
EGGPLANT TEMPURA  •  20
black sesame seeds, spring onion, vinegar

LAMB RIBS  •  30
sweet & sour with chilli, fresh lime & vietnamese mint

BAKED MUSHROOMS  •  18
with cheese & sambal oelek

ROAST PORK  •  21
crispy pieces, hoisin sauce

SATAY CHICKEN  •  22
skewers with peanut sauce & cucumber

CRISPY BEEF  •  25
carrot, spring onion, rice vinegar with lettuce cups

SALT & PEPPER SQUID  •  22
fresh chilli, sweet chilli sauce & spring onion

CRYING TIGER SALAD  •  27
chargrilled beef, nahm jim, chilli & asian herbs

STEAMED PRAWN & CHIVE DUMPLINGS  •  18
with black vinegar & chilli oil

SOFT SHELL CRAB SLIDERS  •  22
with apple coleslaw & sriracha mayo

SALT & PEPPER TOFU  •  19
garlic, onion & shredded carrot

S TRE ET FOOD LARGER

YELLOW DUCK CURRY  •  35
lemongrass, kaffir lime, turmeric, coconut

SPICY BEEF CHEEK VINDALOO  •  33
smashed kipfler potatoes & red onion

MALAYSIAN BARRAMUNDI CURRY  •  40
turmeric, tamarind & curry leaves

GREEN VEGETABLE CURRY  •  23
turmeric, coconut, tofu & seasonal veg

BUTTER CHICKEN  •  25
pan tossed in rich tomato sauce

STICKY PORK  •  31
caramelised pork belly, asian salad, black vinegar

OVEN-BAKED FISH  •  31
jaggery spiced caramel & orange sauce with asian salad

for dietary needs, 
please view our dietary specific menus before ordering

FB  /SingaporeHouseAdelaide   INSTA  /SingaporeHouseADL

POTATO DUMPLINGS  •  24
potato and cheese koftas in rich, creamy sauce

KING PRAWNS  •  36
in red curry, with pineapple pieces

S I D E S

VEGETARIAN FRIED RICE  •  17

ASIAN GREENS  •  16
chinese broccoli & bok choy

CHICKEN FRIED RICE  •  18

STIR FRIED NOODLES  •  20
hokkien noodles with chicken & vegetables

GREEN SOYA BEANS  •  19

SEASONAL VEGETABLES  •  18
stir fried vegetables with ginger & cashews

CAULIFLOWER & PEAR  •  16
fennel, cumin seeds, turmeric & kashmiri chilli

STEAMED RICE  •  5

ROTI  •  5

RAITA  •  6
yoghurt, cucumber, cumin seeds

NAAN
plain, wholemeal or garlic  •  5
cheese  •  6
kulcha (pistachios & dried fruit)  •  7


