:
2
:
'S
"
2
*
o
:
:
@
$
:
o
&
I.‘.l
w
"
:
¢
S
@
&

r

L

APPETIZER

THE
STRAITS

KITCHEN & BAR

SEAFOOD AND MANGO SALAD "% 300K
Goi Hai San

Vibrant seafood and mango salad featuring
tiger prawns, squid, scallops, prawn crackers,
drizzled with XO and kumquat sauce

Goi hai san tron xoai tuai ngon, gém tém sy,
muc, so diép, ding kém banh phéng tém,

x6t tac XO

CHICKEN SATAY V * 200K

Tender chicken skewers in a creamy, spice-
infused coconut sauce—a Peranakan delight
Ga xién nudng dam da gia vi, kem nudc xét
dura béo ngay - mét mén an tuyét vai

clia ngudi Peranakan!

FRESH & FRIED SPRING ROLLS ¥ 220K
Cha Gi6 & Goi Cudn

A delightful assortment of fresh and crispy
deep-fried Vietnamese rolls, bursting with
flavor and served with zesty dipping sauce
Met cadc mdn gom goi cudn va cha gio

vang rum vdi huong vi phong pht, ding kem
nudc cham chua ngot

MAIN COURSE

ORGANIC GARDEN SALAD & 220K

Organic greens, avocado and sweet corn
drizzled with a savory sesame dressing—fresh,
wholesome, and bursting with flavor

Xa lat trén bo, rau hitu ¢ va bap véi x6t me
dam da - tugi ngon, b6 dudng va day huong vi

CAESAR SALAD

Crisp romaine lettuce tossed with creamy
dressing, crunchy croutons, and shaved
Parmesan—classic flavors that elevate

your salad experience

Xa lach romaine gion trén xét kem, crouton gion
va phé mai Parmesan bao sgi - huang vi c8 dién
nang tam trai nghiém

WITH GRILLED CHICKEN “ 270K
Ga nuéng

WITHGRILLED TIGER PRAWN %% 300K
T6m su nuéng

WITH SMOKED SALMON ™2 320K

C4 hoi xbng khoi

ul

ROJAK "> @ 190K

A vibrant medley of fresh fruits and
vegetables, drizzled with a tangy, spicy
shrimp paste dressing—bursting with flavor!
Trai cdy, rau cU tudi tron, x6t sa té tom -
huong vi dam da, phong phu!

SUMMER SALADWITH &
BUFFALO MOZZARELLA CHEESE

Fresh baby greens topped with creamy buffalo
mozzarella, marinated tomatoes, and our
housemade dressing-light & vibrant

Rau mam phu phé mai mozzarella, ca chua udp
va x6t thuang hiéu cia nha hang - nhe nhang
thanh mat

270K

ul

HAINANESE CHICKENRICE N #F 260K
Com ga Hai Nam

Tender poached chicken served with

fragrant rice, zesty chili sauce, and aromatic
ginger—an irresistible classic

Com ga Hai Nam, dung kém thit ga ludc mém,
ngot, nudc x6t 6t cay dam da va giing tham-
mon an kinh dién khéng thé chéi tir

GRILLED FREE-RANGE CHICKEN w 400K
Ga Nuéng

Juicy grilled free-range chicken served with
tangy kimchee, crisp lettuce, and refreshing
cucumber

Ga nudng mém ngon, mong nudc, dung kem
kimchi, rau xa lach gion, ngot va dua leo tuoi

STEAMED JUMBO SCALLOPS 7> # 560K

Plump scallops steamed with vermicelli,
broccoli, and a light soy-garlic sauce-a
delicate, flavorful dish that melts in

your mouth

BUn hap so diép, bong cai xanh va nudc x6t
dau nanh, tdi - mét mon an tinh té, dam da,
tan chay trong miéng khi thudng thiic

NASILEMAK o> N 280K

Coconut rice topped with crispy anchovies,
peanuts, Chicken wing and tiger prawn
garnished with an egg, and spicy sambal-a
flavorful Malaysian breakfast that delights
the senses

Com nau véi nudc cét dira, dung kéem ca com
chién gion, dau phéng, canh ga, tém sq, triing
va x0t sambal cay - bita sang Malaysia dam da
huong vi, say dam moi giac quan

b 4 L JBLIE 2 8 2 & 8

MEESIAM T2 & 270K
Mi Xiém

Bee Hoon noodles in a tangy, spicy sambal
broth, topped with prawns, bean sprouts,

and a tangy tamarind sauce

BUn gao x6t sambal chua cay, pht tém, gia d6,
nudc xét me chua ngot

VIETNAMESE BEEF STEW “'_"’ 320K
Bo Kho

Braised beef shank with spices, star anise,
lemongrass, served with bread and
condiments

Bo kho, ham cling ca rét, dam da huong vi
truyén théng Viét Nam

HOKKIEN MEE j‘ 280K
Mi xao Phuc Kién

Wok-fried noodles tossed with succulent tiger
prawns, tender pork, and rich seafood broth
—an irresistible taste of Hokkien heritage!

