


CAVIAR

-

OSCIETRA CAVIAR 30 g)@®
RS HI S & F &

$ 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 Black Pearl Oscietra Caviar.

A bite-sized explosion of texture, richness, and refined flavour



BANQUET

* All guest must partake in the banquet menu

$99 Per head (minimum of 2 pax)

SMOKED OYSTER & E1F °
KINGFISH T 025 Q@

SAN CHOY BOW 438 ()
ASSORTED SATAY (TR0 Z 5

HOJIAK’S LAKSA BOMB h/ =% QO Q@
HOJIAK’S CHAR KOAY TEOW # /21 % 1 Q@ /@

CHAR SIU LAMB RIBS &+ W i & #
ASSAM NYONYA BARRAMUNDI T2RE5E QOO
BELACHAN KANGKUNG Sx#itiEx OO@

DESSERT OF THE DAY =Bt

$129 Per head (minimum of 4 pax)

SMOKED OYSTER 5®E1E o
KINGFISH Tsmpazansy Q@
SOY SALMON CARPACCIO BEX =271 50O

CHILLI CRAB SLIDER #1250 4 @)@
XO BUTTER SCALLOP X0 #imEn O Q@

ROTI PIZZA £ g = Q@
HOJIAK'S LAKSA BOMB 117 = & Q@

WAGYU RENDANG POT PIE 24 mEHN A ODO
GRILLED CALAMARI 22 @@ Q@

HAINAN CHICKEN 5/ 13

SALT & PEPPER TOFU il T % @

DESSERT OF THE DAY 5 H i

*ALL GUESTS MUST PARTAKE IN THE BANQUET MENU



COLD STARTER

CS1. NYONYA OYSTER
et @

Coffin Bay Oyster, Nyonya Vinaigrette,
Trout Roe, Chives

9 each

CS2. SMOKED OYSTER
wame @)

Jasmine Rice Smoked Ovyster,
Bloody Mary, Chives

9 each

CS3. KINGFISH
rsyperens @@

Hiramasa Kingfish, Shiso,
Pineapple Salsa, Assam Laksa Granita

9 each

CS§84. SOY SALMON CARPACCIO
wER=xens Q@

Atlantic Salmon, Ponzu, Hainan Soy,
Truffle Qil, Calamansi, Chilli Oil

29

Please inform our staff of any food allergies or special dietary requirements.
We try our best to cater to dietary requirements. We do not guarantee any of our dishes
to be 100% allergen free. Traces of allergen may be present in any of our dishes.

o IMPORTED SEAROOD 0\!“ ORIGIN SEAFOOD
e Fil &




ENTREE

El. SAN CHOY BOW E2. XO BUTTER SCALLOP
tx28 O xo samn ) @@

Duck Breast, Pork Mince,
Shiitake Mushrooms, Bean Sprouts 8 each

Hokkaido Scallop, Sambal,
Brown Butter, Shrimp & Bacon XO 10 each




E3. CHICKEN SATAY
WD E X R

Chicken Thigh, Turmeric,
Peanut Sauce

7 each

E5. TAMARIND PRAWN
wzizrE @

Hervey Bay King Prawn,
Tamarind Sauce, Crispy Capers

14 each

E4. BEEF SATAY
DB NIE B

Topside Beef, Cumin, Fennel,
Peanut Sauce

8 each

E6. CHILLI CRAB SLIDER

szt @)@

Deep-fried Milk Bun, Chilli Sauce,
Hand-picked Mud Crab

19 eacn

Please inform our staff of any food allergies or special dietary requirements,
We try our best to coter to dietary requirements. We do not guarantee any of our dishes
to be 100% allergen free. Traces of allergen may be present in any of our dishes.




