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Bamboo
Food Menu

CHARGEABLE DINNER MENU
18:30 to 22:00

STARTER

Vegetable Spring Roll— 24.00

Golden Brown Fried Cabbage and Carrot Rolls. Served with
Sweet Chili Sauce.

Vegetable Tempura— 24.00

Tempura Fried Cauliflower, Long Beans, Broccoli, Sweet Bell
Pepper, Carrot, Young Corn, Tamarind Sauce

Por Pia Pla Foo- 26°0

Thai Rice Paper Rolls, Glass Noodles, Fried Soft Fish Fillet,
Coriander, Romaine, Tamarind Dressing

Prawn Tempura— 34.00

Tempura Fried Prawns, Ginger, Radish, Soy Sauce

Gai Thod Bai Makroot- 29.00
Thai Style Fried Chicken Pieces, Kaffir Lime Leaf, Chili

SALAD

Som Tum - 24.00

Thai Green Papaya Salad, Red Onion, Tomato, Birds Eye Chili,
Long Green Beans, Coriander, Som Tum Dressing

Asian Mix Green Salad— 22.00

Onion, Cucumber, Carrot, Green Bell Pepper, Pickled Radish,
Young Papaya, Red Radish, Mix Lettuce, Sesame Dressing

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager.

© Vegetarian © Beof © Dairy O Ew

@ rish © Gluten ® Gluten-Free @) Hot & Spicy
QO Nuts @ roultry G seafood @ sesame
© shelifish O sov @ Ve
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SALAD

Som Tum Kung— 26.9°

Thai Prawn & Papaya Salad, Birds Eye Chili, Red Onion,
Tomato, Coriander, Long Green Beans, Som Tum Dressing

Yum Neua- 26.90
Thai Spicy Grilled Beef Salad, Lemongrass, Red Chili,
Cucumber, Cashews, Mix Lettuce, Thai Chili Dressing

SOUP

Sup Sayur Sariratu— 19.00

Indonesian Vegetable Clear Soup, Carrot, Tomato, Broccol,
Leek, Potato

Malaysian Laksa— 24.00

Spicy Seafood Noodle Soup, Tofu, Boiled Egg, Scallions

Tom Yum Goong— 24,00

Hot and Sour Thai Prawn Soup, Lemongrass, Galangal,
Shallot, Tomato, Coriander

Tom Kha Gai- 24.90

Thai Chicken Coconut Soup, Mushroom, Coriander

Pho Bo— 24.00

Sliced Beef, Rice Noodles, Basil, Coriander, Spring Onion,
White Onion, Bean Sprouts, Fish Sauce, Lime, Beef Broth

Tofu Nabe- 22,00
Soyabean Paste, Shitake Mushroom, Leek, Tofu, Spring Onion

MAIN COURSE
RICE

Yang Chow Fried Rice (Vegetarian Option Available)—33.00

Cantonese Style Fried Rice, Chicken, Beef, Prawns, Carrot,
Green Peas, Sweet Corn

Nasi Goreng Kampung—-30.0°

Indonesian Fried Rice, Chicken, Fried Egg, Vegetable Pickle,
Prawn Crackers

Khao Phad Bamboo—-33.90

Bamboo's Special Fried Rice, Prawns, Squid, Carrot, Scallions,
Vegetable Pickle, Fried Egg

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager.

© Vegetarian © Beof © Dairy O Ew
@ rish © Gluten ® Gluten—Free

QO Nuts @ roultry G seafood @ sesame
© shelifish O sov @ Ve

o Hot & Spicy
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NOODLES

Wok Fried Vegetable Noodles— 29.00
Flat Rice Noodles, Garlic, Onion, Asian Vegetables, Soy Sauce

Pad Thai Vegetarian— 29.90

Thick Rice Noodles, Cabbage, Carrot, Leek, Mushroom, Tofu,
Chives Peanuts

Prawn Pad Thai— 33.00

Thick Rice Noodles, Cabbage, Carrot, Leek, Mushroom Tofu,
Chives, Peanuts, Prawn

Mee Goreng Mamak- 33.0
Malaysian Stir—Fried Rice Noodles, Chicken, Soya Sauce,

Vegetable Pickle, Prawn Crackers

Beef Chow Mein (Vegetarian Option Available)- 33.°°
Stir Fried Beef, Egg Noodles, Asian Vegetables, Black Bean
Sauce

TASTE OF ASIA

Wok Fried Hoisin Vegetables — 24.00

Asian Vegetables, Black Pepper, Hoisin sauce, Noodles

Plam Sam Rod- 29.60

Thai Style Fried Fish, Bird's Eye Chili, Lemongrass Sauce,
Steamed Rice

Chicken Mango—33.9°

Crumb Fried Chicken Thigh, Mango Lemongrass Chili Sauce,
Turmeric Coconut Rice

Mongolian Beef-33.90

Braised Beef, Rich Soy Sauce, Broccoli, Green Bean, Steamed
Rice

Beef Black Pepper—33.0°

Chinese Stir Fried Beef in Spicy Black Pepper Sauce,
Steamed Rice

Bun Bo Xa0-33.2°
Giriled Beef, Vermicelli Rice Noodles, Lettuce, Carrot, Sweet
Garlic Vinegar Dipping Sauce

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager.

