
M A L A Y S I A N

K I T C H E N

Dine In      Take Away      Del ivery

www.rot ibarme lbourne .com .au



LUNCH & DINNER

chicken
noodle soup
Tender poached chicken with rice noodles in
a fragrant chicken broth, served with
vegetables, fish cake, and fried beancurd.
Comes with house-made chilli and soy sauce

mee ladna
(hor fun)
Wok-tossed flat rice noodles in a rich, silky egg gravy,

loaded with vegetables, chicken and seafood. Smoky,

comforting, and full of flavour.

DINNER ONLY

HAINANESE
CHICKEN RICE

Tender poached chicken served on a bed of bean sprouts,
drizzled with soy and garlic oil, paired with aromatic

chicken-infused rice and a trio of classic dipping sauces –
ginger-scallion, chili, and dark soy

1 2  M O N T H S  1 2  S P E C I A L S1 2  M O N T H S  1 2  S P E C I A L S1 2  M O N T H S  1 2  S P E C I A L S
KEEPING YOUR TASTEBUD OCCUPIED 

ROTI SARANG
BURUNG

Crispy nest-shaped roti with a TWO soft-boiled egg in the
centre, topped with a generous layer of melted cheese sided

with chicken gravy. Golden, gooey, and savoury classic.

LUNCH & DINNER

DINNER
ONLY

DINNER
ONLY



EntreeEntreeEntree
7.90

Vegetarian (2pcs)
Curry Puff Set

Satay 
Chicken (2pcs)

12.90

Vegetarian (2pcs)

9.90Samosa Set

Chicken 65 
Chicken popcorn
marinated with 65 spices

16.90

little bites

Fish Crackers
made from fish and spices 

9.90

Keropok Lekor
made from fish crackers

15.90

DINNERONLY

DINNER
ONLY



The Roti CanaiThe Roti Canai  The Roti Canai 

ONION ROTI

ONION+CHEESE ROTI

ONION+EGG ROTI

GARLIC ROTI

PLANTA ROTI 
(BUTTER)

GARLIC+CHEESE ROTI EGG+CHEESE ROTI

CHEESE ROTI

se
rv

es
 w

ith
 c

ur
ry

 s
au

ce
 +

 le
nt

il

CHICKEN CURRY
BEEF RENDANG

 MUTTON CURRY
FISH CURRY

LENTIL      

EGG ROTI

GARLIC + EGG ROTI

SARDINE ROTI         

RECIPE SINCE 1986

Mackerel + Onion + Egg

s p e c i a
l

add your c
urry

EXTRAEXTRA  EXTRA Jasmine Rice  
Coconut Rice  
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Plain Roti (no sauce)   



R O T I  W I T H  C H I C K E N  C U R R Y  
R O T I  W I T H  B E E F  R E N D A N G  
R O T I  W I T H  M U T T O N  C U R R Y  
R O T I  W I T H  F I S H  C U R R Y  

R O T I  W I T H  L E N T I L

R O T I  W I T H  S A T A Y  S A U C E

R O T I  W I T H  L E N T I L  +  C H I C K E N  C U R R Y  S A U C E

R O T I  W I T H  L E N T I L  +  S A M B A L

Fresh Roti CanaiFresh Roti Canai  Fresh Roti Canai 

something simplesomething simple

W I T H  O U R  S I G N A T U R E  C U R R I E SW I T H  O U R  S I G N A T U R E  C U R R I E SW I T H  O U R  S I G N A T U R E  C U R R I E S

J A S M I N E  R I C E

C O C O N U T  R I C E             

P L A I N  R O T I                   

U P G R A D E  T O          
S E T  ( A D D  J A S M I N E  R I C E + D H A L L )    
S E T  ( A D D  C O C O N U T  R I C E + D H A L L )  



Roti BanjirRoti BanjirRoti Banjir
T H E  F L O O D E D  R O T IT H E  F L O O D E D  R O T IT H E  F L O O D E D  R O T I

p l a i n  r o t i  t e a r  i n t o  p i e c e s  a n d  f l o o dp l a i n  r o t i  t e a r  i n t o  p i e c e s  a n d  f l o o d
w i t h  w i t h  c h i c k e n  c u r r y  s a u c e  &  l e n t i lc h i c k e n  c u r r y  s a u c e  &  l e n t i l ..

