


Satays / Chicken, Beef, Pork or Lamb 3£ — /5 /5/F

Fried Prawn Cake XE 1 &%

-

Stir-Fried Radish Cake

o g T e These pictures may not necessarily be
e - - i - the presentation of the actual dishes:
Tahu Goreng Nyonya IREKFE /& - : HEBASREEERR ERESTARTE



Thai Style Fresh Mango Salad
BAETCRDIR

Green Papaya Salad with Shredded Dried Coconut
WMEFANDEZ

Satays (minimum of 6 sticks)

Choice of chicken, beef, pork or lamb, with peanut sauce

DEH 4B FRONHEREE
Deep Fried Chicken Wings with Red Bean Cheese Sauce
mALIFFHE
Deep Fried Calamari with Thai Sweet Sauce
BX K @i
Deep Fried Soft Shell Crab with Dried Curry Sauce (2 pieces)
S W WEL X i % R (R )
# Thai Style Yum Chicken Feet
7= 30 B 2 R
Tahu Goreng (2 pieces)

Stuffed deep fried tofu, served with bean sprouts & peanut satay sauce.
RIS (Mm )
Tahu Goreng Nyonya

Deep fried breaded bean curd served with special sweet soya sauce.
IREBIFER
# Tahu Goreng Bali

Fried tofu, served with spicy sambal sauce.
EEHRMER
Vegetarian Spring Rolls (2 pieces)
ZIFES(MIE)

J Stir-Fried Radish Cake

Stir-fried steamed radish cake with shrimps, egg & bean sprouts
1 & =k
# Chicken Curry Puff (2 pieces)
non WE % & (R 4 )
Roti Canai (Malay Bread) (2 pieces)
ED =C B 4t 58 8% (i 14 )

Fried Prawn Cake (3 pieces)

YEWR B (= 14)
¥ Acar Awar

A tropical appetizer made from a variety of spicy home-made pickles.
¥ B %

Thai BBQ Pork Toro
BRANEBEREDT
Gado Gado Medium i 12.00

Malay salad of deep fried tofu, potato, egg, lettuce &
bean sprouts then topped with peanut sauce.

nzmz
J Sambal Ikan Bilis

The exotic home-made chilli oil made from sun-dried miniature fish.
TRAF=ZEBEHE
Kachang lkan Bilis

A pleasing starter of miniature sun-dried fish & peanuts.

FaFitE
# Sambal Egg (2 pieces)

Deep fried gourmet egg, topped with Sambal sauce.

“EEmME)

J tastefully hot
J choice of mild or not spicy
All Prices Subject to Applicable Taxes

SALLERE » FARFISEEEETA15% /B
15% tips will be added onto the bill for the table for 8 and over automatically.
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Hot & Sour Soup with 4
Shredded Chicken B ¥

Melon King Prawn Soup
7K I\ A i 52

Mixed Meat & Vegeta o v
B H Bak Kut Teh £ H R B &

— R

..1,_,‘_

Lobster or King Prawn Tung Yam Kung BEfsk KR 2




J Lobster or King Prawn Tung Yam Kung Seasonal Price [t B
A delicious Hot & Spicy soup, simmered with fresh Lobster or King Prawn

R ABREZERN

Melon King Prawn Soup Seasonal Price ¥ &
Poached prawn & cucumber in soup.
K K = 8k 5%

J# House Curry Clam Soup Seasonal Price i fg
mn WEe 48 75
Bak Kut Teh Medium # 16.00 Large X 21.00

A delicious Pork Rib soup with Chinese herbs, simmered for hours until tender.
RHENBR

Shrimp Won Ton Soup Medium # 13.00  Large X 17.00
HIRERS

# Hot & Sour Soup with Shredded Chicken Medium & 13.00  Large & 17.00
M 7R %
Mixed Meat & Vegetable Soup Medium tf 13.00  Large & 17.00
iR X3
Singapore Style Herbal Soup with Drunken Chicken 28.00

7E B 7

Tom Ka Gai 24.00
Chicken soup with coconut cream, lemon grass, baby corn

ZAMFrEEHS

Fresh Coconut Chicken Pot 36.00
i I

J tastefully hot
J choice of mild or not spicy
All Prices Subject to Applicable Taxes

SALLLREE - BRFHNEEBEIAI15S% /NE
15% tips will be added onto the bill for the table for 8 and over automatically.



