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GOLDEN DRAGON

HAUTE ASIAN CUISINE

YOUR CULINARY JOURNEY ACROSS ASIA BEGINS HERE

Re-discover Asia through an explosion of flavor. Sample small
plates or indulge in large ones, from an eclectic selection of
ingredients and pairings, infuse the familiar with the unexpected.
Satisfy those cravings for good conversation and great food,
through an exciting adventure that serves up the very best of

Asia’s ingredients and dishes for the armchair traveler.
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AVOCADO WATER CHESTNUT ARUGULA
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'HOT & SOUR SOUP
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WONTON NOODLE SOUP
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TOM YUM SOUP
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All prices are inclusive of tax’ All dishes may contain traces of nuts




SALAD

DRAGON RAW PAPAYA AND MANGO
pil sxilalls LLLI Go2bs AV R
A zesty blend of raw papaya, mango, beans, cherry

tomatoes, and crushed peanuts with the chef's
special dressing.

28

AVOCADO WATER CHESTNUT ARUGULA 30
iz aellall] all S s lGet] PR

Fresh avocado, water chestnut, arugula leaves,
sweet chilli dressing garnished with pomegranate
seeds.

CREAMY AVOCADO CORN 32

4J.AJ)SJ| 9)[59.93” 5y3 Jd o

Creamy avocado mixed with cherry tomatoes,
sweet corn, and baby radish in our homemade
cheese dressing.

SOUP

VEG|CHICKEN | SHRIMPS
23 26 28

HOT AND SOUR SOUP

sy baels &yeds 49 /06 V€
A hearty, spicy soy-based soup with vegetables,
tofu, shiitake mushrooms, and bamboo shoots.

EIGHT TREASURE SOUP
Aladl 3380 s

Thick corn-based soup with assorted vegetables
flavoured with chillies, ginger, and coriander. The
treasures include carrots, beans, mushrooms,
broccoli, baby corn, cabbage and corn.

s v j Vg

PEPPERY LEMON SOUP
osadlly Jalill &y

Clear, peppery soup with broccoli and carrots
infused with Kaffir Lime.

sV <

TOM YUM SOUP

@ psS byod 49 JHVED

Classic spicy Thai clear soup with lemongrass,
kaffir lime, galangal & mushroom

MANCHOW SOUP

odiilo dyygds 49 /6 V€

Flavorful Indo-Chinese soup loaded with
vegetables, herbs, and spices, accompanied
by crispy noodles.

DRAGON RAW PAPAYA MANGO 34
WITH SHRIMPS
Oluoll go sl oxilall LLWI 052y & € 4 ©

Raw papaya, mango, shrimps, beans, cherry
tomatoes, crushed peanuts, and chef's special
dressing.

THAI BEEF SALAD 34
&ALl el e dlnls o 4

Sliced beef with green lettuce, onion, tomato,
capsicum, and carrot in yam dressing, garnished
with sesame seeds and mint leaves.

WONTON NOODLE SOUP
Hagilly yilasll dyyods s €

Noodle soup in a clear broth with vegetables
and steamed wontons.