ENTREE

E7. HOJIAK'S LAKSA BOMB

nv=s @ Q@

Chicken & Prawn Dumplings, Laksa Lemak Broth,
Sliced Mint

30

E8. HOT & SOUR
ABALONE SOUP

mrnzacs @)

Abalone, Hand-picked Mud Crab Meat,
Shiitake Mushrooms, Wood Ear Mushrooms,
Bamboo Shoots, Tabasco

25

E9. TRIPLE COOKED
RADISH CUBES

wigs C) @)

Steamed, Deep-fried, Wok-fried Radish Cubes,
Bean Sprouts, Egg, Chives

24



E10. TYPHOON
XO POPCORN CHICKEN
s R o &) €

Black Beans, Chilli,
Garlic, Ginger, X0

Ell. ROTI PIZZA

2 @)@

Roti, House-made Tom Yum Sauce,
Prawns, Pineapple, Chilli

(Please allow 15 mins wait)

29

E12. BONE MARROW ROTI

»usauny @) @

Slow-roasted Bone Marrow,
Rendang, Roti

33



EASTERN ROCK
LOBSTER &¥T @

@ Malaysian Chilli B 3 75 I &R #)l oo

Add Mantou (8 pieces) BINE&IEEL +20

e Salted Duck Egg &/ E=E o

Add Indomie Goreng BINENBLLE +20

e Sarawak Black Pepper fbHrisZ
Add Soft Egg Noodles Bil&kmm +20




'K

LS28SALTED'DUCK
ECC LOBSTER

Tz /A = &y o

1]
LT}
1

Please inform our staff of any food allergies or special dietary requirements.
We try our best to cater to dietary requirements. We do not guarantee any of our dishes
to be 100% allergen free. Traces of allergen may be present in any of our dishes.
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MALAYSIAN CHILLI C
35 75 0 S P
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NORTHEN TERRITO
MUD CRAB A # @

Market Price / KG

® Malaysian chilli zxaEwEn €) €

Add Mantou (8 pieces) BIIELIEEL +20

® stcamed with Rice Noodles Z#7

Add Flaming Moutai SiiFE&kia +30

® salted Duck Egg ¢mEs @

Add Indomie Goreng BINEIBIE +20

@ Sarawak Black Pepper abhiE#

Add Soft Egg Noodle Bjii%m +20

81.S5. STEAMED WITH RICE \IOOI)LE’Q

£ N

MUD CR
\\

Please inform our staff of any food allergies or special dietary requirements. »:
We try our best to cater to dietary requirements. We do not guarantee any of our dishes S
to be 100% allergen free. Traces of allergen may be present in any of our dishes. o v lpEa




M1. SMOKEY
BEEF RIB

WA 22 B R & R

12-hour Braised Southern Ranges
Beef Short Rib, Vegemite Gravy

55

.



M2. CRISPY CURRY CHICKEN M3. SAMBAL STEAK (300G)

s ymes @) € smmssi @)
Crispy Fried Chicken, Wok-tossed Sirloin, Sambal ljo Chimichurri,
in Tomato Curry, Makrut Lime Leaves Burnt Lime, Wonton Frites

gl 61

M4. HALF HAINANESE CHICKEN M5. WAGYU RENDANG POT PIE
R % ommmn @) €
Turmeric Poached, Hainan Soy, Shallot Oil Wagyu Shin, Toasted Coconut, Roti

41 ey 50

Please inform our staffafany food allergles or special dietary requirements.
We t(y our best'to cater to dietary requ!remems We do not guarantee any of our dishes
IOO% aﬂargen free. Trms of allergen may be present in any of our dishes.




®EHMEAT

M6. MOUTAI ROAST DUCK
> & He K2 5 F5

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

7.\

Add Foie Gras (40qg) BIN#SHF +26
Add Pancakes (10 pieces) BIIEHO0RK) +18




M7. MALAYSIAN ROAST PORK BELLY ~ M8. CHAR SIU LAMB RIBS

it RZ IR A Bt N REER
Spiced Pork Belly, Sambal ljo Riverina Lamb Ribs,
Chimichurri, Tartare Sauce Caramelised Soy, Pico De Gallo

47 50

M9. KAPITAN LAMB SHANK M10. KARI CHICKEN
wuazzie @) 6 ez @)

Slow-cooked Riverina Lamb Shanks, Chicken Thigh,

Kapitan Curry, Desiccated Coconut, Potatoes, Lemongrass,
Makrut Lime Leaves Coconut Cream

48 41

Please inform our staff of any food allergies or special dietary reguirements.
We try our best to cater to dietary requirements. We do not guarantee any of our dishes
to be 100% allergen free. Traces of allergen may be present in any of our dishes.

