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alaysian kitchen-

Thomas Lee was born in Ipoh, a town in Malaysia renowned for
its cuisine, and he has brought the authentic traditional Malaysian
hawker-style food to Melbourne at Chef Lagenda, Flemington.
Thomas worked as head chef at many restaurants in Melbourne and
has 40 years of experience. Thomas took his expertise in Malaysian
cuisine to Taiwan, where he spent two years as executive chef and
consultant to two restavrants in Taipei.

On returning to Melbourne in 2003, Thomas' passion for
Malaysian food continued and he established his own business.
In 2005, Thomas opened Chef Lagenda, Flemington realising a
long-held dream to open a warm, welcoming, traditional Malaysian
restaurant, which showcases the authentic cuisine of his home -town,
|poh, and where food is fresh and tailored to the individual customer.

Chef lagenda is proud to introduce Roast Specialities to
their Deer Park Branch, under the expertise of Chef Lee who has
previously worked in Hong Kong and Melbourne with over 20 years
of experience in preparing asian style roasts.

www.cheflagenda.com.au



SPARKLING WINE Glass

T Gallant Prosecco (MORMINGTON PEMINSULA, VIC) 8.0
Fresh and dry with aromas of citrus, apple and pear
lzading to a bright zesty finish.

WHITE WINE

Run Riot Sauvignon Blanc (MARLBOROUGH, NZ) 8.0
A vibrant and refreshing Sauvignon Blanc with a palate of citrus flavours.

Leo Buring Riesling (cLARE VALLEY 5A) 8.0
Citrus and floral notes abound on nose and palate.
The finish is elegant and persistent.

Yarra Ridge Chardonnay (YARRA VALLEY VIC) 9.0
Vibrant, attractive nose of white peach, honeydrew melon and cashaws.

Cape 5chanck Pinot Grigio {MORNINGTON PENINSULA, VIC) 8.0

Lovely spiced pear aromas mix with a racy red apple acidity on the palate.
A great crisp drink.

Hartog's Plate Moscato (SOUTH EAST AUSTRALIA) 7.0
This Moscato is well balanced, light-bodied, and aromatic -
a delicious drop.

ROSE

L'ETRE Magique Cotes De Provence Rose (PROVENCE, FRance)  10.0
Elegant and pale salmon in colowr with refined cherry,
raspberry and strawberry fruit flavours,

RED WINE

Fickle Mistress Pinot Noir (MARLEOROUGH, NZ) 9.0
This wine is beautifully textural with a balaced and elegant finish.

Little Berry Shiraz (mcLaren VALE, sa) 9.0

A wonderful mix of liguorice, ripe berry and chocolate fruit
softening off on the finish: a great easy drinking wine.

Pepperjack Shiraz (arossa VALLEY, 5A) 9.0
Rich terry fruits, dark chocolate and some oak. Fine tannins, with a soft finish.