© Vegetarian © Beof © Dairy O Ew
@ rish © Gluten ® Gluten—Free

QO Nuts @ roultry G seafood

© shelifish O sov @ Ve

o Hot & Spicy

@ Sesame



STEWS AND CURRIES

(cr ) 7] Yellow Curry Vegetable— 29.00

Asian Vegetables, Coriander, Tofu, Steamed Rice

(6 X ») Nonya's Singapore Salmon Stew— 33.00

Chili Coconut Sauce, Steamed Rice

006 Red Curry Prawn- 36.99

Thai Eggplant, Red Chili, Long Beans, Coriander, Coconut
Cream, Steamed Rice

@006 Gaeng Kiew Wan Gai— 34.90

Thai Green Curry Chicken, Thai Eggplant, Sweet Basil,
Steamed Rice

00 Massaman Neua— 36.0°
Southern Thai style Beef Curry, Potato, Basil, Steamed Rice

DESSERTS

(o) Dadar Gulung—- 19.60

Indonesian Crepes, Sweet Grated Coconut Filling,
Coconut Ice Cream

006 Kluay Thod Bamboo-19.9°

Thai Fried Bananas, Roasted Sesame Seed, Sweet
Fermentation Chili Dipping Sauce, Coconut Ice Cream

50 Mango Sticky Rice—19.00
Thai Sticky Rice, Fresh Ripe Mangoes and Coconut Cream

000 Leche Flan—19.90

Asian Version of Créme Caramel

(o) Ice Cream (choice of 3 scoops)-16.90
Vanilla, Chocolate, Strawberry, or Mango

(o) Sorbets (choice of 3 scoops)-16.2°
Strawberry, Mango, Passion Fruit, or Lemon
0 Seasonal Fruits Platter —19.00
S0 Fresh Fruit Salad with Honey and Yoghurt —19.00

Seasonal Fresh Fruits, Honey, Flavoured Yoghurt

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager.

© Vegetarian © Beof © Dairy O Ew

@ rish © Gluten ® Gluten-Free @) Hot & Spicy
QO Nuts @ roultry G seafood @ sesame
© shelifish O sov @ Ve



lant

eet Cherie Tu. The Sydney born-and-bred
M cookbook author, recipe developer, and

internet sensation has garnered a community
of over 1 million followers across Youtube, TikTok, and
Instagram—all drawn to her plant—based recipes
ranging from a three=ingredient matcha mousse to
King oyster mushroom ‘scallops’ to her ‘Salads that
Don't Suck’ series.

Among her followers is the Sun Siyam culinary
team, with whom she is tweaking, testing, and tasting
dishes — all plant-based—that will ultimately make
up 30% of the resorts’ menus and buffets. Desserts
included. During her trip to the Maldives, which she
claims "looks even better in person”, she discovered
dhiyaa hakaru, traditional Maldivian sweetener made
from coconut sap.

While Cherie has been plant-based for 10 years
and believes in incorporating more plant foods
into one’s diet, she isn't a fan of labels and rules. The
plant-based dishes at Sun Siyam can be enjoyed by
anyone and everyone. “Even if someone doesn't want
to go full vegan, just swapping out a couple of their
usual animal-based dishes for my plant-based ones
is a positive change.”

Growing up in an Asian household meant lots of
delicious and deeply flavourful food—namely Chinese
and Vietnamese cuisine. And while she draws inspiration
from her mother's cooking, ultimately, she's creating
for her community. Their feedback and input is
everything. 'l love to create content that they enjoy
and benefit from.”

When asked about her dream dinner party guests,
she's earnest: "Is it corny to say my dream guests
would simply be my closest friends and family?
Feeding people whao | love and care about brings
me the most joy.”

M Find her on Instagram at @thrivingonplants

DIISS

Plant-Based Bliss” is

Sun Siyams promise (0
clevale and enhance (he
beauty of vegelarian and
vedgan dining tor (he guesl.

hased
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STARTER

00 Vegetable Spring Roll- 28.90

Golden Brown Fried Cabbage and Carrot Rolls. Served with
Sweet Chili Sauce

00 Vegetable Tempura— 28.00

Tempura Fried Cauliflower, Long Beans, Broccoli, Sweet Bell
Pepper, Carrot, Young Corn, Tamarind Sauce

SALAD

0000 Som Tum- 28.00

Thai Green Papaya, Red Onion, Tomato, Birds Eye Chili, Long
Beans, Coriander, Sum Tum Dressing

09 Asian Mix Green Salad- 25.00

Onion, Cucumber, Carrot, Green Bell Pepper, Pickled Radish,
Young Papaya, Red Radish, Mix Lettuce, Sesame Dressing

SOUP

SO Sup Sayur Saritatu — 22,00

Indonesian Vegetable Clear Soup, Carrot, Tomato, Broccoli,
Leek, Potato

(or X 7] Tom Kha Pak- 28.0°

Thai Vegetable Coconut Soup, Mushroom, Coriander

000 Malaysian Laksa—28.20
Spicy Vegetable Noodle Soup, Tofu, Coconut Milk, Scallions

(or) 7] Tofu Nabe-22.00
Soyabean Paste, Shitake Mushroom, Leek, Tofu, Spring Onion

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager.

e Gluten 9 Vegan @ Gluten - Free 6 Sesame
e Nuts 0 Hot & Spicy e Soy



MAIN COURSE
RICE

000 Yang Chow Fried Rice—38.90

Cantonese Style Fried Rice, Green Peas, Sweetcorn, Garlic,
Bell Pepper, Corn Oil, Sesame Ol

009 Nasi Goreng Kampung— 36.9°

Indonesian Fried Rice, Vegetable Pickle, Tomato, Cucumber,
Carrot, Leek, Cabbage, Corn Oil, Sesame Ol

NOODLES

(s Yo X 7] Wok Fried Vegetable Noodles— 35.90

Flat Rice Noodles, Garlic, Onion, Asian Vegetables,
Soya Sauce

0006 Pad Thai Vegetarian— 35.00

Thick Rice Noodles, Cabbage, Carrot, Leek, Mushroom, Tofu,
Peanuts

(o ) 7] Vegetarian Chow Mein— 35.20

Thick Rice Noodles, Asian Vegetables, Soya Sauce,
Sweet Soya Sauce

TASTE OF ASIA AND CURRIES

009 Wok Fried Hoisin Vegetables— 28.90
Asian Vegetables, Black Pepper, Hoisin Sauce, Steamed Rice

(o) 7] Yellow Curry Vegetables— 35.90
Asian Vegetables, Coriander, Tofu, Steamed Rice

