
LAUK Lauk

Beef Rendang   
four hour braised beef in 
galangal, lemongrass and 
coconut chilli. ����

Aromatic Chicken Kari  
with baby new potato. �����

Char-grilled Percik Chicken      
basted in coconut and 
lemongrass. ����������������������������������

Fragrant Fish Kari       
with okra. ����

Sayur Lemak Cili Api (vg)  
mixed vegetables and tofu 
simmered in spicy chilli, coconut, 
tumeric and lemongrass kari. ����

Chicken Cili Api   
o� the bone chicken thigh 
simmered in a spicy chilli coconut, 
tumeric and lemongrass kari. ����

Bendi Goreng  
okra stir-fry in onion shrimp 
paste chilli and coconut milk. ����

Telur Dadar (v)  
omelette with onions and 
chillies. ����

KOP IT IAM BREAKFAST
Served until 4pm

Nasi Lemak Bungkus
small breakfast parcel packed 
with fragrant coconut rice, sambal 
kampung, cucumber, half egg, 
ikan billis anchovy and peanut. ���

Half Boiled Eggs (v)
served with salted soy sauce, 
white pepper and toast. ���

HAWKER SALAD

Rojak
fruit, vegetable, tofu and peanut 
mixed in sweet and spicy shrimp 
paste sauce. ����

Pasembur Salad **
tofu, egg, assorted vegetable, 
coconut and vegetable fritter 
with peanut sauce. ����

Kerabu **
mango, peanut, red onion, dry 
shrimp salad mixed in home 
made lime, �sh sauce, palm 
sugar and chilli base. ����

ROTI

Roti Canai (v)
bread with a choice of chicken 
kari, �sh kari or dhal(v). ����

Roti Telur (v)
bread �lled with egg, with a 
choice of chicken kari, �sh kari 
or dhal(v). ����

WOK & GR ILL

Spicy Beef Berlada
beef stir-fry in onion shrimp 
paste chilli, lime leaf, 
lemongrass and tamarind. ����

Chicken Wings 
in garlic and chillies.

�������
�����
���
�	�����	���	����������

Grilled Fish 
single seabream �llet marinated 
in turmeric, ginger and garlic 
served with sweet and tangy 
tamarind dip. ����

Chicken Satay
with peanut sauce, rice cube 
and cucumber. 
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SIDE

Nasi Putih (vg)
steamed basmati rice. ���

Nasi Kelapa (vg)      
steamed coconut rice. ���

Acar (vg)
vegetable pickle mix in 
sesame and peanut. ���

Sambal Belacan
spicy chilli dip. ���

Roti Kosong (v)
plain roti.����

Ikan Bilis Kacang
anchovies & peanuts. ���

Popiah Basah PB (vg)
steamed vegetable spring 
roll. ���

Chicken Berempah
spiced fried chicken. ���

Keropok  
shrimp crackers. ���

Kaya Toast with Butter (v)
white bread toast with butter 
and coconut jam. The Hainanese 
equivalent of toast and jam. ���

Bihun Bungkus
stir-fry egg and vermicelli rice 
noodle wrapped in a small parcel. 
���

Sardine Toast
picnic staple nostalgia from family 
day trips to the beach. Sardine 
sambal on toasted baguette, 
omelette, a side of kacang pool 
and acar bawang. ���

R ICE & NOODLE

Nasi Goreng     
rice stir-fry with chicken, peas 
and crispy fried egg. ����

Nasi Goreng Sayur ** 
rice stir-fry with seasonal 
vegetables, tofu and crispy fried 
egg. ����

NGK  
(Nasi Goreng Kampung) rice 
stir-fry in onion shrimp paste chilli, 
with prawn, anchovy and crispy 
fried egg. ����   

Mee Goreng George Town  
kuning wheat noodle stir-fry with 
tofu, prawn, beef, peanut, egg, 
potato and lime wedge. ����

Char Kway Teow                 
�at rice noodle stir-fry with prawn, 
squid, egg, mustard green and 
beansprout. ����

Bihun Goreng Noodle ** 
rice vermicelli noodle (Bihun) stir-fry 
with egg, seasonal vegetables, and 
tofu. Other noodles available.
��
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Nasi Lemak     
coconut rice with sambal, 
cucumber, peanut, fried anchovies, 
boiled egg with fried chicken or 
beef rendang. 
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Nasi Cam Cam      
steamed rice with a choice of 
chicken kari or �sh kari with sambal 
belacan, salted �sh and vegetable 
stir-fry mix. 
�
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Laksa 
nyonya coconut broth with 
noodle, prawn, boiled egg, 
chicken, pu� tofu and 
beansprout. 
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Chicken Rice   
malay style with soy glazed 
chicken, chilli ginger and side 
soup. ����
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Allergy Warning: Food has been cooked and prepared in areas exposed to one or 
more of the 14 recognised allergens. Please inform your server if you have an allergy. 

