


Fish EBZE

Ikan Tilapia FEE3£I RM6.50/100gm'"
lkan Siakap SEEBBF RM9.00/100gm
lkan Pari EEF8& RM12.00/100gm
lkan Keembong HiE& RM19.80/pc

—
Seafood BT

Lala Ml_-im RM25.00/serving
Sotong 7%k RM8.50/100gm
Prawn It RM12.00/1009m

Vegetables S
Petai E_ RM18/serving

Kacang Botol FIEI= RM15/senving
Okra EEE RM16/serviqg







NS4

NS5

NSé

NS

~

ug Ay
Market Price

nss  mEmE O

Salted Egg Yolk Crab

SRS ya
Black Pepper Crab

1

Flower Crab

PR % Vg
Sour & Spicy Crab

H e VENE Sk
PSR (1 (S R(L)) Golden Buns
Crab

@ Chef Recommendation lSplcy N Nut



Q /%/*ﬁ % Market :’i::

Shell fish/Prawns
NS14 IS PIFAER o

Crispy Softshell Crab RM12/pc
NS9
H ik with Chicken Floss

White Clams
(Minimum 2 pcs)
Ns10 g NS15  VhEEHFER p.
Oysters Salad Prawns
NEW!
NS12  BHUER @ NS16 Rz /4
i Hotplate Oyster
King Prawns P y RM28,/1(S)
RM38 k(L)

Ns13  <H IR
Deep-fried Prawns with
Mayonnaise and Thai Sauce

EE:w 1)

Teriyaki Prawn

AR AIZ
Siput Gonggong with

Signature Sauce

22 W HR
Golden Silk Prawns

RM45 per serving

/ #_+% Cooking method \

MRV} b Y3l i % Wik o

Baked with Black Pepper Sauce Salted Egg Gu Fa Style Wok-fried with
Superior Stock LR H7E BRI Dried Shrimp

R Creamy Butter Sauce Steamed Sour & Spicy BRH

Fried with Salt ek TR IR EH% Sweet & Sour Sauce
and Black Pepper Indonesian Style Steamed with Garlic Steamed with i

A Egg White Garlic

Q\amese Style /

@ Chef Recommendation lSplcy “ Nut




RM 7

per pcs

minimum 3 pcs




K 4y

. 2
Nela. A J<4 i Market Price
Grouper FiSh

NS19  ZREE
Tiger Grouper

NS20 ZL 39 fA @ / A3 \

Red Snapper :
> Cooking method
Ns21 4 H 3
SH LA 7 s
Nyonya Steamed Thai Style
R M AR
NS22 B4 Sweet & Sour Sauce Thai Style Apple Fish
Talapia W ZE e
Teochew Steamed Hong Kong Style
a3 %mﬁ @ Ste?med with Minced Ginger
Soon Hock Fish \ /
NS24 fEfA
Cod Fish P

Thai Style Apple Fish

Hong Kong Style



34 %
Squid

NS271 R IA Ns2s BREA Q.
Deep-fried Squid Rings with Stir-fried Squid with
Salted Egg Yolk Sze-Chuan Sauce

RM38/)5(S) RM38/J5(S)

RM68 k(L) \ RM68K(L)

NS29  ZEBE 0L $
Sambal Squid

RM38/]MS)
RMé68 (L)

Ns2e  BRAESRAR QO "
Deep-fried Squid Ns25s  FAFEIAR
RM38/]M:(S) Deep-fried Squid Rings with

Fish Sauce
RM68 (L) RM38/M(S)
RM68 (L)

@ Chef Recommendation




R PR
Signature Baby Squid in Fried Garlic

& pickled Radish
RM38/)M(S)

RM72 k(L)

Y g}‘/
o
BRI AR
Baby Squid in Special Sauce
RM38/)M(S)
RM72k(L)

.
@ Chef Recommendation l Spicy



%% % vk £,

Abalone

NS30  ZL)%fififa

Braised Abalone in Superior
Brown Sauce

B 4fr(Market Price)

Ns31 A iffifa
Chilled Sliced Abalone with
Hot and Sour Sauce

B 4fi(Market Price)

NS32 - ZLBRA LS
Braised Sea Cucumber with
Mushrooms in Superior Brown Sauce

RM75/]\(S)
RM128 H1(M)
RM198 K(L)

N33 ZLERIS Ml T
Braised Sea Cucumber with Fish Maw
and Scallops in Superior Brown Sauce