DESSERT

(o) 7 Seasonal Fruits Platter — 22.00

006 Kluay Thod Bamboo- 22.90

Thai Fried Bananas, Roasted Sesame Seed, Sweet
Fermentation Chili Dipping Sauce, Coconut Ice Cream

0 Mango Sticky Rice—22.00
Thai Sticky Rice, Fresh Mangoes and Coconut lce Cream

The prices are in US Dollars, subject to a 10% service charge and 17% T-GST.
For those with special dietary requirements or allergies who wish to know more
about food ingredients used, please ask the Manager.

e Gluten 9 Vegan @ Gluten - Free 6 Sesame
e Nuts 0 Hot & Spicy e Soy



Hamboo
MeHIo 6o

MnaTHoe (a-na KapT) Y>XWUH
18:30 go 22:00

STARTER - MEPBOE B/1IO A0

(7] Vegetable Spring Roll / OoLuHoi CrnipuHr-Ponn — 24.00

30n0TUCTO-KOPUYHEBBIE PYNETVKA N3 YXAPEHHO KAMNYyCTbl U
MOPKOBU,NoAaIoTCS CO CNOAK/M COYCOM YN,

00 Vegetable Tempura / OsowHas Temnypa — 24.00

O6)XapeHHbIe B TEMIMYPE LIBETHASA KAMYCTd, CTPYYKOBASA ¢acorb,
BpoKKoNY, CnapK1ii 6onrapckuii NepeLl, MOpKOBb, MONIoAAst
KyKYypy3d, COyC TOMAPUVHA,

(o f =) Por Pia Pla Foo— 26.9°
Talickre ponbl U3 PUCOBOI ByMAr, PUCOBAS JIAMLLIC, YXOPEHOe
dune MArkoi pbibbl, KOPUAHAP, POM3H, 3AMPABKA U3 TAMAPUHAA

(o X+ Prawn Tempura / KpeseTtka Temnypa— 34.00

YKapeHble KpeBETKU TEMMYPA, MMBUPb, PEANC, COEBbI COYC

00® Gai Thod Bai Makroot— 29.00

YKapeHble kyco4KM KypuLbl No-TAACKY, YECHOK, NUCT Kadpup
NanMa, Yunm

SALAD - CANNATHI

0050 Som Tum - 24.90

Talickuin canaT U3 3eNeHo Nanaiin, KPACHOTO NyKd, ApaXmc,
NOMVAOPOB, YA "MTVUNIA rNas”, 3eNeHo CTPYYKOBAOW dacony,
KopuaHapa, 3anpaski Com Tym

06 Asian Mix Green Salad — 22.00
3eneHblii canat A3UATCKUIA MUKC

Jlyk, orypeLl, MOpPKOBb, 3€MeHbIi 6OArapCKnii NepeL,
MOPVHOBAHHBIN Peayc, MOMO[OS NMANAS, KPACHDIN PEAUC, MKC
NCTBEB CANATA, KYHXXYTHASA 3aNPABKA

LleHb! ykasaHbl B aonnapax CLLA n nognexar 10% cepaucHomMy c6opy 1 177% Hanorom T-GST.
[ns rocTeii ¢ 0cobbIM/ AMETUMECKMM MOTPEGHOCTAMI WK QUINEPIVE: ECIIN €CTb XKeNaHe
Y3HATb NoBorbLLe 06 UCTONL3YEMbIX MHMPEAVEHTAX, MOXAYICTA, OBPATUTECH K MEHEMKEPY 3a
KOHCynbTaUMEn.

° Beretapuanew, e FoBapguHa o MonouHble o Aiua
nNpoayKTbI
0 Pbi6a e FnioTeH @ BearnioteHoBble o OcTpoe 1 npsiHoe
o Opexu @ Mmiua G MopenpopaykTbi (B e KyHxyT
LUMPOKOM CMbICTE)
@ Pakoo6pasHble e Cos 0 BeraH
(Hanpumep,

KpeBeTKu, Kpabbl)
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SALAD - CAJIATHI

Som Tum Kung— 26.9°

Taricknin canaT U3 KPEBETOK 1 NANain, Yinm "nmunia rnas",
KPACHbIN NTyK, TOMUAOPbI, KOPUAHAP, ONIMHHAS 3eneHas hacorb,
3anpaeka Com Tym

Yum Neua- 26.90

TaliCKMin OCTPbIN CANAT U3 FOBAAVHBI HA MPUne, TEMOHIMPACC,
KPOCHbI Ynnu, OrypeL, KeLwbio, MUKC CONaTa, TANCKAS 3AnpPaBKaA
yunm

SOUP- CVYIbl

Sup Sayur Sariratu— 19.00

HpOHE3MIACKMIA OBOLLHON MPO3PAYHbIV CyM, MOPKOBb, MOMMAOPbI,
BpoKKon, NyK-Nopeit, kKapTodenb

Malaysian Laksa / Manaiisniickas Jlakca — 24.00

OcTpbiii Cyn C NAMLLON U3 MOPENPOAYKTOB, Cbip TOdy, BAOPEHOE
AL, NYK-LLANOT

Tom Yum Goong— 24,00

OcTpbliii 1 KNCHbI TACKMIA Cyn C KPEBETKAMM, JIEMOHIPACC,
rONOHras, NYK-LIANOT, MOMUEOPbI, KOPUAHAP

Tom Kha Gai- 24.90

TalicKnin KOKOCOBbIN CYN C KypULER, rpnGamm, KOPUAHAPOM

Pho Bo / ®o 60— 24.°0

Kycouku roBsauHbl, pyUcoBas NAnLLA, 6A3WIVK, KOPUAHAP,
3erneHbIl NyK, 6enbiii NyK, CTPYYK daconu, Pbi6HbI COYC U NAM B
roBsHKbem 6ynboHe

Tofu Nabe / Togy Ha6a— 22.00

CoeBasi nacTa, rpubbl LUXTAKE, NYK-MOPENA, TOPy, 3eNEHbIN JTyK

MAIN COURSE - OCHOBHBbBIE B/TIOOA
RICE - Puc

Yang Chow Fried Rice (Vegetarian Option Available)—33.00
JloCTynHbI BereTapraHcKme onuun

YKapeHblin pyc NO-KAHTOHCKU, KypuLd, FOBSANHA, KPEBETKM,
MOPKOBb, 3€MEHbI FOPOLLEK, CIIOAKAS KYKYPY3d.

