Nl gy

Jjliol Jrngillg Ayl sl
Take-Away & Home Delivery




UJ.LD

oL CRST.]
Chinese

Indian

ooy Yl Crwagi
2.100 Sesame Prawn Toast

ool &o Uaoao Uasd Sl ule Uty
S)lall dualnll &o a8 (agwill g yaLlI

Minced prawns on crispy toast sprinkled with
sesame seeds. With chili sauce.

WLl

Japanese

iaaoll elaaJl Qs b
1.750 Smoked Shredded Chicken

Do g dildio duiio)lio divao elaa Adlub
.Ojlall dnlinll &o AL

Crispy fried chicken shreds, seasoned and
served with chili sauce.

OMado
APPETISERS

Ulgpaaly puno
1.650 Vvegetable Spring Rolls

Qitnll Ay drldoll wigrail ilL)
.WAolall g glall dunlin &o oadi sl dill
Authentic Chinese rolls. With sweet & sour
sauce.

hul jiUas
2.100 Dpuck Rolls

&o o8 dayll blpiy duiiing duliopio Syl
.Uuugall dunlin

Filled with shredded duck, cucumber and spring
onion. With Hoi-Sin sauce.

drivnll elaall daiai

1.850 chinese Sticky Wings

Sowla . ) 8Unso duitoyfo duld
daolall 6glall

Crispy fried and coated in sweet & spicy Char-Sui
sauce.



VALY A jjasllw
2.600 Beef Teriyaki Sliders

b Jallg 1ol fo dupall y8ul o] @bl
Spr2n juAl b PALT (LAY Anln

J Y

Juicy beef shreds, sauteed with

mushrooms and onions in a teriyaki glaze,
served in mini sesame buns.

1Jg40 L
2.500 Ebi Tempura

roady (a1 &ill dubldl ddyhly pldo Ul
Jjguoill dnlin &o

Authentic Japanese fried tail-on prawns with
tempura sauce.

wololal
1.700 Edamame

doJl &o JLALL duaho Ll Lgnls
o=l

Steamed soy beans garnished with raw salt.

Ul algei
1.900 cCheese Chopsticks

Luwl g iy ple 6aso @8 b Uua algel

A Nu asia special of Oriental cheese filled sticks.

YJoital
Yakitori

2.000

VAL daln &o digiito dipa 2laa Sluwi.
Tender chicken skewers in teriyaki sauce.

JLa yololal
1.900 Spicy Edamame
Wihlagl o duldo Yol Lgnld

Soy Beans stir-fried in spices.

el ytulgrod
2.200 Rock Shrimp Tempura

dunlin &o oA (Uilo)bio prsn luy
8yl jriguloll

Mini crispy shrimps. With chili-mayo.



VAL P
Beef Tataki

2,900

dunling 6pauoll (ugljaiill ool Gilsl)
RNT ]

Thin slivers of beef tenderloin marinated in
Ponzu sauce.

&itlioaljorn
2.200 Gyoza Dumplings

iy Ylupu duiine dyguilo ilno
Jjgrall dinln &o o2l a1 Gl ALl

Traditional Japanese chicken or prawn filled
wrapped parcels lightly grilled and served with
Gyoza sauce.

$Joaiill o) aslal

2.000 Tandoori Lamb Rolls

yoa Ul Juall g puigadyll a5)9adi o) wls
Elimily pdia &o . llogHl 1A L6 Wello
Tandoori lamb kebabs, parsley and red onions
wrapped in thin Romali Roti. With mint chutney.

W) FT P
APPETISERS

JuAAJl Awgrow

1.650 Veg. Samoosa

UnUaul Bouitn &uo ito o duvos
<l ."J;. i fo.jUAZ "q..;... 0
Crispy shell, and a soft potato & vegetable
filling. With mint chutney.

chu.u claa

1.950 Chicken Satay

a8 2 ilylill a8l 5paioll 2laal dluwi
aodlagwll Jgoll dnln &o

Mini marinated chicken skewers. With peanut
sauce.

Uitofioll fJagilig @laall
1.950 crazy Chicken Noodle

Wlas iy g)aoll Loty pagill Wiles sl
Byl Juall dnlin o 2 dail)l
Minced Chichen & noodles patties mixed

with thai flavours, with spicy cucumber sauce.

