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SPECIAL OFFER
SATAY DELUXE COMBO 16.95
any four satay dishes below, served on a sharing platter

CHICKEN & PEANUT SATAY 4.75
marinated chicken breast served with peanut dip

BBQ KING PRAWN SATAY 4.95
six chargrilled butterfly king prawns with mango dip

BABY SQUID SATAY 4.80
chargrilled baby squid with chilli dip

BEEF NEGRIL SATAY 5.50
marinated beef skewers with spicy dip

FIERY LAMB SATAY 5.50 /
lamb skewers with spicy soy and garlic dressing

SPICY KOREAN TOFU SATAY 4.50 V @
diced tofu sautéed in our special korean sauce with
crushed cashews

Little Dishas
FIRECRACKERS 2.50 /
the best thai prawn crackers!

EDAMAME 3.50 V @
japanese soya beans sprinkled with sea salt

EBI TEMPURA5.50 //
prawns in light batter with japanese chilli-sweet mirin dressing

ROTI CANAI 4.80 V @
light flat bread with mild curry dipping sauce

VEGGIE SPRING ROLLS 3.95 @
bamboo shoots, vermicelli noodles, shredded cabbage, mushrooms,
carrots in a crispy pastry and sweet chilli dip

CHICKEN GYOZA 4.80
crispy fried chicken and coriander dumplings with vinegar dip

CALAMARI CHILLI RINGS 5.20 //
squid rings in panko breadcrumbs, chilli flakes, creamy dip
and lime wedge

DUCK WRAPS 5.50
duck with shredded spring onions, sliced cucumber, folded in a
tortilla wrap, served with hoisin sauce dip

VEGETABLE GYOZA 4.50 V @
crispy fried mixed vegetables and bamboo dumplings,
sweet vinegar dip

SPICE INDICATOR ///
VEGETARIAN @
VEGAN V/

Please note: We can take items out of dishes but can’t supplement them.

Allergies: We are unable to guarantee our food is completely free of allergy-
sensitive ingredients. If you have dietary requirements please inform your server.

Service Charge: An optional 12.5% service charge is automatically added to
your bill. This is non-optional for tables of 7 or more. The Satay team receive
100% of all service charges and gratuities, whether you pay by card or cash.
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Rice Specials
FIRECRACKER RICE WITH MIXED SEAFOOD 10.50 /

king prawns, squid, mussels and crab claw in a spiced stir-fried rice
with mixed peppers, carrots, chillies and sweet basil

NASI GORENG /
CHICKEN 9.50, KING PRAWN 9.95, TOFU 7.95 O
special fried rice with egg, spring onions, carrots, peppers and red chillies

CHICKEN KATSU 9.50 /
chicken breast fried in panko breadcrumbs with curry sauce, rice and
japanese pickle

Wok-Noodles

BIG BELLY PHAD THAI

CHICKEN 9.50, KING PRAWN 9.95, TOFU 7.95 O
rice noodles stir-fried with egg, bean sprouts, peppers,
chinese cabbage, crushed peanuts and tamarind sauce

CHAR KWAY TEOW //

CHICKEN 9.50, KING PRAWN 9.95, TOFU 7.95 O

malaysian flat rice stick noodles wok-tossed with egg, light and dark
soy sauce, crushed chillies, beansprouts and oyster sauce

SINGAPORE NOODLES 9.95 / /
beef, king prawns and chicken wok-tossed with vermicelli noodles, egg,
peppers, chillies and curry spices

VEGETARIAN OPTION AVAILABLE WITH TOFU 7.95 O

Stir Fies
SAMBAL JAWA ///
CHICKEN 8.50, KING PRAWN 8.95, TOFU 7.95 V (v}

indonesian stir fry with coconut, coriander, lemongrass, sambal ulek,
turmeric and vegetables

SEAFOOD COMBO 8.95
king prawns, squid, mussels and crab claw, stir fried in garlic
and ginger

