
A v a i l a b l e  6 p m  o n w a r d s

DINNER SPECIALS
A T  T H E  O V A L  &  V E R A N D A H

MAY JUNE

Available on Wednesday to Friday

Kizhi Mutton Biryani
Traditional Dum biryani steamed 

in banana leaf served with  
curry sauce & raita

$28.00

Available on Wednesday to Friday

Tandoori Spring Chicken
Whole chicken marinated in yoghurt  
& tandoori spices, cooked in a tandoor 
oven. Served with plain naan
$24.00

Available on Monday & Tuesday

Stir-Fried Kam Heong Clams  
(Golden Fragrant Clams)
Fresh clams stir-fried in a spicy & aromatic Kam 
Heong sauce made with garlic,  
chilli & curry leaves
$15.00

Available on Monday & Tuesday

Chilli Crab (500gm – 600gm)
Sweet savoury spicy sauce with eggs 

served with 6 pcs of mantou
$60.00

A l l  p h o to s  a re  fo r  i l l u s t ra t i o n  o n l y. A c t u a l  p ro d u c t s  m ay  va ry.  
A l l  p ro m o t i o n s  a re  s u b j e c t  t o  c h a n g e .

Available on Saturday & Sunday 

Pan-Seared Barramundi
Served with Pumpkin 

mousseline, broccolini, 
baby carrot, vine tomato, 

king oyster mushroom & 
pineapple salsa verde

$24.00

Available on Saturday & Sunday

Roasted Five-Spice 
Duck Breast
Served with Mashed potato,  
US asparagus spear, baby 
carrot, confit banana shallot
& cranberry red wine sauce
$22.00