¥ SEAFCOD omu




SEAFOOD

S1. CHILLI PRAWNS

minxir ()@@

Chilli, Ginger, Belachan,
Egg White, Chives

47

S2. GRILLED CALAMARI

5120 O OO

Calamari, Rojak Sauce,
Sambal, Burnt Lime,
Morning Glory, Peanuts

8 40

$3. SALTED DUCK EGG MIX |
spasssz @)@ |

Butter, Salted Duck Egg Yolk,
Prawns, Calamari, Cuttlefish

47



S4. GRILLED KINGFISH
CURRY

rmEsten @)@

Hiramasa Kingfish Collar,
Curry Leaves,
Fish Curry, Tofu Puffs

40

§5. ASSAM NYONYA
BARRAMUNDI

YY)

Ginger Flower, Galangal,
Tamarind, Mint Leaves

48

Please inform our staff of any food allergies or special dietary requirements,
We try our best to cater to dietary requirements. We do not guarantee any of our dishes
to be 100% allergen free, Traces of allergen may be present in any of our dishes,




V1. CHINESE BROCCOLI

F=FE

Gai Lan Two Ways,
QOyster Sauce, Garlic Oil

2]




V2. SALT & PEPPER TOFU

names @

Firm Tofu, Calamansi,
Garlic Butter, Dried Chilli

28

V3. BELACHAN KANGKUNG

sxzax @)@

Morning Glory, Shrimp Paste,
Cuttlefish

V4. IMPERIAL STEAMED EGG
wzz @

Hand-picked Mud Crab,
Clams, Prawns, Gai Lan

51

V6. STIR FRY SEASONAL

V5. VEGETABLE CURRY GREENS

matt @ b B 5

Eggplant, Snake Bean, Seasonal Vegetables, Garlic,
Coconut Curry Kombu, Rice Wine

30 28

Please inform our staff of any food allergies or special dietary requirements., '_f = 3 ];"'
We try our best to cater to dietary requirements, We do not guarantee any of our dishes =
to be 100% allergen free. Traces of allergen may be present in any of our dishes. o oo




RICE & NOODLES

Chinese Sausage, Hand-picked Mud Crab

Flat Rice Noodle, Prawns,

OW

HOJIAK'S CHAR KOAY TE
290900

RNI.
7

by

1

4




RN2. MEE MAMAK

ENEN QQQ

Hokkien Noodles, Chicken,
Tomato Sambal

30

RN3. CANTONESE 4
FRIED RICE {9-"'
22018 ) @

Prawns, Chinese Sausage,
Trout Roe, Conpoy

40

Add Foie Gras (40q9)
SIS +26

RN4. INDOMIE GORENG

aevE @) Q@@

Instant Noodles, Prawns, Duck
Egg Floss, Fried Egg

30

RN5. NASI GORENG

s @)@

Fried Rice, Hand-picked Mud Crab, Seafood,
Makrut Lime Leaves, Calamansi

35

Please inform our staff of any food ollergies or special dietary requirements,
We try our best to cater to dietary requirements. We do not guarantee any of our dishes
to be 100% allergen free. Traces of allergen may be present in any of our dishes,



RICE & NOODLES

RN6. CLAYPOT WAGYU RICE Char Siu Wagyu Short Rib,
Hand-picked Mud Crab, Trout Roe,

MEFF R E R EFIR Q Pickled Ginger, Dark Soy Blend

68

Add Sea Urchin Roe
S e +35



RN7. BEEF HOR FUN
BERTAAH

Sliced Beef, Rice Noodles,
Egg Gravy, Yellow Chives

28

RN8. SHORT RIB NOODLES
walsansE @)

Slow-braised Southern Ranges
Beef Short Rib, Springy Egg Noodles

58

Add Flaming Cognac
SMERBAE +15



EXTRAS

HR THHE (&)
5 A IR 83k
EEIR ROt

No outside food and drink allowed
No BYO Alcohol
Minimum $25 spending per head
10% Service Charge applies to groups of 8 and above
10% of the total bill surcharge is applicable on Sundays
15% of the total bill surcharge is applicable on NSW Public Holidays
Please inform our staff of any food allergies or special dietary requirements
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