
SUKA 
MODERN MALAYSIAN 

 

 

 

SUKA COCKTAILS 
ALL £10.00 

NON-ALCOHOLIC OPTION AT £6.50 

 
 

STRAWBERRY AND CHILI MARGARITA 
TEQUILA AND CRÈME DE FRAIS SHAKEN WITH FRESH 

STRAWBERRIES AND KALAMANSI LIME JUICE WITH A TOUCH OF 
CHILI 

 
 

PINEAPPLE AND GINGER MULE 
GIN STIRRED WITH GINGER AND FRESH PINEAPPLE,  

CROWNED WITH SODA WATER 
 
 

CARAMEL CANE 
CACHACA & COCONUT PUREE, SHAKEN WITH  

CARAMEL SYRUP & GULA JAWA 
 
 

MANGO AND GINGER MOJITO 
APPLETON RUM INFUSED WITH VIETNAMESE MINT STIRRED WITH 

FRESH MANGO AND GINGER 
 
 

CINNAMON AND LEMONGRASS MARTINI 
APPLETON RUM SHAKEN WITH KALAMANSI LIME, CINNAMON AND 

FRESH LEMONGRASS 
 
 

KIWI COLLINS 
WOKKASAKI VODKA AND APPLE VODKA STIRRED WITH FRESH 
KIWI, LENGTHENED WITH APPLE JUICE, WITH A HINT OF GULA 

JAWA 
 
 

MANGOPOLITAN 
MANGO VODKA AND COINTREAU SHAKEN WITH FRESH MANGO 

AND CRANBERRY JUICE 
 
 

HONEY AND BLACKBERRY CAIPIROSKA 
KRUPNIK HONEY VODKA AND CHAMBORD STIRRED WITH FRESH 

BLACKBERRY AND LEMONGRASS 

 
 
 
 

SUKA SMOOTHIES 
ALL £6.00 

 
SAYANG BREEZE 

PEACH, MELON AND RASPBERRIES 
 

SUKA SMOOTHE 
WATERMELON, PINEAPPLE AND FRESH MINT 

 

PARADISE 
STRAWBERRIES AND CRANBERRIES 

 

REVITALIZER 
PINEAPPLE, APPLE AND GINGER 

 

SUKA PASSION 
BLACKBERRIES, GRAPES AND APPLE JUICE 

 
 
 
 
 

 
A DISCRETIONARY SERVICE CHARGE OF 

15% WILL BE ADDED TO YOUR BILL 

SUKA 
MODERN MALAYSIAN 

 
 

NASI LEMAK  
                            FROM 12PM TILL 7PM 

                            £24.50 
WITH A GLASS OF  

NITIDA SAUVIGNON BLANC 2006 OR EIKENDAL MERLOT 2005 

£35.00 
WITH A GLASS OF VEUVE CLIQUOT ROSE’ 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
            A DISCRETIONARY SERVICE CHARGE OF 

15% WILL BE ADDED TO YOUR BILL 

MEAT LEMAK 
 

CRISPY PORK BELLY  
WITH CHINESE FIVE SPICE AND BLACK 

VINAIGRETTE 
 

BEEF RENDANG 
MARINATED IN COCONUT MILK, 

 BRAISED UNTIL TENDER,  
SERVED WITH A JICAMA SALAD 

 

MAMAK BARBEQUE CHICKEN 
GRILLED CHICKEN IN A 

TRADITIONAL MALAY BARBEQUE SAUCE 
 

MALAYSIAN PICKLES 
PICKLED JULIENNE OF VEGETABLES 

 

COCONUT RICE 

FISH LEMAK 
 

BUTTER PRAWNS 
WOK FLASHED IN MASALA BUTTER AND CHILI,  

WITH EGG FLOSS 
 

SUKA TUNA TARTARE 
SERVED WITH A SOY LIME VINAIGRETTE, CIABATTA 

CRISPS AND BLACK PEPPER PINEAPPLE PICKLE 
 

THREE PEPPER POMFRET 
WOKKED POMFRET WITH PINK, GREEN & BLACK 

PEPPERCORNS 
 

MALAYSIAN PICKLES 
PICKLED JULIENNE OF VEGETABLES 

 
COCONUT RICE 

VEGETARIAN LEMAK 
 

VEGETABLE LODEH 
THAI AND PEA AUBERGINE, POTATO, CELERIAC, 

OKRA AND PEARL ONIONS IN A RED CURRY 
 

TOFU CLAYPOT 
SILKEN TOFU WITH SHIMEIJI MUSHROOMS, 

ROASTED CHILI, YOUNG GINGER AND TOASTED 
PEANUTS 

 

STIR FRIED VEGETABLES 
MIXED SEASONAL VEGETABLES WOK FRIED WITH 

CHILLI AND GARLIC INFUSED KECAP MANIS 
 

MALAYSIAN PICKLES 
PICKLED JULIENNE OF VEGETABLES 

 

COCONUT RICE 



 