Ul wslus yoai)

2.100 cCrab Rangoon

dnlnll o adi i 18USIL Lditao Uglig
8)lall SgLall

Wrapped wonton skins filled with aromatic
crab. With sweet-chili sauce.



dlAagi ol Gud iVl dinlandl
2.100 oOriental Mixed Salad

&o Gnglao prayall g uuAll (Lo Gliauin
Uotoll Luiic dnlin
Mixed lettuce, red capsicum, cucumber and

beans sprouts, tossed in an authentic flavoured
dressing, topped with chopped peanuts.

qurila Yl ddali
2.900 Prawn Katsu Salad

Jonll Ualall juall o dlauiio &
Higilollg UitopSoll YLupl Slnso (Galag ol
gl

Mixed leaf salad with cucumber, red capsicum
and avocado, topped with crispy prawns and
chili mayo

$Joaiill laa Al
2.550 Tandoori Chicken Salad

)il 2laa Jam Go yuall Elgil (o dlrauhi

Mixed greens topped with Tandoori chicken,
caramelized onions & cashew nuts. With
mango chutney dressing.

CUa.lJJLJJI ol aalw
2.900 Thai Beef Salad

Elgil (o dLrauin WO Wl bl Pl &hd
uaibliJl dunlnll g yuall

Tender beef strips tossed with a variety of
greens, and dressed with a tangy Thai dressing.

\\

A olall 6)ladl Auyguinll
Ul g JLAAJl o

Hot & Sour

1.800 Vegetables or Prawns

6)aJl o elaall duyqub
1.550 cChicken & Sweet Corn

JlaJl dyygub
1.400 Dahl Soup

1.900 @LJ1 9f Ul HU ol og3 &g
Thom Yam with Prawns or chicken )




California Maki
4-PCS &hs-€ | 8-P(CS &ns-n

vAlo Ualya
Dragon Maki
4-P(S &dnb-€ | 8-P(S &hs-A

VAlo lygLod Ll
Ebi Tempura Maki
4-PCS &nsb-€ | 8-P(S &hs-A

uiLoiioll byl p Ao
Crispy Duck Maki
4-P(S &ns-€ | 8-P(S &hs-A

1.850 | 3.700
.Lwgy Vo) .gA QT (9alagsl aadyd

Crab, avocado, tobiko, lolla rossa.

NU ASIA Maki
4-PCS &hs-€ | 8-P(S &s-A

1.850 | 3.750
JUA 94197 9alhg sl Wgolw

Salmon, Avocado, tobiko and
cucumber.

VAalo WA Jub Cioguw
Soft Shell Crab Maki
4-PCS &hs-€ | 8-P(CS &ns-A

1.850 | 3.750
9 agwil puuowl &o ljgLoli Ul
Jgigiloll Ayl

Tempura Prawns with black sesame
seeds and Teriyaki-mayo.

)Ll gl LAL
Spicy Tuna Maki
4-P(S &hns-€ | 8-P(S &hs-A

1.850 | 3.750
dnln g jus Juny ilodo
Uugall

Crispy duck, spring onion, cucumber
and Hoisin sauce.

oAlo LLalials
Philadelphia Maki
4-P(S &dns-€ | 8-P(S &hs-A

1.950 | 3.900

Ul 41816 oo Yol
Vol yus &o yugaljluwl djgLoi
.lwg)

Crab, tempura prawns, asparagus
and lolla rossa rolled in mamenori
(non-seaweed).

4300 Lownblw iy

Nu Asia Sashimi

LA dajUa Gypay Al
Al wijlaul g gjigul dnling
o JLia] So LAl

18161 gf UgiJlygolull

Raw seafood marinated and cured
in ponzu sauce & spices. Choice of
salmon or tuna

2.100 | 4.150
Higilol g dandl oA Ll
ool &o JLall

Soft shell crab, chili-mayo, sesame
seeds.

1.850 | 3.750

9 Lwoj VgJ g LI} g Ul
$J9itolo Ub LWLlo galagsl
(Uil oldicll pre)

Tuna, togarshi, lolla rossa and
avocado rolled in mamenori
(non-seaweed).

1.850 | 3.750
LwoyVg) g Juinull §lel g Ugolw
L0JaMs dira g gAngill So

Salmon, chives, lolla rossa, tobiko
and Philadelphia cheese.