*Please inform our service associate if you are intolerant to any 0 Lactose Free
ingredient. Our chef’s will be delighted to create your meal without the
use of those ingredients. \/’
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@ Chef Special
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ey . DRAGON DUMPLINGS
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CHICKEN AND BASIL
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CHICKEN KATSU ROLL
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MAGURO (TUNA)
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D | M S U M DRAGON DUMPLING CHICKEN 36
zb Hexlhs silad
Tender bites of seasoned chicken with fungus
mushrooms, carrot, and spring onion encased
EDAMAME DUMPLINGS WITH 32 in translucent dough, steamed to perfection.
TRUFFLE OIL
SLasll g e oabelsl il /o CHICKEN AND BASIL DUMPLINGS 36
Steamed dumplings filled with chopped edamame et el e
and water chestnuts, flavoured with truffle oil. Steamed chicken dumplings flavored with
fresh basil leaves, served with the chef’s
special sauces.
CRYSTAL VEGETABLE DUMPLINGS 32
Al Sl LA il sV PAN FRIED CHICKEN GYOZA 37
Translucent dumplings wrapped in potato ooz [oax @)
starch, stuffed with finely chopped vegetables, -
and served with the chef’s unique sauces. Pan-fried dumplings stuffed with chicken, water
chestnut, cabbage, and drizzled with togarashi
powder.
BASIL FLAVOURED VEGETABLE 32
DUMPLINGS CHICKEN PRAWN SIU MAI 38
bl 48 sLaxl J5las sV slo sews Olures zlos €
Steamed vegetable dumplings with fresh basil Chicken and minced prawns, accompanied by
leaves, served with chef's unique sauces. shiitake mushrooms, stuffed in an open dimsum and
garnished with carrots, flavored with truffle oil.
PAN FRIED MUSHROOM DUMPLINGS 36
WITH TRUFFLE OIL SEAFOOD PECKING DUMPLING 42
8lasUl g @o deliall shill x5l P Gyl 3gSlall H5lnd P
Pan-fried dumplings stuffed with button and shiitake Dumplings stuffed with minced prawns, fish, crab
mushrooms, combined with cream cheese and meat, and water chestnuts. Served on a bed of
drizzled with truffle oil. chef’s special pecking sauce.
DRAGONS VEG DIMSUM BASKET 359
. . DRAGONS NON-VEG DIMSUM BASKET 69
ASLl pgnans 3oxlys dw J . .
5L sue powasd 392D dlw J S ©
4 pcs of edamame dumplings with truffle oil, crystal ) ) }
vegetable dumplings, and basil-flavored vegetable 4 [P of dragon dumphrjg chicken, chmken ahd
dumplings served in a jumbo dimsum basket with basil dulmpl'lngs, and chicken & prawn siumal
the chefs unique sauce. served in a jumbo dim sum basket with the chef's
unique sauces.
AVOCADO NIGIRI 29 MAGURO NIGIRI 36
Srexs 9315583l P EIVENHFSPERDS
Creamy avocado slices atop seasoned Torched tuna slices on seasoned rice, a fusion
sushi rice, garnished with microgreens. of seared perfection.
ASPARAGUS NIGIRI 29 SURIMI NIGIRI 34
Sxexs Ooalell P NIVESTRGUNTTI
Tender asparagus crowns hand-pressed Hand-pressed seasoned sushi rice
seasoned rice adorned with microgreens. topped with crabstick.
EBI N'G'IR' 36 ASSORTED NIGIRI PLATTER NON-VEG 59
PHIE L ¢ L s goiie Srm Geb €
Succulent prawns on seasoned rice, 2 pcs of ebi nigiri, sake nigiri & maguro nigiri served
adorned with microgreens. with gari and wasabi
34 MAGURO SASHIMI 36

SAKE NIGIRI
S Sl

Luscious salmon slices on seasoned
rice, crowned with tobiko.

asdlo gyo2le

Delicious slices of raw tuna served with
soy sauce, wasabi and gari.

*Please inform our service associate if you are intolerant to any
ingredient. Our chef’s will be delighted to create your meal without the
use of those ingredients.

