NAAM

THAI RESTAURANT

The Little Nyonya Night Market
15 August 2026 Saturday | 18:30 — 21:30

Makanan Laut Atas Ais — Seafood on Ice

- Boston lobster, white sea prawns, abalone, scallop
Coriander lime sauce, citrus ginger flower dressing,
Laksa vinaigrette

Hidangan Pembuka Selera Sejuk - Appetizer
- Nasi Ulam
Herbal rice
- Kerabu Kacang Botol Abalon
Spicy winged bean salad with abalone
- Kerabu Bok Nee Ayam

Shredded chicken and wood ear mushroom salad
Pickle vegetables, peanut sauce
- Kerabu Beehoon Udang
Rice vermicelli salad with prawns
- Kerabu Mangga
Green mango salad

Snek Pedas - Hot Snack
- Popiah

Fresh thin-skinned spring rolls wrapped stewed turnips,

Egg, vegetables and crushed peanuts
- Karipop

Potato curry puff
- Soon Kueh

Jicama, bamboo shoots and dried shrimp dumplings
- Chwee Kueh

Steamed rice cake, preserved radish relish

Sup - Soup / Broth

- Buah Paya Masak Titek
Peppery papaya soup with shrimps

Clay Pot Bak Kut Tea (served to order)
- Braised pork ribs white pepper-garlic-herbal broth

Bean curd puff, enoki mushroom, button mushroom
Deep-fried bean curd skin, Chinese doughnut
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Hainanese Chicken Rice Stall (served to order)

Poached free range chicken,
Fragrance rice and steamed white rice
Homemade chili sauce, ginger sauce,
Sweet dark soy sauce

Nyonya Curry Laksa (served to order)

Spicy-coconut-curry broth

Prawns, clams, squids, fish cake, shredded chicken,
Fried bean curd, long bean, Ipoh bean sprout, boiled egg,
Sambal,

Yellow noodles

Charcoal BBQ Grill (served to order)

U.S prime beef, tamarind marinade
Iberico pork collar
Chicken wing, honey-soy marinade

Makanan Laut Bakar (served to order)
Banana leaf and sambal baked seafood, bitter beans

Stingray
Squids
Tiger prawns

Sauce & Dipping

Chilli-shallot sweet sauce, spicy tamarind-shrimp paste,
Sambal lime-cincalok, Sambal belacan

Rotisol & Carving (served to order)

lkan Asam Pedas
Poached whole bahaba fish in citrus - spice paste, vegetables
Ayam Sioh
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Roasted whole chicken marinated with tamarind and coriander %% + 2 T e @ & & % 3¢

Kapitan Betis Kambing
Lamb shank in curry kapitan

Side Dishes

Ayam Pongteh

Chicken and potato stew

Chap Chye

Braised mixed vegetables

Telur Masak Belanda

Fried eggs with sweet-tangy tamarind gravy
Udang Masak Lemak Nenas

Pineapple prawns curry

Jiu Hu Char

Stir-fried yam bean with shredded cuttlefish
Nasi Kerabu

Steamed rice naturally coloured with butterfly pea flowers
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Acar

- Pickle Vegetables

Awak

Rich pickled vegetable with spice paste,

Cabbage, cauliflower, green beans, eggplants & carrots
Timun

Sweet-sour pickle cucumber

Jelatah

Refreshing-crunchy-tangy pickle with cucumber, onion,
Pineapple in a sweet and sour dressing

Rampai

Sweet and spicy vegetable pickle with carrots,
cucumbers, onions, chilies & young ginger sliced

Pencuci Mulut - Desserts

- Nyonya Kuih-Muih - traditional dessert

Seri Muka

Steamed layer of pandan-coconut custard,

sweet glutinous rice

Onde-onde

Poached pandan-sugar Melaka glutinous dumpling
Grated coconut

Dadar

Caramelized coconut-pandan crepe roll

Ang Koo Kueh

Steamed mushy green bean dumpling
Apam Balik

Pancake with sweet creamed corn, peanuts, sugar, butter

- Durian Cendol Station (served to order)
Shaved ice
Green pandan-flavored jelly noodles, red bean,
Rich coconut milk base, sweet palm sugar syrup
Durian meat paste

Chiffon Cake

Chocolate, orange, pandan

Ice Cream & Sorbet Corner (served to order)

Yam, red bean, coconut, mango, lime

Condiments

M&M'’s, chopped caramelized nuts,
cookie crumbs, chocolate chips
Chocolate sauce, raspberry sauce,
mango sauce, caramel sauce
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- Fresh Fruit Station #5%
Watermelon, pineapple, rock melon, honey melon, FRACEBEORTARA
Dragon fruit, pisang emas (fingering banana), rose apple YAk, £ E E5
Pink guava Ao o w

Buffet includes: Free flow of House Selected Wines, Beer, Soft Drinks, Coffee and Tea.
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Promotional Price #EEEI&

Adult gk A\ A EPEEE MOP 428+ per person
Child /NZF BB MOP 168+ per person

*Child between 0-5 years old enjoy complimentary entrance when accompanied by one paying adult
(One adult max. brings one free child), additional child will be charged based on children price.
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