Spicy Jumbo Prawns with vermicelli %ﬁﬁﬂ?ﬁ% (DN 3 #k JEE)

K.L.Crab HEE
) TG

% X

Assorted Assam Seafood
Hot Pot E1 25 &¥ 1%

Please tell us if you suffer from food allergies !

METHERWEA  FETHEFENRES -

Sambal Lobster



J K. L. Crab
Deep-fried crab smothered in flavourful crushed sun-dried shrimp.
The crispiness of the crab will make your taste buds sing for joy.

HEE

# Malaccan Curry Crab

With imported Malaccan curry, for a different kind of stir-fry crab.

B 7X BB IjN W 22

J# Singapore Chilli Crab
2 N #R A E

Drunken Crab in Soup
25 1%

# Honey Pepper Crab
B ¥E R

J Sambal Lobster
=B EER

J Sambal Lobster with vermicelli

—ERERMMHE

# Spicy Jumbo Prawns with vermicelli
Sautéed in imported chilli sauce, made exclusively for Tropika.

R 2 8 #h

§ Sambal Prawns
=B

J# Chilli Prawns with Tomato Sauce

i T R

# Thai Style Salt & Pepper Prawns
7= 10 0 EE iR

¥ Assam Prawns Hot Pot

Marinated in the traditional Assam juice of lemon grass juice, Star anise,

tamarind, green beans, eggplant and chilli extract.
2 %

# Sotong Belachan
Pan-fried calamari with the full-bodied Malaysian shrimp paste and
Belachan, made for a suprising taste.

i 7 B

# Red Curry Prawn
L 090 W g BK

J tastefully hot
J choice of mild or not spicy
All Prices Subject to Applicable Taxes

SALLERE - AR EBEETA15% NE

Seasonal Price IFf &

Seasonal Price IFf &

Seasonal Price I g

Seasonal Price IFf &

Seasonal Price IF &

Seasonal Price IF &

Seasonal Price [ (&

Seasonal Price [ (&

25.00

25.00

25.00

25.00

22.00

25.00

15% tips will be added onto the bill for the table for 8 and over automatically.



Dry Curry Black Cod EzMINEERE Bl Sambal Clams = ##l 118

Mussels with Coconut Sauce
#Wi+E0 v

Please tell us if you suffer from food allergies!
NMETERMESN  BETHEFENERES -

RKEFER

Grilled Pomfret with sun-dried shrimp



# Daun Pisang lkan Pedas 24.00
A whole imported Golden Pompano in Sambal sauce & coconut juice;
flame broiled and served on banana leaves.

BEEER

# Otak Fish 24.00

Similar to Daun Pisang Ikan Pedas, but in our home-made sauce.
2 &

AN

Sweet & Sour Fish 24.00
Pan-fried Pomfret fish, coated in our sweet & sour sauce.

hH & &

# Grilled Pomfret with sun-dried shrimp 27.00
KR E R

Braised Pomfret with Sweet Soy Sauce 24.00
Producing a hint of sweetness in the fish.

HRER

J# Dry Curry Sea Bass Seasonal Price i {
Bz 0hn D2 &2 & )\

# Assorted Assam Seafood Hot Pot 27.00
R854

# Thai Style Green Curry Mixed Seafood 25.00
Prawn, Mussel, Squid & Scallop

7= 30 ok M0 WE S

J Acar Fish Seasonal Price [ {H
Pan-fried tilapia with Acar Awar to let the flavour permeate through,
giving the fish a unique taste.

fa 1 &

J Steamed Fresh Tilapia Seasonal Price It g
With Plum and Yellow Bean Sauce.
W& % 8

myd AN

# Sambal Mussel 22.00
=—EBHEWEO

Mussels with Coconut Sauce 22.00
=l |

# Sambal Clams 25.00
=B #H M uR

J tastefully hot
J choice of mild or not spicy
All Prices Subject to Applicable Taxes

SALLERE - #RFHSEEEEA15% /B
15% tips will be added onto the bill for the table for 8 and over automatically.