T o p p e d  w i t h  s u n n y  s i d e  e g gT o p p e d  w i t h  s u n n y  s i d e  e g g

p l a i n  r o t i  t e a r  i n t o  p i e c e s  a n d  f l o o d
w i t h  c h i c k e n  c u r r y  s a u c e  &  l e n t i l .

T o p p e d  w i t h  s u n n y  s i d e  e g g

roti banjir       

double
roti banjir      

1pcs of roti canai 

2pcs of roti canai Fish Curry Sauce
Chicken Curry Sauce
Dhal

Add Side



Nasi LemakNasi Lemak  Nasi Lemak 
Nasi Lemak- Mutton Curry

Nasi Lemak - Chicken Curry

Nasi Lemak- Beef Rendang

Nasi Lemak- Fried Chicken 

Sambal 
Fried Egg 
Fried Chicken (2pcs)
Boiled Egg

Coconut rice, anchovies, peanut, cucumber, boiled egg and meat of your choice

Extras

 (2pcs Drumstick)

T H E  N A T I O N A L  D I S HT H E  N A T I O N A L  D I S HT H E  N A T I O N A L  D I S H



Nasi KandarNasi Kandar  Nasi Kandar 

FRIED FISH (2PCS)

FRIED CHICKEN (2PCS )  

MUTTON CURRY

CHICKEN KURMA (2PCS)

BANANA PRAWN CURRY 

Jasmine Rice flooded with 5 varieties of curry sauce 

CHICKEN | MUTTON | FISH | KURMA | PRAWN
+ fried okra + salted egg + stir fry cabbage + papadam + cucumber + choice of protein

Jasmine Rice flooded with 5 varieties of curry sauce 

CHICKEN | MUTTON | FISH | KURMA | PRAWN
+ fried okra + salted egg + stir fry cabbage + papadam + cucumber + choice of protein

C H E F  S P E C I A LC H E F  S P E C I A LC H E F  S P E C I A L

(2PCS)

DINNERONLY



Dosa SetDosa Set  Dosa Set 
Plain Dosa Set 

Plain Dosa with Chicken curry 

Plain Dosa with Fish curry 

Egg Dosa Set 

Egg Dosa with Chicken curry 

Egg Dosa with Fish curry 

Freshly made dosa served with two types of chutney and sambhar

*15 minutes Prep Time during busy hours

DINNERONLY



r

Ayam BerempahAyam BerempahAyam Berempah
NAS I  L EMAKNAS I  L EMAKNAS I  L EMAK

Chef Ray’s Special & all Malaysians favourite! Creamy coconut
rice, fiery homemade sambal, and golden crispy ayam berempah

— served with all the traditional sides for the perfect comfort meal.

DINNER

ONLY



C H I C K E NC H I C K E NC H I C K E N

Malaysian SatayMalaysian Satay  Malaysian Satay 
  T H E  S T R E E T  F O O DT H E  S T R E E T  F O O D T H E  S T R E E T  F O O D

JASMINE RICE |  COCONUT RICE |  PLAIN ROTI |  EXTRA SATAY SAUCE

S I D E S

m a r i n a t e d  m e a t  s k e w e r e d  &  g r i l l e d .  s e r v em a r i n a t e d  m e a t  s k e w e r e d  &  g r i l l e d .  s e r v e
w i t h  c h e f  s p e c i a l  p e a n u t  s a u c e ,  c u c u m b e r ,w i t h  c h e f  s p e c i a l  p e a n u t  s a u c e ,  c u c u m b e r ,

f r e s h  o n i o n  a n d  r i c e  c a k ef r e s h  o n i o n  a n d  r i c e  c a k e   

m a r i n a t e d  m e a t  s k e w e r e d  &  g r i l l e d .  s e r v e
w i t h  c h e f  s p e c i a l  p e a n u t  s a u c e ,  c u c u m b e r ,

f r e s h  o n i o n  a n d  r i c e  c a k e  

4-STICKS

6-STICKS



m u r t a b a k  c h i c k e n  

MurtabakMurtabakMurtabakStuffed Roti with chicken +
onion + egg.  Serve with

curry, lentil and onion
pickles

Layers of thin, crispy roti
stuffed with spiced
minced chicken, onions,
and egg, pan-fried to
golden perfection, then
topped with shredded
chicken for an extra
punch of flavor. Served
with curry dipping sauce
— hearty, rich, and
unforgettable.