0 Lactose Free @& Nuts ,J Spicy /‘ Veg @ Chef Special
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SASHIMI PLATTER 59 GOLDEN DRAGON SPECIAL VEG 95
oosdlo Gib SUSHI BOAT (20pcs)
Fresh delicious raw slices of salmon, tuna (dzdas F+) Lol Gl il gl Gdbgw B o
served with wasabi and gari. - - -
4 pcs of no nori maki, blue rice spicy shiitake,
sriracha blush, and crispy asparagus roll, with 2 pcs
SAKE SASHIMI 36 each of asparagus nigiri and avocado nigiri.
sl Sl
Delicious slices of salmon served with
soy. wasabl, and gari. CHICKEN KATSU ROLL 41
oS zl>s Joy
CRISPY ASPARAGUS ROLL 32 il voll with e & o e
52 . ramaki roll with crispy katsu chicken and spicy
- mayo, garnished with togarashi, spicy mayo, an
Uramaki roll with tempura-fried crispy tanuki, served with wasabi and gari.
asparagus, garnished with Japanese
mayo, served with wasabi and gari. EBI TEMPURA ROLL 51
bosad sl 3 sl Jo € @
SPICY AVOCADO AND 32 Uramaki roll with tempura-fried prawn,
ASPARAGUS ROLL crabgtick, Ja_panes_e mayo, and teri)_/aki sauce,
. garnished with spicy mayo and tobiko, Served
Oselalls sl 93159931 Jo) ;s s with wasabi and gari.
Uramaki roll with avocado, tender
asparagus, spicy mayo, and tanuki,
served with wasabi and gari. PHILADELPHIA SALMON ROLL
Osalow Lalsdis Jo) 53
Uramaki roll with salmon, asparagus, and cream
BLUE RICE SPICY SHITAKE 35 cheese topped with salmon slices and tobiko,
served with wasabi and gari.
MUSHROOM ROLL
ol Sl 5 3531 5,31 s
SR BLUE RICE SHOKUNIN ROLL 55
Blue rice uramaki roll with teriyaki-tossed S35, G aSalt
shiitake mushroom, asparagus, cream cheese, S35 osSed o
and cucumber, garnished with spicy mayo, Blue rice uramaki roll with salmon, tuna, cucumber,
served with wasabi and gari. and cream cheese, garnished with spicy mayo,
served with wasabi and gari.
MANGO SALSA PEPPER ROLL 35
Jalall daliog gzilall Joy ’ RAINBOW MAKI 64
Uramaki roll with asparagus, avocado, and %’SL" ey
mango slices, garnished with mango salsa, Uramaki roll with cucumber, crab stick, and
served with wasabi and gari. Japanese mayo topped with salmon, tuna,
avocado, and tobiko, served with wasabi and gari.
SRIRACHA BLUSH 35
ooy Laslh e e SPICY CRUNCHY TUNA 48
Uramaki roll with pickled jalapeno, cucumber, 8> diioyso dig3 Vi
pickl_ed carrot, cream chicesesand a\_/ocado, Uramaki roll with tuna and cucumber topped with
garnished with sriracha mayo and sriracha sauce, i ¢ . d i PP d with
served with wasabi and gari. slices of tuna, spicy mayo, and tanuki, served wit
wasabi and gari.
NO NOORI MAKI 32
Slo x93 3 g SUSHI BOAT NON-VEG (16pcs) 89
Maki roll with avocado, asparagus, cucumber, (d=hs 16) dLU)*-C 0‘2’9-“-‘ s €
pickled carrot, and cream cheese wrapped in a 4 pcs of chicken katsu roll, ebi tempura roll, blue rice
spinach leaf, served with wasabi and gari. shokunin roll, and rainbow maki, elegantly arranged
on a sushi boat, served with wasabi and gari
SUSHI BOAT VEG (16pcs) 62
(i 16) U6 b9 el ) GOLDEN DRAGON SPECIAL 115

4 pcs of crispy asparagus, spicy avocado &
asparagus, blue rice spicy shiitake, and
mango salsa pepper roll.

SUSHI BOAT NON-VEG (20pcs)
(d=b8 20) Gl sue ol el il g 138
4 pcs of philadelphia salmon roll, ebi tempura, rainbow

maki, blue rice shokunin roll & 2 pcs of sake nigri and
maguro nigri.

<

*Please inform our service associate if you are intolerant to any
ingredient. Our chef’s will be delighted to create your meal without the
use of those ingredients.
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BAO

COTTAGE CHEESE BAO 2
ob ol o8 ’

Open bao with sweet-tangy cottage cheese,
pickled veggies, and spicy mayo.

PEPPER GARLIC CHICKEN BAO 33
ob podlly Jalally zl>s @

Steamed bao with pepper garlic chicken,
pickled veggies, and spicy mayo.

SATAY

THAI STYLE TOFU SATAY /s~ 36
Gl dayblly sblw 9ol

Grilled tofu skewers marinated in coriander roots
and garlic sesame oil, served with peanut sauce.

SATAY SAMBAL MUSHROOM 38
sball Juobes (6L

Grilled oyster mushroom skewers bursting
with umami, served with peanut sauce.

Jd o 4V

MALAYSIAN CHICKEN SATAY 42
Sidlall sBlw s ®

Marinated grilled chicken skewers in shallots, garlic,
and ground spices, served with peanut sauce.

SMALL PLATES

EDAMAME SALTED 20
CJAQ?ALMM sV

Steamed young soya beans tossed with salted.

EDAMAME CHILLI GARLIC 26
(.\9.2“9 )l>.“ .J.Q.LDJLJ L,4c1|..'.‘||)| J Vv

Steamed young soya beans tossed with chilli and garlic.

