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JUNDA'S PLAYGROUND

Signature Banquet
$118 Per Head*

Achar Pickled Vegetables I £ # &
Raw Kingfish, Assam Laksa Granita, Pineapple Salsa 4 %) i) £ & ) &
King Prawn Toast, Molten Salted Duck Egg } 3 i) 3 i £ 4]

Ho Jiak Signature Laksa Bombs " i/ =5

Oven Roasted Dry Aged Corn-fed Duck, Moutai 7 & Jt & ¥ 8
*Supplementary pancakes & condiments 7 Aot H4c 4 +18

Vongole & Barramundi, Assam Nyonya, Torch Ginger Flower I 542 & #5455 &
Cantonese Fried Rice, Lap Cheong, Prawns & Conpoy 2 X4k

Wok Fried Spring Greens, Garlic & Oyster Sauce #+= &} if &

Pandan Lava Cake BEifl ik 5 B AL, B4 Wi , s

Kuih Mochi, Pistachio, Palm Sugar 773 R AR #E frAg

LS e e i, e B K, SARA L EARIMIRF SN 10%IR 5%
JA 75 B BRI S A 0% IR 4. 3418 B PR RS bl 1 5% IR 4%
(VG) T i & R b F R, (G*)AJE R ou/R A &R 8 AR Ril, 12 BB ARSI, SFRR T AL &40 o,
W b RS A T AEAT R S AF AR F R BAVER ) B4R 2R, BAFRIEEMER TR HR, A EFH THALEMRZT TR RS,
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Oyster, Nyonya Mignonette & Trout Roe % & %% 7 ea (G¥)

Raw Kingfish, Assam Laksa Granita, Pineapple Salsa L4 %) /# L&k % 9ea
Drunken Jade Tiger Abalone, Fermented Rice, Pickled Daikon # %35 4. 14 ea
Shark Bay Scallop, XO Butter XO B % €5 5 1 11 ea (G¥)

San Choy Bow, Shiitake, Pork & Duck B4 A £ % & 8ea (VG)

Alaskan King Crab, Fried Bread, Malaysian Chilli 74287 o & 28 X €044 & 5k % L3 19 ea
Kari Puff, Stilton Cheese, Turmeric Pickles % &8 n7E & 18 ea

Lotus Root Chips, Salted Duck Egg, Butter, Curry Leaves &7/ &R EZ i H 19 (G*)
Hainanese Tuna Carpaccio, Granny Smith Apple, Capers £ & %) & £ % # %7+ 32 (G*)
Mud Crab Caesar Salad, Indomie Dressing, Smoked Eggs L JLiitiv izt fp R m# 33 (VG)
King Prawns Toast, Molten Salted Duck Egg, Pickle Onion ¥ 3% 3Fi £ 8 23
Roast Bone Marrow, Rendang Curry, Roti Paratha 4 % 4 & # st 29

Ho Jiak Signature Laksa Bombs "/ iy =4 27 (G¥*)

Rock Lobster or NT Mud Crab Market Price (G*) & £.¥F 3 LA ()

Sticky Rice wrapped in Lotus Leaves, Foie Gras 47 & # T 4% K
or &
Malaysian Chilli Sauce (Paired with Mantau) % & % 3k 5 5 4 04 3k

Mooloolaba King Prawns, Tasmanian Honey, Makrut Lime &+ 2% iHi75 X¥F 42 (G¥)

Baked Akaroa King Salmon in Banana Leaf, Smoked Tomato Kari & %"  = X &2 M E &% 55 (G*)
Cantonese Roast Pork, Farmers’ Leaves, Sambal Matah & Calamansi Sriracha It & %1 14 d # Kk % 48 (G*)
Chargrilled Loddon Valley Lamb Rump, Spiced Garlic Sambal, Herbed Yoghurt % ¥ 7 & F R iz B A6% 52

MB4 Angus Short Rib, Vegemite, Pico de Gallo &k #5%Ar4MHE 52

Oven Roasted Dry Aged Corn-fed Duck, Moutai 5 & i X %% 60 (G*)
*Supplementary pancakes & condiments % Andtetif 544 18

Junda’s Char Koay Teow, Handpicked NT Mud Crab 2 k5t T8 K 39 (VG)
Cantonese Fried Rice, Lap Cheong, Prawns & Conpoy % X))k 36 (VG, G*)
Malaysian Claypot Rice, Woodland Fungus, Truffle Smoked Soy ¥ B & #h %1748 38 (VG, G*)

Chinese Broccoli Two Ways, Garlic Oyster Sauce /=2 %7z 23 (VG, G*)
Eggplant Bersira, Acar Caramel, Umami Cream % BL 3R 36675 24 (VG)
Wok Fried Asian Greens, Lotus Root, Garlic 7= &)}/ if# 25 (VG, G*)