7.150 J5ibio gigotslo

Mixed Makimono Platter
VALo (& B-E) palo Ljguils
11940l Il (EdnB-€) Jlall digil
VALo L LIaUG (&dnb-€) LAalo
(& 5-8)

California Maki (4-pcs), Spicy Tuna
Maki (4-pcs), Ebi Tempura Maki
(4-pcs), Philadelphia Maki (4-pcs)



CHINESE

JWLJI o Ul
3.000 chili Beef

&o 1 J21aIU pgill dunln o Laho J6) )
clpAasl Wgnlll

Sautéed beef in a light chili-garlic sauce, with
green beans.

iU Qi paJ gi 2laa
3.000 Bang Bang Beef or Chicken

&o Luwl gui 81 Lle §)lall Jolall dlnln
.ol of @l blpb (o Jlria)

Nu asia’s fiery chili sauce with your choice of
shredded beef or chicken.

paAll Jinylg Juaipl &o o)

Beef with Ginger and

3.000 Spring Onion
dinln Lo draholl dypall 18Ul ool Adlub
JaAll Jnl g 2juadl Jusijll

Tender beef strips in a fresh ginger and spring
onion sauce.

4.300 half /' eni
8.300 whole/dLola

Shredded duck served with Chinese pancakes,
julienne of cucumber and spring onion and
hoisin sauce.

Uaolagglaelaa
2.850 sweet & Sour Chicken

dAguho LU g ALaIo)l &o 2las &b
.dAaolall 6glall dnlnll u.o

Tangy sweet & sour sauce with pineapple, bell
peppers and chicken strips.

UiLo 1ol
Crispy Aromatic Duck

&dad g duinll WALl &o das i asiub
dnlin Qo a&i uAAll Juadl g juAll
Uungal



3.200

Crispy fried in a sweet-chili sauce with sesame
seeds.

oluigA Ul gf 2laa
Kon Pao Chicken or Prawns
2.850 chicken/alaa
3.700 Prawns/yLuy
.gjlall g 8)lall quigAll dualin b padrkho
Sautéed in spicy Kon Pao sauce with cashew
.nuts

UiLo}8.0Jl oalll
Crispy Beef

ool &o 6gla 6)la dunln

YoVl dualia &o roall

3.000 Beef with Oyster Sauce
algei g yiuygll dnln Go dupn oot Adlub
woalpwil

Tender beef strips in oyster sauce, with crisp
asparagus spears.

gLollelaa
3.000 Bamboo Chicken

Ly 6 ol §)g &o JLAUL yaho @laa
.Wlgradll &o grolll

Juicy chicken steamed with bamboo leaves in a
bamboo basket with vegetables.

JLJl jooladi
3.950 chili Hammour

uhb2o g dylizg ylo Uald auls jgola
Byl dnlnly

A Nu asia specialty of crispy fried Hammour
fillet with a fragrant Schezwan chili sauce.

aqwll Jyaloll ¢lyiw
4.500 Black Pepper Steak

aqwill Jalall dnln &o aulioll pad Qs

Tender beef fillet, sliced and topped with a rich
chinese black pepper sauce.

JUAAIU roqUb
2.200 Vegetable Chowmein

JAuiioll gf Yyl 2laaJl Uroolis

2.750 Cchicken, Prawn or Mixed
Chowmein

Hylie) d1ldo g 6pAans dajla duivn fJagi
Freshly prepared stir-fried Chinese noodles.

WilgpAaill fo Wlizy yléo @jun Jagi
Fresh noodles stir-fried with crisp vegetables.



2laaly pasil LAl
3.000 Green Chicken Curry

U0 UgAoll jeduiioll $ailylill )Ll

Aidll jea 9 Yot wuiie el XlguAa Al
The famous Thai curry made with authentic
vegetables and spices, and scented with
lemongrass & coconut.

ayaibliJl JuaAdl
2.200 Thai Veg. Stir Fry

8)la dnlin o Aajuall lgrAa Al (o hula
.uAolag

A mixture of mixed fresh vegatables in a hot &
sour sauce.

3.000 chicken/ alaa Ul gf 2LaaJu adlidl $)la
3.500 prawns/ Ul Chicken or Prawns Penang Curry
A rich Thai dish made with red curry paste and Jjo2 Goupa &o sl ALl ponll )Ll
thickened with coconut cream. adal

Ul gi @laadl ol o $UaL Ul g @laaJy &y =iy
2.950 Pad Thai with Beef, 2.950 chicken & Prawns Vermicelli
Chicken or Prawns

JLAA fo UL Oléio $ailytill jul Jagi
-ouLoill g Ldlagaull JalJl

Stir fried thin rice noodles Thai style with
vegetables, peanuts and sesame seeds.

Wl JLAAI o Llito =il Jagi

Guailtil dalnll g yasdl alaall

Thin Vermicelli rice noodles stir-fried with

vegetables, prawns, chicken, egg and Thai
sauces.