RM75/)M(S)
RM128 (M)
RM198 k(L)

NS34  ZLJ%EE 2 fa fi
Braised Sea Cucumber with Fish Maw
in Superior Brown Sauce

RM75/J5:(S)
RM128H1(M)
RM198 J(L)

@ Chef Recommendation

NS35

g Q)

Superior Seafood Pot

RM75 /JM(S)
RM128 H1(M)
RM198 k(L)

l\) Spicy

“ Nut




Ly

NSé61

NSé63

NS64

bR %
Chicken

E AR DL

Crispy Roasted Chicken

S

FeR A HE

Thai Style Chicken Chop
RM28/]\(S)
RM48 k(L) -

PG HE

Chicken Chop with Lemon Sauce
RM28/)\(S)
RM48 (L)

@ Chef Recommendation

RM28 >} K (Half)
RM50 — K (Whole)

NSé65

NSé66

NSé67

NS68

NSé69

FENT
Wok-fried Chicken Cube:
with Sliced Ginger

RM 28/)M($)
RM48 k(L)
PR 2 XY
Sweet and Sour Chicken Cubes
RM28/\(S)
RM48 (L)
ol

Golden Fried Chicken Fillet with
Mango Sauce

RM28/)M(S)
RM48 k(L)
i ARAS T
Chicken Cubes with Bitter Gourd
RM28/)\(S)
RM48 K (L)
RN

Wok-fried Chicken Cubes with
Capsicum Served in Yam Basket

RM38/)5(S)

RMé68 = (L)

l Spicy



NST0 SRS T
Wok-fried Chicken Cubes
with Mongolian Sauce

RM25/I7(S)
RM45 (L)

NST1 BHRET &

* Wok-fried Chicken Cubes with
Dried Chilli

RM25/)M(S)
RM45 k(L)

£

FIFE

Icy Treasure

RM88/)M\S)
RM118 (L)

@ Chef Recommendation I)Splcy



N &5 X5 D

Prawn Paste Chicken Wing




Ns38  ERIRE)E @

Hot Plate Bean Curd
RM23/)M(S)

RM38 K (L)

@ Chef Recommendation

YA
Bean curd

NS36 RBHREH

Bean Curd
Hakka Style

RM5/pc
(Minimum 3 pcs)

NS39 IR E)E

Bean Curd with Diced Chicken
RM28/)M(S)

RM38 k(L)

NS40  ZLBETE
Braised Bean Curd with
Mushrooms & Vegetables

RM25//M(S)
RM48 K(L)

Ns41  FEHEE

Braised Bean Curd with Crab Meat
RM23/)M(S)

RM415(L)

Ns42  ZHERE
Bean Curd with Onion Qil
RM17/)\(S)

RM29 = (L)

Ns43  ADEVEEE T
Braised Claypot Bean Curd with
Seafood

RM28/)\(S)
RM48 = (L)

l\) Spicy “ Nut




3
Egg/Omelette

Ns45  SENHE Ns47  HF{ZRIZE
Radish Omelette Prawn Omelette
RM18/J5(S) RM20/JMS)
RM25J%(L) RM25 k(L)

NS46 35 )ARIER
Bitter Gourd Omelette

RM18/)5(S)
RM25 k(L)
NS44  THE @
Foo Yung Omelette
RM18/)\(S)
RM25 k(L)

NS48 =227%K
Egg with Thinly Sliced
Mushrooms, Crab Meat & Carrots

RM20/)\(S)
RM25 = (L)




NSso  PH24E

Broccoli

RM22/M(S)
e g g

NS51 R vegetables

Hong Kong Choy Sum

RM22/)M(S)
RM28 (L)
NS52  FF2%
Hong Kong Gai Lan
RM22/JM(S)
RM28 k(L)

Nsss JEEE R
Fried Bitter Gourd with Salted Egg
RM22/JM(S)

RM28 k(L)

Nse9  TRRE O s

Kang Kong with Sambal
RM20/]\MS) -

RM25 (L)

NS53  ERF I f

Fried Bean Sprouts with
Salted Fish

RM22/]\(S)
\ RM28 k(L)

@ Chef Recommendation



NSs6  PIARTIH T
Fried Eggplant with Chicken Floss
RM25/)MS)

RM45 k(L)

