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Welcome to the
Asian Noodle House
in Woden

Chvic Aslan Moodle House ownar and original founder of the Dickson and Tuggeranang Asan Noodke House,
Abe Cudarmilay, walcomes vou to bi latest creation in Waden, passlenately run and cperated by his son,
Tui Ehamchuang, His Laotin hertage and adveniuraus culinary nolure, plus Tul's Thal culingary experience s the key
to the unigue foveur offered in eoch of ks dish, and especially ki Lakia that vou are about to expedence foday,




i Served with homeque plum souce

e f-;f*CRAB MEAT NET SPRINGS ROLL

el o
ENTREE

.~ MIXED ENTREE

2'spring rolls, 2. f|sh cokes ond 2 curry puffs
BBQPORKBUN (2) i 1
' STEAM DIM SIM (5) e b
. .VEGETABLE SPRING ROLL (4). 11
- 'SPRING'ROLLS - > SIZE (2) - 3
20 SPRING ROLLS — FULL SIZE (4) 11

4 Deep-fned spring rolls Thai style with pork mince,
- ‘{«Verm|cell| and vege’robles

'RICE PAPER COLD SPRING ROLLE) 10

s Fresh rice paper wrapped in vermicelli, lettuce,

coriander, with your choice of pork mince
_:& prawn or vegetarian

FISH CAKE (4) s e 11
. MONEY BAG (4) 2 1
" THAI GOLDEN CHICKEN WING (4) 1

* SATAY CHICKEN (4) 13.5

J Gril‘led chicken skewers served with |o_ec1r}u1L sauce

- CURRY.PUFF ) 11

“Deep-fried beef mince, potatoes, peas and carrot

3 ,awropped in puff pos’rry

VEGETABLE TEMPURA (1 2) 13.5
. Beep-fried mix vegefobles in light boh‘er served
with sweet chilli souce ;

-~ “BATTERED PRAWN (5) 14.5

: 'Deep-fried fresh prawns in hgh1L batter served with

sweet chllh stce

. DEEP FRIED TOFU (12) - 1
PRAWNCRACKER . =~ .70
_ CRISPY PORK BELLY BAO (3) 16.5
~ PEKING DUCK PANCAKE (3) 16.5
~ THAI PRAWN CAKE :

LGB

) : fire Vegetdble :

A light & tasty chicken broth served w/chicken
& prawn wonfons, choysum garnished w/fried
onions & shallots

MIAIN NOOULE SOUP

LAKSA

'TOM YUM KUNG 12.5
Thai'hot & sour soup with prawns & mushroom.,

TOM KHA KAI 12.5
Chicken'in coconut milk soup and golongol
WONTON SOUP 12.5

Definitely worth trying. The popular Noodle House laksa is a

unique fusion of spices to form a full flavoured curry softened

with a creamy coconut broth ‘and served with hokkien
noodles, rice vermicelli, vegetables, garished with tofu,
fried onion andshallots, with your choice of the following:

following: HALF SIZE
e Combination (chicken, pork and duck) 16.5
* Beef, Chicken or BBQ Pork 15.5

* Duck or Prawns or Seafood or Fish 16.5
¢ Jumbo (combination and seafood) 17.5
* Vegetable 15.5
- Extras
e Seafood 6.5 * Duck 6.5
* Meat 5.5 e Tofu 5.0
* Prawns 6.5 » Vegetables 5.0
* Noodles 5.0 e Cashew Nufs 5.0

" EGG NOODLE SOUP

A light and tasty chicken broth served with

egg noodles and vegetables, garnished with fried

onlons shollo’rs wr’rh your choice of the following:
HALF SIZE

d Comblna’rlon (chlcken pork and duck) 16.5
* Beef, Chicken or BBQ Pork 15.5
"« Prawns, Seqfood or Duck 16.5

AR e N

FULL SIZE

18.5
17.5
19.5
20.5
17.5

FULL SIZE

18.5
17.5
19.5 .
17.5 5



Iuck‘flovoured soup: WI‘l‘h fender sfe o : edduc

‘egg nood|es gornjshed with fried onlons ond shollo’rs

SCPHOTAL A el

A popular Vle’rnomese soup with rice noodles and
Thlnly sliced beef, garnished with fresh onions and
.- shallofs, occomponled with fresh beansprouts;

