
SASHIMI
SALMON SASHIMI (5 pcs)
SEABASS SASHIMI (5 pcs)
TUNA SASHIMI(5 pcs) 
SASHIMI MIX (9 pcs)

175
174
173
172 

8.6
9.1
9.1
15.1

streetbites

VEGETARIAN GOI CUON 
Two summer rolls with mint, coriander, 
pickled vegetbles, avocado & tamago omelet 
with peanut sauce.

GOI CUON SUMMER ROLLS
Raw summer rolls with ricepaper, pickled 
vegetables, mint, coriander, vermicelli & 
shrimp (2 pcs).

THAI SHRIMP SALAD 
Salad with carrots, cucumber, leek & cherry 
tomatoes prepared with a fresh citric dressing. 
A fantastic combination with pan-fried shrimp.

CHICKEN SESAME SALAD 
Crunchy chicken with salad, carrots, cu-
cumber, leek & cherry tomatoes a savory 
seasame goma vinaigrette.

400

401

402

404 SHIITAKE SEAWEED SALAD
A mixed salad with edamame beans, wakame 
seaweed, infused shiitake mushrooms & soy 
vinaigrette.

11.1

11.1

15.1

11.1

11.1

403

Malaysian Peanut Sauce
Teriyaki Sauce
Duck Sauce
Sweet & Sour
Sweet Chilli
Spicy Mayonaise

Jasmin Rice
Fried Rice
Fried Noodles
Seaweed
Kimchi
Single Bun

2
2
2
2
2
2

3.5
4.5
4.5
4.5
4.5
2

ADD EXTRA SAUCE OR RICE

FRIED NOODLES(Plain)                                                   
Prepared old-school in the Wok frying pan to 
equally distribute the incredible heat & flavor 
to the noodles.  
Add: Tofu +2 | Chicken +3 | Beef +4 | Shrimp +5

FRIED RICE (Plain)                                                   
A favorite for big and small; delicious 
fried rice made with aromatic Jasmine rice. 
Add: Tofu +2 | Chicken +3 | Beef +4 | Shrimp +5

ORANGE SAUCE                                                    
Sweet & sour sauce panfried in the wok ‘till 
it’s sticky’. Together with vegetables & you 
favorite ingredient (below).
Tofu Chunks 15.1 | Fried Chicken 16.1 | Shrimp 18.1

ASIAN GREENS (Plain)                                                   
Mild savory sauce prepared with a daily
made ‘secret broth’ that enhances the taste 
& texture of the vegetables.
Add: Tofu +2 | Chicken +3 | Beef +4 | Shrimp +5

THAI CURRY (Plain)                                                          
A recipe passed down for many generations. 
Made with coconut milk, slightly sweet & 
tangy taste topped off with fresh coriander.
Add: Tofu +2 | Chicken +3 | Beef +4 | Shrimp +5

KOREAN SALSA                                                       
Moderately spicy and slightly sweet sauce 
with the distinctive flavor of Korean   
Gochugaru chili.
Tofu Chunks 15.1 | Fried Chicken 16.1 | Shrimp 18.1

BEIJING DUCK                                                     
Our one and only Beijing Duck, famous for its 
incredible tender meat & crispy taste in   
combination with our unique tangy Duck sauce.

10.5

628

622

624

629

630

631

632 10.5

12.1

14.1

17.1

main dishes

CASSAVE KROEPOEK  
Freshley made chips with malaysian peanut sauce.

EDAMAME  
Soybeans with shells, sprinkled with seasalt.

MINI SPRINGROLLS  
Fried vegetable mini Loempia (6 pcs).

150

151

152

6.6

THAI FISH CAKE 
Oven baked lemongrass fish cake (4 pcs).

153

154

SPICY EDAMAME  
Spice up your life with spicy soybeans.

6.6

6.6

7.6

7.6

poke bowl

freshbites

Take 1 or 2 buns
Bao buns

BEIJING DUCK BUN                                            
Our beloved bun with delicous crispy & tender 
seasoned duck with our blend of Hoisin sauce.

MR. CRAB BUN                                        
VIJFNULVIJF’s seafood inspired bun, with panko 
crab & Korean chili sauce.

AMSTERBUN                                                       
Everybody’s favorite crunchy crunchy chicken in 
a delicous steamed bun – What’s not to love?

PORK BELLY BUN                                               
Slowly delicous roasted pork with delicate 
crunchy outside layer & sweet, harty bun sauce.

TEMPURA BUN                                                   
Steamed bun with deep fried vegetbales tempura 
and kimchi & korean chili sauce.

167

168

169

165

166

6.6/11.1

7.1/12.1

6.6/11.1

6.6/11.1

6.6/11.1

VEGGIE BOWL                             
A very light & colorful bowl with Tamago omelet, 
shitake mushroom,wakame seaweed & vegan mayo 
dressing. A great meal for a small appetite.