VEG SPRING ROLL 30
Jb Joy oy sV

Freshly cut vegetables tossed with garlic,
chilli, and soy, fried to golden perfection, and
served with sweet chilli sauce.

CRISPY CHILLI PEPPER CORN 34
)Lxlhlnlnjb d.:.:uo).mob)) 4 45V

Crispy fried corn kernels tossed with onions,
chillies, and garlic and garnished with bell peppers.

KONJEE BEEF CHILLI BAO 35
ol s> oS e s

Steamed bao with tender beef in chilli sauce,
pickled veggies, and spicy mayo.

PRAWN TEMPURA BAO 38
ob bosad Hlags J €

Steamed bao with tempura prawns, pickled
veggies and spicy mayo.

INDONESIAN CHICKEN SATAY 44
v 4@

Grilled chicken skewers marinated in soy, sweet
sauce, chilli sambal, and Indonesian spices, served
with peanut sauce.

Sl aaioidl Lo

SATAY SAPI PADANG 46
bl Gl bl ~

Sliced beef skewers marinated in sambal and
Indonesian herbs, served with peanut sauce.
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CRISPY LOTUS STEM 38
shosiall usslll g s ‘v

Crispy fried lotus stem flavoured with curry
leaves and tossed with black pepper and honey.

ASSORTED VEGETABLES IN 36
KONJEENARO SAUCE 4 J Y
oliznisS dalo § degiio Wlgras

Assorted crispy fried vegetables tossed in
sweet and spicy sauce.

PANEER SALT AND PEPPER 40

Jalds lo 550 s

Succulent paneer cubes seasoned with a kick of
salt and pepper.

*Please inform our service associate if you are intolerant to any
ingredient. Our chef’s will be delighted to create your meal without the
use of those ingredients.

@ Nuts ,J Spicy ’ Veg @ Chef Special

&€ Shellfish
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SMALL PLATE

NON-VEG

CHICKEN LOLLIPOP 36

o0 do s

Chicken wings are marinated with Chef's
special spices, fried to perfection, and served
with homemade schezwan sauce.

CHICKEN SPRING ROLL 36

zbs Jo g J

Shredded chicken tossed with fresh vegetables,
garlic, chilli and soy. Fried to golden perfection
and served with sweet chilli sauce.

DRUMS OF HEAVEN 38

HONGKONG STYLE
&89S gon b Ll bl Joib

Crispy chicken wings tossed with shredded onions
and scallions, coated in an authentic Hong Kong
style sauce.

CHILLI CHICKEN DRY 41

Sl Jalsll #les s

The Indo-Chinese delicacy with succulent chicken,
green chillies, diced onions, and diced capsicum.

42

KEONGS CHILLI CHICKEN

I Jalall oS 2l

Tender chicken marinated with ginger, chilli, and

spring onion tossed with ginger vinegar sauce.

DRAGON CHICKEN 42
Os=hs zs

An Indo-Chinese masterpiece featuring tender

chicken strips tossed with shredded onions and

capsicum, served on a bed of crispy fried noodles.

FIRE CRACKER CHICKEN 49
gl »SbsS »l8 J @

Tender chicken tossed in homemade Schezwan

sauce and Chef's special spices served on a bed

of crispy fried noodles.

PRAWNS ON TOAST 41

vanaall 3l Gle (Syuax € J

Seasoned minced prawns and water chestnut
layered on bread, sprinkled with sesame seeds,
fried to a golden brown, and served with sweet
chilli sauce.

*Please inform our service associate if you are intolerant to any
ingredient. Our chef’s will be delighted to create your meal without the
use of those ingredients.

SPICY CALAMARI WITH
BLACK PEPPER

Crispy fried calamari, savouring the punch of
black pepper in every bite.

THAI CHILLI PRAWN

Deep-fried prawns infused with bold and vibrant
flavors of Thai herbs and red chilli.

FISH CHILLI
Sl Jalaly elow J

Wok-tossed crispy fried fish with green
capsicum, onion, and chilli in garlic soy sauce.

FISH IN ASIAN SPICES
ogens¥l Jlsily Lo

Pan-fried fish tossed with Chef's secret Asian spices,
served with shredded onions and bell peppers.

HUNAN PRAWN
ol Hlon s €

Crispy fried prawns wok tossed with diced onion
and capsicum in oyster sauce with hint of
homemade chilli paste.

