AFTER YEARS COF DRAWING [SsPIRATION FROM MY BELOYED AMAF|
DECIDED I'T WAS TIME TO EMBAREK OM A MEW PHASE OF MY CULIMNARY
JOURNEY. THIS 15 A SPACE WHERE 1 AIM T REDEFINE THE BOUNDARIES OF
TRADNTIONAL FLAVOURS, SHOWCASING MY CULINARY ENOLUTION LISING
YIBEANT SPICES, FRESH LOCAL PRODUICE AND WITH INNOVATIVE
COMBINATIONS THAT WOULD SURPRISE AND DELIGHT THE PALATE,

FINVTTE YOU T STEP INTO MY WORLE OF GASTRONOMIC EXPLOBATION AND

JOIN MEON A CULINARY ADVENTURE LIKE NO OTHER.

\ . WELCOME TO JUNDA'S PLAYGROUND.






CAVIAR

L.

FROSISTA OSCIETRA CAVIAR (30g)
=EEBTH

$ 258

Junda’s modern take on luxury reimagines the traditional caviar service with a
Malaysian flair. Crisp wonton skin holds a decadent mix of salted egg yolk and créme
fraiche, topped with hand-picked mud crab and crowned with

Frosista Oscietra Caviar, A bite-slzed explosion of texture,

richness, and refined flavour



BANQUET

Al guest most partaks in the banguet menu

-$-9& F#r h:-ﬂ{] iminimum of J pakE|

SMOKED OV STER i &K &
KINGFISH g ® 650

SAN CHOY BOW 338 O
ASSORTED SATAY e ER

LAKSA BOMBE 25 BB
CHAR KOAY TEOW #H %2 9000

CHAR SIE LAMB RIBS R4 TESHEEH
ASEAM NYONYA BARKAMUND 400 5 ® G0
BELACHAN KANGEUNG B AZ 05

DESSERT ©OF THE DAY HE#i &

$113 Par head imomun ot 4 pasj

SMOKED OYSTER 5l &t
KINGPISH E8msn Eamns @
SOV SALMON CARPACCIO SN =wE29 5 O

CHILLI CRAR BAO BEEEHE O
N BUTTER SCALLOP X0 MERLE O ﬂ-

ROTI PIZZA & RAshiEFE O
INDOMIE CAESAR SALAD ssMv i O

BEEF RENDANG POT PIE % Sut 55 0060
GRILLED CALAMARI it O D ©

HAINAN CHICKEN B8

SALT & PEPPER TOFU BE2 8 @

PESSERT OF THE DAY S B &

*ALL GUESTS MUST PARTAKE IN THE BANQUET MENU



COLD STARTER

CS1. NYONYA OYSTER
nEa e

Sydney Fock Dysier, Myorya Yimesigretbe,
Troul Rog, Chivgs

{J aach

CS52. SMOKED OYSTER
WEmE

Jasming Rica Smaked Chyslar
Bigsdy Mary, Chives

9 each

C53. KINGFISH
menpaians @

Hiramass Eeglish, Shaa,
Pinzappia Salsa, Assam Laksa Granita

'_‘} esch

CS54, S0Y SALMON CARPACCIO
EER=xans @

allantic Salmon, Panzi, Halman 50%,
Truffle O, Celamansi, Chilli il

28

CS5. INDOMIE CAESAR SALAD
pa i ()

Charred Leltuce, Indamies Ao,
Handpickes Mud Crab, Pork-Fal, Smoked Fgg

30

Py indarm mur siofT of oy food oisrgéer or specia defory regarsmeaie
W fry our basl fo-criler o chefory reguremenii. Fie ds nal pudmimiee Sap of oo datey 4a Se 100%
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ENTREE

El. SAN CHOY BOW EZ. XO BUTTER SCALLOP
smn () xo mann )6

Duck Biensl. Park Minee, HMokkado SCadop, Sambal,

Shiltake, Heansprouts ?, Y sacH Erown Butier, Shrimp & Bacon X0 [.." ' 5 sach




El. CHICKEN SATAY
HERNR

Chicken Thigh, Turmaric
Pasnul Sauce

? Bgeh

E3. TAMARIND PRAWN
TESETE

HeErsay Bay King Prawn,
Tamarind Sauce, Crispy Capers

I 3 =acn

Haomar ifntn pwr SiaiT of ooy fond’ Alargian or Speciol Ty MBLETETRTIE.

