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MOST POPULAR STREET FOOD

b

CHILLI BASIL NOODLES )3)
Homemade chilli paste tossed with flat
rice noodles, Thai basil and egg. This dish
is great for the hungry and the hungover.

PAD THAI GF*

Thailand’s favourite dish - home-style rice
noodles with egg, green shallots, crushed
peanuts and dried shrimp.

SINGAPORE STREET NOODLES ))
Fresh ginger, garlic and curry powder with
hints of chilli stirred with egg, vegetables
and delicate rice vermicelli noodles.

(VERY) NASI GORENG )) PADCU

Indonesia’s former President Bambang’s
favourite! Fried rice flavoured with naughty
chilli sambal, egg and vegetables.

PENANG SATAY NOODLES

Wok on Inn’s curry paste, made-from-
scratch, tossed with egg, hokkien
noodles, peanuts and coconut milk.

Our very own garlic infused dark soy
sauce, wok fried with smashed egg,
fresh vegetables and flat rice noodles.

MEE GORENG )
Our made-from-scratch sambal - : ‘
tomatoes, chillies tossed with kecap manis, e
vegetables and our hokkien noodles. H \ko

CASHEW NUT NOODLES
Homemade chilli jam - sweet roasted
garlic, red shallots tossed with our
hokkien noodles and cashew nuts.
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ADD YOUR STAR
INGREDIENT
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Vegetable

Tofu

Chicken

Beef

Prawn

Seafood

(prawn, calamari and mussel)
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WE USE THE FRESHEST '
SEASONAL PRODUCE, :
ALL OUR SAUCES ARE
MADE-FROM-SCRATCH r
IN THAILAND AND v
MALAYSIA.
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CHILLI SQUID WITH
SRIRACHA MAYONNAISE @)

LEMONGRASS CHICKEN CAKES WITH
SRIRACHA MAYONNAISE (3)

SPICY CHICKEN DUMPLINGS (4) )
BUDDHA’'S STEAMED VEGETABLE BOWL

VEGETABLE SPRING ROLLS WITH
CHILLI JAM SAUCE (2)

TOFU PUFFS WITH PEANUT DIPPING SAUCE

MIXED PLATTER- -
CHILLI SQUID (2), LEMONGRASS CHICKEN
CAKES (2), SPRING ROLL (1), TOFU PUFFS
AND PRAWN CRACKERS

BANGKOK NOODLES ))

Wok on Inn’s taste sensation is created with
our homemade curry paste tossed with
hokkien noodles and kaffir lime leaves.

TERIYAKI NOODLES

Slow cooked Japanese kombu, fresh
ginger and Mirin wine tossed with

vegetables and thin egg noodles.

MONGOLIAN WITH JASMINE RICE
Rich soy, hoisin and shacha sauce caramelized ﬁ-"
with organic brown sugar, tossed with .( {'
vegetables, served with Jasmine rice. e

KOREAN BBQ NOODLES

Seoul Food - Korean chillipaste, char I

siu with a hint of Asian pear tossed
with Wok on Inn’s hokkien noodles.

CHINESE NOODLES

w.  Aclassic combination of oyster and -
] mushroom-infused soy sauce with a hint of
five spice tossed with our hokkien noodles.

Vegetable
Tofu
Chicken

ADD YOUR STAR INGREDIENT

Beef -
Prawn
Seafood

" STREET SALADS |

SRIRACHA NOODLE SALAD GF* )))
World famous Sriracha chilli sauce tossed
with vegetables, cashew nuts and rice
vermicelli noodles.

Chicken, Beef or Seafood

SATAY NOODLE SALAD

Straight from a hawker stand in Bondowoso -
¥ vermicelli noodles tossed in our peanut satay
sauce with fried egg.

Chicken or Beef
CHILLI JAM SALAD

‘Wok on Inn’s very own smoked chilli jam tossed
with Thaiherbs, fried egg'and crunchy cashew
nuts.

4| Chicken or Beef £ : ®

. WONTON SOUP ﬂ

LAKSA SOUP Gr*

Vegetable Vegetable

Chicken . Chicken

Seafood . Combination

[prawn, calamarj and mussel] : [chicken and seafood) Y
| @ Sy g )| :

KIDS
MEALS

WITH KIDS JUICE
OR WATER