NS57  JERE/NKD
Lotus Root Starch

RM25/)MS)
RM45K(L)
NS58 A
Asparagus
RM35/)MS)
RM65 (L) _

Nssy T O
{ Stir-fried Fresh Scallops with
Asparagus

RM60//\(S)
Scallops

RM110 k(L)

Nseo i TRl iR
Stir-fried Fresh Scallops with
Seasonal Vegetables

RM60/)\S)
RM110 k(L)

.
@ Chef Recommendation l Spicy




NS72

NS73

TR
Yang Zhou Fried Rice
RM23 /N (S)

RM45 5 (L)

IR Va
Kampung Fried Rice
RM23 /)N (S)

RM45K (L)

@ Chef Recommendation

NS74

NS74

l\) Spicy

o S A _
Fried Rice with X0 Sauce :z.

XORPIR oy

Fried Rice with X0 Sauce
RM25 /N (S)

RM45 (L)

+H ¥k White Rice
/IMS) RM1.00 per bowl
KAL) RM1.50 per bowl

“ Nut




NS77

NS78

NS79

% %

Noodles

A YPWAKAD

Singapore Style Fried Bee Hoon
RM23/JMS)
RM415(L)

OokKE A

Mee Mamak
RM23/)M(S)
RM41(L)
e
Hokkien Mee
RM23/J\(S)
RM41K(L)

@ Chef Recommendation

Ns76 TP TH

Fried Ee - Fu Noodles

RM23/MS)
RM41(L)

Nsso ¥ Hinf
Fried Kway Teow with
Creamy Egg Sauce

RM23/)\(S)
RM41K(L)
Ns81  Tbinrk)
Fried Dry Kway Teow
RM23/)\(S)
RM415(L)

Nss2 G ()

Fried Seafood Ee - Fu Noodles
RM25//MS)

RM45 k(L)




h % £

SO U p NS84 Uil Rk Vg

Hot and Sour Szechuan Soup
| RM35/7(S)
NS83 Ak M RM65 (L)

Seafood Tom Yum Soup

- RM28/)\(S)
. RMSOKI(L AR
\ SONE NSB6 i3

Braised Seafood Soup with
Bean Curd Cubes

RM28/)M(S)
RM50 (L)
NS87  fafiEizs
Fish Maw Soup
RM65/)5(S)
RM125 k(L)
NS85 M FOKSE @
Braised Sweet Corn Soup with NS89 FEfaH
Crab Meat Vegetarian Shark's Fin Soup
RM28/1\(S) RM65/]MS)
RM50 K(L) RM 1 L

@ Chef Recommendation










Fresh Orange / Watermelon

RM10.90 / Glass

RM30 / Jug



%

RM 13 / pot

HiE | B0E | B | RxE

Pu Er | Tie Guan Yin | Jasmine Xiang Pian | Cha Wang




Beer Bottle Draft Tower Jug Bucket(4+1)
Tiger RM18 RM15 RM110 RM60 RM85
Heineken RM21 - - - Rm100
Corona RM28 = - - RM135

Guinness Stout RM20 - -

[all _*_ il GUINNESS
r_!elnekeg_

e

RM3.90 per can

Coke | Coke Light | Heaven and Earth Ice Lemon Tea | Heaven and Earth Green Tea

Sprite | 100PIlus | Drinking Water

LESSSHGAR

Sky juice RMO.50 per glass RM3.00 per jug




< T

— i

Red Shiraz

White Sauvignon Blanc

| RM 140 per bottle : ‘ _
) . L - .

g L A

CORKAGE CHARGE RM8O per bottle of outside drink

i I







NELAYAN SEAFOOD BY THE COAST
Opening Hours : 12pm - 11pm Daily

Check out our other exciting F&B outlets

N
2 3 kan 9P
= .. omeak 1'MATA g
PAWANA & ‘Btﬁ{o —amamay®

RRRRRRRRRR BEACH BAR

7.00am - 11.00pm Daily 4.00pm - 12.00am 4.00pm - 11.00pm Daily 5.00pm - 11.00pm

TUNAMAYA

BEACH & SPA RESORT
desaru

No Pork No Lard
All prices are quoted in Ringgit Malaysia and inclusive of 6% Service Tax and subjected to 6% SST.
Food presentations and ingredients may vary.

Individuals with allergies, dietary or religion restrictions, please inform our staff beforehand when ordering
with us. Our kitchen will try their best to accommodate your needs. However, your order may be declined

if we are not confident to meet your expectations or in an event of serious food allergies risks.

All pictures are for illustration purposes only