DRAGON WRAPPED PRAWNS

Bodle Ho=bhs (Sreex> €
Crispy and crunchy prawns wrapped and served
with sweet chilli sauce.

SRIRACHA SHRIMPS
Ll Olus) /€@
Tempura-fried shrimps rolled in flavorful sriracha
mayo, garnished with black sesame seeds.

CUMIN LAMB SIZZLER
i poaSlly pls @)
Sliced lamb wok-tossed with bold and fragrant

cumin seeds, served on a bed of shredded
onions in a sizzling platter.

CUMIN BEEF SIZZLER
i Jlo sl o)

Sliced beef wok-tossed with bold and fragrant notes
of cumin seeds, served on a sizzling platter with
shredded onions.

46

54

50

50

54

51

52

52

52

0 Lactose Free @& Nuts ,J Spicy ’ Veg @ Chef Special
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CURRIES

FOUR TREASURE VEG IN

HUNAN SAUCE s
Olisn dalo Lol jis ds)l

Shiitake mushroom, broccoli, baby corn, and bok
choy tossed in soy-based sauce with sesame oil.

GOLDEN CORN AND WATER
CHESTNUT IN TSING HOI SAUCE
Sob guignsd dualio § sloll ity Gl 5,41 4 @

Corn, water chestnuts, and potato tossed in chilli
and tsing hoi sauce, sweet and spicy.

EXOTIC VEG IN CHILLI BASIL SAUCE
Bl sl sl § dyall HLall PR

Assorted exotic vegetables tossed in soy-based
sauce with the flavour of fresh basil leaves.

MAPO TOFU VEGETABLE
Jlaxdl s895 osle /$V S

A traditional sichuan dish featuring tender tofu,
carrots, beans, and eggplant.

STIR FRY EXOTIC ASIAN GREENS
Ayl dyowdl ddsoll sLasll PR

Healthy choice; stir-fried exotic vegetables tossed
with garlic and sprinkle with burnt garlic.

VEGETABLE MANCHURIAN
Jls plysdile VY

Mixed vegetable balls tossed in soy-based sauce
with fresh green chillies and coriander.

PANEER CHILLI

Freshly fried cottage cheese tossed with chilli,
soya sauce, green peppers and red chilli.

THAI GREEN CURRY
Sl 58531 8! € Q

Thai green curry is a creamy, fragrant dish with
green chillies, coconut milk, thai basil, and
herbs. Ask for a choice of vegetables, chicken,
seafood.

THAI RED CURRY
ERNHEBWSTIPN]

49 5V

LV B )

Thai red curry is a creamy, fragrant dish with red

chillies, coconut milk, thai basil, and herbs. Ask
for a choice of vegetables, chicken, seafood.

*Please inform our service associate if you are intolerant to any

(V)
(©)
(s)

(V)
()
(s)
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45
48
58

ingredient. Our chef’s will be delighted to create your meal without the

use of those ingredients.

SWEET AND SOUR CHICKEN
vaeleg gl> 7o

Chicken cooked in homemade sweet and sour sauce

tossed with fresh pineapple and assorted vegetables.

CHICKEN IN BASIL SAUCE
ol Lol gl J

Wok-tossed chicken in chef's signature sauce with
fresh basil leaves.

CHICKEN IN BLACK PEPPER SAUCE
3ol Jalall dualisy zlos J

Wok-tossed chicken in homemade black pepper
sauce with bell peppers.

CHICKEN IN CHILLI GARLIC SAUCE
Sl pgdll dualiny zlas J

Braised chicken tossed in a spicy hot garlic sauce
with carrots and capsicum.

CHICKEN MANCHURIAN
olysile gles J

Indo-Chinese delicacy — braised chicken tossed in
a spicy, tangy soy-based sauce and garnished
with coriander sprig.

CHILLI CHICKEN GRAVY
Sl Jalally 23 Gy ;@

Braised chicken tossed in a soy-based spicy sauce
with green chillies and capsicum.

KUNG PAO CHICKEN
ol @oS zl>s

Marinated chicken cooked in a sweet and spicy Kung
Pao sauce with dry red chillies and cashew nuts.

~ )

FISH IN BLACK PEPPER CORN
398l Jalall § Lo

Braised fish tossed in homemade black pepper
sauce with bell peppers.

