A great woy to try a variety of food all served at the same time to share.

¢

Spicy Banguet Menuw
Minimum of 4 People

Menuw 1 -342 Spicy

Non-Spicy Banguet Menw
Minimum of 4 People

Menw 4-342 Non-Spicy

Appretuser: | Spring Rolls, Mowey bags & Appetiser: Spring Rolls, Movey Bags &
Cuwrry Puffs Cuwrry Puffs
Madins: * Red Curry (Chvicken) Madins: * Chicken Govlic Butter
* Thai Setay Stir Fry * Mle Goveng
* Penang Curry Beef * Balinese Curry (Midd)
* Pad Siew Chicken * Stir Fried Beef & Coshews
* Steamed Rice * Steamed Rice
Dessert: Chotolate Mouwsse. Dessert: Chotolate Mouwsse.
Tea, Coffee, Coppuccino Tea, Coffee, Coppiuccino
Menw 2- $50 Spicy Menw S $350 Non-Spicy
Appetuser: | Satay Skewers, Curry Puffs & Appetiser: Spring Rolls, Curry Puffs &
Thali Fulv Patties Sotoy Skeunsers
Mains: * Greem Curry Chicken Mating: * Malaccon Lo
* Babi Sulaunest (Pork) * St Fried Mixed & Chv
* Chicken un Chailli Jomn * Stir Fried Calamari in
* Stir Fried Calamari in Basil
Basid * Babi Sulanest (Povk)
* Steamed Rice * Steamed Rice
* Roti Conal * Rotl Conadl
Dessert: Chotolate Mouwsse. Dessert: Chotolate Mouwsse.
TML, COHM, C‘LPPUW‘J‘/U‘ O ij (%ﬁwj OM’P’[M‘/WO
Menw 3 Chefs’ Picks-$60 Spicy Menw 6- Chhefs’ Picks-$60 Non Spicy

Appetiser: | Wok Fried Prawns, Sang Cloy Appetiser: Stuffed Chicken Wings, Sate
Bow & Sate Kambing Kambing & Soang Choy Bow
Moins: * Malacam Lomp Maoins: * Malacon Lamp
* Babli Sulaunest (Pork) * Babl Sulaunest (Pork)
* Thal Chilli King Prowns) * Garlic King Prowns
* Red Cuwrry Duck * Chicken Mongo Curry
* Steamed Rice * Steamed Rice
* Rotit Conadl * Rotl Conad
Dessert: Grilled Mango Clreeks witiv Dessert: Grilled Mango Cheeks witiv

Tea, Coffee, Coppuccino

Fried Banana un Light Pastry.

Fried Banana un Light Pas-
try.

Tea, Coffee, Coppuccino

We may be able to change some dishes arownd upon request. Ask youwr waditer!
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Chef's Picks

Entrees

- Wok Fried Prawns in Lemongrass, lume leaf and Chilll — Prawns  18.5

wok. fried with lithers of lemongrass, chilli and kaffir lume leaves,  GF
ondon, capsicnm & served on a bed of lettuce.

Spiey Orange Colomari — Portions of Calamorl morunated un ov- 15
ange, W&MWM&MWWM ondon, gnger, co- GF
riander, tomoto, lemongrass and spinaciv leares

BWSWKW—PW#gmMmWWwLMW— 14
ed wite Balinese spices. Served with a fosty Balinese sueet soy
sonce. (serving of 4)

Lorb Gai on lettuce Leaf. Portions of minced chicken covked in 13
Thai spices then gently placed on fresh lettuce leaves. (2 serwes) GF

Thai Cracker Dip — Crispy That style ypicy prown crackers witiv 12
minced chicken cooked in a mild red curry saunce. Serwed witiv
covvot & cucumbper sficks

Thai Grilled Pork Loun— Tender strips of marinated pork loin 15
grilled & serwed on lettuce withhv a side bowdl of Thal marinade &
Aclhar.

Moaoins
AU served with rice & Achar (Thal Pickled Veg) unless stated

Molocon Lomp Sewmur — The Spice Islands emerge in Hie Malaccan 30
Lamp Sevunr; tender chunks of melting lamp and potatoes ricih
witiv the scent of cinnamon. Served witiv rice on a sepoarate plate.

Malaysion Stir-Fried Goot-Tender pieces of local gout stir fried in 30
anMMgmngwd’iwwwmewa&wa lemon grass, challi,
ondon, gunger, & coriander.

" Red Curry Duck — A wawst try dishn Slices of duck Hrat lhhas been 30

roosted and stuffed witiv lemon grass and other Thal spices. Slowly — GF
cooked n a red cunry withe chenry fomatoes, basil, lume leaf, egg

plant, wmmwmmmasoﬁ Juiey

ond Ughtly suseet curry. Served withv rice on a separate plate.