. basil ond Iemon :

. BOAT NOODLES SOUP WITH WAGYU 21.5

.~ Traditional Thai street dish made with rice noodles,
- Sliced Wagyu bee
“meat balls; vege’robles in thick beef broth

WONTON NOODLES SOUP 19.5

“Homemade chicken&prawn wonton, noodles,
vege’robles in chicken flavoured broth

E FOX FRIED NOODLE DISHES

KWANGTONG NOODLES

. ‘Malay style rice noodles with egg, onion, chinese

broccoli topped with a light gravy sauce, and
your choice of the followin 3

* Combination (Beef an Seqfood) 1

» Beef or Chicken 1

* Prawns or Seafood ‘ 2

* Vegetable : ' 1

CHA KWAY TEOW

Malay style flat rice noodles served splcy or mild
- with fresh chO\{sum beansprouts and your

i chO|ce of the following:

s Combination

e (chlcken BBQ pork.and chlnese sausclge) 18.5

;o Beef or Chicken 17.5
» Duck, Seafood’ or Prawn 21.5
4 Vegefable % 17.5
PAD SIEW

- < Thai stylestir- fried rice noodles with chinese
- broccoli, egg and soy sauce with your choice
-of the followmg

» Combination. (Chlcken & Prawns) 18.5
« Beef or Chicken - _ 17.5
 Prawns or Seafood RN 21.5
* Vegetable : 3N & 41

. CHOW MElN NOODLES

. Chinese style stir-fried fresh egg noodles W|’rh your
choice of the followin :

» Combingtion (Bee ?qnd Seclfood)
.-+ Beef or Chicken or BBQ Pork

‘. * Prawns or Seafood ,
e Vege’rclble NI

- 18.

,“,17
-21.

3 17

L

: UIU'IU'IU'I

A curry flavoured noodia\d
?% carrots, shallots, beadns
of f efoMowmg

‘s . Combination

(chicken, BBQ pork and chinese sausage) 1
* Beef or Chicken 1
¢ Duck, Seafood or Prawn 21.
* Vegetable 1

PAD THAI

Thai Style sticky rice noodle stir fried with egg,

f;ornlshed with fresh beansprouts, crushed peanuts,
emon, and your choice of the following:

* Combination (Chicken & Prawns) 18.5

e Chicken 17.5
* Prawns or Seafood 21.5
* Vegetable 17.5

HOKKIEN NOODLES
Wheat flour noodles with dark soya sauce, onion,
chinese broccoli, -and your choice of the foIIowmg
* Combination (Beef & Seafood)

* Beef or Chicken

* Prawns or Seafood 2
e Vegetable 1

CRISPY NOODLES

Stir-fried with onion, ginger and chinese broccoli
served on a bed of crispy egg noodles with your
choice of the following:

* Combination (Beef and Seafood) 18.5

1.5
7.5

e Beef or Chicken or BBQ Pork 17.5
* Prawns or Sedafood 21.5
* Vegetable 17.5
BOH BOON

Vietnamese style rice vermicelli noodle salad,
served room temperature with fresh cucumber,
beansprouts, fried onion served with your choice
of meat stir-fried in curry powder and topped with
peanuts, homemadé sweet chilli sauce and lemon

o. Beef or Chicken 18.5

e Prawn 21.5

* Vegetable . 3 17.5

e Springrolls 17.5
~PAD KEE MAO

“Stir- fried flat rice noodles with chilli, garlic, basil,

capsicum; Chinese broccoli and your

_-» Beef or Chicken - - 18.5
e Vegetable - - iy 17.5
.+ Prawn. or Seafood AR 21.5




II iﬁNIES

CHICKEN FILLETS A LR i e
~Lao style marinated chicken f|lle'r$ served :
; WIIh swee’r ch|Ih souce s

k I.ARB BEEF OR: CHICKEN i 225

oy Baef or “chicken mince cooked in fresh: garlic,

ekl Iemongrdss onion; shallots, coriander,
Iemon dnd fish sauce served room temperature