Malaysia

m u r t a b a k  c h i c k e n     
Singapore



        T H E  A U T H E N T I C  C U R R I E ST H E  A U T H E N T I C  C U R R I E S    T H E  A U T H E N T I C  C U R R I E S

JASMINE RICE   OR   COCONUT RICE  

Rice & CurryRice & CurryRice & CurryA U T H E N T I C  C U R R I E SA U T H E N T I C  C U R R I E SA U T H E N T I C  C U R R I E S

W I T H  L E N T I L

W I T H  F I S H  C U R R Y

W I T H  M U T T O N  C U R R Y

W I T H  C H I C K E N  C U R R Y

W I T H  B E E F  R E N D A N G

JASMINE RICE |  COCONUT RICE |  PLAIN ROTI

S I D E S

CABBAGE

RICE
CURRY

UPGRADE TO SET ( A D D  P L A I N  R O T I  +  D H A L L )



BriyaniBriyaniBriyani

  Curry LaksaCurry Laksa Curry Laksa

Aromatic basmati rice serve with
cucumber raita,  meat of your choice,

curry and boiled egg

Rich and creamy curry coconut
milk serve with vermicelli and
hokkien mee. Topped wiith

protein of your choice

L A K S AL A K S A
C H I C K E NC H I C K E N

L A K S A
C H I C K E N

L A K S AL A K S A
S E A F O O DS E A F O O D

L A K S A
S E A F O O D

L A K S AL A K S A
V E G EV E G E

L A K S A
V E G E

C H I C K E NC H I C K E N
B R I Y A N IB R I Y A N I

C H I C K E N
B R I Y A N I

M U T T O NM U T T O N
B R I Y A N IB R I Y A N I
M U T T O N
B R I Y A N I

C H I C K E N  6 5C H I C K E N  6 5
B R I Y A N IB R I Y A N I   

C H I C K E N  6 5
B R I Y A N I  

V E G E T A R I A NV E G E T A R I A N
B R I Y A N IB R I Y A N I

V E G E T A R I A N
B R I Y A N I

*10-12 min prep time

L A K S AL A K S A
B E E FB E E F

R E N D A N GR E N D A N G

L A K S A
B E E F

R E N D A N G

E G G           
E G G P L A N T    
L O N G B E A N S  
C H I C K E N      
S E A F O O D    
T O F U           

A D D  O N :



J A S M I N E  R I C E    3 . 0
C O C O N U T  R I C E  3 . 5
P L A I N  R O T I        6 . 9

M A G G I  G O R E N GM A G G I  G O R E N GM A G G I  G O R E N G
Maggi noodles tossed with egg, prawns,
chicken & fish cake. Stir with tomato ,
choy sam and beans sprout 

C H A R  K U E Y  T E O W  ( C K T )C H A R  K U E Y  T E O W  ( C K T )C H A R  K U E Y  T E O W  ( C K T )
Wok tossed flat rice noodles with egg,
prawns, chicken , sliced fish cake. Stir up with
beans sprout and chives

J A S M I N E  R I C E    3 . 0
C O C O N U T  R I C E  3 . 5
P L A I N  R O T I        6 . 9

      F R I E D  R I C EF R I E D  R I C E      F R I E D  R I C E  
Jasmine rice tossed with egg, prawns,
chicken and carrot. Stir with choy sam and
spring onion

J A S M I N E  R I C E    3 . 0
C O C O N U T  R I C E  3 . 5
P L A I N  R O T I        6 . 9

S I N G A P O R E  N O O D L ES I N G A P O R E  N O O D L ES I N G A P O R E  N O O D L E
Singapore noodles tossed with egg,
prawns, chicken , sliced fish cake , carrot
and tofu. Stir up with choy sam & beans
sprout

M E E  G O R E N GM E E  G O R E N GM E E  G O R E N G
Spicy wok tossed hokkien noodles with
egg, prawns, chicken and sliced fish cake
and tofu. Stir with tomato, choy sam and
beans sprouts.

