


APPETIZER

B AELE

— 6326

Malaysian Salad fs#msss 2 ol ooty 2 "M 8t

Traditional Malay salad with wild greens, cucumber, grilled eggplant, white cabbage and tomato
served with spicy prawn paste “Sambal™
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Spiced Fish Cake zix o1 W26 et

Grilled spiced [ish mousse wrapped in banana leal served with house made dipping sauce
BEAHERNSRE, SFEELaHEE
HHLILE QU0 WA T8 U WU SAE TR UHE CFF 229 20 S ELICH
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Fried Potato Patty sxissus zaoiasiazxmon 2 2D
Malaysian style chicken patties served on a crispy vermicelli and coriander chili sauce
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Bornean Ceviche mgan wuazy o RME D st

Raw marninated sliced mackerel with lime juice, bird eye chilies, shallots, ginger and coriander
EREEREWTT. R 98, £ HREM
242 H 92 0% 4%, 42, 058 U 0S50 8| BY

One Dozen

T30 nete

Satay g sl o Half Dozen
Grilled marinated chicken and beef skewers, served with spicy peanut sauce. 2 O nett
SmELASFAER, RUFRELE.
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Stuffed Crab sxms oy EM 38 e

Stuffed crab shell with crab meat mixed with conander, chilies, kaffir lime and lemon grass.
MRYX WHRSTHEE A WHHEER.
B, 0%, TS 249, HE24AF HE NUE HE AX 22)8cch
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*ALL PRICES ARE INCLUSIVE OF PREVAILING GOVERNMENT TAXES *
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Traditional Spiced Broth Soup BMAE e
REREH =2

Beef broth with chicken and beef slices, cucumber, scallion, hard-boiled cgg,

rice vermicelli and “Kerupat ',
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Borneo Curry Laksa ¥ _» RM35 ..
SHHIEDD B2 1| 2HA}

A lightly spiced curry and coconut broth with prawns, squid ring, whole boiled cgg,

scallion, fried long bean and egg plant, served with yellow noodle.

RFEOMEBHAE, RAXF. SAE KKE e FKIARMF BENEHAA.
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Seafood Soup A nert
BN HUE X

A hearty prawn, fish, mussel, flavored with lemongrass, kaffir lime leaves,

simmered 10 perfection
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SIDE DISH
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Grilled Chicken Wings ¥
HI Sl

Honey glazed 4 pieces chicken wing with homemade spicy barbecue sauce
BTG (4%) BEMIRER
EEUHE AR} XD Y2 M EE 2F A

Crispy Deep Fried Squid
teetE 2Fo| fH

Deep fried battered squid ring with spicy dipping sauce
0% B AT MR

EStLAE USA R 2T Y

Crispy Deep Fried Mushrooms

WERE B2 HA
Mixed fried wild Borneo mushroom
BREGEEDNER
HEHe HA 8
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STEAMED RICE PLATTER
DIGRIRER 20| MY ME

Tom Jand Relow.Jhe Wind
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Spiced Fried Chicken ¥ M3 et
DREHIEG Y20l SURE WSO F 7|

Deep fried chicken marinated with lemon grass, ginger and coriander seeds, served with turmerie rice, fish crackers,
fried long bean, cabbage, tomato and cucumber slice

SFF. TRNFRFRMAEEMMAGH, HRENER. DRRG. ERKE BO0% BRRELA.
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Chicken ‘Gulai’ » EM38 s
HIGAMIE S2}0] 2121 71

Coconut milk chicken stew

AR 1E g
AN YT FSU K| 27

Stir Fried Beef with Bird’s Eye Chilies _» RM3E .
NS R Ae DAE Y Be AT

Stir fried beet with bird chili, onion and ginger

SERFEEMBEERSEANR
MR, 40 HZE Lo 2 M 23278 KaLT

Sour and Spicy Beef Stew M4 2 nert
TATREA O % AR b=

‘Traditional hot and spicy stewed with local spices and herbs
AEFEMRL RGN ERERESR
AR X HEE F0 B HENU B 22|

Smoked Mutton RMA6 et
AL XY

Aromatic grilled lumb with homemade soya sauce

EREAKANER
TH LY 228 AR @38 42| F0|

All items above includes WL EHHEEREHHE 28 22| CHER 87 MBS 8Lt
+ White or Yellow rice B X R F R m (FTit) Y8 =& L8Y