Wynns The Cabernet Sauvignon (cooNawARRA, 5A) 9.0
Lingering maraschino cherry and liquorice mesh with subtle cedary oak.
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SPIRITS
Jim Beam Bourbon 8.0 | Tanqueray Gin 8.0
Jack Daniels Bourbon 8.0 | Stolichnaya Vodka 8.0
Johnnie Walker Black 8.0 | With a Mixer Add on 2.0
Coke, Sprite, Tonic Water
BEER & CIDER
Imported Local
Tiger 7.5 | The Hills Cider Co. Apple Cider 7.0
Tsing Tao 7.5 | Little Creatures Pale Ale 8.0
Corona 8.0 | VB 6.0
Asabhi 8.0 | Cascade Premium Light 6.0
BUBBLE TEA & DRINKS Regular Large
Lagenda Special 6.5
Red Milk Tea w,” Red Bean, Grass Jelly and Ice Cream
Red Milk Tea 4.5 5.5
Honey Dew, Yam Tang, Almond, Coconut, Lyches, Strawberry, Mango, Milo Coffes
Green Tea 4.5 5.5
Mango, strawberry, Lychee Honey Dew
Iced Blended 5.5 6.5
Honey Dew, Yam Tang, Almond, Coconut, Lychee, Strawberry, Mango, Milo, Coffee
Extras pearl, Grass Jelly, Jelly, Red Bean, Lychee Jelly, thendol Add on 0.5
lced Drink iced Red Bean, 1ced Grass Jelly, 1ced Wyches, 3 Colour, Tropical Coconut Juice 5.5
Soft Drink ke, twoke No Sugar, Sprite, Fanta 3.8
Sparkling Mineral Water 4.8
Fruit Juice orange, Apple or Mango Juice 5.2
Smoothie Manga Banana, Mixed Berry 6.0
Lemon, Lime & Bitters 6.0
Lemon Kumguat 5.5
Honey Lemon 5.5
Soya Milk w/ Grass Jelly 4.5
Iced Red Bean w/ Ice Cream 5.8
Chinese Tea (per person) 1.0



DESSERTS

Lagenda House Special LG 4 %5 £

Black glutinows rice served with coconut cream & ice cream

Ice Kacang X5 34615

Made of shaved ice, red beans, jelly, glass jelly, chendaol
senvied with sweet syrup & carnation milk

Chendol 1 HE %5

Made of shaved ice, red beans, chendol

served with coconut cream

5ago Pudding P 445 T

served with coconut cream & swieet syrup

Banana Fritter with lce Crearn #§ £ 95 &
Deep Fried lce Cream #§ 9¢ £

lce Cream 4§ §t
= Vanilla
« Green Tea
= Mango
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« Some vegetarian dishes are not vegan.

* All Noodle dishes can be done vegetarian.
* Please speak to our staff for vegan dishes.

* Please notify our staff if you have any special
dietary requirements or allergies.




MEAL DEAL

STEP 1 STEP 2 STEP 3

Choose 2 ltems Choose Noodle/Rice Choose Soup

« B.B.O Pork * Flat Rice Noodle i #3 » Chicken Soup
Bilxn * Hokkien Noodle &% i

* Roast Duck + Laksa Soup A
i «Vermicelli <8 o i

» Roast Chicken * Egg Noodle i 4l - Tomn Yum Soup A
wesh * Rice Drop Noodle F#EHE TR

: %E;jnﬁd U - Steamed Rice |1l : E}%SME (Ory)

ROAST SPECIALTY
Roast Duck (Half) 43 23.8

Free Range Chicken (Half) & Hu & 25.0
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SOUP

‘;;E’p{:;'m Chinese Herbal Chicken Soup &8k 4 5k 15 8.2
Ribs Soup Winter Melon Pork Spare Ribs Soup 2 I #i{5#% 8.2
Prawn Wonton Soup il = 75 i5 6.8
Chicken Sweet Comn Soup SEA: S 5.8
Seafood Bean Curd Soup i o 55 6.2

SIDE DISHES

Plain Roti E5 448 {4 5.5
stearned Rice iR 2.0
Coconut Rice Hkf 2.5
Chicken Rice 5 il 2.5
Chinese Donut il 4.0
Plain Porridge 3§ 6.0
Plain Noodles %8 7.0
sambal Ikan Bilis (Anchovies) = EILfafF \ 8.5
Achar (Malaysian Pickled Veggies) a4l 6.2
YUM CHA

Siu Mai (3pcs) 18 6.5
BBQ Pork Buns (2pcs) R &t 6.5
Vegetarian Dumplings (3pcs) 250 58

Shanghai Pork Dumplings (3pcs) #hvili 2 7.0



Roti Chicken Roll (spcs)
PEERNEE

Malaysian roti bread wrapped
with chicken & satay sauce

14.8

Lagenda Meat
Spring Roll (1opcs)

R
12.0

Peking Duck (zpes)
JEnim
10.0

5an Choi Bao

LAl
Your choice of:
» Seafood 7.8
= Chicken 7.5
= Duck 7.5
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Pan Fried Pork Dumpling
with Chives (1opes)

P T
12.0

®

Chicken Satay
Skewers (apas)

E 2 L
11.2
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Lagenda Bun Clip (zpcs) .
SLAE G B BT —_—
Choice of BBO pork or duck
9.0

.

