
fUSION wRAPs & 
              gOURMET bURGERs

.....something different  !
TORTILLA WRAPS served w/ chips
Grilled Satay chicken w fresh salad & peanut sauce (V)          22
Grilled Chicken Breast w avocado salad & pesto mayo (V)     21
Grilled Peking Duck w fresh salad & hoisin mayo                     22

GOURMET BURGERS served w/ chips
Tempura soft shell crab w teriyaki Mayo (V)                              25
Spicy Korean Pork Burger                                                              23
BN Crispy Barramundi Burger w salad & tangy mayo (V)       23
CHIPS toss in our chicken salt                                                           9

small.....something 
VIETNAMESE SUMMER RICE PAPER ROLL                                Vegetable Spring Rolls (VG)                   12/4pcs
     *Prawn & Mint Salad w/ Vietnamese dip          10/2 pcs   Seafood Net Spring Roll                               10/4  
     *Tofu & Avocado salad w/ sweet chilli dip (V)   10/2          *Thai Spicy Fish Cake                                   10/4 
     *Grilled Peking Duck Breast w/ hoisin dip       10/2          Veggies Samosa (VG)                                     12/4  
*Grilled Satay Chicken Skewer w/ peanut sauce 15/3          King Prawn Spring Roll                                 15/3  
Gyoza pan-fried prawn &veggies w/ teriyaki dip     10/4         *Salt & Pepper Squid                         20/S     29/L              
*Crispy Pork Belly                              20/3pcs          30/5pcs    Money Bag minced chicken & crushed nut 12/4
twice cooked succulent pork belly drizzled w/ chilli jam,         *Tempura Soft Shell Crab                22/S      32/L
lime & tamarind jus topped w flaky kumara                              w/ choice of:  teriyaki dressing or *house chilli                              

*GRILLED EGGPLANT DUCK CURRY 25
sliced duck & green beans cooked in mild  aromatic curry 

layered on grilled eggplant, topped w kumara’s flakes



*BN CHICKEN & PRAWNS  25
wok fried chilli garlic, seasonal veggies, sweet basil & cashew 




GRILLED SALMON FILLET w/ teriyaki sauce  26
    

*EXOTIC KULLAWAY SEAFOOD CURRY  38
king prawns, barramundi fillet & calamari cooked in whole coconut shell

w/ chef’s exotic curry sauce, peppercorn, kaffir lime & basil
    

*MUSSAMAN LAMB CURRY  25
Slow cooked lamb  w/ kumera, potato & peanut




*CARAMELISED CHILLI FISH 29
 lightly battered barramundi fillet drizzled w/ housemade chilli




*CRISPY PEKING DUCK BREAST 28
served on a bed of Asian Greens drizzled w/ honey-soy dressing




BN FLAME GRILLED CHICKEN  22
served on a bed of greens & tamarind chilli on side 




*PAPAYA “POK POK” SALAD  22
Thai signature salad w/ king prawns,green papaya, cherry tomato, green

beans,dried shrimps, peanut in lemon garlic chilli fish sauce. 
Excellent condiment to our Flame Grilled Chicken above!




*GOLDEN MILD CHICKEN CURRY 23
Slow cooked chicken fillets w/ kumera & potato topped w/ ajard dressing

(cucumber, spanish onion, carrot & coriander)



*BN FISH CURRY  30
lightly battered barramundi in red curry, galanga & peppercorn 

ASIAN STREET STARTERS
MODERN SOUTH-EAST ASIAN

HALL OF FAME

PLEASE ADVISE OF YOUR ALLERGIES PRIOR TO PLACING YOUR ORDER AS WE CAN NOT LIST EVERY
INGREDIENTS ON THE MENU.



YOU WILL BE REQUIRE TO PAY FOR THE DISHES ORDERED.




DISHES MARKED   (*)  CAN BE MADE GLUTEN FREE     (V) VEGETARIAN         (VG) VEGAN
        



*ASIAN GREENS (V &VG)                                                      18
stir fry w/ shitake mushroom, garlic & oyster sauce 
*PLAIN EGG FRIED RICE                                                       12
*STEAMED JASMINE RICE                                     4/S          6/L
*BN WILD RICE                                                                      6
*PLAIN EGG FRIED RICE                                                       12
PLAIN ROTI BREAD                                                               4 ea
BN ROTI w/ peanut sauce (V &VG)                                      10

NO ADDED MSG.

