
 
                      Lunch Menu 

 
A 4% Living Wage Fee will be added to all purchases, 100% of this surcharge is used to support living wages for our employees.  

For parties of 12 or more, a gratuity of 20% may be added  
Please inform your server of any specific dietary restrictions 

*Eating Raw or Undercooked Meat, Poultry, Eggs, or Shellfish May Increase the Risk of Food Borne Illness * Raw Tuna/Oyster **Steak Med Rare *** Easy Egg 
 

 

APPETIZERS  
ROTI PRATA  9 
Crisp Griddled Flatbread, Scallions, Yellow Curry Sauce 
MURTABAK  14 
Roti Stuffed with Spiced Beef, Pickled Onion, Yellow Curry Sauce 
STRAITS GARLIC FRITES  9 
Cilantro, Kaffir Lime Aioli & Galangal Cocktail Sauce 
SAMOSA  11 
Curried Potatoes Savories, Peas & Carrot, Chili Garlic Sauce 
CRISPY CAULIFLOWER  12 
Curry Dusted, Kaffir Lime Aioli & Galanga Cocktail Sauce 
INDONESIAN CORN FRITTERS  11 
Fresh Sweet Corn, Egg, Chili-Garlic Sauce 
SINGAPORE SATAY STICKS  14 
Marinated Grilled Chicken, Spicy Peanut Sauce, Scallions 
CRISPY CHICKEN LOLLIPOPS  15 
Fried Chicken Drummettes, Sambal Chili Glaze, Sesame 
FRESH SPRING ROLL “Poh Pia”   11 
Root Vegetables, Prawns., Chinese Sausage, Peanut, 
Egg, Cilantro, Spicy Hoisin Sauce 
TUNA TAR TAR  * 19 
Ahi Tuna Jewels, Ginger, Sesame, Wasabi Aioli, Rice Chips 
CRISPY CALAMARI  14 
Kaffir Lime Aioli & Galanga Cocktail Sauce 
 
SOUP & SALADS 
SOUP OF THE DAY 7 
Please inquire with server for daily selection 
KALE SALAD  7 / 12 Add Chicken +$3/ Shrimp +$5 
Kale, Crushed Peanuts, Mango-Cucumber Slaw, Spicy Vinaigrette 
FUJI APPLE PRAWN SALAD  8 / 14 
Jicama, Carrot, Dijon Mint Vinaigrette   
TOGARASHI AHI TUNA SALAD  9 / 18                                         
Mixed Greens, Peanut, Ginger Plum Dressing, Crispy Taro 
WATERMELON STEAK SALAD **  18 
Marinated Skirt Steak, Arugula, Lemongrass Vinaigrette,  
Crushed Peanuts, Fresh Herbs, Cucumber 
 
STRAITS SPECIALTIES  
CRISPY CHICKEN SANDWICH  16 
Spicy Aioli, Asian Cabbage Slaw, Avocado, Pickled Onions, Smoked 
Bacon | Choice of Garlic Frites or House Salad 
STRAITS POKE  * 19 
Ahi Tuna, House Made Pickled Vegetables, Shoyu, Rice 
SAYOR LONGTONG  14 
Singapore Vegetable Curry, Hard Boiled Egg, Cabbage, Eggplant, 
Green Bean, Longtong Rice Cake, Sambal Chili, Dried Shrimp 
NASI LEMAK ***  19 
Choice of Seared Salmon or Beef Rendang, Nonya Achar Pickles, 
Fried Egg, Sambal Chili, Peanuts, Coconut Rice   
STRAITS SPARE RIBS  18 
Bali Style BBQ Pork Ribs, Carrot-Cucumber Slaw, Sesame-Soy   
BANANA LEAF SALMON “Ikan Pangang”  25 
Salmon, Lemongrass Chili Sambal, Sesame, Mango Salad 
ORIGAMI SEABASS  35 CHRIS YEO SIGNATURE DISH! 
Baked en Papillote, Ginger, Longan, Wolf Berry, Shiitake, Peppers, 
Sesame, Rice Wine  
FRESH DUNGENESS CRAB OR LOBSTER   52  
FAMOUS SINGAPORE DISH! 
Choice of Famous Chili Sauce or Garlic Black Pepper Sauce 
 