Mi xao véi tém su tudi, thit heo mém va nudc
dung hai san dam da - huong vi Phic Kién

hap dan!

USRIBEVESTEAK ‘=" Wp 790K

Juicy grilled US ribeye steak paired with
creamy cauliflower gratin, asparagus, and
bacon crumble, served with a rich pepper

or mushroom sauce

Than néi bo My nudng, dung kem véi bong cai
trang nudng phé mai, mang tay, thit heo mudi
x6ng khdi chién gion, x4t tiéu hoac x6t ndm

FAT
(36 <> sllee e leeInel-[los

PRAWN NOODLES (DRY ORSOUP) o> & 260K

Noodles in rich double-boiled chili prawn
stock, topped with prawns, pork, fish cake,
fried shallots, spring onions, and bean sprouts
Mi véi nudc dung dam da ham tir tom xao

véi 6t, phu tém, thit heo, banh c3,

hanh phi hanh 14 va gia dé

NASI GORENG N & 280K

Fragrant fried rice stir-fried with spices,
vegetables, and tender chicken Satay-served
with a sunny-side-up egg for a flavorful feast!
Com chién véi rau cd, ga nuéng Satay, hén hgp
gia vi-dung kem triing 6p la, tao nén mon an
day huang vi!

LAKSA T2 F @ 280K

A rich, coconut curry broth embracing thick
rice noodles, succulent seafood, and aromatic
herbs-a spicy, creamy taste of Singapore

BUn ca ri, nudc diing ndu tir nudc cét dura va
hai san tuci ngot va céc loai thao méc - huang
vi cay cay, béo ngay clia Singapore

SHAKING BEEF “&~ 560K
Bo luc lac

Marinated cubes of Aussie beef, wok-tossed
with vibrant veggies. Served with Fries

Bo Uc xa0 &p chao cling rau cli tugi,
dung kem khoai tay chién

CHICKEN CURRY N JF° @
Cariga
Served with roti prata
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THE
STRAITS

KITCHEN & BAR
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CHARKWAYTEOW o>

Wok-fried flat rice noodles tossed with
prawns and cockles, Chinese sausage,
bean sprouts, and fragrant garlic

HU tiéu xao ap chao vdi tom, so huyét,
lap xudng Trung Qudc, gia do va toi

290K

CARBONARAPASTA W

Creamy pasta carbonara with crispy
pancetta, egg, and Parmesan, tossed to
perfection—an irresistible, indulgent classic

My Y xSt kem Carbonara véi thit xdng khoi gion
va phé mai Parmesan — mén an kinh dién

hap dan

260K

BBQPORKJOWL W & 360K

Grilled Peranakan BBQ pork jowl, marinated
in aromatic spices, served with refreshing
Asian coleslaw and crispy fried buns

Ma heo nudng kiéu Peranakan, uSp dam gia vi,
dung kem salad bap cai va banh bao chién

LOBSTER FRIED EGGNOODLES "o 400K
Mi xao

Wok-fried egg noodles with tender lobster,
drizzled in rich oyster sauce and

fresh vegetables

My triing xao ap chao tém hum, rau ct tuci

x6t dau hao

SAMBALSOTONG o> & #

Tender squid stir-fried in a spicy, tangy
sambal sauce, garnished with fresh herbs
Muc xao mém vdi x&t sambal chua cay,
trang tri v&i cac loai thao méc

SEAFOODSOUP T 280K

Hearty seafood soup brimming with seared
seafood, rich tomato sauce, and crispy
garlic croutons

X0p hai san dam da, hai san ap chao,

xGt ca chua va banh mi nudng toi

350K

BUTTERNUT PUMPKIN SOUP &

Velvety butternut pumpkin soup, oven-
roasted to perfection, topped with decadent
truffle créme fraiche

Xap bi do min phu kem nam truffle hao hang

410K

220K

GRILLED SEABASS FILLET ~ "5¥
Crilled seabass served with creamy
cauliflower gratin, tender asparagus, and a
zesty passion fruit sauce

Ca ch&m nudng, diing kém véi bong cai trang
nudng phé mai, mang tay va xot chanh day

GRILLED NORWEGIAN SALMON  ™%* 560K

Grilled Norwegian salmon atop creamy
cauliflower gratin, asparagus, and crispy
bacon crumble, drizzled with dill cream sauce
Ca hoi Na Uy dat trén stp o nuéng,

x6t kem, mang tay va vun bacon gion

cung s6t kem thi la

EGG FRIEDRICE &

Com Chién Trirng

Fluffy egg fried rice with soy sauce, fresh
vegetables, and a touch of sesame oil-a
comforting, flavor-packed Asian staple
Com chién triing kem nudc tuang, rau tuci va
mét chat dau me - méq an ngon miéng,

dam da huong vi chau A

220K

b 4 L JBLIE 2 8 2 & 8

TOMATO PASTA & 230K

Al dente pasta tossed in a rich, savory tomato
sauce, finished with fresh basil and a sprinkle
of Parmesan-comfort in every bite