Most of our dishes contain chilli, please let us know if you have an intolerance.

**Vegetarian/Vegan option available
(v) Vegetarian
(vg) Vegan

All food served is HALAL   

Nasi Goreng Bunkus
our perfect little parcel of the 
iconic Malaysian fried rice. 
Simple, - rice stir-fry with egg 
and peas. ���

Kacang Pool 
born from Middle Eastern 
in�uences along the silk trade 
routes. A warming bowl of 
spiced fava beans and minced 
chicken stew witha a side of 
toast. ���



  

125ml measures for 
selected wines available 
upon request

• Service not included •

Cash, Apple Pay, Google 
Pay and all major Debit 
and Credit cards accepted

100% of all cash and card 
tips go to our team

30 Salusbury Road, 
Queens Park, 
London NW6 6NL   

+44(0)20 7624 3829   

@sudu.ldn   

Prices include VAT 
  
Satay House Limited ©

SofTs

Lychee Jus or Guava Jus ���

Coke/Diet Coke ���

TAU Still or Sparkling Water ���

Air Bandung
pandan syrup with milk. ���
�������������������

Bandung Cincau
pandan syrup, milk with grass 
jelly. ���
�������������������

Syrup Limau
pandan syrup & fresh lime jus. ���

Calamansi Spritz ���

Asam Boi 
sour plum, lime and fresh mint. ���

HOT & Ch illed

Teh Tarik
pulled milk tea served hot 
or chilled. ���

Kopi
co�ee with condensed 
milk. ���
Milo
chocolate �avoured malt 
served hot or chilled. ���
Teh O Limau
lime tea served hot or 
chilled. ���
Tea
please ask for our 
selection. ���
Jasmine Tea ���

Milo Dinosaur
chocolate �avoured malt 
served chilled topped 
with Milo powder. ���

Nescafe Tarik
pulled nescafe co�ee with 
condensed milk served 
hot or chilled. ���

BARISTA KOP I

Espreso ���
Macchiato ���
Amerikano ���
Latte ���
Flat White ���
Kapucino ���
Mocha ���
Iced Co�ee ���

MANISAN

ABC **
sweet red beans, grass jelly, 
creamed sweet corn 
topped with shaved ice, red 
syrup, palm sugar and 
evaporated milk. ���
�����
�������������������

Sagu (vg)
steamed tapioca pearl 
pudding, drenched in palm 
sugar and coconut milk. ���

Pulut Hitam (vg)
black sticky rice with 
coconut. �
Cake, Pastry & Kuih Muih
please ask server for our 
selection and availability. 

Ice Cream & Sorbet **
please ask server for our 
selection of ice cream and 
sorbet �avours. 
��

ROSé
Pinot Grigio Rosato
Veneto, Italy �	����
�
����������������������������
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BEER
Tiger, Singapore �	������
������	������

Asahi, Japan �	����
������	������

Sp ir its
25ml �
Johnny Walker, Black Label                         
����������������	����

Jack Daniels                                                       
���������	�����

Smirno�                                                           
�������	���
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Bacardi                                                           
������ 
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Gordon’s                                                                
­����	���
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L iquer
50ml ���

Baileys 
�������������	���
�

KOKTEL
Mata Naga
gin, raspberries, lychee 
and coconut. ����

Mojito Hijau
midori, fresh mint kiwi 
and soda. ����

Daiquiri Jambu
rum, guava, elder�ower 
and lime. ����

Margarita Mangga
tequila, cointreau, 
mango. ����

White
Chardonnay, 16 Stops
South Australia �	������
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Pinot Grigio ‘P’, Alpha Zeta
Veneto, Italy �	������

�
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Chenin Blanc, Fairview,
South Africa��	������
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RED
Pinot Nero, Ca’ di Alte Venato, 
Italy �	������
�
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Malbec, Kaiken Reserve Mendoza, 
Argentina �	����
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Shiraz Viognier, Willunga 100
McLaren Vale, Australia �	������
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Please visit our speakeasy 
located on the premises 
open from 17:00 until late, 
Wednesday - Saturday
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