E4. BEEF SATAY
HETWES

Topstngs Beef, Cumin, Fennel,
Paaiul Sauts

B Each

E6. CHILLI CRAB BAO
suyEde @)

Deep Fried Milk Bum, Chili Sauoe
Handpicked Mud Crab

18 Gact

A e nuw DeleT i Sarer in SErav) reOLnEaaEIne e di Nor gearan e any aff ner chiohed ia ke 00

oNenges free Trores of oiengen moy be presend  ory of cor mEes
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\ Al ;Jf_‘, )

ENTREE

EY. HOJLAR'S LAKSA BOMB

mnzs @) 0

Chicken & Prawn Dumplngs. Laksas Lemak Broth
Shead Mint

29

ES. TRIPLE COOKED
RADISH CUBES

wam ) @

Gteamed, Desp-Fried, Vol Fraad Radisn Cub-es
Beanaprauts, Egg, Chives

23

E2, TYPTHOON
XO POPCORN CHICKEN
i Fl A O IE 9

I, Glngar, KO

25



E10. ROTI PIZZA
zmrmzE §)

Rofl, Houss-made Tomyum Sauce,
Pravens, Pineapple, Chilli
(Plemse ailew 15 ssing Wit

28

Ell. BONE MARROW ROTI

wxmuny @) €

Siow Rodsied Bone Marraw,
Rendang, Rati

31

Plapre infoom o S0 of oy 00 SIS of SR CRElony MU RS - . c
WVE Ty 008 DeST 10 D018 §0 WE0aT) MEQUreymEvInE KRR 00 NOT GUTIFTM N o ar DL oVl o0 e N L) ia a
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EASTERN ROCK
LOBSTER %7

@ Malaysian Chilll B2 H I 99

Scid Man Teu (B eeces)  SIIMEFERE «14

&) saited buck Ego v aES @)
Add Indame BIOHERE <10

@ Sarawak Black Pepper Bbfirig =iy

Add Egg Moodles SimseiE =17




EGGLOBSTER
5D ER ke AT

T~y i o
PPETEE FMADETTY O ESET Oy PO OVRSIVES OF EDRCHE! GMITON Y ASLATTTTENIS
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LS54, MALAYSIAN CHILLI CRAB » »
I 2 75 T 5 I B




NORTHEN TERRITOR
MUD CRAB /A #

Marker Price [ KG

@ Malaysian Chilli R &5 ES W 99
Ada Man Tow (8 pleces) SEMESTERE <@

‘d @ Steamed with Rice Noodles #®5

Add Flamdmg Moutad BITESE  +30

¥

Salted Duck Egg s#»vmE® @
Adld Ingomie B IMEIERE +16

- e
SEEAMED WITH RICE NOODLES §

MUD CRAB

i L oo WS 32 e
o = BR = 2 T )
Pirose edoen our Stotl of o fan cierges oF Baeci DTy MyuTEmanis . .1
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Ml SMOKEY
. BEEF RIB
L

12-hour Braised Southern Ranges
Heal Shart Rik, Vagemita Gravy

52



M2, CRISPY CURRY CHICKEN M3, SAMBAL STE!'-..H. (300G)

e s @) 6 semEssi @)
Crispy Fried Chicken, Waok Tossaed Sirlain, Sambal Bo Chomkchurri,
in Toemato l:__._|_|_r?".|l Makrut Lima Burmi Lime, Wonton Frites

49 58

Md, HALF HAINANESE CHICKEN M3 BEEF RENDANG POT PIE
e cummsns 1)@

Slow Cooked Beef Chuck,
Toasted Cocaonul, Rali

Turmeric Paached, Sov,
Shallat il

39 18

Aerma flew o oir S16T of oy oo aterphes or Soecial chifovy raceirmim s, -
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HEMEAT

M6. MOUTAI ROAST DUCK
¥ & W B 1585

10-day Aged Duck, Salt Rub,
Hoisin Sauce, Leek, Moutai

68

fdd Fole Gras (40g) S0 +25
Add Pancakes (10 places) FH&EWHIGHE) #18




M7. MALAYSIAN ROAST PORK BELLY

REEE A L)

spiced Fork Belly, ambal o
Chimichurrl, Tartare Sauce

45

M8 CHAR 51U LAMB RIBS
Wt IR

Hivering Lamb RiDs
caramelised Soy, Pico De Gallo

48

MY, KAPMITAN LAMB SHANK

muatsi @)

Slow Cocked Riverina Lamb Shanlks,
Kapitan Curry, Dasiccated Cacanul,
Makrut Lime Leaf

46

FraEE EroTaT fur s o' gy foed oferel o epeci o ioTy FequilEmeTiE

M10, KARI CHICKEN

mpsE s @

Chicken Thigh,
Patatoes, Lemaongrass
Coconut Créam

42
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SEAFOOD

51. CHILLI PRAWNS

muxtr @) E)