FISH MANCHURIAN

Olsile clow Y
Braised fish tossed in a spicy, tangy soy-based
sauce, garnished with a sprig of coriander.

HONEY CHILLI FISH
Sl 5l ol

Braised fish sautéed in a perfect blend of honey
chilli mustard sauce with a hint of garlic essence.

BEEF CHILLI
BIEN Y EA v N s

Tender slices of beef cooked in traditional spicy
chilli sauce with capsicum and fresh green chillies.

@ Nuts ,J Spicy /‘ Veg

&€ Shellfish

0 Lactose Free

\/’ Vegan
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LOBSTER IN A CHOICE OF
YOUR SAUCE

TEAF IS E NI E T

GRILLED SALMON

=

SHREDDED CRISPY BEEF

e F N 2L

PRAWNS IN
CHILLI GARLIC

EEEALS RAMEN
‘ RiE &—
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CURRIES

SHREDDED CRISPY BEEF 51
sodisall Girasiall il ) y

Crispy-fried shredded beef tossed with shredded
carrot and capsicum in chilli garlic sauce.

TENDERLOIN WITH BLACK PEPPER 51
ssusdl JAall sl o)

Tenderloin cooked in homemade black pepper
sauce with bell peppers.

MONGOLIAN BEEF 53
ddoziall sidl pon) J

Grilled tenderloin tossed with soy, oyster sauce,
and bell peppers, garnished with spring onion.

SHANGHAI PRAWNS 55
Slezid Hlagy J € ©

Wok-tossed prawns tossed in a sweet and spicy
sauce with onions, bell peppers, and celery.

PRAWNS IN CHILLI GARLIC 58
S Jalally asdlly lags /<

Wok-tossed prawns tossed in spicy chilli garlic
sauce with capsicum and carrots.

RICE

VEG | EGG | CHICKEN | SHRIMPS | MIX

36 40 42 44 46
FRIED RICE
ulﬂ-ﬁ )')i Jd VvV €

Steamed basmati rice wok tossed with
seasonings.

DRAGON POT RICE

0ozl il eleg /i eQ

Fried rice tossed with butter and soy sauce,
topped with exotic vegetables in soya
oyster sauce.

ADDON'S
EGG | CHICKEN | SHRIMPS | BEEF
6 10 14 12

*Please inform our service associate if you are intolerant to any
ingredient. Our chef’s will be delighted to create your meal without the
use of those ingredients.

GOLDEN DRAGON
SIGNATURE

VEG | EGG | CHICKEN | SHRIMPS | BEEF

\% E C S B
KHAO SUEY (v) 40
Soww o> 7 (C) 44

Burmese soup meal spiced with Burmese flavours,
topped with boiled egg, coriander, fried onion,
fried garlic, and noodles and accompanied by
crusted peanuts, lemon and fried noodles.

RAMEN (Cc) 38
Osaly € @ (S) 44
Classic Japanese miso-flavored noodle soup, (B) 40
harmonising textures and tastes for a tidal wave

of satisfaction.

GRILLED SALMON 70
Sodina Hoalw y

Grilled salmon with assorted vegetables tossed in

garlic and butter, served with soy chilli basil sauce.
LOBSTER IN A CHOICE OF 129

YOUR SAUCE
b dolal dalall oo blisl sl she € ©

Whole lobster, deshelled and tossed with your
choice of sauce: hot garlic, greens, and garlic,
ginger coriander.

BLACK PEPPER FRIED RICE
sowdl Jalally lao 5yl

Wok-tossed rice in home made black
pepper sauce, garnished with spring onions.

sV €

CHILLI BASIL FRIED RICE
olaplls Jalally Lo 5l

Wok-tossed rice with chef's special spices,
button mushrooms, bell peppers, and fresh
basil leaves, garnished with spring onions.