*  Indonesian Style BBQ
“+ ' PorkRibs E}EEE

Hainanese Chicken & =g %

R ¢
Na. ol
Thai Style Pineapple Chicken

-

Please tell us if you suffer
from food allergies!
NATERYEN  BET
MEAEMBRES -

These pictures may not
necessarily be the
presentation
of the actual dishes.
NEBHRABELERE
HEERUBHMTRE -

Thai Style Green Curry

Hainanese Roast Chicken 5= % Chicken Z==t 12 W IB



Singapore Style Beef Brisket with Red Wine Sauce
2 ML B 18 4 1+ Fs

Thai Style Ox-Talil
BRNBERLE

# Indonesian Style BBQ Pork Ribs
EemEEE

# K.L. Pork Chop
HE&H# N

Sweet and Sour Pork

ik I8 A
J Stewed Pork Ribs in Fish Sauce

Succulent pork ribs, simmered in fish sauce until lovingly tender.
REHSE

# Assam Ayam
Chicken braised until tender after being marinated in Assam juice of
lemon grass juice, Star Anise, Tamarind & chilli extract.

CEE
# Kari Ayam

Chicken & potato simmered in our rich curry sauce for hours until
all the ingredients are embodied together.

N W %t

# Thai Style Green Curry Chicken
7= 30 #% N WE

Hainanese Chicken Quarter Chicken 4% 13.00 Half Chicken ¥£&
The pure flavour of the chicken is especially enhanced by the compliments of

our chilli sauce and Hainanese chicken flavoured rice (which may be ordered
separately) to create an exciting melange of flavour.

i

Sliced Lemon Chicken

EREF:

J Thai Style Pineapple Chicken
ERNEEREH

Hainanese Roast Chicken Half Chicken %
e
Tropika Home Style Chicken

Ouir fried chicken, specially marinated in our home-style spices to add
sweetness not found in ordinary fried chicken, is served with prawn crackers.

1E & #
J# Kari Lembu

Our incredible curry with beef.

mon W& 4 PR
J# Rendang Lembu

With a special blend of spices due to its origin, Rendang curry with beef makes a
great alternative to our classic selection of curry. It's curry with a memorable twist.

&z W0 WE B2 B3R 4 B
¥ Kari Kambing

Luscious lamb curry

o e ==

J tastefully hot
J choice of mild or not spicy
All Prices Subject to Applicable Taxes

SALLLEREE  BRFHNEEEEIA15% /NE
15% tips will be added onto the bill for the table for 8 and over automatically.
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Sambal Sotong

B S W E R

£

.-"’/?/ ' S

Sayur Kari WIVERE 3

Please tell us if you suffer from food allergies!
METERWEN  FETHEFENERES -

These pictures may not necessarily be
the presentation of the actual dishes.
DLERAEESERE  ABEERUERDE -

4

Sambal Kang-Kong B EJ (B



Tropika Pan Fried Mixture

EFENDE

# Sambal Kang-Kong (Tung Choi)
Part of the Malay Chinese recipe, consisting of a delectable blend of
water convolvulus and spicy Belachan sauce.

EXREYX BENEUER)

# Sambal Sotong Kang-Kong (Tung Choi)
Part of the Malay Chinese recipe, consisting of a delectable blend of
water convolvulus and spicy Belachan sauce with squid.

BREHFMYER

¥ Thai Kang-Kong (Tung Choi)
Part of the Thai recipe, consisting of a delectable blend of
water convolvulus, shrimp paste & fresh chili.

BRXWBER

¥ Sayur Kari

A framer's harvest garden dish simmered in a mild curry. A vegetarian's delight.

In W % 2

Broccoli with Sliced Beef

BMF 4 A

¥ Terung Udang Kering (Eggplant)
A Tropika speciality. Rated as one of the best eggplant in the city by some local food
critics,our eggplant dish is stir-fried in Sambal sauce and sun-dried shrimps with a
touch of sesame oil to make a refreshingly extraordinary experience.