Nasi Goreng Kampung—-30.9°

VIHOOHE3MIACKIWI YAPEHDI PUC, KyPULID, YXAPEHOE AL, OBOLLIHOM
MOPVHOA, KPEKEPbI C KPEBETKAMI

LleHb! ykasaHbl B gonnapax CLLA 1 nognexxar 10% cepaucHomMy c6opy 1 177% Hanorom T-GST.
[nsi rocel ¢ 0cobbIMY ANETVMECKV MU MOTPEGHOCTAM WM QUINEPIVIE: €CNN ECTb XXeNaHue
Y3HOTb MOGOosbLLE 06 UCTIONB3YEMbIX VHMPEAVEHTAX, MOXAMYACTA, OBPATUTECH K MEHEMKEPY 3a1
KOHCymbTaUmeit.

° Beretapuanew, e FoBapguHa o MonouHble o Aiua
nNpoayKTbI
e Pbi6a e FnioTeH @ BearnioteHoBble o OcTpoe 1 npsiHoe
o Opexu @ Mmiua G MopenpopaykTbi (B @ KyHxyT
LUMPOKOM CMbICTE)
@ Pakoo6pasHble ° Cos 0 BeraH
(Hanpumep,

KpeBeTKu, Kpabbl)
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RICE - Puc

Khao Phad Bamboo—33.00

CneumanbHbIl XapeHbi puc “Bamboo”, KpeBeTky, KanbMapbl,
MOPKOBb, JTYK-LLQSOT, MOPUHOA, 3 OBOLLIENA, YXAPEHOoEe Ao

NOODLES- Jlanwa

Wok Fried Vegetable Noodles — 29.00
OBoLuHas nanwa, o6apeHHas B Boke

PuycoBast NAMLLA, YECHOK, JTYK, O3UATCKME OBOLLIM, COEBbII COYC

Pad Thai Vegetarian / TMag Tai Beretapuanc — 29.00

KpynHas prcoBas AanLLa, KAnycTd, MOPKOBb, NYK-NMOPEei, rpubbl,
TOQY, LUHUTT-NYK , APOXUC

Prawn Pad Thai / MNag Taii ¢ Kpesetkamn — 33.90

KpynHas pricoBas nanLua, KamnycTa, MOPKOBb, JIYK-NMOPEN, rpubbl,
TOdy, LUHUTT-NYK , APOXUC

Mee Goreng Mamak- 33.90

Manasuiickas prMcoBast NANLLA, OBKAPEHHASA C KypULIEI, COEBbII
COYC, MOPVHOZ, U3 OBOLLIEN, KPEBETKU

Beef Chow Mein (Vegetarian Option Available)- 33.0°
,D.OCTyI'IHbI BereTapuaHckue onummn

YKapeHas roBsaavHa, AMYHOS NAMLLA, O3UATCKE OBOLLIM, COYC U3
YepHbix 6060B.

TASTE OF ASIA - Bkyc A3uu

Wok Fried Hoisin Vegetables — 24.90
OBoLLM, 06XKAPEHHbIE B BOKE C XOCUHOM

PrcoBas nanLua, YeCHOK, NyK, O31ATCKME OBOLLY, CO€EBbIl coyc

Plam Sam Rod- 29.00

YXapeHas pbiba No-TancKy, Yinm “nmmania rnas”, coyc us
NEMOHIPACCA, PUC HA NApy.

Chicken Mango / Kypuua ¢ maxro —33.00

KyprHoe 6egpo, 06XXapeHHOe B CyXAPSiX, MOHIO, COYC YN C
NEMOHIPACCOM, PUC C KYPKYMOI 1 KOKOCOM

LleHb! ykasaHbl B aonnapax CLLA n nognexar 10% cepaucHomMy c6opy 1 177% Hanorom T-GST.
[ns rocTeii ¢ 0cobbIM/ AMETUMECKMM MOTPEGHOCTAMI WK QUINEPIVE: ECIIN €CTb XKeNaHe
Y3HATb NoBorbLLe 06 UCTONL3YEMbIX MHMPEAVEHTAX, MOXAYICTA, OBPATUTECH K MEHEMKEPY 3a
KOHCynbTaUMEn.

° Beretapuanew, e FoBapguHa o MonouHble o Aiua
nNpoayKTbI
e Pbi6a e FnioTeH @ BearnioteHoBble o OcTpoe 1 npsiHoe
o Opexu @ Mmiua G MopenpopaykTbi (B @ KyHxyT
LUMPOKOM CMbICTE)
@ Pakoo6pasHble ° Cos 0 BeraH
(Hanpumep,

KpeBeTKu, Kpabbl)
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TASTE OF ASIA - Bkyc As3umn

Mongolian Beef / MNossamHa no-MoHronbckn —33.20

TyLieHas roBaAVHA, HOCbILLIEHHbI COEBbI COYC, BPOKKONM,
CTpy{KOBas ¢ACOb, PUC HA NApY

