
healthy bowls

snacks

noodle bowls
& plates

TUNA CEVICHE POMELO SALAD    1950
Thai pomelo salad with marinated ternate style tuna, 
zoodles, lime and toasted cashew nuts

CHAR GRILLED PRAWN PAPAYA SALAD    1950
Young papaya salad with prawns, dried shrimp, chilli,  
fresh lime dressing

VIETNAMESE DUCK AND LYCHEE SALAD    1950
Pan fried duck breast with s�r-fried cabbage, cucumber,
lychee tossed hoisin BBQ sauce

CHICKEN SATAY GADO GADO SALAD    1950
Indonesian chicken skewers with cucumber, bean sprouts,
potatoes, tofu, rice crackers, peanut sauce

BLACK PEPPER TOFU    1550
Pan fried tofu cooked in onion, tomato, Indonesian style 
shitake mushroom, crispy rice crackers and black pepper sauce 

LONTONG SAYUR PADANG    1750
West Sumatran vegetable stew with rice cake and sambal

CHAR KWAY TEOW    2650
Homemade flat rice noodles s�r fried with prawns, pork, squid, 
light and dark soya sauce, chilli and bean sprouts

PHAD THAI    2850
S�r-fried flat rice noodles with prawns, tofu, egg, peanut, 
chilli and bean sprouts

BAMI GORENG    2650
Indonesian style fried egg noodles with chicken and vegetables

CHICKEN & SEAFOOD LAKSA    2650
‘Nyonya Melaka Laksa’ I spicy coconut soup with yellow noodles, 
chicken, prawns, egg, fish cake, tofu and bean sprouts

VIETNAMESE CHICKEN NOODLE SOUP    2650
Braised chicken, pak choi and egg noodle with basil, mint, 
star anise, cinnamon and chicken broth

SINGAPORE SIAMESE NOODLE SOUP    2650
‘Mee Siam’ I a spicy fried rice vermicelli with shrimp, chicken, 
fried tofu and shredded omele�e

MIE AYAM JAMUR    2650
Indonesian egg noodles with braised chicken, mushroom 
and crispy fried wonton skin

GOI CUON ROLLS    1350
Vietnamese summer rolls filled with carrots, cucumber, basil, 
rice vermicelli and served with hoisin dipping sauce 

MONSOON ROLLS    1850
‘Po Pia Tod’ I crispy spring rolls with chicken, prawn, tofu, 
mushroom and glass noodles with Monsoon’s 
homemade sweet chilli dip

SRIRACHA CHICKEN WINGS    1850
Grilled honey and sriracha chicken wings

MALAYSIAN CHICKEN SATAY    1850
‘Satay Ayam Kuah Kacang’ I chicken satay skewers 
with spicy peanut sauce

CRISPY CHILLI BEEF    1950
S�r fried crispy beef, baby carrots, spring onion and red chilli 
with tangy palm sugar syrup

ASIAN CRISPY SQUID    1850
Crispy fried squid tossed with Asian spices, spring onion, 
basil and Singaporean chilli sauce

Contains Pork         Contains Nuts         Vegetarian         Vegetarian Op�on Available            Pieces Served        

Malaysia Singapore Thailand Vietnam Indonesia

All prices are subject to government taxes 
and 10% service charge

All of the below sets served with our daily dessert

set lunch plates

NASI LEMAK    2250
Tradi�onal Malaysian coconut milk rice served with beef rendang, sambal, fried 
crispy anchovies, toasted peanuts and cucumber 

HAINANESE CHICKEN RICE    2250
Ginger infused poached chicken with rice cooked in chicken broth served with 
fresh ginger puree, red chilli paste and dark soya sauce

PORK RICE    2250
Spiced marinated crispy pork belly with rice served with chicken soup, 
fresh ginger puree, red chilli paste and dark soya sauce

NASI GORENG    2250
Wok fried spicy jasmine rice with egg, chicken and prawn, grilled chicken satay, 
sambal and prawn crackers served with chicken broth

NASI UDUK BETAWI    2750
Classic Jakarta fragrant coconut rice with glass noodles, rolled fried egg,
Jintan beef, peanut tofu sambal and crispy rice cracker

CHICKEN PHAD GRA PAU    2250
S�r-fried chicken with fresh chilli and basil leaves, served with steamed jasmine 
rice, fried egg and chicken tom yum soup

THAI SEAFOOD    2550
Prawn and cu�lefish tossed Thai noodle salad served with s�r-fried seafood 
with steamed jasmine rice

SINGAPOREAN VEGETABLE CURRY    2050
Green mango salad, Singaporean vegetable curry and steamed jasmine rice

12.00pm to 4.00pm


