
Starters
1. CHICKEN MALAY SATAY (4 Sticks) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
Barbequed skewers of specially marinated chicken pieces served with rice cake, 
cucumber, onions and spicy peanut sauce dip.

2. BEEF MALAY SATAY (4 Sticks) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
Barbequed skewers of specially marinated beef pieces served with rice cake, 
cucumber, onions and spicy peanut sauce dip.

3. KUEH PAI TEE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
Four crispy pastry cups filled with shredded yam bean, bamboo shoot, pork and 
prawns. A traditional Nonya dish made popular in The Straits.

4. CHICKEN WINGS (3 Pieces) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
Deep fried chicken wings, marinated in an original Kiasu recipe of herbs and 
spices.

5. VIETNAMESE SPRING ROLL (3 Pieces) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
Crispy and tasty spring rolls with chicken, prawns and vegetable filling. Served 
with lettuce wrap.

6. OTAK OTAK (1 Piece) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80
A Straits favourite. Nonya style fish cake wrapped in banana leaf and grilled to 
perfection.

7. NGOH HIANG .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
A special crisp Teochew pork and prawn bean curd roll, accompanied with fried 
fish balls, cucumber and served with piquant chilli dip.

8. VEGETARIAN SPRING ROLLS (V) (3 Pieces) .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
Shredded vegetables wrapped in crispy rice flour skins, served with Kiasu’s 
special chilli dip.

9. ROTI PRATHA (V) (2 Pieces) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
Fluffy pan-fried flour pancakes, served with curry dip.

10. MURTABAK .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
Minced chicken seasoned in Kiasu’s secret blend of herbs and spices, wrapped in 
crisp pastry and served with curry dip.

11. TAUHU GORENG (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
Soft tofu deep fried to crispy perfection, served with shredded cucumber, bean 
sprouts and covered in a rich and spicy peanut sauce.

12. SPECIAL FRIED CALAMARI .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.50
Succulent strips of calamari fried in a light batter and tossed in a fragrant mix of 
herbs — a Kiasu house special!
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36. SINGAPORE FRIED HOKKIEN MEE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.90
Stir-fried yellow egg noodles and rice vermicelli with juliennes of pork, prawns, 
squid and bean sprouts — a firm Singaporean hawker favourite.

37. KO LO MEE                          .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £7.20
Singapore styled boiled fine fresh egg noodles in a spicy chilli and soy sauce, 
accompanied with char siew and wanton soup.

38. BAK CHOR MEE                         .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £7.20
Singapore style broad fresh egg noodles, tossed in a piquant chilli sauce, with a 
dash of Chinese black vinegar, topped with fish cake slices, prawns, minced 
pork and sliced mushrooms; served with pork ball & chikuwa soup on the side.

39. MEE GORENG (V)                        .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £7.20
Malaysian hawker favourite! Fresh egg noodles, stir-fried with chilli paste and 
spices, prawns, fried tofu, egg, bean sprouts and Chinese greens.

40. PAD THAI                          .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.90
Traditional Thai hawker dish. Thin rice stick noodles stir-fried with prawns and 
vegetables. Served with crushed peanuts.

41. NONYA LAKSA       .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.80
Very popular Singapore white rice noodles steeped in spicy coconut gravy, 
garnished with prawns, fish cake and daun kesum.

42. CURRY MEE        .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.80
Malaysian style yellow egg noodles in a thick and spicy curry gravy, topped with 
chicken, roast pork and tofu.

43. HOKKIEN MEE SOUP        .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.80
Singapore style pork and prawn fresh egg noodle and rice vermicelli soup, 
topped with prawns, spare ribs, fish cake, kangkong and bean sprouts.

44. WAT TAN HOR .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.80
Fragrant wok-fried fresh broad rice noodles with seafood and chicken in a thick 
egg gravy.

45. VIETNAMESE PHO .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.80
The extremely popular Vietnamese rice nooldes with beef steeped in a rich 
broth.

46. MEE SIAM .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.80
Nonya style fine rice vermicelli, in a tangy assam and peanut gravy topped with 
prawns, eggs, chopped dried tofu and chives.

Main Dishes (Noodles - Soup/Gravy)

Mild                   Medium                      Hot
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Desserts
57. PULUT HITAM .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80
A fantastic warm dessert that is akin to traditional English rice pudding. 
Extremely popular in Singapore and Malaysia — black glutinous rice is slowly 
cooked and served with a garnish of coconut cream. A must try!

58. BUBUR CHA CHA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80
Sweet potato and taro pieces in a fragrant and sweet coconut sauce, served with 
sago pearls. An extremely popular Straits dish.

59. CHENDOL .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80
A favourite ‘Straits’ dessert. Shaved ice with green chendol droplets (a fragrant 
pandan green jelly), coconut milk and laced with thick coconut palm syrup.

60. ICE KACHANG .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.80
Popularly known as ‘ABC’. Shaved ice over a mix of sweetened azuki beans, 
grass jelly, palm seeds and corn niblets, drizzled with Kiasu blended fragrant 
sugar and coconut palm syrup.

61. SAGO GULA MELAKA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80
Chilled sago pearls served with coconut cream and gula Melaka (palm sugar). 
Enjoyed throughout the Straits and Singapore!

Side Dishes
47. FRIED MIXED VEGETABLES (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.80
Combination of seasonal vegetables, stir-fried with tofu.

48. LO HON CHYE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.80
Stir fried mixed vegetables with dried lily bud, crunchy fungi, dried tofu and 
bean thread noodles in a soya bean gravy — a very popular Straits dish.

49. STIR FRIED CHOY SUM (V) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.80
Fresh Chinese mustard greens stir-fried with garlic.

50. KANGKONG BELACHAN        .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £6.80
Imported morning glory pan fried in an aromatic belachan paste and dried 
shrimps.