Chilli, Ginger, Batachan,
Ega White, Chives

45

2, GRILLED CALAMARI

5
wit ez @) € @

icalamari, RFajak Sauvce,
Sambal, Burnt Lime,
Marning Glory, Peanuls

53 SALTED DUCK EGG MIX
spasnna @

Butter, Salted Duck Ega Yolk,
Prawns, Calamari, Cuttisfish

45



54. GRILLED KINGFISH |
CURRY ) @) |
UL EESE [

Hiramass Kingfish Caollars,
Curry Leaves,
Figh Curry. Tafo Puffa

38

53. ASSAM NYONYA
BARRAMUNDI

reirsEn @) €

Ginger Flower, Galangal,
Tamarind, Mint Leaves

46

Fizoer infarm oo sfoif af any food ofrgior o specis divdosy requimosssia . [
M fry aur b fo cofar fo dielorp raquiremeslis. WV oo et oocrarnlae e o oo alhew in b TOO ] aﬂ
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V1. CHINESE BROCCOLI
IT=ME

Gai Lan Two Ways,
Cyster Sauce, Garlle il

26




V2. SALT & PEPPER TOFU

wzzw @)

Firm Talu, Calamans,
Garlic Buttar, Bried Chilli

Vi, BELACHAN KANGRUNG

niEs @)@

Maorning Glory, Shrnimp Pasie,
Cutthefish

V4. EGGCITING
=228

steamed EQOs Wwith
Marinated Century EQgs,

salted Duck Eggs, Traut Roa,
Caviar & Chivas

49

V3. VEGETABLE CURRY V6. sTIR FRY S5EASONAL
i i I

Eggplant, Snake Bean,

Coconut Curry Seazanal Vagetables, Garlie,

Kombu, Rice Wine
29 27
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RICE & NOODLES

RNIL. HOJARS CHAR KOAY TEOW L RicRiHoaste. Pramid

Chingse Seusans, Handpicked

L 8 QQQ sl Crab

39




RINZ. MEE MAMAK

amtE @)

Hakkien Moodi
Tomato Sambal

29

EN3. CANTONESE
FRIED RRICE

WG

Prawns, Chiness Sausaga,
Trout Rae, Dried Scallop

3

Add Fole Gras (40g)
BICH#E +25

RMN4. INDOMIE GORENG

oenm QOO

irstant Moddles, Prawns. Duck
Eng Eloss, il Egg

29

KNS NASI GORENG

wenE @)@

Fiied Hite, Aanidpcesd Eus Crall
Seafood, Makrut Liree, Calamangl Juice

35
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KEFaD
RICE & NOODLES

BRMN6. BONE MARROW
CREAMY UNI PASTA
FHMBEED

Rodasted Bona Marmow,
Sea Urchin Roe, Caviar
HBacon. Snaghatll

88

RN7. KERABU 5QUID
INK PASTA
BatRaesEAEn @)

Wok Fried Sguid Ink Spaghatti
with Z-Flavour Sauce and
Calamansi Juice

29

Add Sea Urchin Roe + Caviar

FOEENRTE -35



BRNB. BEEF HOR FUN
A EFRA

Sliced Beeaf, Rice MNoodles,
Egg Gravy, Yellow Chives

28

Prrrar form asr st of ory foed aferpee o e diehory sequicememis.

_-._l'-d-

wrngnzn @

Basmatll Rice, Spices,

38

L]

Wi Uiy g Bl o caliv B dhelofy arquideiiefli. e Sk e puasafided duy of ouF disfies o b 0OE.

i fred. Troors oFf of'erpgam moy be preaenfin oy oo cdisbes

Lamb Flap, Curry Chiclkan,
Fink & Coriander Buttermilk

)

; /
f# RN9. CLAYPOT BIRYANI

mrr



@D
EXTRAS

DRY EGG NOODLES &
e'~.'|-..'..'||||'||.! 5

=} Fim )

@ CHICKENRICE i @ VAN TOU (8 PIECES) 18
iR 3

e'x'x‘hll-."‘-.l'--:. ::' @:-; LM ROTLIPER FIECE) 5
M E R R

Mo outside food and drink allowed
Mo BY O Alcahal
Minimum $25 spending per head
10% Service Charge applies to groups of 8 and above
Only 10% of the total bill surcharge Is applicable on Sundays
Oniy 15% of the total blll surcharge is applicable on NSW Public Holidays
Please inform our staff of any food allergies or special dietary requirements