My VY x6t ca chua dam da, hing qué tuci va
phé mai Parmesan—huang vi quen thudc

FRUTTIDIMAREPASTA 7% 330K

Delicate pasta tossed with fresh seafood,
garlic, and a hint of white wine, finished
with parsley

Mi tron vdi hai san tudi, tdi va mét chut rugu
vang trang, diém xuyét véi mui tay

BEEF OR SEAFOOD HORFUN =" 290K

Silky rice noodles stir-fried with tender beef
or seafood and vibrant vegetables in a rich,
aromatic Peranakan sauce-pure comfort
HU tiéu xao bo hoac hai san, duom vi ddm da
clia x6t Peranakan cung rau cu tuci ngon

BAKKUTTEH W & 290K

Fragrant herbal pork rib soup simmered to
perfection, served with tender meat, garlic,
and a side of fluffy rice

Xdp sudn heo ham thao mdc, diing kem
thit ham nht;, toi va com trang déo

HUE SPICY BEEF NOODLE SOUP “®° % 270K
Bin Bo Hué

Spicy lemongrass beef noodle soup with
tender slices of beef shank, pork sausage,

and fresh herbs-a Vietnamese classic

that warms the soul

Nudc xtp cay nhe ham tir xuong bo, sa vdi thit
bap bo mém, cha va cac loai thao mdc tuai -
mon an Viét Nam kinh dién

PHO ‘" N
Phé

Savory beef or chicken pho with tender meat,
fragrant broth, rice noodles, and fresh herbs—
comforting and deliciously satisfying

Phd bo hoac phd ga, nudc dung tham ngon,
dam da, banh phd va cac loai thao méc tuai -
mén an ngon miéng, lam d@m long thuc khach

250K

BOLOGNESE PASTA “®*

Hearty pasta Bolognese featuring slow-
cooked beef and rich tomato sauce, topped
with fresh herbs and Parmesan

My VY x5t ca chua dam da, thit bo ham nhu,
phti thdo mdc tuai, thom va

phé mai Parmesan

260K

VEGETARIAN HORFUN &

Mi xao rau cu

220K

Stir-fried wide rice noodles with a medley of
fresh vegetables, tossed in a savory sauce—
meat-free and delicious

Mi xao rau cd tugi, tron véi nudc x6t dam da -
maot moén chay ngon miéng

SEAFOOD & CRABFRIEDRICE "%¥
Com chién Hai San
Fragrant fried rice with succulent seafood and

crab, wok-tossed with fresh vegetables and
aromatic spices

Com chién hai san va cua, rau cu tuoi
va gia vi dam da

300K

FAT
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SIDE DISHES

- Sauteed sweet corn, spring onion
Bap xao

— Rosemary roasted baby potatoes
Khoai tay nuéng

- Wok vegetable, garlic, oyster sauce
Rau cu xao ap chao, téi, dau hao

- French fries
Khoai tay chién

S

BUBUR CHA CHA

A sweet, creamy coconut broth
embracing tender taro, sweet potato,
and chewy sago pearls—a comforting
Straits indulgence!

Ché gém cu san, khoai lang, tran chau
déo, dai, kéem nudc cot dura ngot,

béo ngay - mot thiic qua am ap

ti viing eo bién!

TIRAMISU

Banh Tiramisu

CREME BRULEE

Banh Créme Brulee

FRUIT PLATTER

Trai cay

SAGO PUDDING,

COCONUT MILK, PALM SUGAR
Banh Pudding Sago, nudc cot dura,
dudng thét not

CARAMEL PUDDING, 170K
SEASONAL FRUIT COCONUT MILK,
PALM SUGAR

Banh Caramel Pudding, tréi cay
theo mua

CHOCOLATE BROWNIE,
VANILLA ICE CREAM

Brownie S6-c6-la, Kem huong va-ni

ICE CREAM
Vanilla/ Strawberry/
Dark Chocolate/ Rum Raisin
Kem (Va-ni/ Dau/ S6-c6-la den/
Rugu Rum nho kho)
90K / CUP
140K / DOUBLE CUP

170K

220K
190K
190K

170K

190K

L

All prices are quoted in VND
subject to Service Charge and VAT.

‘ The Straits’ Signatures
y Contains chicken j Spicy dishes
’ Vegetarian dishes ' Contains pork

‘am> . - .
“@®” Contains beef ¥ Contains seafood
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