PARAM LONGSONG e 22.5
- Stir- Fried green vege’rdbles with homemade
peonu“r sauce and the choice of the following

¢ Chicken or beel v . 23.5
e lamb . ; ‘ 24.5
‘."s. Prawns SIEA L : 25.5

- GRILLED OX TONGUE et ; 26.5

PAPAYA SALAD 22.5

Shredded green papaya with fresh chilli, >
garlic, Iodeoes lemon juice and; flSh sauce

MIII&E%E UISHES

HONEY PRAWNS. i 26.5

Bdh‘ered prdwns in honey sauce

~ SWEET AND SOUR PORK OR CHICKEN 23.5

- A tangy flavoured sauce shr—frled with chicken or pork,

cucumber, plnedpple and ohion .

BEEF OR CHICKEN IN BLACK BEAN SAUCE 23.5

CRISPY DUCK WITH PLUM SAUCE 27.5;

Lightly. deep fried duck served on @ bed of frled
vermicelli and fresh lettuce, drlzzled with
homemade pIum sauce

_ CHA SIEW PORK IN MONK VEGETABLES 23 5
Stir fried BBQ pork with brocolliand Two kmds of
, mushroom and oysIer sauce

MONGOLIAN I.AMB BEEF OR CHICKEN 24 5
- Your choice of medt shr fned WlIh omons m R
Mongolldn souCe\ RS B

“THRI DISHES

RED OR GREEN CURRY

Traditional Thai green or red curry with coconut
milk, beans, egg plant, bamboo shoofs and the
choice of the following:

* Beef or Chicken 22.5
¢ Duck or Prawns 25.5
e Seafood or Fish 25.5
¢ Lamb 23.5
* Vegetable 22,5
PANANG CURRY

Wok fried coconut milk and panang chilli with
beans, peas, Onion and shallofs with

your choice of the following:

* Beef or Chicken 22.5
e Lamb 23.5
e Prawns or Seafood 25.5

CHILLI BASIL

The very popular traditional Thai dish cooked
with chilli, vegetables, bamboo shoots, fresh basil
leaves, and Kour choice of the following:

o Beef or Chicken 22.5
e Lamb 23.5
¢ Prawns or Seafood 25.5
CHILLI FISH 26.5

Thai style deep-fried fish fillets topped with
special flavoured chilli sauce

PAD PAED
Wok fried special curry paste with chilli paste,
bamboo shoots; lime leaves with

“'your choice of the following:

e Chicken or beef _ 22.5
* Lamb G 23.5
s Duck sy 25.5

25.5

M Prclwns OT Seafood



" YUM SALAD -

Popular' thai salad served spicy. or mlld WI’rh fresh

"+, onion, cucymber; tomato tossed i ina ’rongy dressing

L with your ChOICe of ’rhe followmg

. e Beef A ‘ 22.5
2 f»~~ Prawns or. Seafood SR T e 25.5
. e Duck - i j 25.5
e Cnspy pork beIIy e PR 26.5

K;CASHEW NUTS

o Stir fried vegefcbles in 6ys’rer sauce topped with
' cashew and with the choice of following
- » Beef or Chicken . - 23.5

"« Prawns or Seclfood : 25.5
i Vegeiclble Pt : 23.5
' PAD KHING

Stir-fried with with vegetables and ginger in .an
oyster sauce with your choice of the foIIowmg

» Beef or Chicken Ui ‘ ;
] Prawns or Seafood e 25.5

LEMONGRASS AND CHiLLI

= Wok fried fresh lemongrass, chilli and vegetables

“with your choice of the following:

: ~“"‘: * Beef or Chicken - 4 .22.5

s Prawns ¢ orSeafood = 25.5
wSquid. v i e 0 25.5
o lamb e S e 23.5
. Vegeiclble Gl ; AT 22.5
. MASSAMUN CURRY = S hogiel

