DRINKS
JUICE

6

SOFT DRINKS

5

LEMON LIME BITTERS

6

STILL WATER

7

SPARKLING WATER

7

Orange, Pineapple, Apple

Coke, Coke zero, Lemonade

HOUSE SPECIALTIES
TEH TARIK HOT

4.5

KOPI TARIK HOT

4.5

THREE LAYERED TEA

6

MILO

4.5

KOPI AIS

4.5

TEH “O” ICE LIMAU

6

TEH AIS

4.5

TEH TARIK MADU

8

NESCAFE TARIK

4.5

NESLO TARIK

4.5

HOT HONEY
LEMONGRASS TEA

4.5

HOT CHOCOLATE

4

HOT HONEY LEMON

4

Freshly brewed Malaysian tea, "pulled" to cool it
down before serving
Freshly brewed traditional Malaysian coffee,
"pulled" to cool it down before serving
Freshly brewed Malaysian tea prepared in layers
and poured over ice
Milo served hot or cold

Freshly brewed Malaysian coffee poured over ice

Freshly brewed Malaysian tea combined with
fresh lemon juice and poured over ice
Freshly brewed traditional Malaysian tea poured
over ice

Our signature Teh Tarik served with honey and
ice cream
Freshly brewed Nescafe, "pulled" to cool it
down before serving
Freshly brewed Nescafe and Milo, "pulled" to
cool it down before serving

MOCKTAILS

como

mosman park

08.9367.9925

08.9385.5162

18 PRESTON STREET.
COMO. WA 6152

626 STIRLING HIGHWAY.
MOSMAN PARK. WA 6012

/nasilemakkorner

LYCHEE ICE BLENDED WITH
JELLY AND SODA

9

GREEN APPLE JUICE WITH
LEMONGRASS, FRESH LEMON
AND HONEY

9

TIM TAMS, COFFEE, MILK
AND HONEY SHAKEN

8

SOUR CHERRY, SODA AND
FRESH LIME SPRITZER

8

* BYO $4 PER GLASS

@nasilemakkorner

ENTREE
S PR IN G R O L L S

STREET FAVOURITES
Perfect for Sharing

4

Vegetarian spring rolls, with shredded carrot, bean
sprouts, and other seasonal vegetables, served with
homemade chili dipping sauce

C U C U R U D A NG

9

Tasty prawn and chive fritters, served with a spicy chili
dip

C A L A M A R I C HI L I SAL AD

12

A tasty salad with fresh flavours that pairs well with its
star seafood ingredient

S A TA Y C H IC K EN/BEEF

10

Tender pieces of lean chicken/beef, marinated in a
blend of herbs and spices and grilled, served with
cucumber, cubed onions and homemade peanut sauce

KE R A BU S A L AD

8

A colorful Malaysian salad consisting of shredded
coconut, shrimps, chilies, bean sprouts and green
apple, tossed into a fresh, zesty calamansi juice with
herbs for a sweet, sour and spicy sensation

T A S T IN G P L AT E

28

TUNA CUTLETS

8

A perfect entree to share, with sticks of chicken and
beef satay, spring rolls, cucur udang, tuna cutlets and
a kerabu salad garnish

A Eurasian recipe made with potatoes, shallots, spring
onions and chilies. Served with a spicy dipping sauce,
that makes it a perfect starter to any meal

PIPI CLAMS

10

Pipi Clams stir fried with chillies, garlic and lemongrass
for a burst of flavour. Served with crusty bread so you
can enjoy soaking up the broth

S U P E K O R N LK

15

A Malaysian version of oxtail soup. A combination of
herbs and spices slow boiled with oxtail to make a
savoury soup that is wholesome, tasty and nutritious

PA SE M BU R

28

Battered soft shell crabs, prawns, chive fritters, egg and
tofu in a spicy homemade sauce, served with mixed salad

SAMB AL A YA M

Chicken cooked in our house signature gravy

B EEF RENDANG

17
18

Tender pieces of choice beef, slow cooked and simmered
in coconut milk and spices for a tasty concoction.

