§Chicken Satay Skewers

X

Taste of Malaysia - a journey of rich and vibrant flavours.

“ @ 10.5

Tender marinated chicken skewers, grilled to a smoky

char and served with crisp cucumber, onions, a rich
creamy peanut sauce infused with Malaysian spices.

Sesame Prawn on Toast (4] 10

Thick slices of bread generously topped with a
smooth, seasoned prawn paste, coated in fragrant
sesame seeds and deep-fried until perfectly golden
—crispy on the outside, soft and savoury within.

Admiral Zheng Wasabi Prawn
Crispy battered prawns tossed in a creamy wasabi
sauce, toasted almonds, and fresh watercress
delivering a perfect balance of sweetness, heat, and
rich flavour.

Steamed Prawn Dumplings 3 7

Silky, translucent dumplings packed with succulent
prawns, steamed to perfection for a soft, melt-in-
the-mouth finish.

So5—

‘Rendang’ Chicken @& 14.5

Tender chicken slow-cooked in a rich coconut and spice
blend, infused with aromatic herbs and warming spices
for a deeply flavourful and satisfying Malaysian classic.

‘Rendang’ Beef O

Tender slices of beef and baby potatoes slow-cooked in
a rich coconut and spice blend, infused with aromatic
herbs and warming spices for a deeply flavourful and
hearty Malaysian classic.

12.5

15.5

‘Rendang Tok’ Beef 15.5
Diced beef slow-cooked in a fragrant coconut sauce

with sweet soy, offering a rich, aromatic, and mildly

sweet flavour.

‘Ayam Lemak Cili Padi’ ©& 14.5

Tender chicken cooked in a creamy, fiery, and aromatic
yellow coconut milk broth, defined by a vibrant color
from fresh turmeric and the intense heat of bird’s eye
chilies.

Crispy Cereal King Prawns © < 155

Crispy prawns tossed in a golden, crunchy cereal coating
with aromatic butter and a hint of spice, creating a sweet,
savoury, and irresistible crunch.

@ mio

HIGLY RECOMMENDED

() Mmebium ()) Hot

&5 GLUTEN FREE VEGAN

APPETISERS

Crispy Aromatic Duck

Crispy duck served with soft pancakes, fresh cucumber,
and spring onions, accompanied by rich hoisin sauce.
Wrap everything together for a classic dish with a
delicious balance of textures and taste.

A. QUARTER DUCK 1/4 15.5
B. HALF DUCK 1/2 28.5

Salt & Pepper ©

Crispy, golden bites tossed with fragrant garlic, fresh
chillies, and savoury seasoning, delivering a perfectly
balanced crunch with a gentle, addictive heat.

-

A. SQUID N5 C.CHICKEN WINGS 9.9
B. KING PRAWNS 12  D.TOFU 9
Vegetarian Spring Rolls [« 8

Crispy golden spring rolls filled with a mix of shredded
vegetables, delicately seasoned and served with a

sweet chilli dipping sauce.
—6CAQR

Tofu Curry © ' & 12

Tofu and vegetables simmered in a rich, aromatic coconut
curry sauce, infused with Malaysian spices for a comforting
and satisfying dish.

Chicken Curry 0& 14.5

Tender chicken pieces simmered with potatoes and carrots
in a rich, flavorful coconut curry sauce, infused with
aromatic spices for a saucy and satisfying dish.

‘Ikan Masak Kicap’ ©

Crispy battered fish coated in sweet soy sauce and
aromatic spices, creating a rich, flavourful, and slightly
caramelized finish.

‘Sambal’

A bold and fiery stir-fry coated in our rich homemade
sambal paste, delivering intense, spicy, and irresistible
flavour.

A. Chicken

19.5

14.5 B. Tofu 12.5

FOOD ALLERGIES AND INTOLERANCES
Please ask member of staff if you have any questions
about our menu or any allergy information.

ALL PRICE INCLUDE V.AT

DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL



/HENG

Curry ‘Laksa’ ©

Malaysian-style noodles in a rich, creamy coconut curry
broth, served with chicken, prawns, squid, bean curd,
boiled egg, and bean sprouts, offering a medium-spicy,
comforting, and flavourful bowl.

Zheng’s ‘Mee Goreng’®

Our special Malaysian-style fried noodles with chicken,
prawns, and fish balls, cooked with vegetables and tossed
in our rich homemade paste for a bold, savoury, and
satisfying dish.

Zheng’s ‘Nasi Goreng’ @

Our special fried rice cooked to a medium-spicy flavour
with vegetables and prawns, served with a fried egg,
crunchy nuts, crispy ikan bilis, fresh cucumber, and a side
of our very spicy homemade chili paste for an extra kick.

15.9

15.9
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Vegan ‘Nasi Lemak’ (/) 15.5

Fragrant coconut rice served with crunchy peanuts, fresh
cucumber, hearty vegetable curry, crispy fried ‘tempeh’,
and our spicy vegan sambal on the side, a creative twist on
Malaysia’s beloved national dish.