Beef Black Pepper / FosigmHa ¢ yepHbIM nepuem —33.90

YXapeHas roesayHa No-Kutaiickn B OCTPOM COyCe C YEPHbIM
nepLem, pyc Ha napy

Bun Bo Xao- 33.00

FoBAAVHA HA MpWIe, PUCOBAS JIAMLIG-BEPMULLIESTb, CANAT-IATYK,
MOPKOBb, CNIOAKUIA YECHOYHbIN YKCYCHBI COyC

STEWS AND CURRIES
TyweHble 6N1t00a U Kappwu

Yellow Curry Vegetable />entbliit kappu ¢ osowamn — 29.00

A3vnaTcKyie OBOLLM, KOPUAHAP, Cbip Tody, pUC Ha NApy

Nonya’'s Singapore Salmon Stew — 33.00
CuHranypckoe pary 13 nococsi ot HoHbu

KOoKOCOBbIi COYC C Y, PYC HA NApyY

Red Curry Prawn / KpacHas Kpesetka Kappu — 36.00

Taiickve 6AKKAHDI, KPACHDI YW, CTPYYKOBAS pacorb,
KOPVOHAP, KOKOCOBbIE CITMBKW, PUC HA NApy

Gaeng Kiew Wan Gai— 34.90

Tarickas 3eneHas Kyprua Kappw, TaNCKne GAKNaXaHbl, COaKIi
6a3nnuK, puc Ha napy

Massaman Neua— 36.90

Kappw 13 roBspyiHbI B KXKHO-TAICKOM CTUe, KapTodesb, 6a3uvK,
pvc Ha napy

DESSERTS - JECEPT

Dadar Gulung — 19.90

VHpoHesuiickue 6NnHbI, CNaaKAs HOUMHKA 13 TEPTOrO KOKOCQ,
KOKOCOBOE MOPOYKEHOE

Kluay Thod Bamboo—19.90

Tanckue >apeHble 6AHAHDI, YXAPEHbIA KYHXYT, CNOAKNA COYC Ynnu,
KOKOCOBOE MOPOYKEHOE

LleHb! ykasaHbl B aonnapax CLLA n nognexar 10% cepaucHomMy c6opy 1 177% Hanorom T-GST.
[ns rocTeii ¢ 0cobbIM/ AMETUMECKMM MOTPEGHOCTAMI WK QUINEPIVE: ECIIN €CTb XKeNaHe
Y3HATb NoBorbLLe 06 UCTONL3YEMbIX MHMPEAVEHTAX, MOXAYICTA, OBPATUTECH K MEHEMKEPY 3a
KOHCynbTaUMEn.

° Beretapuanew, e FoBapguHa o MonouHble o Aiua
nNpoayKTbI
e Pbi6a e FnioTeH @ BearnioteHoBble o OcTpoe 1 npsiHoe
o Opexu @ Mmiua G MopenpopaykTbi (B @ KyHxyT
LUMPOKOM CMbICTE)
@ Pakoo6pasHble ° Cos 0 BeraH
(Hanpumep,

KpeBeTKu, Kpabbl)
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DESSERTS - AECEPT

Mango Sticky Rice / Cnagxuii Puc ¢ Manro —19.00

TalicK1iA NIUNKNA PUC, KOKOCOBDIN KPEM, CBEXEE CrENoe MAHro

Leche Flan—19.°0

AsnaTcKas BEPCYsi KAPAMENBHOTO Kpema

Ice Cream (choice of 3 scoops) —19.90

MopokeHoe (Ha BbiGop 3 LIaprKa)

BaHWbHOE, LLIOKONOAHOE, KITYGHUYHOE, U MOHIO

Sorbets (choice of 3 scoops) —16.00

Cop6eTbl (Ha BbIGop 3 LWApKKA)

KITYBHIKA, MOHIO, MAPAKYIAS, W SIMOH

Seasonal Fruits Platter /Bniogo us cesoHHbix dpykTos —19.90

Fresh Fruit Salad with Honey and Yoghurt — 19.00
Canat ua cBeXunx GpPyKToB C MEQOM U IOTYPTOM

Ces0HHble cBexxvie GpyKTbl, Med, APOMATU3UPOBOHHbIN AOrypPT

LleHb! ykasaHbl B aonnapax CLLA n nognexar 10% cepaucHomMy c6opy 1 177% Hanorom T-GST.
[nsi roctel ¢ 0cobbIMY ANETVMECKVIMIA MOTPEGHOCTAMI W QUINEPIVIeit: €Cnv eCTb XenaHne
Y3HATb NoBorbLLe 06 UCTONL3YEMbIX MHMPEAVEHTAX, MOXAYICTA, OBPATUTECH K MEHEMKEPY 3a

KOHCynbTaUMEn.

Beretapuanew,
Pbi6a

Opexu

0000

Pakoo6pasHble
(Hanpumep,
KpeBeTKu, Kpabbl)

FoBapguHa
FnioteH
MTyua

Cos

0000

MonouHble o Aiua
nNpoayKTbI
BearnioteHoBble o OcTpoe 1 npsiHoe

MopenpopaykTbi (B @ KyHxyT
LUMPOKOM CMbICTE)
BeraH



lant

eet Cherie Tu. The Sydney born-and-bred
M cookbook author, recipe developer, and

internet sensation has garnered a community
of over 1 million followers across Youtube, TikTok, and
Instagram—all drawn to her plant—based recipes
ranging from a three=ingredient matcha mousse to
King oyster mushroom ‘scallops’ to her ‘Salads that
Don't Suck’ series.

Among her followers is the Sun Siyam culinary
team, with whom she is tweaking, testing, and tasting
dishes — all plant-based—that will ultimately make
up 30% of the resorts’ menus and buffets. Desserts
included. During her trip to the Maldives, which she
claims "looks even better in person”, she discovered
dhiyaa hakaru, traditional Maldivian sweetener made
from coconut sap.

While Cherie has been plant-based for 10 years
and believes in incorporating more plant foods
into one’s diet, she isn't a fan of labels and rules. The
plant-based dishes at Sun Siyam can be enjoyed by
anyone and everyone. “Even if someone doesn't want
to go full vegan, just swapping out a couple of their
usual animal-based dishes for my plant-based ones
is a positive change.”

Growing up in an Asian household meant lots of
delicious and deeply flavourful food—namely Chinese
and Vietnamese cuisine. And while she draws inspiration
from her mother's cooking, ultimately, she's creating
for her community. Their feedback and input is
everything. 'l love to create content that they enjoy
and benefit from.”