51. SAMBAL BELACHAN .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £0.90
Nonya blended shrimp and chilli mix.

52. ACHAR .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £1.90
Nonya pickled mixed vegetables.

53. RICE - FRAGRANT JASMINE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £1.60
54. RICE - CHICKEN FLAVOURED     — OR —     55. COCONUT  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £1.90
56. ASSORTED CRACKERS - Prawn, fish and vegetable crackers served with a sweet chilli sauce. £1.80
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Drinks

          Manager’s Recommendation

Chin Chow Soya
Bean Milk

White Wine
1. Mendoza Chenin Sauvignon (Argentina) .  .  .  .  .  .  £3.50/£11.00
This unusual blend of Chenin and Sauvignon has fresh appealing 
aromas of passion fruit, lemon and vanilla.

2. Cavllina Pinot Grigio IGT Sicllia (Italy) .  .  .  .  .  .  £4.50/£14.50
Fresh, crisp and clean with pleasant mineral undertones.

3. Head Over Heels Forgotten Riesling (Australia) .  .  .  .  .  £17.00
Fermentation was stopped early to leave a wine with a natural sweet-
ness that is fresh, not cloying and showing peachy, creamy flavours 
with a lovely long finish.

4. ‘Amorino’ Pecorino Colline Pescaresi IGT (Italy) .  .  .  .  £23.00
This wine shows an unmistakable character of ripe pears and exotic 
fruits on the nose. The palate is well structured with citrus notes.

5. Heller Chenin Blanc Organic (California) .  .  .  .  .  £8.50/£35.00
The perfect combination of bright, lively acidity and smooth, long 
residual sweetness gives appeal to this Chenin. Look for flavours of 
lychee, citrus, ripe green melons and grass. This is a gem of a wine.

Rosé Wine
6. Malbec Rosé (Argentina) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £4.00/£13.50
Well structured but very fruity, with hints of spice and summer pudding 
berried fruit through to a clean crisp finish. Quite delicious.

Red Wine
7. Zingaro Red (Italy) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £3.50/£11.00
Plummy fruit with nice, juicy flavours on the palate; very drinkable 
style.

8. Cuma Malbec Organic (Argentina) .  .  .  .  .  .  .  .  .  £4.50/£14.00
Exuberant blueberry and plum flavours, with mint and a spicy character 
full of tarragon and rosemary.

9. Rioja Crianza ‘Rivallana’ (Spain) .  .  .  .  .  .  .  .  .  .  .  .  .  .  £16.50
Powerful fruit aromas well combined with hints of oak ageing. On the 
palate, it reveals concentrated, ripe fruit flavours and a good structure.

10. The Black Shiraz (Australia) .  .  .  .  .  .  .  .  .  .  .  .  £5.50/£17.00
An espresso of a wine! Strong purple-black and intense.

11. Parducci Zinfandel (California) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £18.00
On the palate the rich, spicy brambleberry flavours are bright and 
zesty, with balancing sturdy tannins.

Sparkling Wines
12. Prosecco IGT Colli Trevigiani, Frizzante (Italy) .  .  .  .  .  .  £16.00
Semi-sparkling in style with a fine and fruity bouquet.

13. Rose Brut, Carpene Malvolti (Italy) .  .  .  .  .  .  .  .  .  .  .  .  .  £22.50
Deep pink with hints of crimson, the wine has a perfumed floral 
bouquet, with elegant yet intense notes of wild berries and morello 
cherries. It is full and tangy with founded fruit on the palate.

About Kiasu’s Wines
Our wines have been specially selected to compliment the gourmet 
meals provided in Kiasu. In collaboration with our wine specialist, we 
have sourced for the best vintages and have offered them at the best 
possible prices. We are sure our selection will tickle and excite the most 
discerning palates. Salut !

Beer
Tiger .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80

Tsingtao .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80

Soft Drinks
Coca Cola .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £1.50

Diet Coke .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £1.50

Lemonade .  .  .  .  .  .  .  .  .  .  .  .  .  .  £1.50

A&W Root Beer .  .  .  .  .  .  .  .  .  .  .  .  £1.80

Lemon Lime Spritzer .  .  .  .  .  .  .  .  £2.80

Soya Bean Milk .  .  .  .  .  .  .  .  .  .  .  £1.80

Chin Chow in soya bean milk .  .  .  .  £3.20

Chin Chow in syrup .  .  .  .  .  .  .  .  .  £2.80

Ice Bandung .  .  .  .  .  .  .  .  .  .  .  .  .  £3.20

Jasmine Green Tea (sweetened) .  .  £1.80

Oolong Tea (sugar free) .  .  .  .  .  .  .  £1.80

Still/Sparkling Water small .  .  .  .  .  £1.50
                                         large .  .  .  .  .  £3.80

Freshly Squeezed Juices
Orange .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80

Lime .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80

Apple .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80

Carrot .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80

Pineapple .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80

Tropical Mixed Fruit Juice .  .  .  .  .  .  £3.00

Tea & Coffee - Freshly Brewed
Filter Coffee (Regular) .  .  .  .  .  .  .  .  £1.80

Filter Coffee (Decaffeinated) .  .  .  .  £1.80

Kopikow .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80

Iced Kopi .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.50

Iced Kopi Susu .  .  .  .  .  .  .  .  .  .  .  .  £2.50

English Tea .  .  .  .  .  .  .  .  .  .  .  .  .  .  £1.50

Teh Tarik .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.50

Chinese Flower Tea .  .  .  .  .  .  .  .  .  £2.80

Iced Lemon Tea .  .  .  .  .  .  .  .  .  .  .  £2.50

Milo .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £2.80

Ice BandungChin Chow in Syrup

Teh Tarik

Glass/Bottle
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