Goreng GorengGoreng GorengGoreng Goreng F R O MF R O M
T H ET H E   
W O KW O K

F R O M
T H E  
W O K

E V E R Y T H I N G  F R O M  T H E  W O K
C A N  B E  M A D E  V E G E T A R I A N

F R I E D  E G G
S A T A Y  S A U C E           
S A M B A L                    
1 P C  F R I E D  C H I C K E N    
2 P C S  F R I E D  C H I C K E N  
U P G R A D E                 
T O  S E T  ( F O R  1 P C  F R I E D
C H I C K E N + F R I E D  E G G )

A D D  O N :



Nasi GorengNasi Goreng  Nasi Goreng 
Malay style fried rice toss with aromatic shallot, garlic chilli and

shrimp paste. Adding in fried tofu, fishcake and topped with sunny
side egg, fried chicken, salad and crackers at the side

T H E  M A L A Y S I A N  F R I E D  R I C ET H E  M A L A Y S I A N  F R I E D  R I C ET H E  M A L A Y S I A N  F R I E D  R I C E



To ShareTo ShareTo Share
C1

C2

C3

C4

C5

C6

M A I N  C U R R I E S

J A S M I N E  R I C E
C O C O N U T  R I C E  
P L A I N  R O T I        
O M E L E T T E         

S I D E S

( 2 - 3 P A X )

C 1

C 2

C 3

C 4

C 5

C 6

C 7

L E N T I L

B E E F  R E N D A N G

C H I C K E N  C U R R Y

M U T T O N  C U R R Y

F I S H  C U R R Y

C H I C K E N  6 5

C A B B A G E

 



ROTI KAYA
ROTI MILO
ROTI BOOM
ROTI SUSU

(coconut Jam)

(chocolate milk)

(butter +sugar)

(condense milk)

+2.0 for ice cream

sago 
pudding

sago serve with coconut

milk and brown sugar

+2.0 for ice cream

Local DessertLocal DessertLocal Dessert
Malaysian Street Sweets

Cendol
ice shaved topped with green

flour, red beans, brown sugar and

coconut milk

+2.0 for ice cream

abc
shaved ice, with numerous toppings such

as red beans, creamy sweet corn, grass

jelly and syrups .

+2.0 for ice cream



17.SOFT DRINKS

the local the local DrinksDrinksthe local Drinks

FLAVORS

3.TEH TARIK                    Malaysian Milk Tea

9.KOPI                     Malaysian Coffee

13.SIRUP BANDUNG

Malaysian Chocolate milk

11.MILO DINASOUR 

7.TEH O LIMAU

12.NESCAFE  

10.MILO 

14.SIRUP LIMAU

Lemon Tea

Rose Syrup + Lemon

Rose Syrup + Milk

nescafe coffee

Chocolate milk + coco powder

18.TONIC WATER | SODA WATER | MINERAL

15. FRESH APPLE JUICE fresh juice

1.A&W FLOAT                     A&W + Vanilla Icecream

2.HERBAL DRINK                    Ginger + lemon grass + gula melaka (palm sugar)

4.TEH TARIK HALIA                     Malaysian Ginger Milk Tea
5.TEH TARIK CINCAU                     Malaysian Milk Tea + Cincau

6.BANDUNG CINCAU                     Malaysian Rose syrup Milk + Cincau

8.TEH O LIMAU HALIA Ginger Lemon Tea

16. COCONUT SHAKE Coconut milkshake with Icecream

Drinho (Crysanthemum | Lychee | Winter Melon | Jasmine Green Tea)
Sparkling (Lemon Tea | Rose Lychee) | Maxi Malt

Can ( Pepsi | Pepsi Max | Solo | Lemonade )



Local DessertLocal DessertLocal Dessert
Malaysian Street Sweets

roti tissue

Cendol durian
A Malaysian favorite! Creamy coconut

milk, pandan jelly, sweet gula Melaka, and

the king of fruits—durian—for a rich and

indulgent twist on this beloved dessert.
18.9

Flaky roti filled with sweet bananas, flipped and

pan-fried to golden perfection served with a

drizzle of condensed milk. A simple, delicious treat

you should not miss!