When asked about her dream dinner party guests,
she's earnest: "Is it corny to say my dream guests
would simply be my closest friends and family?
Feeding people whao | love and care about brings
me the most joy.”

M Find her on Instagram at @thrivingonplants

DIISS

Plant-Based Bliss” is

Sun Siyams promise (0
clevale and enhance (he
beauty of vegelarian and
vedgan dining tor (he guesl.
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STARTER- NEPBOE B0 OO

00 Vegetable Spring Roll / OsowuHoit CripuHr-Ponn— 28.00

30M0TUCTO-KOPUYHEBbIE PYNETUKUN U3 XXAPEHHO KAMyCTbI
1MOpKOBM,MNoAaoTCA COCNAAKMM COYCOM YU

(X 7] Vegetable Tempura / OsowHas temnypa— 28.00

OB6XXapeHHble B TEMMNYPE LIBETHAS KAMYCTA, CTPYYKOBAS GACOSb,
B6POKKONN, CNOaKNA GONFAPCKIWIA NEPEL, MOPKOBb, MOTIOAASA
KyKypysd, COyC TaMapuHA,

SALAD-CAJNTATbI

00006 Som Tum-— 28.90

Tarickuin canaT U3 3eNeHO NAnain, KPACHOTO JTyKA, ApaXmc,
MOMMAOPOB, YW "MTVYMIA rNas", 3eNeHo CTPYYKOBAOM dacony,
KopuaHppad, 3anpasky Com Tym

(s XX 7] Asian Mix Green Salad - 25.00
3eneHblii canat A3UATCKUiA MUKC

Jlyk, orypeL, MOpPKOBb, 3eMeHbIi GOArapCKnii NepeL,
MOPVHOBOHHbIN pPeayic, MOMoaas NAnaiis, KPACHbI Peauc, MUKC
NNCTBEB CANATA, KYHXXYTHASA 3aNPABKA

SOUP- CVYIlbl

o0 Sup Sayur Saritatu — 22.00

VIHOOHE3MICKMIA OBOLLIHON MPO3PAYHbI/ CyI, MOPKOBb, MOMMAOPbI,
BpokKonu, NyKnope, Kaptodenb

0006 Malaysian Laksa / Manaiianiickas Jlakca— 28.00

OcTpbliii Ccyn C NANLLON U3 MOPENPOAYKTOB, ChipTody, BOpeHoe
AALIO, NYK-LLIANOT

Llenbl ykasaHb! B gonnapax CLLA v nognexar 10% cepauicHomy cbopy n 17% Hanorom T-GST.
[nsi rocTein ¢ 0COGbIMN AVETVMECKVIMU MOTPEGHOCTSIMN W QUIIEPIVIEN: ECTIN ECTb XXeNaHue
Y3HATb MOGOSbLLE 06 MCTIONE3YEMbIX MHMPEIVIEHTAX, NOXAMNYCTA, OBPATUTECH K MEHEMKEPY 30
KOHCYMNbTALWEN.

e [nioteH 9 BeraH @ BesrnioreHoBble 6 Kyrxyt
e Opexv 0 OcTpoe 1 npsiHoe e Cos



SOUP- CVY bl

(o ) 7] Tom Kha Pak / Tom Kxa — 28.00

TalACKMIA OBOLLHOWM KOKOCOBbIM CyM, rpubbl, KOpUaHAP

(or) (7] Tofu Nabe / Tody Hab3—22.90

CoeBas nacrta, rpubbl LUMTaKe, IYyK—nopen, Tody, 3eNeHbIn yK

RICE -Puc

06 Yang Chow Fried Rice — 38.9°

[oCTynHbI BEreTapuaHcKme onumm

KapeHblii pUC NO—KAHTOHCKK, KypuULa, roBAAMHA, KPEBETKU, MOPKOBb,
3€e/1eHblIli TOPOLLEK, ClaaKan KyKypysa.

050 Nasi Goreng Kampung— 36.9°

NHAOHE3UIACKMIA YKapeHbIN pUC, KypuLa, KapeHoe ANLLO, OBOLLHOM
MapuHag, KpeKepbl C KpeBETKaMM

NOODLES- Nanwa

006 Wok Fried Vegetable Noodles - 35.00

OBoLLHaA nanwa, obxapeHHan B Boke

PucoBas nanwua, YeCHOK, NyK, a3naTckme OBOLLM, CoeBblN coyc

000 Pad Thai Vegetarian / Mag, Tait BeretapuaHC — 35.90

KpynHaa p1coBan /aniua, Kamnycta, MOpKOBb, yK—Nopeit, rpnbsl, Tody,
WHATT—NYK , apaxuc

SO Vegetarian Chow Mein / seretapnaHckoe yay—meitH — 35.90
KpynHas p1coBan /aniua, asvaTckue OBOLLY, COeBbIi COYC, CafKui

COeBbIi CcoyC

TASTE OF ASIA AND CURRIES
A3MaTcKkue b6ntoaga U Kappwm

00 Wok Fried Hoisin Vegetables — 28.00

Osouy, 06)KapeHHbIe B BOKE C XOMCMHO

A3unaTcK1e OBOLLM, YepHbIi NepeL, COoyC XOWCHH, pUC Ha napy

(o) 7] Yellow Curry Vegetable / Henbiit kappy ¢ osowamu— 35.90

A3naTCKk1e OBOLLYM, KOpUaHAp, Cbip Tody, puc Ha napy

Llenbl ykasaHb! B gonnapax CLLA v nognexar 10% cepauicHomy cbopy n 17% Hanorom T-GST.
[nsi rocTein ¢ 0COGbIMN AVETVMECKVIMU MOTPEGHOCTSIMN W QUIIEPIVIEN: ECTIN ECTb XXeNaHue
Y3HATb MOGOSbLLE 06 MCTIONE3YEMbIX MHMPEIVIEHTAX, NOXAMNYCTA, OBPATUTECH K MEHEMKEPY 30
KOHCYMNbTALWEN.