ALL CARE HAS BEEN TAKEN BUT WE CANNOT GUARANTEE THAT OUR DISHES WILL BE
COMPLETELY FREE OF MSG, EGG, NUTS, DAIRY, GLUTEN AND SHELLFISH RESIDUE.       

OUR MEAT IS HALAL HOWEVER, WE WOULD RECOMMEND YOU ORDER FROM STIR-FRY  OR
CURRY DISHES. 

WE USE THE SAME FRYER FOR PORK, PEANUT, TOFU & GLUTEN PRODUCTS.

RICE |  NOODLE |  SALAD DISHESWOK & CURRY DISHES

VEGETARIAN & VEGAN DISHES

B.Y.O Alcohol only  $2.50 p/person                      Price are subject to change without notice. 
           
15% SURCHARGE applies on public holidays         

NO SPLIT BILL                        CASH PREFERRED          1.5% merchant fee for all card payment

Desserts are available at venue, if you wish to bring your own cake we charge $2 p/person

*INDONESIAN NASI GORENG (V & VG)                                                  25
spicy fried rice w/ chicken, chilli sambal, beans topped w/ fried egg
*PINEAPPLE & PRAWN FRIED RICE w/ a hint of chilli jam & sultanas  25
*TANGY TOM YUM FRIED RICE CHICKEN                                               21
*PEKING DUCK & PRAWN FRIED RICE                                                    25
*CHICKEN & VEGGIES FRIED RICE                                                           20
*SINGAPORE NOODLE (V & VG)                                                              21
w/ chicken, curry powder, rice vermicelli, red cap & sprout
*PAD THAI CHICKEN & PRAWN (V & VG)                                               22
*PAD SE-EW NOODLE BEEF (V & VG)                                                      20
*BN NOODLE chef's special wok fried minced chicken, diced tofu,     22
 shitake mushroom, drizzled w/ garlic oil & lemon chilli
*VIETNAMESE GRILLED BEEF SALAD  (add rice vermicelli extra $2)      22
w/ sweet chiili & crushed nuts                                             
*SPICY KOREAN STYLE PORK SALAD                                                     22
 on bed of rice vermincelli & mixed leaves salad

*SALT & PEPPER TRIO soya skin, tofu & lotus root                                 20
*PEANUT TOFU & VEGGIES w/ crunchy peanut sauce                            24
*GINGER TOFU & SHITAKE MUSHROOM                                                 22
*FRESH CHILLI TOFU & veggies in garlic chilli soy                                  22
*BUDDAH BOWL a trio of mushrooms, soya skin,                                  25
tofu & black bean in hot wok & chilli garlic soy sauce  
*BASIL CHILLI EGGPLANT w/ diced tofu & black fungus                       22
*BN VEGAN CURRY red curry based w/ assorted                                   25
vegetables, rhizome, tofu & soya skin
*VEGETABLE & TOFU EGG FRIED RICE (Vegan available)                    20

Side Dishes....

*CREAMY TOM YUM SEAFOOD SOUP                                    29
famous Thai Tom Yum soup w/ a twist! 
White creamy seafood stock w/ king prawn, squid & barramundi 
fillet in chilli oil, lemongrass, kaffer lime & mushrooms
*MALAYSIAN LAKSA CHICKEN   (V&VG)                                22
vermincelli & veggies in our laksa coconut milk curry
*TOM YUM PRAWNS & CHICKEN NOODLE SOUP                 22
*FIVE SPICED GARDEN VEGETARIAN NOODLE SOUP (VG)   22

SOUP & NOODLE SOUPS

*ASIAN SAMBAL CHICKEN & green beans                           22
wok fried in chilli paste & peppercorn
*SESAME BEEF & veggies in flaming wok                              22
*CHILLI JAM ROAST DUCK                                                    25
w/ shitake mushroom, veggies & cashew nut
*KING PRAWN SNOW PEA                                                    25
tossed on flaming wok w/ mushroom, light soy & garlic
BEEF IN BLACKBEAN tossed in hot wok w/ veggies            22
*THAI GREEN CURRY CHICKEN w/ sweet basil                    22
*PANANG CURRY BEEF (contains fish sauce)                      22
*CHICKEN CASHEW NUT (VG no jam) w/chilli jam             21
*GARLIC PEPPER BEEF on bed of steamed greens              22