Wil Glglilo

THAI GRILLS

@ygitoll elaall ALASI
3.200 arilled Chicken Thighs

$odirodl oyl
3.800 arilled Prawns

@guiioll jooldll &dad
3.900 Grilled Hammour Cubes




Ulégpl ol

3.000 Lamb Rogan Gosht

b raho mhell Yo mislimal wlsio
S)lall slkoll dnlin

Boneless lamb cubes enriched in a spicy
Mughlai sauce.

o 2laa
3.000 chicken Makhani

dyié pdaloh dnln ,o6 §)9aii las Adlub
b0jll &o

Tandoori cooked chicken shreds in a rich tomato
and butter gravy.

Vuuo AAj elaa
3.000 chicken Tikka Masala

Ja BIa b drahe dyph @laa &dad

Tender chicken pieces in a spicy curry.

$llo 2laa ojoa
3.000 chicken Malai Korma

459iLo (5)9ail @Laa &o 8)lkall LaLdA Gl

A lightly spiced curry with tandoor grilled
chicken.

JWJl Yl Yusle
3.650 spicy Prawns Masala
rodalobll dnln yb égtho @jls Uty
Gllagy drisll slall

A specialty of prawns cooked in a rich spicy
tomato based gravy.

UJli.o Jla
2.500 pahl Makhani

9 8231 g palall dgabao aguwi saia Jla
ljlayl

Indian black lentils cooked with tomato, butter
and spices.



roaJ gl @laa iy
2.750 chicken or Lamb Biryani

oié ol &ad of plic Yoy eloa &b
JHl &0 GuaLl&ill duaial Vuwledu duph

Indian flavourful masala spiced rice with
boneless chicken pieces or tender lamb cubes.

Joolall )5
3.650 Hammour Curry

6l Wljlal o WAL U.LQJI \__5]le|
Adill jga dodps g Y] Ylal g uaolall

A flavour-packed curry made with sweet & sour
spices, curry leaves and creamy coconut.

INDIAN

Ul of Jooladl Lilip
3.650 Hammour or Prawns Biryani

j1 b dAgrno ULy 9l Jeolddl Clow &b
hlaul g Wlire ¥l So Viowyl

Hammour cubes or Prawns cooked in Basmati
rice flavored with herbs & spices.

ol uluAs Yuuo
3.000 Lamb Kabab Masala

{@og)0 it ot &had Uo $Joadi
Bl JYaligo i o AAagrho

A medium spiced curry with tandoori cooked
minced lamb pieces.



&u n i ' gjg mmm ' Qq un
INDIAN TANDOORI GRILLS

-

L

8,y ) BN

HES EVITITEN S (o Uiy $)9ail Qlid Joolad 5)9ail

3.200 Tandoori Chicken Tikka 3.500 Tandoori Lamb Chops 3.900 Ttandoori Hammour Fillet
$Jeaiill Wijlay dliio pdac Yo @loa & g dauaall daiall wilagy dajus fodé Uiy wlicly Jrio puauitll jgoldll Clow
.clpondl Guarl&ill lwaoall punce ohblohll Hiia &o .Whladl g clpAadll

Boneless chicken pieces marinated in typical red Marinated in light Indian spices with citrus Hammour fillet tastefully marinated in green
Tandoori spices. With mango chutney. juices. With mint chutney. herbs and spices. With tomato chutney.

o) WUA (§5)9ail Bllo elaa §J9ail Aol \5)9aiill Cilyguilo

3.200 Tandoori Lamb Kabab 3.200 Tandoori Chicken Malai 4.300 Mixed Tandoori Grills
Wiljlal g wlitcll &o g0l ool dlwi aiall Yulolu pdac Yo @laa &b Wls (S5llo 2o @laa dAT (o LAl
LMl &0 Gyl il Ll &o rois)l yity) g oad

Minced lamb skewers blended with flavourful ~ Boneless chicken pieces in a mild tandoori white A selection of chicken tikka, chicken malai,

herbs and spices. With mint chutney. marinade. With tomato chutney. lamb kabab and lamb chop. With raita.



Wil
JAPANESE

elaall ALy 18l pa) ALY Al &Lal oAb

3.300 Chicken Teriyaki 4.700 Beef Teriyaki 4.750 Beef Ribs Teriyaki
pAusldnling dlago Lol Alub ALY nling SUao Gy 18) o) Qb Wil g Jjiall &o dudholl palll SMAl
Shredded Chicken topped with Nuasia’s Teriyaki ~ Tender beef fillet topped with Nuasia’s Teriyaki Ayl daln g Ualayl
sauce. sauce. Slow-Braised beef short ribs, carrot & potato

cubes, finished with Nuasia’s Teriyaki sauce.

