POT STICKERS (4)
Chinese dumplings of pork and chives, aged black vinegar

CURRY PUFFS (4) v
Vegetarian curry puffs, sweet chilli sauce

SPRING ROLLS (4) v
Crispy vegetarian rolls, sweet chilli sauce

MALA SHRIMP BALLS (3)
Crispy, bouncy prawn balls, water chestnut, mala kewpie

MIANG OF BETEL LEAF (3) GF
Betel leaf, poached prawns, lime, ginger, coconut, cashew nut

FISH CAKES (4)
Bream fish, herbs and spices, cucumber & peanut relish

CRAB MONEY BAGS (4)
Cheesy wonton puffs of crab, potato & cream cheese

DUCKN' ROLLS (2)
Roasted Peking Duck Rolls, cucumber batons, shallots, hoisin

KARAAGE CHICKEN BAO (2)
Japanese fried karaage chicken, mix leaf, chilli mayonnaise on a
freshly steamed bun

BRAISED PORK BELLY BAO (2)
Braised pork belly, cucumber, mixed leaf on a freshly steamed bun

CHEESE BURGER SPRING ROLLS (2)
Beef, cheese, onions, dill gerkins, mustard & tomato sauce

PRAWN ROLLS (4)
Crispy rolls of chicken mousse, prawns, sweet chilli

STEAMED DIM SUM (4)
Steamed shumai of pork & prawn mince, tobiko, chilli jam

COCONUT PRAWNS (4)
Coconut crusted prawns, lime mayonnaise

SATAY SKEWERS (4)
Skewers of grilled chicken, house made peanut sauce
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SWEET AND SOUR PORK
Lightly coated pork neck, glazed in sweet and sour sauce

CRISPY PORK & CHINESE BROCCOLI
Wok Tossed pork belly, Chinese broccoli, garlic & chilli, oyster sauce

BALSAMIC 'SWEET & SOUR CHICKEN'
Lightly battered chicken tossed in a balsamic glaze

STIR FRY OF PRAWNS & PEAS
Prawns and snow peas tossed in an oyster sauce

HONEY PEPPER BEEF
Sizzling platter of beef, Australian honey, freshly cracked pepper sauce

WOK TOSSED SATAY CHICKEN
Chicken, seasonal vegetables tossed in a peanut satay sauce

MONGOLIAN BEEF
Sizzling platter of beef, house made Mongolian sauce

WOK FRIED CASHEW NUT CHICKEN
Wok seared chicken, chilli jam, vegetables, cashews

OYSTER CHICKEN
Classic yet a favourite, stir fried with seasonal vegetables

CHILLI BASIL CHICKEN
Chicken tossed in chilli, garlic and holy basil

MUSSAMUN CURRY OF BRAISED BEEF GF
Braised beef cheeks, coconut cream, potatoes

CHU CHEE PRAWNS GF
Tiger prawns, red curry of coconut milk, kaffir lime

RED COCONUT CURRY GF
Red curry of coconut, chicken, kaffir lime and Holy Basil
(vegetarian option available)

MUM'S GREEN CURRY GF
Classic & fragrant curry with chicken, coconut milk & basil leaves
(vegetarian option available)

LYCHEE ROAST DUCK
Roast duck in a rich red curry, lychees & pineapples
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WHOLE BARRAMUNDI
choice of: tamarind (chilli & garlic)
or lemongrass

CARAMALISED BRAISED PORK
Slow cooked braised pork, snow peds

PEKING PORK
Lightly coated pork bites, sticky Peking sauce, mixed salad

CRISPY BEEF
Crispy beef strips, sticky soy glaze

SOFT SHELL CRAB
Deep fried soft shell crab, chilli mayonnaise

SESAME CHICKEN
Lightly battered chicken, sticky glaze, garlic & sesame

TOM YUM PRAWN GF
Traditional hot & sour soup, prawns, tomatoes, mushrooms

POPCORN SHRIMP
Tempura bite size prawns, chilli mayonnaise, lemon
vinaigrette

SIGNATURE SALT & PEPPER SQUID
Crispy squid, [ime mayonnaise

CINAMMON GLAZED ROASTED DUCK
Roast duck, shiitake mushrooms on a bed of bok choy

CRISPY BASIL PRAWNS
Battered tiger prawns, crispy basil

THAI BEEF SALAD

Char grilled marinated beef, mixed leaf salad, red onion, tomato, lime dressing

CHINESE HONEY CHICKEN
Lightly battered chicken, honey

CHAR GRILLED BEEF

Marinated beef, nahm jim sauce, stir fried vegetables, fried onion
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MORNING GLORY
Wok tossed water spinach in soy bean paste, garlic and chilli

MISO CORN
Miso butter corn ribs, furikake

PAPAYA SALAD
Green Papaya, lime juice, peanuts, green beans, tomatoes

TEMPURA EGGPLANT
Lightly battered eggplant, house made plum sauce, sesame

GARLIC GREEN BEANS
Wok fried green beans, belachan, garlic

SICHUAN TOFU
Lightly coated silken tofu, sichuan salt & pepper

WOK TOSSED BOK CHOY
Bok choy tossed in garlic, oyster sauce

STIR FRY OF SEASONAL VEGETABLES
Wok seared asian greens, oyster sauce, garlic

CHILLI JAM GREENS
Stir fried seasonal asian greens, chilli jam

CHINESE BROCCOLI
Steamed chinese broccoli, fried onion, soy and sesame sauce

EDAMAME BEANS

SHOESTRING FRIES
spicy salt | plain salt

STEAMED JASMINE RICE
COCONUT RICE
ROTI (2)

STEAMED SEASONAL VEGETABLES
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LANE 198 PAD THAI

Rice noodles, chicken, bean sprouts & egg in a tamarind sauce, peanuts

EGG FRIED RICE
Fragrant jasmine rice, egg

SPECIAL FRIED RICE
Thai Styled fried rice, chicken, egg & pork floss

CHILLI BASIL FRIED RICE
Wok fried with chicken, garlic, chilli and fragrant holy basil

PINEAPPLE FRIED RICE
Fragranced with turmeric, tossed with chicken, pineapple, sultanas,
cashew nuts.

DUCK FRIED RICE
Wok fried rice with roast duck, mustard seeds

TOM YUM FRIED RICE
Fragranced with tom yum paste, kaffir lime, tossed with prawns

CHAR KWAY TEO
Soy based stir fry of flat rice noodles, chinese broccoli, beef

SINGAPOREAN NOODLES
Tumeric & curry vermicelli noodles, chicken

CURRY LAKSA

Spicy curry of coconut milk, vermicelli noodles, chicken & bean sprouts

PAD KEE MAO
Flat rice noodles, chicken, garlic, chilli & holy basil
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