
 

THE CLOVE ROUTE 
MALAYA TO MADAGASCAR 

 

4/33 Gartside Street, Wanniassa 

Dine-in, Pick-up & Delivery Available 

OPEN: Wednesday to Sunday, 5:30pm to 10:00pm  

(02) 6156-5430  

 

In ancient times cloves were almost as valuable as gold.  They 

grew only in the Spice Islands of Indonesia and were traded 

vast distances.  This Clove Route stretched north to Malaya 

and China, and west to India, the Middle East and the Roman 

Empire.  Later the French broke the clove monopoly by 

introducing them to the African regions of Madagascar and 

Zanzibar, which became the largest clove producers. 

 

We bring to you a selection of dishes that highlight the 

wonderful ingredients and culinary diversity of the Clove 

Route. 

 



 

ENTRÉE                                                                               $14  

- Red Curry Salmon with Citrus Slaw 

-  Deep Fried Tofu with Sweet Corn Broth - Fresh, zingy Asian 

flavoured tofu (v) 

-  Vegetable Fritters - Deep fried fluffy little pakoras, made of a 

divine mix of potato, spinach and a touch of vindaloo spices (v) 

- Pani Puri with Cold Tomato Consommé - crisp rounds of 

bread drizzled with herbs (v)  

- Turmeric infused Baby Potato Wrap - with minted yogurt 

relish (v) 

- Chicken Wrap - A divine mix of spices, unearthing the distinctive 

taste of The Clove Route  

- Chicken and Prawn Koftas - mildly spiced with cucumber raita 

and mesclun 

- Kampong Beef Wrap - Filled with classic village style slow 

cooked beef   

- Butter Crêpe - Sweet and savory lentil crêpe with peanut chutney 

and spiced lentil soup (v) 

 

SALAD                                                                                   $7 

- Beetroot garden salad (v) 

 

 (v) = Vegetarian 



 

MAINS                                                                                $23 

- Sweet Banana Chili with a Farcis of Homemade Cheese 

and Sahara Dates puree - served with vegetable rice and arugula 

greens (v) 

- Masala Dosa - Lentil crêpe with peanut chutney and spiced lentil 

soup (v) 

- Kottu Roti - This delicious Sri Lankan dish is stir-fried roasted 

vegetables, curry spices and shredded roti with spinach  

- Chicken Rendang - A bounty of slow simmered chicken and a 

mélange of exotic spices brings this sensational mouth-watering dish 

from Malaysia 

- Nasi Lemak - Fragrant coconut rice, sambal, toasted peanuts, 

hard-boiled egg and chunks of cucumber 

- Malaysian Beef Curry - Slow cooked tender beef with spices 

and kaffir lime leaf  

- Thai Red Chicken Curry - The fragrant Thai classic, bursting 

with layers of flavour 

- Akoho misy Sakamalao – Brought to you from Madagascar, 

Chicken infused with Ginger and pan fried with garlic, served with 

vegetable rice and toasted peanuts   

- New Potato Rendang with Green Beans - Add some Asian 

flavors to your life with this addictively spicy potato experience. 

Tender new potatoes absorb the spice-infused sauce and cook down 

to lush, citrusy perfection (v) 



 

- Kung Pao Style Stir-Fried Vegetarian Soy Meal – Packed full 

of spice, vegetables and big flavour with authentic Chinese Kung Pao 

sauce (v) 

- Chicken Dosa – Indian pancake stuffed with home-style chicken  

- Egg Fried Rice, Kampong Style – Stir-fried rice with garden 

greens, egg and anchovies       

- Fried Noodles, Mamak Style - Stir-fried Malaysian street 

noodles (v) 

SIDES                                                                                     $4 

- Thai Rice (v) 

-  Roti - Flatbread made from wholemeal flour (v) 

- Cumin & Black Pepper Pappadams (v) 

- Korean Chili Cheese bread (v) 

- Raita (v) 

DESSERT                                                                               $7 

- Coconut Ice Cream  

DRINKS                                                                                 $4 

- Lemon Lime Bitters                                                                                       

- Thai Coconut Water                       

- Soft Drinks - Coca Cola/ Sprite / Lift / Sparkling Water        