SZECHUAN CHICKEN 8.50 ///
chinese stir-fry with chicken breast, spicy vegetables, baby corn,
pak choi, mangetout and shiitake mushrooms

BALI DUCK 8.95
sliced duck breast wok-tossed with peppers in a sweet-savoury sauce

Curies

THAI GREEN CURRY //

CHICKEN 8.95, KING PRAWN 9.50, TOFU 7.95 V O

coconut curry, green chillies, mixed peppers, sweet basil, bamboo
shoots, coriander and lime juice

THAI RED CURRY //

CHICKEN 8.95, KING PRAWN 9.50, TOFU 7.95 VV O

coconut curry with red chillies, mixed peppers, thai sweet basil,
pineapple, bamboo shoots

LAZY BEEF RENDANG 9.95 /
slow cooked beef served with diced sautéed sweet potato cooked with
toasted coconut in a rich fragrant coconut curry

LAMB MASSAMAN 9.95 /
traditional malaysian muslim curry made with succulent lamb chunks,
potatoes, star anise and cinnamon in a mild coconut sauce
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Satay Clossics

BLACK PEPPER PRAWNS 9.50 //
king prawns in black pepper sea salt tempura with garlic and chillies

SALMON TERYAKI 9.95
pan-seared salmon fillet, baby spinach, beansprouts in teryaki sauce

SPICY LAMB CUTLETS 9.50 //
marinated lamb cutlets in a sweet soya and chilli sauce

LOW ‘N’ SLOW BEEF RIBS 9.95 //
slow cooked beef ribs in a sweet soya, star anise and ginger-chilli sauce

MR WANGS CRISPY BEEF 8.50 //
beef strips in crispy batter with garlic, onions, peppers and chillies

CRISPY SNAPPER 10.95 //
whole snapper fried with sweet peppers, ginger, garlic and chillies

CRISPY SEABASS 10.95 /
whole seabass, wok-fried vegetables, sweet basil and chilli sauce

SEAFOOD LAKSA 9.95 4/
coconut curry soup with vermicelli noodles, mixed peppers, pak choi,
baby corn and beansprouts

WINGS OF FIRE

crispy chicken wings in spicy batter, cooked three ways:

CLASSIC 8.50 /

cooked with roasted garlic, mixed peppers, onions and fresh chillies

THAI CHILLI 8.50 //
cooked with fragrant coriander in a thai sweet chilli sauce

SPICY KOREAN 8.50 ///
cooked in a secret korean sticky sweet and spicy sauce

Origntol Selods

THAI BEEF SALAD 9.50 //
marinated beef, peppers, cucumbers, mixed leaves, mint, coriander,
shallots, chillies, lime juice, peanuts and nam jim dressing

CRISPY SQUID AND MANGO SALAD 9.50 //
crispy baby squid with sweet mango served with mixed leaves, fragrant
herbs, roasted cashew nuts, ponzu and sweet chilli dressing

TOFU AND PEANUT SALAD 8.95 7 @
marinated tofu, green beans, beansprouts, sliced carrots, mixed leaves
with peanut sauce

Sides

STEAMED RICE 2.50
COCONUT RICE 2.95
EGG FRIED RICE 3.50
EGG NOODLES 3.50
FIERY FRIES 4.50 / / /

Desserts

CHOCOLATE BROWNIE WITH VANILLA ICE CREAM 4.95
CHEESECAKE WITH ASIAN INFUSED FRUIT COMPOTE 5.50
STICKY TOFFEE PUDDING WITH VANILLA ICE CREAM 5.50

ICE CREAM (TWO SCOOPS) 3.95
choose: vanilla pod, chocolate & chilli, toasted coconut,
mango with passion fruit ripple, stem ginger

PINK GUAVA & PASSION FRUIT SORBET (TWO SCOOPS) 3.95

SWEET POTATO FRIES 3.95
ROTI FLAT BREAD 4.20

RAW SALAD 3.50

STIR FRIED GREENS 4.95 \V @
EXTRA SAUCES 0.50
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