JUNDA'S PLAYGROUND
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SIGNATURE BANQUET
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Achar Pickled Vegetables
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Raw Seafood Selection (M)
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Alaskan King Crab (I)
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Ho Jiak Signature Laksa Bombs (I)
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Oven Roasted Dry Aged Corn-fed Duck
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*Supplementary pancakes & condiments +19
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Char Siu Ora King Salmon (I)
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Nasi Goreng Kampung (I)
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Wok Fried Spring Greens
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Pandan Lava Cake
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Sydney Rock Oyster (A)(g*)
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Raw Spencer Gulf Kingfish (A)
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Drunken Tasmanian Abalone (A)
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Shark Bay Scallop (A)(g*)
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San Choy Bow (vg)
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Alaskan King Crab (I)
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Kari Puff
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Lotus Root Chips (g*)
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Hainanese Tuna Carpaccio (A)(g*)
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King Prawns Toast (I)
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Roasted Bone Marrow
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Ho Jiak Signature Laksa Bombs (I)
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Charred Fremantle Octopus (A)
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Junda’s Char Koay Teow (A)(vg)
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Nasi Goreng Kampung (I)(vg, g*)
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Malaysian Claypot Rice (vg, g*¥)
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Sultan’s Sea Treasures (A)
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Uni Roti Pizza (A)
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Wagyu Ox Tongue, Uni & XO Claypot Rice (A)
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Harmee Lobster & Uni Pasta (A)
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30g Uni (Sea Urchin) Add-on
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DIY Cantonese Siu Yuk Taco (g*)
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Char Siu Ora King Salmon (I)
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Grilled Loddon Valley Lamb Rump (g*)
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300g Wagyu Striploin (g*)
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Oven Roasted Dry Aged Corn-fed Duck (g*)
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*Supplementary pancakes & condiments +19
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Har Mee Lobster Pasta (A) MP 2O
i

IZ e 26
Chinese Broccoli Two Ways (vg, g*)
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Sweet & Sour Cauliflower & Eggplant (vg)
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Wok Fried Spring Greens (vg, g*)
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Southern Rock Lobster (A)
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Darwin Mud Crab (A)
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Sticky Rice (g*)
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Malaysian Chilli Sauce (g*)
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Black Pepper Curry
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Salted Duck Egg (g*)
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YUM CHA WEEKEND
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12PM - 2.30PM
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