J 4V e

@ Nuts ,J Spicy ’ Veg @ Chef Special
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NASI GORENG

IR

DRAGON POT RICE

TR IR

DRAGON CURRY NOODLES

Z[AT07

PAN FRIED NOODLES

IE

PAD THAI NOODLE SCHEZWAN FRIED RICE
RITH NI R

ggpdll dlalds lnas¥l ziax Olsao lggle SLbYI zia> »
All prices are inclusive of tax All dishes may contain traces of nuts f goldendragonme FARM @ WOK




RICE

VEG | EGG | CHICKEN | SHRIMPS | MIX ADDON'S
36 40 42 44 46 EGG | CHICKEN | SHRIMPS | BEEF
6 10 14 12
NAS| GORENG
zisser ool , 4 € SCHEZWAN FRIED RICE
Traditional Indonesian wok tossed rice with k_?LM Ol J)T sV s g

hot sauce & sweet soya sauce, topped with

) . Rice tossed in homemade schezwan
fried egg served with prawn crackers

sauce with spring onions

GARLIC BUTTER FRIED RICE STEAMED RICE 16
Fried rice tossed in garlic and butter, Steamed basmati rice.

garnished with burnt garlic.

JASMINE RICE 24
owasll 5 p

Steamed jasmine rice.

NOODLE

VEG | EGG | CHICKEN | SHRIMPS |MIX

\% E C S M
PAN FRIED NOODLES IN (V) 44
SCHEZWAN CHILLI (c) 46
Sl Jalally lojess § dlia 31363 ; » ¢ (5) 48 HAKKA NOODLES (v) 37
3365 Sl s ¢ (E) 38
Pan seared noodles tossed with spicy schezwan Wok-tossed noodles with carrots, cabbage, (C) 40
sauce, accompanied by assorted exotic vegetables. onions, and capsicum seasoned lightly with (S) 42
soy sauce, garnished with spring onions. (M) 44
PAN FRIED NOODLES IN (V) 44
WHITE GARLIC (C) 46 MEE GORENG MAMAK NOODLES (V) 38
0¥l poill delin 5195 9 E D (S) 48 b b ming o s » ¢ (E) 40
Pan seared noodles tossed with white garlic Indonesian spicy noodles seasoned with (C) 42
sauce, accompanied by assorted exotic homemade traditional spices, potatoes, tomato, (S) 44
vegetables. bok choy, and garnished with bean sprouts. M) 46
PAN FRIED NOODLES IN (V) 44
CHILLI SOYA (C) 46  PAD THAINOODLE (V) 42
Dl Jalall bowo (3 el S5 7 € (S) 48 3393 B b /v €O (E) 44
Pan seared noodles tossed with soy-based sauce, The Thai favourite flat rice noodles tossed with (C) 46
fresh green chillies, and assorted exotic vegetables. beans and tofu in Pad Thai sauce and garnished (S) 48
with crushed roasted peanuts, bean sprouts, and M
SINGAPORE RICE NOODLES (V) 40  @lemonwedge (M) 50
Sredlicl 5531 3565 s v € (C) 44
Singapore noodles are a vibrant stir-fry dish (S) 46 SCHEZWAN NOODLES (v) 40
;izfuari;?xtz;nvzéitgifssl'es,curry seasoning, (M) 48 Oloseds 3593 J 4 € (E) 42
Wok-tossed noodles in homemade spicy (C) 44
schezwan sauce with carrots, cabbage, onions, (8) 46
d icum, d with light d
DRAGON CURRY NOODLES ) 44 s el g
S Hexlys 3ags s ¢ (€ 46
Noodles cooked in luscious coconut curry (s) 48
with Thai herbs and vegetables. (M) 50
*Please inform our service associate if you are intolerant to any 0 Lactose Free ™ Nuts ,J Spicy ’ Veg @ Chef Special

ingredient. Our chef’s will be delighted to create your meal without the
use of those ingredients.
¢ \/’ Vegan Q Shellfish
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FRIEDICE CREGHS WONTON NUTELLA
KERKGELI RS
DATES AND COCONUT DUMPLINGS
WITH HONEY BUTTER SAUCE 4
A MEPFIRT ‘\ )
L‘ , ‘.\..:' I
4‘§LJ
GOLDEN DRAGON SPHERE
Sk
= ICKY RI
3 MANGO ST! ;w RICE
F . ¥ . — — t%*ﬁ'ﬁ*

SIZZLING BROWNIE WITH
VANILLA ICE CREAM

ixiRfnBAE

i)l dlolis slawdl zeax> Olrena logle BLbYI geaz
All prices are inclugifuiies Al dishes may contain traces of nuts f goldendragonme FARM @& WOK




DESSERT

HONEY NOODLES WITH
ROASTED ALMOND
vasxalljolll 2o Juaslly 3365 ~

Flat noodles coated in honey, paired with the cool
indulgence of vanilla ice cream, and garnished
with sesame seeds.