Roti pisang

Crispy, golden Mini Roti Tissue served with nostalgic
flavours of Malaysian ice cream: Pandan | Teh Tarik |
Bandung & Milo. A perfect harmony of textures and
flavours in every bite! 
(please allow 15minutes prep time: NOTE-YOU MAY
BE SERVED IN BETWEEN YOUR MEALS) 

21.9

Roti apam BAlik

14.9

14.9

A classic Malaysian snack featuring a fluffy
pancake folded over a sweet peanut-corn filling.
Balanced in texture with a tender bite and gentle

crispness.

DINN
ER

ONL
Y

DINN
ER

ONL
Y



MATCHA GULA MELAKA

MatchaMatchaMatcha

MocktailMocktailMocktail

MATCHA COCONUT SHAKE

LYCHEE FIZZ LANGKAWI BANGKOK

MATCHA BANDUNG

MATCHA PANDAN

MATCHA CENDOL

Light, fragrant, and naturally green; the
taste of tropical comfort in a glass.

Velvety matcha blended with creamy coconut,
a perfect balance of earthy and tropical.

Rich, smoky palm sugar mixed into icy
goodness, sweet with a hint of caramel depth.

Creamy rose syrup infused matcha, sweet,
floral, and beautiful malaysian classic!

A sweet, creamy treat with coconut milk,
palm sugar syrup, matcha and shaved ice

Sweet, fizzy, and refreshingly exotic Kumquat | Pomegranate Pop | Blue Pea |
Soda Water

Malaysian lemon lime bitter



BOTTLES 
Tiger 
Corona
Singha
Peroni
Asahi
Tsing Tao
 

SPIRIT (30ML)

ROSE & PINK
L A  V I E I L L E  F E R M E  R O S E ,
R H O N E  F R  

WinesBeer

Spirits

S E C R E T  G A R D E N  C A B E R N E T
S A U V I G N O N ,  N S W      

FOREST HILL HIGHBURY FIELDS
CAB SAUV, GREAT SOUTHERN WA

RED 

TORZI MATHEWS SCHIST ROCK
SHIRAZ, EDEN VALLEY SA 

S E C R E T  G A R D E N  P I N O T
G R I G I O ,  N S W  

TRENTHAM ESTATE SAUVIGNON
BLANC, MURRAY DARLING NSW 

YERING STATION ELEVATIONS
CHARDONNAY, YARRA VALLEY 

WHITE

T IM ADAMS P INOT GRIS ,
CLARE  VALLEY  SA  

M A H I  S A U V I G N O N  B L A N C ,
M A R L B O R O U G H  N Z  

S E P P E L T S  S T O N Y  P E A K  B R U T
N V
T R E N T H A M  T H E  F A M I L Y
P R O S E C C O ,  M U R R A Y
D A R L I N G  N S W

T R E N T H A M  E S T A T E  S H I R A Z ,
M U R R A Y  D A R L I N G  N S W

SAN PIETRO PINOT NOIR,
MORNINGTON PENINSULA VIC

L A K E  B R E E Z E  M O S C A T O ,
L A N G H O R N E  C K  S A           

neat | pepsi | lemonade | soda | tonic | sparkling water

single shot | double shot (x2*)