Ul gi elaall oall &o Ugagl GILBJL quuils elaa
3.000 udon with Beef, Chicken 3.300 chicken Katsu Curry
or Prawns
il g jjall Lol &o Uassll piUtl i agi 8Uaoll Utowlyl jj &o gAilul jua wlia) sUagoll 2laall jan
Japanese wide rice noodles, with bell peppers, carrots and onions. quilsll dnln fo 2l (say

Crispy chicken breast made with Panko bread crumbs with jasmine rice
topped with curry sauce and side katsu sauce.



Il plio j) Juaall o yléo j) JAuiio yliio j)
2.100 Chili Fried Rice 1,750 Vegetable Fried Rice  2-200 Mixed Fried Rice

Aol Yrowlll j) 0QaJgJ

0.400 Poppadum 2.750 Prawn Fried Rice with
Dried Shrimp

Fuoll Yliowyl jj Tandoori Roti 0300 $J9aiill Lig)

1.200 Pulao 0.900 Steamed Basmati Rice Paratha Flat-Bread 0350 UljWwl jus
Naan vu
Plain 0.350 Gale
Butter 0.400 6L
Potato 0.750 Ualay
Cheese 0.750 TENn

Garlic 0.750 ooy




HoA Ujaileo dulal g Juaiil Cuugd

Mandarin Cooler

olaJl Ué.ol aLaill
Sweet & Sour Apple

Ginger-Watermelon Frost

&9l yblya
Peach Crush

Cajial] @dlea] flae

+.300 FIRIEST) FRUIT JUICES

Orange Juice

Lemon & Lime

Lemon with Mint
Mango

Rock Melon
Watermelon
Pomegranate
Pineapple

Green Apple

Green Apple with Mint

JUiip

vool
Eli=iluygod
9ailo

roloul

Ulo)

wwlili

JAAT Al

Elizill o pAA[ LY

Sorwll glirdgoll
Asian Mojito

UlopI ublys
Pomegranate Crush

Shirley Temple

OiliSes
COCKTAILS

Lassi

NU asia Cocktail



1AL aalgdl dalw

Exotic Fruits Salad 1.950

giloJl (bl AAALS « ) olodd awLiLil
JAdiio)l wgidl g YoMl

Pineapple, rock melon, lychee, passion fruit,
mango, pomegranate and mixed berries

Lwi g1 QGVqAguD Cuilaiqo
2.400 Nu asia Chocolate Fondant

duplall Bouitall duisll &iVgaguill dasa
&o i diVgAguinll dunling SUnsoll
ALl pgyranyl

A rich chocolate cake with a soft melting centre
topped with chocolate sauce, and side vanilla
ice-cream.

aidll joa Uga Ll
2.100 Coconut Panna Cotta

SUnszo aidll jga Gospas GuguwiaAis hyla
bWl aals g gailoll unling

pineapple, rock melon, lychee, passion fruit,
mango and pomegranate.

Jodo
DESSERT

UJU Ll gui dAa=s
2.100 Nu asia Cheesecake

dagnoll al d o gl dsind
6g\ln g dlAuhioll Cugill unling SUno

o LBl |

A rich slice of baked cheesecake topped with a
mixed berry compote and crispy sesame snaps.

BVlo jly
Ras Malai

1.800
dnling 6lno 410l Culall Gls
WJLal g a)gdl clo Ay Gospall

Soft fragrant milk parcels immersed in a light

creamy sauce flavoured with rose water and
cardamom.

L_?J-ﬁ-oJl jgoll
2.000 Fried Banana

0 ldani duisopboll duloll jooll .
wodlaguull ol roupa il o ol woliall
Crispy battered bananas flavoured with honey &

caramel, and served with peanut ice-cream.

Giwdll g Ulpac il pala
1.800 saffron & Pistachio Kulfe

WG Qll g YlpQcejJl
An Indian homemade ice-cream, authentically
flavoured with saffron & pistachio nuts.



Jeaill dalw

palm square, tel.: 17 69 19 19

Licgjo
OUR BRANCHES

&aadl &jub

Budaiya Road

il ¢)ub

shabab road, tel.: 17 82 6999

Juffair

seef district, tel.: 17 58 7171

wl=Jl foo
AlA‘ali Complex

I
-

il
| |

Jo=J16)ljg (o wipdly oLe dijao
near the ministry of labour, tel.: 17 87 0222 Isa Town