NUTELLA WONTONS
Oolally Mgl

Crispy fried wontons stuffed with rich
nutella fillings complemented with a scoop
of rich vanilla ice cream.

FRIED ICE CREAM

A unique fusion of hot and cold elements,
creating a delightful dessert experience.

DATES AND COCONUT DUMPLINGS
WITH HONEY BUT TER SAUCE

Jeuzll 835 dalin & zigll 5929 il y5Uag

Steamed translucent dumplings stuffed with the blend of

desiccated coconut and dates, complemented with

luscious honey butter sauce, garnished with sesame seeds.

CHOCOLATE LAVA CAKE
3oSg.al dS=S

Molten lava cakes are crafted with a decadent
chocolate interior that oozes out when cut,
accompanied by a scoop of vanilla ice cream.

*Please inform our service associate if you are intolerant to any
ingredient. Our chef’s will be delighted to create your meal without the

use of those ingredients.

28

28

28

29

30

NEW YORK CHEESECAKE
LS 5085 Eyongus

A dense, rich, and creamy classic dessert with a
deliciously crunchy base that offers an indulgent
experience, delivering a slice of pure velvety bliss.

MANGO STICKY RICE
Ul sxilall 5 v o

A heavenly blend of traditional sticky rice,
ripe mango slices, and sweet coconut milk.

SIZZLING BROWNIE WITH
VANILLA ICE CREAM

ks lall @uxS Genl @0 grilises ol ~

Savor the sizzling symphony as a hot brownie
meets ice cream, creating a delightful dessert duet.

GOLDEN DRAGON SPHERE
Ml il 8,8
Vanilla ice-cream enclosed in chocolate sphere

with oreo, walnut and strawberry. Molten over
the table with hot chocolate sauce.

» @
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SIP SIP
59N

TROPICAL BLAST

ln\ FDJ lI—J~

MOIJITO

2516

ELECTRIC LEMONADE

EEIFTEK

{ TOMYUM COOLER

EEMAWE
|

THAILAND SIAM

=E EF

o o

agypall Aol el geaz ClyeaSo lagle UbYl geaz
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BEVERAGES

ELECTRIC LEMONADE 22 TROPICAL BLAST 22
Sbxesdl psadll spac loiuwl el
Fresh lemon juice & lemon soda Tropical mix fruits of mango, banana &
mixed with blue curacao infusion. coconut.
MANGO TANGO 22 MANGO AND BASIL SHAKE 23
5230 sile it olongy 9 92l
Tropical mix fruits of orange, mango and Perfect fusion blend of mango,
strawberry. basil & mint.
TOM YUM COOLER 22 THAILAND SIAM 22
)0 @) pgd alico 23346
Fresh ginger water drink spiced with Orange juice, pineapple juice and fresh
galangal, lemongrass, kaffir leaves & lime. lime juice.

SHANGHAI SUNRISE 22
MOJITO 22

é -..-.k.? Ig_gg)-‘-‘-‘

Mango and orange with splash of grenadine.

oo

CLASSIC/ STRAWBERRY/ MANGO/
PASSION FRUIT/ WATERMELON

SIP SIP 22
dadyy dadsy
Fresh watermelon and strawberry with yoghurt
FRESH ORANGE JUICE 20
olb Js spac
ICE TEA 22
FRESH WATERMELON JUICE 20
e 2 PEACH/ LEMON/ BASIL & KAFFIR LIME/
b gk spac
PASSION FRUIT
BALI CUCUMBER COOLER 22
Jb s COCONUT WATER 28
Jb sk s ol s
Cucumber and mint cooler with hint of 23l joz clo
ginger.
FRESH LIME SODA 17 PEPPERMINT TEA 15
ZEiRIER R L& JASMINE TEA 15
SOFT DRINKS (330ML) 10
B3l &bg il GRI;EN TEA 15
COCA-COLA ICOCA-COLA LIGHT I SPRITE e
WATER 115
clo

LARGE [ SMALL

*Please inform our service associate if you are intolerant to any ‘ S 3 ) .
ingredient. Our chef’s will be delighted to create your meal without the O LactoseFree  ® Nus S Spig ’ Veg @ Chef Special

use of those ingredients.
° \/’ Vegan Q Shellfish
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