SPARKLING 

FOUR PILLARS BLOODY SHIRAZ  
FOUR PILLAR SPICED NEGRONI  
BOMBAY SAPPHIRE  
GORDONS  
ROKU  

GIN 

HAVANA CLUB 3  
HAVANA CLUB 7  
OLD MONK RUM 
KRAKEN  
BACARDI  

RUM
MAKERS MARK  
WOODFORD RESERVE  
BUFFALO TRACE  

BOURBON

GLENLIVET 12 YEARS  
GLENLIVET 15 YEARS  
GLENFIDDICH 12 YEARS  
GLENMORANGIE 18 YEARS  
MACALLAN 12 YEARS  
NIKKA  

SINGLEMALT

MONKEY SHOULDER  
BLUE LABEL 
BLACK LABEL  
DOUBLE BLACK LABEL  
STARWARD  
JACK DANIELS  
FIREBALL  

BLENDED MALT

HENNESSY VS
1HENNESSY VSOP  
HENNESSY XO  

COGNAC

ABSOLUT VODKA  
GREY GOOSE  

VODKA

 EL JIMADOR BLANCO  
1800 SILVER  

TEQUILA

JAGERMEISTER  
LIQUER



OPERATING
HOURS
m o n - f r i

l u n c h  1 1 : 0 0 a m - 3 p m

m o n  -  s a t
d i n n e r  5 : 0 0 p m -  9 p m

www.rotibarmelbourne.com.au

no booking only walk in

s a t u r d a y  
( b a n a n a  l e a f  r i c e )
l u n c h  1 1 : 0 0 a m - 3 p m

WALK IN OR BOOK ONLINE

rotibar_melb ROTI BAR


	MALAYSIAN KITCHEN
	www.rotibarmelbourne.com.au
	12 MONTHS 12 SPECIALS
	KEEPING YOUR TASTEBUD OCCUPIED


	chicken noodle soup
	LUNCH & DINNER
	HAINANESE CHICKEN RICE
	LUNCH & DINNER


	mee ladna (hor fun)
	DINNER ONLY
	DINNERONLY
	DINNERONLY

	ROTI SARANG BURUNG
	little bites


	Entree
	7.90
	Vegetarian (2pcs)
	Curry Puff Set
	Vegetarian (2pcs)

	Samosa Set
	9.90

	Satay
	12.90
	Chicken (2pcs)

	Chicken 65
	16.90
	Chicken popcorn marinated with 65 spices


	Fish Crackers
	9.90
	made from fish and spices


	Keropok Lekor
	15.90
	made from fish crackers


	RECIPE SINCE 1986

	The Roti Canai
	CHEESE ROTI
	GARLIC ROTI
	serves with curry sauce + lentil
	EGG ROTI
	ONION ROTI
	SARDINE ROTI
	PLANTA ROTI  (BUTTER)

	serves with chicken curry sauce + lentil
	EGG+CHEESE ROTI
	GARLIC+CHEESE ROTI
	ONION+CHEESE ROTI

	add your curry
	CHICKEN CURRY BEEF RENDANG
	MUTTON CURRY FISH CURRY LENTIL
	GARLIC + EGG ROTI
	ONION+EGG ROTI


	EXTRA
	Jasmine Rice   Coconut Rice
	Plain Roti (no sauce)


	Fresh Roti Canai
	WITH OUR SIGNATURE CURRIES
	ROTI WITH CHICKEN CURRY  ROTI WITH BEEF RENDANG  ROTI WITH MUTTON CURRY  ROTI WITH FISH CURRY

	something simple
	THE NATIONAL DISH

	Nasi Lemak
	Nasi Lemak- Mutton Curry Nasi Lemak - Chicken Curry Nasi Lemak- Beef Rendang Nasi Lemak- Fried Chicken
	Extras
	Sambal  Fried Egg  Fried Chicken (2pcs) Boiled Egg


	(2pcs Drumstick)
	CHEF SPECIAL

	Nasi Kandar
	Jasmine Rice flooded with 5 varieties of curry sauce  CHICKEN | MUTTON | FISH | KURMA | PRAWN + fried okra + salted egg + stir fry cabbage + papadam + cucumber + choice of protein
	FRIED FISH (2PCS) FRIED CHICKEN (2PCS )   MUTTON CURRY CHICKEN KURMA (2PCS) BANANA PRAWN CURRY
	(2PCS)
	NASI LEMAK

	Ayam Berempah
	Chef Ray’s Special & all Malaysians favourite! Creamy coconut rice, fiery homemade sambal, and golden crispy ayam berempah — served with all the traditional sides for the perfect comfort meal.