A F i K

Stir-fly Assorted Vegetable (Vegetarian Dish)
EWRFR

# Sambal Bunchies
Green beans with spicy prawns and coconut milk, with a dash of
Sambal sauce for that extra tropical flavour.

=BfE

Stir-fried Spinach

S bk TE 5
B R xR

J Spicy Spinach

Fresh spinach with sun-dried shrimp stir-fried in Tropika's home-style sauce.
LS O

Garlic Choy Sum

o oK B 35

J tastefully hot
J choice of mild or not spicy
All Prices Subject to Applicable Taxes

SALLERE - #RFHSEEEEA15% /B
15% tips will be added onto the bill for the table for 8 and over automatically.
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Thai Style BBQ Chicken Fried Rice ,Jaiﬁ'@éﬁl Ei R L

Fried Hokkien Mee
& E'X’J‘ HER @

H

| s

A e - . e Smgapore Style Seafood Fried
Pineapple Fried Rice R & & 1) 8 » Rice Vermicelli 25k ﬂéiﬁ}

Belachan Rice Vermicelli

- BAEDKS




# Singapore Style Seafood Fried Rice Vermicelli
EMBE KH

» Pad Thai

Stir fried rice noodle with chicken, shrimp and tofu in Thai style, bean sprouts,
crushed peanuts and fresh lime on the side

X RIZ
J Mee Goreng

A popular egg noodle with beef, shrimp, tofu, cucumber & tomato.
BHLK 4
Fried Hokkien Mee

A marriage of Chinese noodle and rice vermicelli stir-fried to
perfection with egg, shrimp, pork & calamari.

k=R OFF

J# Belachan Rice Vermicelli
Pan fried rice vermicelli with fish cake and shrimp.

B EW XK
Malay Char Bee Hoon

Rice vermicelli with shrimp, fish cake, Chinese sausages & egg.
2 B X%
J# Singapore Noodle

Stir-fried rice vermicelli, BBQ pork, shrimp with a hint of curry.
A E MY X
Char Hor Fun

Chinese style flat rice noodle stir-fried with assorted meat, shrimp,
egg & oyster sauce, all coated with a glazed egg sauce.

/B & A

§ Char Kuey Teow
Chinese style stir-fried flat rice noodle with sweet soy sauce,
chilli sauce, shrimp, fish cake, Chinese sausage & egg.

W& -]

# Thai Style BBQ Chicken Fried Rice
FXBEH IR

# Nasi Goreng

A wondrous local recipe of Malay fried rice with shrimp, minced pork & chicken.
BRI ER

Tropika Special Fried Rice
Pineapple, BBQ pork & shrimp fried rice.

B 15 BR

Teochew Fried Rice

19.50

19.50

19.50

19.50

19.50

19.50

19.50

19.50

19.50

20.50

19.50

19.50

19.50

A simple yet favorable dish prepared with crisp diced Kai Lan, preserved vegetable & egg.

MEXBEDR

Pineapple Fried Rice with Ham and Chicken
[ 18 5% 32 # B

Coconut Seafood Fried Rice
B+ 78 & 1 B

Steamed Rice

A &k

Hainanese Style Rice,

19.50

20.00

2.25

Yellow Ginger Rice, Coconut Rice each {Hi2.75

e Cooked in chicken broth & pandan leaves, allowing the richness of
the ingredients to flavour the rice.

e A festively yellow coloured rice, prepared with Tumeric, coconut milk and pandan leaves.

e A earthly, rich flavoured steamed rice made with coconut milk.

AR/ = = AR/ BT ER

J tastefully hot
f choice of mild or not spicy
All Prices Subject to Applicable Taxes

SALLLEE - BRI EE#EA15% &
15% tips will be added onto the bill for the table for 8 and over automatically.



'\. w .