« Curry gravy MW 3+ 7j24 J2fo(u|

* Kerabu kepayas £ 0 #8517 G0} M2{=

« Sambal belacan £ HIFEN S SRR EE AW HWai

* Plain soup i/ Y £=

D
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STEAMED RICE PLATTER
DIRIRER 0| et ME

Tom Bewee Jsland
KEBEZFMNE 1 =212 A &4
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Spicy Chili Prawn ses seue ¥ ™48,

Flash fried prawns with shrimp paste fF & KIF MSNS HS2 SHAI §iZ M2

@ Sour and Savory Milkfish Stew EM3 8 et

HE&7 Z8YM =
Local delicacy fish broth of sliced fish, kaffir lime leaf, lemon grass and tomatoes

LpBERAEHA. FEM. FRENELIHEK
A R BM IWE WM T2}, 2 9, BRIL, ENERE FTHEI0] USLICH

Grilled Fish #ess suz0 § RMI S e

Grilled marinated fish with local spices

AYEFEEHS XN BUSS WKL T2 4

Crispy Deep Fried Prawn § RMA 8 ners
TR HRASHA HIZ) M

Spicy Squid Sambal A et
EREMNEGE MdUAAEASO 2Z 82
Wok fried squid rings with shrimp paste $F 8 A E WSS 22 230y s

Turmeric Fried Squid B3 8 et
HEBHRE BIRE RS 30|

Stir fried squid rings with turmerie, lemon grass, chili and onions

HEESER. FRE SREI-EY 2 Y222, 2|, YiHE Lo RS 2T Y

All items above includes I LHARAHH AL RS 2e|=ChEN &AW 43 8L
* White rice or Yellow rice 3 ¥ W R EW (73 Y == 88

« Achar Jelantah ®1 i 2 221 O3

* Curry gravy WR 5+ 742 J230/y|

» Sambal belacan % &5 & B H W R SR &W wat

* Plain soup #5 gt £
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VEGETABLE DISHES
o A

Stir-Fried Kailan with Spicy Shrimp Paste .» ™23
EAMBIFE WelHE 2E ) F1E of

Wok fried local kailan with chilies, garlic and shrimp paste
AR, ARWEEFTES M FITT
AF, 0Hw, M AR WL pXI sj0jRt &

Stuffed Aubergine Y B
AT 71K

Stuffed deep fried eggplant with a flavorful seafood filling served with salted soy beun sauce
T, MBERSENIGH, HLRES
UUEHASE LT W 7INE T 2200 BH RS ELIch

Stir-Fried Wild Fern Shoots RMO S neti
BEEE B80T HI|

Stir tried wild fem leaf with dried fish
WSS T
A0 W PR MME WS T U KE

Stir-Fried Mixed Vegetables .2 R M2 S st
TR 01y 0P

Stir fried Tuaran wild vegetables with garlic and chilics
FEERREESRE
O3t DF2 92 Fojgh oy opal

Stir-Fried Wild Spring Onions _» R M2 et
HIBEESRE T A=)

Stir [ried Sabahan wild spring with anchovics and chilies
PEBERE-RX BE, SRR ALRSIRRLY
SN2 DM YR AIS oIS B ®E

Additicnal Owdler BRINRE F7} F5

Steamed White Rice axin = e - N

Turmeric Rice szun a3s zyu BM T e

Aromatic steamed rurmeric rice Navored with ginger and screwpine leaves
BREREWE, QEZOHF=0EE
AN PR R S UIH W YR

