RICE & NOODLES

SPICY BEEF MIE GORENG &
Sliced beef, wombok, carrot, wheat noodles

SEAFOOD JJAMPPONG ) &4~
Spiced Korean style broth, mixed seafood, wheat noodles, mixed vegetables

SOY SIGNATURE LAKSA & &
With rice noodle, fried tofu, Asian herbs and choice of

Mixed vegetables
Chicken

Sliced beef
Seafood (squid, mussels, prawns)

SOY KITCHEN FRIED RICE o
Wok tossed egg, mixed vegetables, fried shallot

Add ons

Chicken

Sliced beef

Seafood (squid, mussels, prawns)

LARB GAI
Chicken mince, fresh herbs, lemongrass, toasted rice powder

SOM TUM SALAD w» &
Pickled green papaya, cherry tomato, green beans, chilli dressing

PRAWNS CRACKERS WITH “SOY KITCHEN’ SPICE MIX ) & 6
STEAMEDRKEWB ....................................................................................................................... 5
COCONUTRKEWB ...................................................................................................................... 7

In oyster mushroom sauce

SALADS

‘SOY’ STREET BITES
$14.00 pm-cpm)

AHI TUNA POKE TOSTADA )
Cassava crisps, avocado wasabi crema, sesame

PEKING DUCK SPRING ROLLS
Pickled soy dressing

MIXED VEGETABLE SPRING ROLLS v»
Pickled soy dressing

KARAAGE CHICKEN &
Kewpie, shichimi togarashi

CRISPY SQUID ) &
Nuoc cham, fresh herbs, lemon wedge

CHILLI SALT CHICKEN WINGS &
Sriracha, toasted rice powder

SATAY CHICKEN SKEWERS
Peanut dipping sauce, lime

WOK TOSSED TOFU v &
Salted black bean, fermented chilli dressing

7 FOOD

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Qur team will make efforts to accommodate dietary requirements. However, due fo the shared production and serving
environment, we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or infolerance.

(V) Vegetarian | (VE) Vegan | (M) Mixed Origin Seafood | (A) Australian Caught Seafood
& Mild & & Medium

Ready to order? You can scan the QR code on your table for instant service or simply

wait for our staff to stop by and assist you shortly. Takeaway also available.

CAN’T DECIDE? TRY OUR FEED ME MENU!

Chef’s selection of small and large dishes $45/565 per person,
minimum 2 people, ask the team for a sample menv

CURRIES & SLOW COOKS

BANANA LEAF ROASTED BARRAMUNDI
Soy broth, tapioca pearls, spring onion pancake, bamboo shoot, snow peas

NONYA CHICKEN CURRY
Marinated chicken thigh, coconut rice, fried curry leaf

LAMB MASSAMAN &
Slow cooked shoulder, Kaffir lime, cocktail potato, scented rice

CHICKEN KATSU CURRY RICE BOWL
Japanese style curry sauce, vinegared rice, pickled ginger

TWICE COOKED MISO EGGPLANT w &
Aromatic rice, rainforest honey and chilli oil, furikake, sesame cracker

DESSERTS

MATCHA BROWNIE v 15
Vanilla ice cream, matcha glaze

STICKY RICE wo 15
Mango, passionfruit, coconut sorbet

FRIED SWEET BAO ) 15

Sesame filling with a salted coconut caramel sauce

LITTLE ONES

FRIED CHICKEN, STEAMED RICE, TOMATO SAUCE




150ML  250ML BOTTLE

CHAMPAGNE & SPARKLING 150ML 250ML BOTTLE

Chaffey Bros. La Resistance! Grenache Syrah
Mourvedre, Barossa, SA

COCKTAILS

Mr. Tom Yum
Chilli infused Ketel one vodka, Malibu, Kaffir lime, lemongrass and vanilla

Secret Garden
Toki whiskey, elderflower liqueur, Malibu, cucumber, grapefruit juice,

lemongrass, lime juice

Golden Hour
Aperol, White Creme De Cacao, Toki whiskey, yuzu juice, apple juice, mango

SOFT DRINKS & JUICE

Coke, Diet Coke, Coke No Sugar, Sprite, Cascade Ginger Beer

Tooheys 5 Seeds Apple Cider