‘Nasi Lemak’ @

Malaysia’s national dish, featuring fragrant coconut rice
served with a golden fried chicken wing, a boiled egg,
crispy ikan bilis, crunchy peanuts, and our rich
homemade sambal sauce. Complete your plate with
your choice of tender rendang, chicken or beef, for a
satisfying and hearty meal.
A. Rendang Chicken

B. Rendang Beef

16.9
17.9

Zheng’s Fried Chicken Bento

15.90

Enjoy our crispy fried chicken served with fluffy steamed rice, fresh salad, and golden spring rolls, all
brought together with your choice of sauce for a flavourful and satisfying bento experience.

Capital Chicken

Battered chicken pieces tossed in a sticky, sweet-and-
sour sauce and topped with toasted sesame seeds for a
crunchy, flavourful, and indulgent treat.

Crispy Chilli Chicken

Crispy battered chicken stir-fried with green and red
peppers and onions, coated in our homemade sweet
and spicy chili sauce for a fiery, flavorful kick.

Black Pepper Sauce Chicken

Battered chicken pieces tossed in a bold and savoury black
pepper gravy, creating a flavourful and satisfying dish with a
peppery kick.

Mango Chicken

Battered chicken pieces tossed in a sweet and tangy
mango sauce, sprinkled with chunks of fresh mango for a
fruity and indulgent flavour.

Roti Canai

Flaky, golden flatbread with a soft, buttery interior, freshly
cooked and served with a rich, aromatic curry dipping
sauce. A beloved Malaysian classic.

A. 1 Piece 6 C. 2 Pieces 8.9

Kangkung Belacan @)@ 12.9

A popular Southeast Asian water spinach, prized for its
tender stems and leafy greens, stir-fried with our rich
homemade belacan paste to create a bold, spicy, and
aromatic vegetable dish bursting with vibrant flavour.

Choy Sum Oyster Sauce

Tender stems and delicate leaves of choy sum, lightly
boiled and drizzled with savoury oyster sauce for a
fresh and aromatic vegetable dish.

Broccoli Floret with Garlic " @ 10

Crisp-tender broccoli florets tossed with aromatic garlic,
delivering a perfect balance of crunch, sweetness, and
irresistible garlicky aroma.

PN T—

12.5

Plain Boiled Rice (GF]

Soft, fluffy, and perfectly cooked, a simple staple to
pair with your favourite dishes.

)1
Coconut Rice S

Fragrant, fluffy rice cooked with rich coconut milk, offering a
subtly sweet and creamy accompaniment to any dish.

Crispy Seaweed S 8

Light, crunchy shredded seaweed, perfectly
seasoned for a savoury and addictive snack or side.

Prawn Crackers 3.9

Light, crispy, and airy crackers with a subtle prawn

flavour, perfect as a side.
—CLR

FOOD ALLERGIES AND INTOLERANCES
Please ask member of staff if you have any questions
about our menu or any allergy information.

ALL PRICE INCLUDE V.A.T
DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL




Mapo Tofu 12.5

Silky tofu cooked in a spicy, numbing Sichuan
peppercorn sauce, creating a bold and aromatic dish
with a signature kick.

Sichuan Aubergine ©O 12.5
Tender aubergine cooked in a mildly spiced Sichuan-

style savoury sweet sauce, creating a rich and aromatic

dish with a gentle kick.

Crispy Chilli Chicken © 145

Crispy battered chicken stir-fried with green and red
peppers and onions, coated in our homemade sweet
and spicy chili sauce for a fiery, flavorful kick.

Mango Chicken 14.5
Battered chicken pieces tossed in a sweet and tangy

mango sauce, sprinkled with chunks of fresh mango for a

fruity and indulgent flavour.

Sweet and Sour Chicken 14.5
Battered chicken pieces tossed in a vibrant sweet and

sour sauce with pineapple, bell peppers, and onions for

the perfect balance of tangy and sweet flavors.

Steamed Seabass 19.5
Seabass gently steamed with fresh ginger and spring
onions, finished with soy sauce for a delicate, fragrant,
and comforting dish.

Capital Crispy Chicken 14.5
Battered chicken pieces tossed in a sticky, sweet-and-
sour sauce and topped with toasted sesame seeds for a
crunchy, flavourful, and indulgent treat.

Black Pepper Sauce Chicken © 145
Battered chicken pieces tossed in a bold and savoury
black pepper gravy, creating a flavourful and satisfying
dish with a peppery kick.

Fried Boneless Chicken © 14.5
Bite-sized chicken pieces fried until golden, tossed with
dried chillies and crunchy cashew nuts for a fragrant,
savoury dish with a gentle kick.

Egg Fried Rice 6.9

Fluffy rice stir-fried with egg and spring onions, lightly
seasoned for a simple and satisfying side.
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