 

 
BUILD YOUR OWN LUNCH PLATE   20 
choice of entrée / Includes mix green salad 

choice of samosa or poh pia (spring roll) 
jasmine or brown rice 

 
CHICKEN CURRY 

Singaporean Curried Chicken , Yellow Curry, Potatoes, Carrots 
SPICY BASIL CHICKEN 

Peas & Carrots, Shiitake,  Bamboo Shoots, Thai Basil, Chilies 
GRILLED CHICKEN 

Soy Jus Grilled Chicken Breast , Sambal Veggies, Scallions, Chili 
STRAITS BUTTER CHICKEN 

Tikka Masala Sauce, Toasted Almonds, Cilantro 
CURRIED VEGETABLES “Sayur Lodeh” 

Mixed Vegetables, Cilantro, Tofu , Jalapeño Green Curry 
BEEF RENDANG 

Spicy Braised Beef , Kaffir Lime Coconut Curry 
SEAFOOD GREEN CURRY 

Shrimp, Calamari, Mussels, Eggplant , Cilantro, Bok Choy, Tomato, 
Jalapeño Green Curry 

GRILLED SAMBAL SHRIMP 
Wok Tossed Seasonal Vegetables, Pickled Jalapenos 

 
RICE & NOODLES  
LAKSA NOODLE SOUP  15 FEATURED ON THE TRAVEL CHANNEL 
Rice Noodles, Shrimp, Beansprouts, Spicy Coconut Curry 
GARLIC NOODLE  14 
Wok Fired Egg Noodles, Thai Basil, Black Pepper, Bok Choy, Shiitake, 
Scallion, Shallot, Beansprouts   
Add Chicken +$2/ Shrimp +$4 
WOK FIRED RICE NOODLE “Chow Kway Teow”   16 
Shrimp, Chinese Sausage, Sweet Dark Soy, Garlic Chives, Chili, 
Beansprouts   
SPICY STREET NOODLES “Mee Goreng”   16 
Egg Noodles, Cabbage, Tofu, Shrimp, Tomato, Beansprouts   
SEAFOOD VERMICELLI NOODLE “Hokkien Bee Hoon”  16 
Vermicelli Rice Noodle, Shrimp, Calamari, Beansprouts, 
Garlic Chives, Fresh Chili   
COMBINATION PAD THAI  18 
Fresh Rice Noodles, Shrimp & Chicken, Peanut, Cabbage,  
Egg, Tofu,  Lime, Scallions, Beansprouts 
HAI NAN CHICKEN  16 
Poached Half Chicken, Aromatic Chicken Rice & Broth, Sweet Soy,  
Tangy Hainan Chili Sauce *TRADITIONALLY SERVED ROOM TEMPERATURE 
COCONUT SHRIMP FRIED RICE “Nasi Goreng”   16 
Spicy Fried Coconut Rice, Cabbage, Peas & Carrot, Pickle 
SPAM FRIED RICE  *** 15 
Garlic Fried Rice, Mixed Vegetables, Griddled Egg, Scallions, Furikake 
VEGETABLE FRIED RICE  14 
Brown Rice, Mixed Vegetables, Bell-pepper, Scallions 
 
BEVERAGES  
BOTTLED WATER 8 
Aqua Panna Still | San Pellegrino Sparkling 
SINGAPORE SODA  5 
Lemongrass Mint | Ginger | Tamarind | Hibiscus 
FOUNTAIN SODA  4 
Coke | Diet | Sprite | Ginger Ale | Iced Tea | Lemonade 
COFFEE/HOT TEA  5 
Ginger Twist | Spring Jasmine | Organic Earl Grey | Green Dragon 
THAI ICED TEA   5 