Borrowmundi Penang Curry—Tender pleces of Borrowmundd fllet 32
covked n a deliclows penang curry sounce witiv assorted wegetables, GF
bosil & freshe mint and some slitiers of fres chidli.. Served witiv

rice on a seporote plate.

Babi Sulansesi - Tender hithers of Pork Fillet morinated un Stor 30
Andse anod an assortment of spices from Sulanest, then stir fried

witv fresin organice covionder from Vinifera, ondlon, copsicum,
zuechind, spring onion and basid.

- Duck i Chilll Jamn, Lychee & Lemongrass. Pleces of roasteod duck 32

wok fried witiv chilli jomn, minced lemongrass, lyciees, cashens, GF
capsieumns & onaon.

Lombok Lamp-Tender chumks of lamp slow cooked un a delicions 31
rendang sounce mellowed withv coconumt midk

Pork Belly in Howey, Soy & Gunger -Chunks of pork belly 34
along witv spring ondon & red capsicvumns cooked n a deliciouns

hovey, soy & ginger sauce.
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Entrees

Polv Peadr Tod (Spring Rolls) - Spring roll withv a chhotce of meat or wege— 8

fables served witiv suseet chilli sace (4 per serwe)

Tung Tong (Mowvey Bags) — Chicken mince, ginger, fresi coriander leaf
ool crushred peoarauts wrapped un wonton skin serwed witiv suseet chilli
sonce (4 per serwe)

Cwrry Puffs — Minced chicken, pototoes, and onion cooked in curry
powder anod wrapped in puff pastry served withv sueet chilli saunce.
(4 per serve)

Thai Satoy Skewer - Combination Thai style satay s owne of Hhe most
populor Thai dishes consisting of marinated pieces of charcoal grilled
chicken or peef served witiv home-made peanut sounce.

(4 per serve)

Thai Sang Choy Bow - Stir fried mince chicken witiv water chestnut,
ondon, mushwoom, shallot & sesaome seed serwed withv crispy lettce cups.
( 2 person dishv)

Mixed Entrée 1— 1 spring roll, 1 mowney Bag, 1 skewer & 1 cuwry puff

Mixed Entrée 2 — 1 gtuffed chicken wing, 1 spring roll, 1 skener & 1
vy puff

God Yad Soy ( Stuffed chicken wings) — Deep fried chicken wings stuffeo
witiv chvicken mince & minced prown, pepprer & goarlic served witiv suseet
ond sour sounce (2 per serve)

- Thai Fuh Patties — Home made fish patties witiv Thal herbs and

sppices. Servwedl witv sueet chilll sounce

Roti strips withh massaman dipping sawnce ( Strips of rotl bread witiva
Hlck, creamy massomon curry sounce)

Allergy Information.
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Please alert youwr waiter f yow suffer from allergies. Jova Spice s able to use

sepovate pots & woks for customers withv specific allergies.
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Soups

Tom Yum Gai - Famows spicy Thal soup wite chicken,
lemon grass, kaffur me leaves, chilli, mshwrooms , tomatoes
& Iherbs.

Tom Yum Goong- Spicy That prown soup withe lemon grass,
kaffir lme leaves, chilli, tomatoes, mushurooms & herbs.

Tom Kalv Gal — Famows spicy Thad soup wit chicken, lem—
on grass, kaffr me leaves, chilli, tomatoes, mushwrooms &
herbs cooked n rich coconut midk

Tom Kalv Goong - Famows spicy Thal prown soup witiv lem—
on grass, kaffur lime leaves, chilll, tomatoes, mshrooms &
herbs cooked n rich coconut milike

Soto Ayam- Famows [ndovesion chicken brotiv soup with,
shuredded chicken pleces, egg & voriows lndowesiom lerbs
ool spices.

Salads

Yum Nual - (beef salad) — Slices of charcoad grilled rump
steak.  miped witiv lemon judce, chilli, ondon, tomato,
spring ondons, mint and  coriander leaves served on a beo
of lettice

Yum Reaum - (seafood salad) — Sgudld, prawn and ful witi
lemon juice, onion, tomato, chilli and coriander leares
serwedl on a beo of lettuce.

Yum Voon Sen - (Vermicelli Chicken Salad) —Minced
chicken covked in lime juice. Served on a Thad salad of co-
riander, capsicum & ondons witiv wermicelll nooddes.