12.1

TUNA BOWL                                  
A delicious bowl of marinated raw tuna with a 
soy sauce dressing, topped off with fish roe, 
surimi & spicy mayo.

SALMON BOWL                                 
A great tasting bowl of freshly cut & marinated 
fatty salmon pieces, fish roe and Surimi crab-
stick. Topped off with spicy mayo.

CHICKEN BOWL                               
Crispy chicken filet with Teriyaki sauce, Tamago 
omelet & sesame. An amazing bowl for a quickmeal.

299

298

297

296

15.1

14.1

15.1

CALIFORNIA ROLL
Classic inside-out roll with buttery avocado 
slices, juicy cucumber, crab surimi & an outside 
layer of orange fish roe & a pinch of mayo.

198

197 CRUNCHY CHICKEN ROLL
In-house battered chicken with avocado parts. 
A crunchy outside layer topped off with mayo & 
dried seaweedmix.

SPICY TUNA ROLL
Simple and refreshing cucumber and avocado 
roll with raw tuna marinated piquant. Topped 
off with spicy mayo & dried seaweed mix.

192

VEGAN PRAWN ROLL
Vegan interpretation of the classic crunchy 
prawn roll made with avocado, vegan prawn, 
vegan mayo & truffel flavoured alge.

189

SPICY SALMON ROLL
An avocado and cucumber roll topped off 
with fatty marinated salmon; rich with 
omega-3 & spicy mayo.

193

SHIITAKE ROLL
A slightly spiced roll with unique taste 
of flavorful shiitake mushrooms. Cucumber 
& avocado on the inside. Topped off with 
sesame, fried onions & Vegan mayo.

194

TIGER ROLL
Covered with fresh salmon with a prawn & avocado 
within. Topped off with mayo & bbq sauce for the 
tiger stripes composition with green sesame.

191

FLAMED SALMON ROLL                 
Slightly torched with a touch of mayo & 
siracha, sprinkled with sesame seeds. Avo-
cado, cucumber & crabsurimi on the inside.

195

CRUNCHY PRAWN ROLL
A roll with panko prawn with a slice of buttery 
avocado. Crunchy vermicelli on the outside, 
topped off with mayo & orange fish roe.

196

8.1/15.1

9.6/18.1

10.6/19.1

9.1/17.1

9.1/17.1

9.6/18.1

9.6/18.1

9.6/18.1

10.6/19.1

Sushi rolls

AVOCADO MAKI                          
CUCUMBER MAKI                
SALMON MAKI                 
SALMON & AVOCADO MAKI         
TAMAGO OMELET MAKI            
TUNA MAKI                     

Take 4 or 8 pieces

MAKI sushi (6 pieces)         
5.1
5.1
5.6
5.9
5.6
6.1

TAKE AWAY MENU
YOU DIM SUM, YOU LOSE SUM

187
186
185
184
183
182

VEGETARIAN

VEGAN OPTION

GLUTEN FREE OPTION

SOY

PEANUTS

FISH

MUSTARD

SHELLFISH

SESAME

EGG

LACTOSE

HAKAU SHRIMP
Transluscent shrimp dumpling with chopped 
bamboo steamed in a Dim Sum basket (3pcs).

SHUMAI CHICKEN
Chicken & Shiitake filled Dim Sum dumplings 
steamed to a delicious soft texture (4 pcs).

OH MY BACON!
An unusal combination of delicous duck sauce 
and very slow roasted crispy porkbelly.

MALAYSIAN SATAY (SATÉ)
Hand-skewered chicken thigh, slightly grilled 
with a flavorful Malaysian peanut sauce (2 pcs).

CHICKEN GYOZA
Pan-fried japanese dumplings with a minced chicken 
& veggies filling (5pcs).

SPINACH GYOZA
Vegan dumplings made with spinach-infused 
dough and vegetable fillings (5 pcs).

MALAY BACON
Slow roasted porkbelly with a crisp outside layer 
topped off with a creamy Malaysian peanut sauce.

YAKITORI
Chicken thigh on skewers with a full & rich 
Teriyaki sauce sprinkeld with sesame (3 pcs).

PANGSIT
Delicous homemade fried crispy Wonton Dumplings 
filled with shrimp, chicken & vegetables and a 
sweet & sour dipsauce (5 pcs).

CRUNCHY CRUNCHY CHICKEN
Filet battered with a delicate panko breadcrumb 
layer, topped off with Teriyaki sauce & sesame.

409

413

410

417

419

418

420

421

415

414

8.1

8.6

11.1

11.1

8.6

11.1

10.1

10.1

TEMPURA CAKE
Tempura veggies shaped into a cakeform panfried 
in a skillet. Optional with fish flakes.

422

11.1

9.6

7.6