“Rich and Mild curry cooked in coconu’r cream
with potatoes and peanuts
with your chOLce of beet chlcken or Iomb

- MOO KROP 9 ' © 265
‘Homemade crlspy pork belly served Wl’rh

a bed of Chinese broccoli Topped
' WlTh chef speCIGI sauce .

| %.'EBE,

LE DISHES

MONK VEGETABLES 20.5
Stir-fried ‘chinese broccoli, tfofu and
two'kinds of mushroom in oyster sauce

FRIED MIX VEGETABLES 20.5
Stir-fried mix vegetables and mushroom
in-oyster sauce

FRIED MIX VEGETABLES WITH TOFU 22.5
Stir-fried mix vegetables, mushroom
and tofu.in oyster sauce

FRIED CHINESE BROCCOLI 20.5

Stir-fried Chinese broccoli in oyster sauce

RIGE WISHES

HAINAM CHICKEN

Poached chicken breast drizled with oil and
light soy sauce served with chicken flavoured
rice and homemade ginger and chilli sauce

ROAST BBQ PORK RICE 18.5

Honey glazed pork served with chicken
flavoured rice

ROAST DUCK RICE 20.5
Succulent duck drizzled with Chef's special
sauce served with chicken flavourrice.

TOM YUM FRIED RICE
WITH PRAWNS 20.5

SPECIAL FRIED RICE 18.5

‘ Fried rice with sedfood

FRIED RICE 30 16.5

Fried rice with chicken, pork, egg, chmese

fsousoge omons and shallots

VEGETABLE FRIED RICE FRAA A

Frled rice Wn‘h Vegefobles and egg
STEAM RICE (per person) T g



nﬂ

Pledse lnform our s’roff when orderlng from the a -
- vegan menu so we can notify the kitchen
sl o ‘accordingly. i i
L ENTREE .
ek VEGETABLE SRING ROLLS ‘ 11
VE‘G/ETAB\I.;E"SPRING ROLLS 1/2SIZE 4
. _RICE PAPER COLD SPRING ROLL 10
<l T (CHOICE OF VEGETARIAN) ‘
e /. DEEP FRIED TOFU 11




sives e b UEGAN MENY
i i ‘Please inform our staff when ordering from the
: ¥ . vegan menu so we can notify the kitchen
S accordingly.

" MAIN

~ CHA KWAY TEOW VEGETABLE
PAD SIEW VEGETABLE
~ PAD THAI VEGETABLE
HOKKIEN NOODLE VEGETABLE
~ 'PAD KEE MAO VEGETABLE
* BOH BOON VEGETABLE
 CHILLI BASIL VEGETABLE
~ CASHEW NUT VEGETABLE
~ MONK VEGETABLES
*_ FRIED MIX VEGETABLES ,
. FRIED MIX VEGETABLES AND TOFU
__ FRIED CHINESE BROCCOLI
' VEGETABLES FRIED RICE

17.5
17.5
17.5
17.5
17.5
17.5
23.5
20.5
20.5

20.5

20.5
20.5

. 155




Pleose mform our staff when orderlng from the
Glu’ren Free menu so we can nofify the kitchen

occordlngly
" RICE PAPER COLD SPRING ROLL 10
_WITH YOUR CHOICE OF PORK MINCE
;n'& PRAWNS OR VEGETARIAN :
]z‘i.CRAB SPRING. ROLLS 12.5
' TOM YUM KUNG 12.5
: ‘TOM KHA KAI 12.5
: LAKSA ‘ i o ‘ HALF SIZE ~ FULL SIZE
iy Comblnahon (chicken, pork cmd duck) 16.5 18.5
» Beef, Chicken or BBQ Pork - 15.5 17.5
-« Duck'or Prawns or Seafood or Fish 16.5 19.5
_,’,' Jumbo (comblnqhon and seqfood) . 17.5 20.5
it Vegeiqble i 15.5 17.5
Gl ¢ SN D L S .
. s Seafood  +. 6.5 ' Duck 6.5
vosiMeal BB e e Toly 5.0
oxw Prawns o 8.8 e Megetables. . 5.0:
'+ Noodles . 5.0 e+ Cashew Nuts 5.0
TUPHOTAL v o e R s,