	Malaysian Satay
	THE STREET FOOD
	marinated meat skewered & grilled. serve with chef special peanut sauce, cucumber, fresh onion and rice cake

	CHICKEN
	4-STICKS
	6-STICKS
	SIDES
	THE AUTHENTIC CURRIES
	AUTHENTIC CURRIES



	Rice & Curry
	CURRY
	RICE
	CABBAGE
	JASMINE RICE   OR   COCONUT RICE
	WITH LENTIL WITH FISH CURRY WITH MUTTON CURRY WITH CHICKEN CURRY WITH BEEF RENDANG
	SIDES
	JASMINE RICE | COCONUT RICE | PLAIN ROTI
	UPGRADE TO SET


	Curry Laksa
	Rich and creamy curry coconut milk serve with vermicelli and hokkien mee. Topped wiith protein of your choice
	ADD ON:

	LAKSA CHICKEN
	LAKSA SEAFOOD
	LAKSA VEGE
	LAKSA BEEF RENDANG


	Briyani
	Aromatic basmati rice serve with cucumber raita,  meat of your choice, curry and boiled egg
	CHICKEN BRIYANI
	CHICKEN 65 BRIYANI
	MUTTON BRIYANI
	VEGETARIAN BRIYANI
	EVERYTHING FROM THE WOK CAN BE MADE VEGETARIAN

	MAGGI GORENG
	Maggi noodles tossed with egg, prawns, chicken & fish cake. Stir with tomato , choy sam and beans sprout
	JASMINE RICE   3.0 COCONUT RICE 3.5 PLAIN ROTI       6.9


	CHAR KUEY TEOW (CKT)
	Wok tossed flat rice noodles with egg, prawns, chicken , sliced fish cake. Stir up with beans sprout and chives

	FRIED RICE
	Jasmine rice tossed with egg, prawns, chicken and carrot. Stir with choy sam and spring onion
	JASMINE RICE   3.0 COCONUT RICE 3.5 PLAIN ROTI       6.9


	SINGAPORE NOODLE
	Singapore noodles tossed with egg, prawns, chicken , sliced fish cake , carrot and tofu. Stir up with choy sam & beans sprout
	JASMINE RICE   3.0 COCONUT RICE 3.5 PLAIN ROTI       6.9


	MEE GORENG
	Spicy wok tossed hokkien noodles with      egg, prawns, chicken and sliced fish cake and tofu. Stir with tomato, choy sam and beans sprouts.
	ADD ON:


	Goreng Goreng
	FROM THE  WOK
	THE MALAYSIAN FRIED RICE

	Nasi Goreng
	MAIN CURRIES
	C1


	To Share
	C2
	C1 C2 C3 C4 C5 C6 C7
	LENTIL BEEF RENDANG CHICKEN CURRY MUTTON CURRY FISH CURRY CHICKEN 65 CABBAGE

	C3
	C4
	SIDES
	C5
	C6


	Local Dessert
	Malaysian Street Sweets
	(coconut Jam) (chocolate milk) (butter +sugar) (condense milk)
	ROTI KAYA ROTI MILO ROTI BOOM ROTI SUSU
	+2.0 for ice cream


	sago  pudding
	+2.0 for ice cream

	Cendol
	+2.0 for ice cream

	abc
	+2.0 for ice cream


	the local Drinks
	FLAVORS
	1.A&W FLOAT
	2.HERBAL DRINK
	3.TEH TARIK
	4.TEH TARIK HALIA
	5.TEH TARIK CINCAU
	6.BANDUNG CINCAU
	7.TEH O LIMAU
	8.TEH O LIMAU HALIA
	9.KOPI
	10.MILO
	11.MILO DINASOUR 
	12.NESCAFE
	13.SIRUP BANDUNG
	14.SIRUP LIMAU
	15. FRESH APPLE JUICE
	16. COCONUT SHAKE
	17.SOFT DRINKS
	18.TONIC WATER | SODA WATER | MINERAL


	OPERATING HOURS
	mon-fri lunch 11:00am-3pm
	mon - sat dinner 5:00pm- 9pm
	WALK IN OR BOOK ONLINE

	saturday  (banana leaf rice) lunch 11:00am-3pm
	no booking only walk in
	rotibar_melb
	ROTI BAR