Malaysian Omelette s#mz aomorega 2 B RM1 6 et

Wok [ried eggs with onion, chilies and vegetables
WIGHR R, MHEHER

R
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DESSERT #is 234 %@4’
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& Coconut Pudding #R%T I3 £ 20 et %
Sago Pearls w1t£1 Palmjugar Syrup wigQ
R KE BEH7lAIES 28U E o
| Banana Split F#&MKH# LI} AZ3 20 neu |
BEVERAGE tik 82 49
—— A%
AR RM kRt RM
Fresh Brew Coffee 10 Orange Juice 13
Espresso (Double) 12 Pineapple Juice 13
Cappuccino 12 Apple Juice 13
Café Latte 12 Mango Juice 13
Café Mocha 16 Guava Juice 13
Hot Chocolate 16
@ SOUHEZED JUICES @
TEA % B aM
RM Lime 22
Sabah Tea 10 Apple 22
Tea Tarik 12 Orange 22
Pineapple 22
LOCAL MINERAL WATER Wik irialon 2
= ISR K - Mixed Juices 22
Spritzer 550ml (Still) 8
Spritzer 1.2L (Still) 2 VIR STRIAGE & ELUEND
hE RM
mﬂﬁﬁ@ MINERAL WATER Vanilla 24
S.Pellegrino 1L (Sparkling) 38
Strawberry 24
Acqua Panna 750ml 35
Mango 24
Banana 24
ABRATED DRINKS Caramel 2
Pepsi 1" on 24
Pepsi Light n
Cola 1
Sprite 1
100 Plus 1
Revive n
Cinger Ale n
Soda Water n
Tonic Water 1

*ALL PRICES ARE INCLUSIVE OF PREVAILING GOVERNMENT TAXES *




BEVERAGE

4

A SR

NEXUS G2 #
Before Kiss

(Espresso, Brown Cocoo, Whitkey and Cream)

After Kiss

GLASS #4

30

30

glh‘te Rum, Malibu Rum, Orange Juice, Pineapple luice
enodine)

Nexus Summer
{80\* Curacoo, White Rum, Vodka, Tequilo, Gin,
Ime Juice and Sprite)

Sunset Emerald
(Green Tea, Vodia, Lemon Squash ond Soda Water)

Sunset Violet
(Gin, Watermelon, Pinecpple Julce and Sprite)

Tia's Tropical

30

26

26

26

;T :cno;e Sec, Mallbu Rum, Lime Juice. Mango Juice, Orenge
uice,

Grasshopper
(Crama De Mantha, Créme De Cocoo White, Craam)

MOCRUTAIL
T BB REE

Nexus Surprise

26

20

SOmnoe lu)ka Pineopple Julkce, Watermelon kaice and
ne

Virgin Colada

(Pinaapple luice, Sugar Syrup and Coconut Mitk)

Fruit Punch

20

20

(Orange Juica, Mango Juice, Pineappie Julce ond Grenadine)

Virgin Mojito
(Mint Leaves, Lime, Sugar Syrup ond Seda Water)

Sunset Breeze

20

20

(Orange Juice, Grenodine, Strowberry Syrup ond Sprite)

Peach Iced Tea

(Block Tea, Honey and Peach Syrup)

Strawberry Mint

20

20

g::int Leaves, Strawberry Syrup, Strawberry puree and

Water)

Raspberry Lime

(RASPBERRY SYRUP, IME, PINCH OF SAL

Sunset Mango
g:gg D\nn Strowberry Puree. Pineapple Juice and

e
HOUSE WINE NIEQUS GOCKTAL
WiEEEE
WW Fuego Verdejo 130 28
Wr Fuego Garnacha 130 28
RED WINE
AFEEE
Placido Chianti DOCG 136
Banfi CAB. Sauvignon 168
Cono Sur Bicicleta Pinot Noir 142
Tocornal Merlot 132
Montagne Noire Syrah 134
W ERWIN E
qEEE
Cono Sur Tocomal Chardonnay 132
Deakin Estate SAU. Blanc 132
Roberts Estate Pinot Girgio 120
Villa Maria PB SALL Blenc 174
Cono Sur Biddeta SAULBlone 142
ALASSIC QOTTAL,
ZHGRER RM
Long ksland 26
(Triple Sec/Rum Bay/Barbodos/Tequila Lo KizzVodka Sprit
Gin Kolhata/Lemon Squash)
Tequila Sunrise 26
(Tequllo La Kizz/Grenodine/Orange julce)
Margarita 26
(Tequila La Kizz/Triple Sec/Lermon Squash)
Blue Lagoon 26
(Vodka Sprit/Blue Curacoo/l.emon Squash/Can Sprite)
Pina Colada 26
(White Rum/Rum Malibu/Coconut Cream/Pineapple Juice
Sugar Syurp)
R
Carlsberg (Can) 26/can
Tiger (Can) 26/can
Heineken (Can) 26/can
Guinness Stout (Can) 26/can

*ALL PRICES ARE ICLUSIVE OF PREVAILING GOVERNMENT TAXES *
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