Peanut Chicken Salad — Marinated Chicken fillet coated in
crushed peoanuts served o a bed of Thatl salad withv onions,
copsievm & corionder.
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Cuwrries
AU Served with steamed Jasmin rice

Gaeng Keow- Green Curry - A classic Thai dish Stmmereo
e a Hhick greem cunrry sounce witiv basid, coapsicum, beon
shoots, smake beons, zucchind, and coconumt milk. Chicken
ov beef.

Gaeng Ped — Red Curry - Exguusite red curry siimamered in
a thick red curry sonce withv capsicumn, zuechind, bean
shoots, basil and coconut midk. Chicken or beef.

Penang Curry - A mild curry showly cooked withv greem and
red. copsicvmn, bosil and kaffir lime leaves. Chvicken or beef.

Massoman Curry - A deliciows fruity, midd toasty cuurry
cooked withv capsicum, onlon, potatoes ano peanats .
Chhvicken or beef

Rendang - A tasty traditional Indovnesion cuwry. Chanks of
beef simmered in a derk brown curry sance. Served witiv
solad andl rice.

Kari Ayam Boli —A mild Balinese cuwry. Anotier disih tie
chhefs covked for Hhemselnes Hhat ne convineed them fo share
witiv you! Chicken pieces and cluwnps of pototo witiv lemon
grass & lume leaf flavours.

Thai Prown Curry with Puneapple. A zesty cuwrry witiv bas-
U, lemon grass, Lme, pineapple. Summered i coconunt midk
ond other Thai spices Hhat help Hhe prowns melt un your
moutin

Kare Kambing Jawa - (Goat un a special Jovonese Cunry)
Gout s the most eaten meat un the world! It s lean and
toasty. This cuwrry brings the aromas of a Javanese Spice May -
ket to the fable.

Chicken Mango Curry - Tender pleces of chicken cooked in
a sueeulent mango sonce. A midd curry but full of fruity
flovounr.

MUd Thal Yellow Cwrry - Tender pieces of chicken slowly
cooked withh greemw and red capsicum, basid and kaffir Lime
leaves. Suseeter & softer Hhan Hre otier cunrries.

Rotfi Canal — (Soft, flaky Malaysion bread) An excellent ac-
companiment to all the curries. It con be wsed to soak up the
deliciows grovy!

Gorlic Rotl

Cotonunt Rice (Not always avatdable-osk your waiter) Ade
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From The Biug Wok
AW served with Rice & a side dish of Achar (Thal pickled wegetables)
Pad Khing—(Thai Ginger Stirfry)— Stir fried meat with finely sliced 23
fresi gnger, ondon, capsicum, gorlic and mushwooms. Chotcee of GF
chicken, beef or pork .

Pad Gropow-(Thai Basid Stirfry)— Stir fried meat witiv basid leaf, red 23
& green capsicun, onlon & garlic. Clhoice of chicken, beef or pork GF

God Priew Waan - (Thad Sueet & Sowr) - That style sueet & sounr 23
chicken, stir fried withv pineapple, ondon, cucuumber, tomatoes & a
touch of lemon juice.

Goi Pad Med Mammuang Himmapan (Coshew and Corionder Stinfry) 23
— Stir fried wmeat withv cashew nnt, ondon, red & green capsicum & GF
freshn Local coriander. Clholce of chicken, beef or pork

Chicken Gorlic Butter Fillet— Stir fried chicken fillet pleces witiv on- 27
ton, red capsicumn, spring ondon, garlic, butter, soy sonce & lemon

Jwice.

Stir Fried Mixed Vegetables with fillet Chicken — A mixtwre of fresh 23
wegetables including copsicums, tomato, ondon, mumshirooms, garlic, GF
corvrvots ool pieces of fllet chicken stn fried un the big wok!

Chicken Chilli Bangkok - Stir fried chickem fillet with red & greew 249

copsicn, covrot, onlon served on a zzling hot plate.
Thai Sotoy Sturfry- Stir fried wegetables & chicken un a midd sotoy 26
sounce.,

r Chicken i ChUL Jam, lychee & Lemongrass. Tender mariunated pleces 27
of chicken wok fried witv chilli jowm, minced lemongrass, lyciees,
coshews, capsicums & ondon. Served withv rice & fresih salad.

Rice & Noodle Dsires
Prowns can be added o dishes on request. Add $7

Khao Pad — Thai style fried rice with chvicken, eqg, tomatoes, spring 2.2

ondons, green wegetables, fresh corionder leaf and capsicums. GF
Pad Thai — Stir fried rice noodles withv chicken, tofu, eqg, bean 22
sprout, ondion, red & green copsicum and grownd roosted peoradts. GF

Nasi Goreng — Stir fried rice Indovnesion style witiv chicken, cabbage, 22
choy sum, fried spring onion topred witiv a prawn cracker ond fried GF
€499

Ladnal Mie Grob — Crispy egg noodle served on top of a soupy mix of 22
Chinese wegetable — choose from: Chicken , pork, beef

Mie Goreng — Authentic Indonesion style noodle witiv chicken, 22
sharimp, cabbage, choy sum, fried spring onion, and shaedded egg.