e [nioteH 9 BeraH @ BesrnioreHoBble 6 Kyrxyt
e Opexv 0 OcTpoe 1 npsiHoe e Cos
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DESSERT - AECEPT

Seasonal Fruits Platter /Baogo 13 ce3oHHbix dpykTos — 22.00

Kluay Thod Bamboo— 22.00

Talickue apeHble 6aHaHbl, KapeHblit KYH}KYT, CNaKUA COyC Ynnu,
KOKOCOBOE MOPOYKEHOE

Mango Sticky Rice Craaxuii Puc ¢ Manro — 22.90

TalCKUIA IMNKKIA PUC, KOKOCOBbIM KPEM, CBEXKEE CMesioe MaHro

Llenbl ykasaHb! B gonnapax CLLA v nognexar 10% cepauicHomy cbopy n 17% Hanorom T-GST.
[nsi rocTein ¢ 0COGbIMN AVETVMECKVIMU MOTPEGHOCTSIMN W QUIIEPIVIEN: ECTIN ECTb XXeNaHue
Y3HATb MOGOSbLLE 06 MCTIONE3YEMbIX MHMPEIVIEHTAX, NOXAMNYCTA, OBPATUTECH K MEHEMKEPY 30
KOHCYMNbTALWEN.

e [nioteH 9 BeraH @ BesrnioreHoBble 6 Kyrxyt
e Opexv 0 OcTpoe 1 npsiHoe e Cos
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TRBERS
18:30F22:00

STARTER-7T &/ &

(7] Vegetable Spring Roll / Bi52Es— 24.00
SEBIIEELINAE Mo BE LEHEMGES.

00 Vegetable Tempura / Giskid% - 24.00

KATUIERS, K2, A=, i, 52~ BEX, T2
T,

S0 Por Pia Pla Foo / &&— 26.00

HZEKRME. K. PHER. &% TBTE

[ Xs+) Prawn Tempura / X% AtF— 34.00
KATWRAF, &, T, EH

066 Gai Thod Bai Makroot / E#RIEIS - 29.00
ZIUECH, Kin, BRIEH, RN

SALAD-) fiI

0060 Som Tum / ZIEANMi— 24.00

REBAIUML, ¥R, #4E, &, SREE, K52, &%
EY

(XX 7] Asian Mix Green Salad/ T E&4R /) H- 22.00

FR, ', BE N, B, BE N, NEARN, 4F b, BaE
X, ZRRE

MABLUSTTREAL, FHN10%HIARSS BRI L T%6RI S SAARSSHt.
WNFPEEFHRRRERIAEIHIA, FLETHEZHRYI, HAREE,

Q = Q = Q i
Q= O =v O
Q == ® == G =
S = O = Q =

@00
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SALAD -1

Som Tum Kung /Z=Z 5 A/ H— 26.90

REMIAIVOAL BRI, DR, &, &% 5%, 99

Yum Neua / Z=T\4- A7) - 26.00

REEFADNL, ITER, A&, =N, BR, BaEX, &

[ERERE=
SOUP -7

Sup Sayur Sariratu / FisZ

HEzSos7, 82 b, &=, Eifx, EX, £8

Malaysian Laksa / Z2&FEIL0/0-
ReEm7, 98, A%, B

Tom Yum Goong / £ [EI— 24,00
WRRETN7), TS, SRRE,

Tom Kha Gai / Z=[E)Z;7)—- 24.00

RESHT7, Bid, &X

Pho Bo / Era4A A — 2

EFA7, FTAAL KD,
BRI

Tofu Nabe / Z[E5#- 22.00
o2&, &%, EX, 98, B

MAIN COURSE-T+ &

RICE -X

Yang Chow Fried Rice (Vegetarian Option Available)—33.00

TR FRERRIER)

FREUR. YBRR. AR NER. B b B HEK

Nasi Goreng Kampung / EJJE)/)ix— 30.00
ENEMIR, Y8A, YFE, BHof3,

Khao Phad Bamboo / 71&1)iR
MEFEIIR, WiF, 6t&, $HE N, R

MABLUSTTRERAL, FIN10%AIARSS BRI LT%HITE
WFBEERHRRRERIAILHIA, ﬁ“’”ﬁx?%ﬁ”@#ﬁ@’ﬁ

0000
0000

g%j]; é?KJ

24,00

I

-33.00
A, TR,

ARSsHE.

