWNS & PINEAPPLE CURRY Aunty Margaret's special king prawns & pineapple curry
a fraditional dish in the Nyonya house hold

MAINS

Beef & Black Pepper Sauce 17.90
Beef Kai Lan 17.90
Kra Prao Nua Stir fried sliced beef with chilli, bamboo shoots, long beans and holy basil 17.90
Num Mun Hoi Stir fried beef with vegetabiles, long red chilli & mushroom in oyster sauce 17.90
Salt and Pepper Squid Traditional flavored salt & pepper squid 17.90
Crispy Prawns Flavored fried prawns 18.90
Asam Prawns Cooked in our signature tamarind & sugar sauce 18.90
Squid Sambal Traditional Malay spicy dish with freshly grounded herbs & spices 17.90
Prawns Sambal 18.90
Fish Sambal 21.90
Prawns & Snow pea 18.90
Lemongrass Prawns 18.90
Lemongrass Seafood 19.90
Sweet & Sour Prawns 18.90
Spicy Okra with Prawns 18.90
Chicken with Vegetables 17.90
Sweet & Sour Chicken 17.90
Hot Basil Chicken 17.90
Hot Basil Seafood 19.90
Gai Yang Grilled turmeric and lemongrass marinated chicken with smoked chilli 18.90

and tfamarind relish
Garlic & Pepper Prawns Stir fried prawns with garlic & pepper sauce on greens 19.90
Crying Tiger Grilled beef with Thai spicy sauce (lime, fish sauce, grilled garlic, and chilli) 19.90
Kai Med Mamuang Stir fried chicken with onion, chilli, shallot & cashew nuts in chilli jom sauce 19.90
Prik Khing Stir fried chicken and long beans with Prik Khing curry paste and long chilli 19.90
Pad Cha Spicy crispy Barramundi fillet lighter batter, golden fried, Asian Celery, 21.90
and fresh chilli

CURRIES

Tofu Green Curry with Asian vegetables 15.90
Chicken Devil Curry A popular Eurasian chicken curry, recipe stolen from Goa 17.90
Chicken Green Curry with beans and Thai herbs 17.90
Chicken Panang Curry A traditional Thai curry 18.90
Massaman Beef Curry A famous Thai curry 18.90
Beef Rendang A popular Malay dish with slow cooked beef & shredded coconut 18.90
Korma Lamb Curry Lamb cooked in coconut milk and freshly ground spices 19.90
Red Duck Curry with cherry tomato 21.90
Kapitan Kari Fish A Panang specialty, cooked in warm coconut milk 22.90

Prawns & Pineapple Curry A fraditional dish in the Nyonya house hold 25.90



SALAD

Thai Beef Salad

Roasted Duck Salad

VEGETABLES

Kai Lan

Belachan Green Beans
Belachan Kangkong
Gado-Gado

Three Tastes Tofu
Belachan Eggplant
Pad Pak

Tofu Green Curry
Mixed Mushroom

RICE DISHES

Hainan Chicken Rice

Lemak Rice Dish

Kao Pad (Thai Fried Rice)
Nasi Goreng

SIDES

Steamed Rice

Hainan Rice

Coconut Rice

Roti

Roti with a curry sauce

DESSERT

Kueh Dada
Ice Kachang
Fried Banana & Ice cream

Grilled and marinated beef thinly sliced and tossed with
mild chilli ime juice and herbs
with Asian herbs, fresh ginger and Thai spicy dressing

Steamed or fried

Stir fried green beans sautéed in shrimp paste

Stir fried morning glory sautéed in shrimp paste

Steamed seasonal vegetables drizzled with peanut sauce
Typical Malaysia dish

Stir fried eggplant sautéed in shrimp paste

Stir fried Asian green in bean sauce

with Asian vegetables

with ginger and tofu

Steamed rice in chicken stock served with chopped chicken,

cucumber & tomatoes.

Traditional Malay coconut rice with cucumber,

lkan bilis sambal & boiled eggs with a choice of;
* BeefRendang
e Chicken curry
* Lamb Korma

Classic Thai fried rice with Kai Lan with a choice of ;
Malaysian fried rice with a choice of ;

Vegetables & Tofu no egg
Vegetable & Tofu with egg

Chicken
Prawns
Chicken & Prawns

A Malaysian crepe with sweet coconut reduction filling
Shaved ice with beans and fropical fruits
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