Pad Siew - Famows Thai stiv—fried fres thick noodles witie broccoll & 22
choy sum, cooked i a dark soya samnce. Choice of chicken, beef, pork



Vegetarion
AU served with Rice & a side dish of Acor (Thati pickled wegetables)
(Most Dusres on Hie main Menw con be cooked Vegetarion-Ask Your Waiter)

80 Pad Pak Reawmmit — Stir Fry mixeod wegetables 22
GF
81 o Gaeng Dang Pak — Mixed wegetable & tofu cooked witiv coconut midk 22
S\&erme.Swvawd'i/bVwamanm. GF
82 Balinese Vegetorion Fried Noodles — Rice stick noodles cooked witiv 22
beancurd, mushurooms, beans, red & greem capsicum, bean shoots and.  GF
coblage

83 Thati wegetarian fried rice- Deliciows wegetforion fried rice 22
GF
84 Tempeh in Balinese Spices- Deliciows wegetarion tempel in a tosty 25

Balinese sance.

From The Sea
AU served with Rice & a side dish of Acar (Thai pickled wegetables)

a0 Thai Garlic Pepper King Pramns -— Stir fry King prowns with pepper 37
& garlic, carvot, onions and capsicvms. GF
Q1 Stir fried Calomori in Basid - Stir fried calamari withv basil, copsi- 33
s, zuechind & ondon. GF
92 Gorlic King Proamwn — Succudent King Prawns wok fried witiv onion, 37
gorlic, & spring ondons presented on a sizzling hot-plate. GE

a3 Thai Seafood Combination — Fusi fillet, scallops, coloamari & other 38
seafoorl mixes stir fried withv ondon, carrot, red & green capsicum, GF
spring ondons & zucchind presented on a izzling hot plate.

94 r That ChUL King Prowns- Stir fried Kung Prawns cooked n el 38
sonce witiv ondons, corvrots, red & green capsicums and presented on a GF
Uzzling hot plate.

Qs 7 Jonva Spice King Proawns—- King Prawns wok fried witiv slithers of 37

lemongrass, gunger and kaffir ime leawes, onlon & capsicum withva  GF

Non Rice Eaters

100 Jova Spice Schunitzel — Served witiv a fasty salad & chips 24.5

101 Jova Spice Porterhouse - Tender Porterlhvouse witiv a side dish of red 34
wine and gorlic sounce. Served withh chips and salao

102 Fishh & Chips — 2 pieces of battered fish, chips & salad 24.5
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Desserts
lce-Cream: Vanilla, Civocolate (2 scoopps)

Coconut lce -Cream: (2 Scoops)

Chotolate Mowsse — Deliciows hhomemade chocolate mousse topped witiv
whipped cream, freshv strowberry ano mint.

Thai Rambutons stuffed with piveapple— Rambutons filled withv pineap-
ple and serwed witiv Lee-cream.

Kanom Tuy —Sticky Thai wiite rice cooked and topped witiv a deli-

clows coconut sance served witiv a dollop of coconut ee cream. Ununsual

but delicious

Tavo Gula Bangkok — Taro pearls with coconut milk and palm sugar
sauce.

Grilled Mango Cheeks — Grilled witiv a towch of lime juice & palm g -
or, drizzled wit coconut cream & served witiv a plece of praline on
vorndlla lce-Creann.

Puang Goveng— Freshv banana wrapped in postry & deep fried. Topped
witiv a deliciouws ginger saunce & serwved witiv a piece of praline on a
dollop of Coconunt lce-Creamn.

Mixed Dessert— Combination of the Mango Cheeks & Plang Goveng.
Owe of each withv ginger pralive on Coconut lce-Cream.

Cotonut Kallua Delight 18+ ondy— Two scoops of cotonunt Lee—-cream
drizzled witihv a shot of Kaldua.
Please note this dessert contains aleorol.

Hot Beverages
Coffee

Coppiceino
Flat Wihite
Hot Cihocolate
Latte
Motha
Short Black
Tea
T2 Varieties
Chamonmile
Earl Grey
Englisiv Breakfost
Green
Lemongrass & Gunger
Peppernvnt
Soy midk, Almond milk available. Add $30.50
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