FEIREE,

@00

ERA
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0006

0066

©000

00600

000
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000

NOODLES -HE %

Wok Fried Vegetable Noodles / #Eg4-Am#)— 29.00
RFREARE, Kin R, e &

Pad Thai Vegetarian / ZEE}):KH)— 29.00
K, B, AE N, R, B, BE, 65 TE

Prawn Pad Thai / Z=zUAEMD K — 33.00
Ky, BLZE, HE N, 1T B, 98, 3EE E

Mee Goreng Mamak- 33.0

IRANNDAKED, BA, &, oot T

Beef Chow Mein (Vegetarian Option Available)- 33.°°
4LAE (EEWR

AR, SEmE, NGRS, BT

TASTE OF ASIA -1 i X Bk

Wok Fried Hoisin Vegetables / /34 iviH— 24.00
TNGE, 2EpD, BEEE, Kik

Plam Sam Rod / Z={&F- 29.00
ZIWER, 4, ITEEE, Kk

Chicken Mango / 7858 -33.00
HIESABE, T8, ITEEHNE, ZF1K

Mongolian Beef / SZ&zl4A — 33.00
SRR, REH, TS, Y, Kk

Beef Black Pepper / AR A -33.00
FREERRANEDFA, Kk

Bun Bo Xao- 33.00
JEARA. MZRR). SR, HE b BHEREREESS

MABLUSTTREAL, FHN10%HIARSS BRI L T%6RI S SAARSSHt.
WNFPEEFHRRRERIAEIHIA, FLETHEZHRYI, HAREE,

Q = Q = Q i O ==
Q= O =v O QO =nz=
Q == ® == G s ® =n
o = O = Q =



STEWS AND CURRIES-E Jdi 3¢

(o ) 7] Yellow Curry Vegetable / &IEETR - 29.00

MR &R 2B, KR

(6 X ») Nonya's Singapore Salmon Stew / /il = & lfisz— 33.00
FRHUE T 25, KR

006 Red Curry Prawn / £IH72#F— 36.00
HENT, AW, K=, &% BFUrH, KR

@S50S Gaeng Kiew Wan Gai — 34.90
TEFIMES, ZET, HEH, KR

S0 (sr ) Massaman Neua / 7 >IIELE R — 36.00
ZEFEESXRHMIESR, T2, T, Kik

DESSERTS-iH%

(o) Dadar Gulung— 19.00
ENERITNRE, EHESREROERFIERL, BT ACEM

0009 Kluay Thod Bamboo—19.90
RIVUFER, 2R, EHERMERS, HFA0EM

(s XX 7] Mango Sticky Rice / =2IFKIR — 19.00
RENRK, FEFRINECE RABFIH

000 Leche Flan / £&4E& %~ 19.00
AR

(o) Ice Cream (choice of 3 scoops) / /GElZ (HFi%E=5%) - 16.90
EFE, 5], BEERTR

(o Sorbets (choice of 3 scoops) / EtiikkE ((FEE=F) - 16.90
B, =8, 558, IT&

(o) 7] Seasonal Fruits Platter / Z=T47KEE —19.00

S0 Fresh Fruit Salad with Honey and Yoghurt — 19.00
B-SHTEKR, %, JEKERYD

MABLUSTTREAL, FHN10%HIARSS BRI L T%6RI S SAARSSHt.
WNFPEEFHRRRERIAEIHIA, FLETHEZHRYI, HAREE,

Q = Q = Q i (o)
g @ e i @ P73 o
Q == ® == G = (53]
O = O = Q =



lant

eet Cherie Tu. The Sydney born-and-bred
M cookbook author, recipe developer, and

internet sensation has garnered a community
of over 1 million followers across Youtube, TikTok, and
Instagram—all drawn to her plant—based recipes
ranging from a three=ingredient matcha mousse to
King oyster mushroom ‘scallops’ to her ‘Salads that
Don't Suck’ series.

Among her followers is the Sun Siyam culinary
team, with whom she is tweaking, testing, and tasting
dishes — all plant-based—that will ultimately make
up 30% of the resorts’ menus and buffets. Desserts
included. During her trip to the Maldives, which she
claims "looks even better in person”, she discovered
dhiyaa hakaru, traditional Maldivian sweetener made
from coconut sap.

While Cherie has been plant-based for 10 years
and believes in incorporating more plant foods
into one’s diet, she isn't a fan of labels and rules. The
plant-based dishes at Sun Siyam can be enjoyed by
anyone and everyone. “Even if someone doesn't want
to go full vegan, just swapping out a couple of their
usual animal-based dishes for my plant-based ones
is a positive change.”

Growing up in an Asian household meant lots of
delicious and deeply flavourful food—namely Chinese
and Vietnamese cuisine. And while she draws inspiration
from her mother's cooking, ultimately, she's creating
for her community. Their feedback and input is
everything. 'l love to create content that they enjoy
and benefit from.”

When asked about her dream dinner party guests,
she's earnest: "Is it corny to say my dream guests
would simply be my closest friends and family?
Feeding people whao | love and care about brings
me the most joy.”

M Find her on Instagram at @thrivingonplants

DIISS

Plant-Based Bliss” is

Sun Siyams promise (0
clevale and enhance (he
beauty of vegelarian and
vedgan dining tor (he guesl.
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STARTER- B /NME
(. X 7] Vegetable Spring Roll / FieES
SEEMIFS LIS M. B LEHERINES
00 Vegetable Tempura / i k0%
FATIWIERSE, K=, A=, sHEHM, P2 L, BEXK, TE
T

SALAD- % HI

0000 Som Tum / ZEet s AT
FESATOM, (O¥R, wE, &, SEEH, K59, 5%

o

P S

09 Asian Mix Green Salad / IE&SEI T
FB, &, E N, B, BE L, NERN, A2, BReE

SOUP-7

(- X 7] Sup Sayur Saritatu / H557
R E 7, A b, &/, R, ER, +8

o0 Tom Kha Pak / 718 £ii55
ERFES S, e b, B, o, 1%, +9

0006 Malaysian Laksa / S0
HEtim, 98, 2%, R

(or) 7] Tofu Nabe / /&5

o — = =
98, &%, ER, 9F, &
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MAIN COURSE- ¥ &
RICE -k

Yang Chow Fried Rice / # il % Tk
AR, B A IR BBE b B SHEK

Nasi Goreng Kampung 7/ El1 E ¥ 1R
ED):M\ B Y%B\\j, ME%: m;y_;/@‘” Lﬁ?

NOODLES- & &

Wok Fried Vegetable Noodles / i#% B 4 & @ #
AR, Kin AR, WNEEE, #2)

Pad Thai Vegetarian / & B % X #
K, BLZL, HE b, X, B, 88, 1 TE

Vegetarian ChowMein/ % B8 i @
FERAD Bk, &M EHEH

TASTE OF ASIA AND CURRIES
T GM R ek #0012

Wok Fried Hoisin Vegetables /B RE
RFEKN, Kin, F28, IDNESE - &1

Yellow curry Vegetables / & & & 3 i 12
EEHEHIE

DESSERT- &
Seasonal Fruits Platter / & T5 £ )K & &

Kluay Thod Bamboo / ¥ & %# 11
RINEER, B, RIS, AN

Mango Sticky Rice / & & & * &
REREAK, FEHAAEAE SRANE T I H

NFRLERFHRIRERIEIHHIAN, FETRESNRYNSD, FREE,

QO =v Q = O ==
Q :&= O O =
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