Dinner Combination - B ERES

BEREE

Dinner Combination

Please tell us if you suffer from food allergies!
METHERWEAR  FETHELENRES -

£ Y
1 u_j o
These pictures may not necessarily be

the presentation of the actual dishes. A Vs {

LB AR BE RS AR 5 - Dinner Combination Hﬁﬁﬁ%’



For those who are indecisive on the wide variety of our selections,

may we suggest to try one of our chefs' recommended combinations
to take the first glimpse of Malaysian cuisine........

A. Bungaraya Vegetarian Delight * 20.00
A tantalizing assortment of Malaysian Vegetarian cuisine.
Start with Acar Awar, a spicy pickled vegetable.
Add a pair of light, refreshing vegetarian spring rolls and
finish it with Sayur Kari, the exquisite vegetarian dish
with coconut sauce. An exotic vegetarian adventure.
EXBHREE
MARX WMEMS  ZIEES

B. Putera-Puteri Favorite * 21.00
A satay lover's dream. Begin with three sticks of satays,
served with satay sauce, juicy pineapples, crispy cucumbers
and ripe tomatoes. Then enjoy the warmth and richness of
sweet and sour chicken. Add a helping of Sayur Kari and
the combination is complete. The ensemble creates a texture
and taste harmony that must not be missed.
DEGBEE
BE o WIVERESE - 0GB 2K

C. Rasa Sayang Seafood Bonaza * 22.00
An exciting medley of Malaysian Seafood. Spicy Malay
Deep fried sole fillet topped with Sambal Ikan Bilis, accompanied
with Sambal Prawns and served with a generous helping of Sayur Kari.
A seafood dish of contrasts, Rasa Sayang will delight and surprise you.
BEBRERERE *
=B MIEHX MEFRUANEK=ERFE

D. Daulat Tuanku Special * 22.00
For meat aficionados, our Home style fried chicken is teamed with
Kari Lembu and topped with Sambal Prawns. The variety of meats and
cooking styles entices your palate with a variety of different flavours
and textures. Enjoying beef, chicken & seafood in one meal is special.
Enjoying it Tropika style is unforgettable.
BIEZHRGBRESRE
=B IFEH  MES

* Your choice of coconut rice, yellow ginger rice, hainanese chicken rice or steamed rice

LI EERAEEIRIEM T AR - HER - MRS ER

J tastefully hot
J choice of mild or not spicy
All Prices Subject to Applicable Taxes

SALLLREE - BRFHNEEBEIAI15S% /NE
15% tips will be added onto the bill for the table for 8 and over automatically.



D

Special Drinks
Please refer to Drinks Menu

HHEK
SR

s

Bubur Cha Cha (Served warm or: ;:old)

MG & (42 | Pulut Hitam (Served warm or cold (A& kzh)

e, t )
Lychee with Ice cream
75 1% B 1%

Please tell us if you suffer from food allergies !
MEATERMER  FETHEFEMREE -

These pictures may not necessarily be

—— - p— —— - the presentation of the actual dishes.
Cendol 2%k ' B EBARGES AR  MRELT AR TE -



Ice Kachang

A refreshing bowl! of sweetness. Shaved ice with red beans,
Jelly & sweet corn topped with imported syrup &

Carnation pasteurized milk.

4% 20 ' ok

Cendol

Also served as a drink, this dessert of shaved ice,

red beans, green bean jelly, palm sugar & coconut milk,
makes for a substantial & hearty summer beverage.

¥ %k

Bubur Cha Cha (Served warm or cold)

Sweet potato, yam, sago seeds & pandan leaves are stewed in
coconut milk until all the ingredients are tender & practically
melt in your mouth.

W ERE (4
Pulut Hitam

Black sticky rice cooked with sugar & coconut milk poured on top.

EREXK (smm)

Goreng Pisang
Original recipe of fried banana served with ice cream.

IFEE

Lychee with Ice Cream
HRER

All Prices Subject to Applicable Taxes
SAULEEE - ERESE EEEI A% /NE

15% tips will be added onto the bill for the table for 8 and over automatically.
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Tropika on Cambie
2975 Cambie Street,

Vancouver, B.C.,
Canada V5Z 2V7
Telephone : 604-879-6002
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