CHA KWAY TEOW
¢ Combination
(chicken, BBQ pork and chinese sausage)
* Beef or Chicken
*:Duck, Seafood or Prawn
» Vegetable

PAD SIEW

18.5
17.5
21.5
17.5

* Combination (Chicken & Prawns) 18.5

e Beef or Chicken
* Prawns or Seafood
* Vegetable

PAD THAI

17.5
21.5
17.5

* Combination (Chicken & Prawns) 18.5

¢ Chicken
¢ Prawns or Seafood
* Vegetable

PAD KEE MAO

* Beef or Chicken

* Vegetable

* Prawn or Seafood

SINGAPORE NOODLES
» Combination
(éhlcken BBQ pork and chinese sausage)
- *» Beefor Chicken
= Duck, Seafood or Prawn
-~ s Vegetable :

17.5
21.5
17.5

18.5
17.5

- 21.5

17.5



Pleose lnform our s’raff when orderlng from the
Glu’ren Free menu so we can nofify the kitchen
ok occordlngly

Y PR o

v ) R ;

‘ R RTAL T W
NN S

'SAWE;I.E% AND SOUR'P'ORK |

OR CHICKEN

, 'VRED OR GREEN CURRY
.. Beefor Chicken ‘
i “s'Duck or Prawns

e Seafood or Fish
s Lamb
v Vegefclble

o PANANG CURRY

* Beef or Chicken
o tamb.c iy

-+ Prawns or Seafood

- CHILLI BASIL

¢ Beef or Chlcken g
celamb. 0
) Prawns or. Seqfood

235

22.5
25.5

‘25.5

23.5

%:22:5

225
1 23.5.

25.5

225
935
255

YUM SALAD

e Beef : 22.5
* Prawns or Seqfood 25.5
* Duck 25.5
* Crispy pork belly 26.5
CHICKEN OR BEED CASHEW NUTS 23.5
MASSAMAN CURRY ( Chicken or Beef) 23.5
FRIED CHINESE BROCOLLI 20.5
FRIED MIX VEGETABLES 20.5
FRIED RICE 20.5
VEGETABLE FRIED RICE 20.5
SPECIAL FRIED RICE 18.5

TOM YUM FRIED RICE WITH PRAWNS 20.5



IEE EﬁT

WILD ‘RICE WITH I.ONGAN
, (Bldck sllcky rlc’:el»pluddlng lopped WlIh
: u Longq ond c:oc:ohul creqm) '

DEEP FRIED ICE CREAM 12.9
- ROTIBANANA WITH ICE CREAM 129
STICKY PUDDING WITH ICE CREAM 12.9
MII' nflﬁEhS MEN

f e ¢ 12YRS & UNDER ONLY )

: SATAY SKEWERS WITH RICE ~12.0
2 chicken skewers served withrice | ;
and soloy sauce '
HOKKIEN NOODI.ES 12.0

S Chlcken or beef stir- fried with hokkien noodles,
vegelobles ond soy sauce :

12.0

CHICKEN SOUP
Chlcken soup with fresh egyg noodles st
& olnd vegelobles Z b
. PLAIN NOODLES 10.0

Ploln bonled hokklen or egg noodles &%

%

i I R G “ sﬂl
.:'7  o

Ei

ET Wlﬂ

NO‘I $32 50 PER PERSON
(Minimum 4 people)
* Entree
Spring rolls
- Curry puffs

* Mains
Stir fried chicken with cashew nuts
Vegetable Pad Thai
Beef Red Curry
Steamed Rice

R

i

R

NO2 $39.50 PER PERSON
(Minimum 6 people)
* Enfree
Spring rolls
Curry puffs
Chicken Satays

o o ¢ Mains
Stir fried chicken with cashew nuts
Combination Pad Thai
Seafood Green curry
Stir Fried mix vegelobles with tofu
S’reomed fice

f -* ‘Dessert
- Sloe cfeam |

B

N Py