CHICKEN NYONYA CURRY

18

ROTI

NASI LEMAK

*weekends only*

TRADITIONAL NASI LEMAK

12

Coconut flavored rice served with egg, fried peanuts
and anchovies with the house specialty sambal

+ Sambal Ayam
6
Chicken cooked in a tasty spicy gravy made
primarily from locally grown WA chilies

Chicken ﬁllet and potatoes cooked using a traditional
Malaysian recipe for a delicious classic that never goes
out of style

+ Ayam Goreng
6
Chicken marinated in a mix of fragrant
spices and deep fried

B IHUN GORENG

+ Beef Rendang
6
Tender pieces of choice beef, slow
cooked and simmered in coconut milk
and spices for a tasty concoction

14

Tasty stir fried rice noodles, have it with our complimentary
sambal, in true Malaysian style.
*vegetarian or seafood or chicken options available

MIXED VEGETA B LE DHAL

16

+ Sambal Sotong
6
Squid cooked in our signature sambal gravy

14

+ Sambal Ikan Bilis
5
Dried anchovies and onions are cooked
in a chilli paste to make this delicious
traditional accompaniment to Nasi
Lemak in Malaysia

A mild and nutritious vegetarian curry made from lentils,
tomatoes, and spices served with chickpeas and a
medley of seasonal vegetables. A perfect meal to enjoy
with rice and papadums

MEE GORENG MA MA K

Penang style fried noodles with prawns, dried squid
strips, chive fritters, egg and potatoes
*vegetarian 0r seafood or chicken options available

LA KSA NYONYA

DAGING MA SA K KICA P

17

A popular Malay favourite of beef and potatoes cooked
with pepper,shallots, garlic,chilies and dark soy sauce

NASI GORENG

An all time favorite of the Malaysian fried rice with
*vegetarian 0r seafood or chicken options available

PINEA PPLE FISH SAMB AL

14

Fish served with a spicy pineapple sambal with a side of
pickled vegetables

LAMB CURRY

17

Slow cooked Indian style Malaysian lamb curry that is
packed full of flavour. Delicious, enjoyed with rice or Roti.

SAYUR LODEH NLK

16

A Malay style vegetable curry made with mixed vegetables and coconut milk. Pairs very well with rice and
some Sambal.

B IHUN SUP A YA M

NAS I K UNYI T

6

T E L UR / T E L UR BA W A N G

10

T I SU

10

MUR T AB AK

12

R OT I S’MOR E S

12

R OT I PI SANG

12

Egg is added to the original roti canai and served hot
with an accompaniment of dhal and sambal with an
option of adding sweet onions

This variety of roti is paper thin and made to be "tissue"
like, crispy and light, topped with condensed milk and
crunchy peanuts
Malaysian Roti stuffed with a filling of your choice.
Chicken, or Beef or Vegetarian options available

We have put a Malaysian twist to this campfire classic.
Marshmellows, Hershey’s chocolate and graham crackers combine to make this decadent sweet treat

NAS I SANT AN

6

NAS I JASMI NE

6

*RECOMMENDED WITH
CHICKEN CURRY OR BEEF RENDANG 6

Basmati turmeric flavored rice cooked with light butter

Jasmine rice cooked in coconut milk
Fragrant white jasmine rice

18

9

The classic roti that is a staple, this bread is served with
an accompaniment of dhal and sambal

Our signature Roti stuffed with slices of banana and
drizzled with condensed milk and sprinkled with coconut flakes. Fruity, sweet, and absolutely delicious
*Vanilla ice cream available upon request

SIDES

17

Rich, creamy spicy soup stock flavoured with coconut
milk, chilies, dried shrimp and topped off with a crowning
glory of deep fried soft shell crab for an extra treat

CANAI (2 PI E C ES )

NAS I PANDAN

6

Jasmine rice cooked with Screwpine leaves and coconut milk

T R ADI T I ONAL DHAL

6

A mild curry made from dried lentils simmered with
herbs and spices

PAPADUM

3

S AMB AL T E L UR

5

DESSERT
S AG O G UL A M EL A K A

8

DUR I AN ST R UD EL

10

CUCUR PI SANG

9

Sago pudding drizzled with palm sugar served with
chocolate brownie crumbs and vanilla ice cream

Served with ice cream

A traditional Malay sweet made from bananas, served with
ice cream, chocolate ganache and salted caramel sauce

A thin, light, and crisp disc-shaped seasoned dough

Fried hard boiled eggs cooked in our signature Sambal gravy

14

A Malay style dish of rice noodles served in a flavourful
homemade chicken broth with slices of chilli, coriander
and spring onions.

OUR SAMBAL POLICY
If you would like more sambal to accompany your dish, do let us know.
The sambal at our Korner is complimentary and our friendly staff
will be more than happy to get you more to enjoy!

#nasilemakkorner

* Kindly note a 15% surcharge applies on Public Holidays
* if you are allergic to any particular food, please advise our staff, they may be able to assist with alternative choices
* Please note that our products either contain or/are produced in kitchens which contain/use the allergens of peanuts, tree nuts,
seafood, soy, milk, (and other dairy), egg, sesame, wheat (gluten), and sulphite preservatives.we cannot guarantee that any of our
products are 100% allergen free.