Vegetarian Spring Rolls (3pcs)

it is

7.3

Crispy Prawn & Pork Rolls (3pes)
Wi g S 45

Deep fried pork and prawn wrapped
with beancurd skin

9.0

Whiting Fillet with
Red Mayo Sauce

BE R4 0g

Fried Prawn Wontons (3pcs)
A R
1.5

Roti with Satay
or Curry 5auce

W s 28 DD SO
7.8




LAGENDA SIGNATURE

Lobster Tail

BT iR i R

Lobster tail steamed with ginger,
&g white and Chinese wine

48.0

o your choice of:
« 5tir Fried with Ginger & shallots
« Malaysian Chilli Sauce §

Assam Barramundi

i D R
Deep fried fillet with Assam
tamarind sauce

30.8

or your choice of:

« Steamed with Ginger & shallots
« Steamed Teocheoy Style

Supreme
King Prawns (spcs)

RN

Australian King Prawns stir fried
with dry curry paste and curry leaves

26.8

or your choice of:
« Malaysian Chilli sauce §

chilli Pipis
T

Stir fried pipis in Malaysian
chilli sauce

23.8

or your choice of:

= Stir Fried with Dry Curry Paste §
 Black Bean sauce




Free Range Chicken Pot
4 A L Hb 5 B

Steamn boiled free mnge chicken
in Chinese wine & our chef's special
chinese herbal soup

30.8

Red Mayo Prawns

UL A

Deep fried prawns with our
red mayo sauce

25.8

Scotch Fillet
.4 Eg R

Diced scotch fillet with
honey black pepper sauce

32.0

Village-style

Pork Spare Ribs
FAFH A

stir fried pork ribs with spicy bean sauce
and a touch of dry chilli

21.8




OLD FAVOURITES

Malaysian Chilli Crab
KT B o

Live mMud Trab (Market Price)

or your choice of:
» Baked Curry sauce §
* Black Pepper sauce §
* Ginger Sauce

Curry Fish Head
W £ 1T

Rockling fish head in curry with a touch
of tamarind.

38.0

Salted Pepper Calamari

L R

Fried calamari with salt and pepper
21.8

or your choice of:

« thicken Ribs 19.8

* Prawn 22.8

* Tofu 16.8



Spicy Chilli Chicken
B IR ER A

chicken breast with sweet chilli sauce
20.8
or your choice of:

* Prawn 228
* Duck Fillet 20.8
* Tafu 15.8

Deluxe Seafood Congee
il 0 5

Rice porridge with friesh King Prawns,
pipis, fish fillet and scallops

19.8

or your choice of:

« Chicken 12.8
« Beef 12.8

= Duck 13.8

sambal Mixed Greens

PR FE

Mixed green stir fried with dried shrimp,
chilli & prawn paste

18.8

or your choioz of:

- Kang Kong 168
« Spinach 16.8
* Eggplant 16.8




Mixed Green
with Scallops

IR 8 b 3

stir fried mixed gresn with scallops
25.8

or your choice of:

* Beef 20.8

= thicken 19.8

= Prawn 22.8

Black Bean Beef

i
Beaf stir fried with black bean sauce
20.8
or your choice of:
 Chicken 19.8
= Prawn 228
 Mixed Green 188

Sweet & Sour Pork Ribs

Ik 1 F

21.8

or your choice of:
* Pork (boneless) 188
 Chicken 18.8
* Prawn 2.8

Lemon Chicken

i il

19.8

or your choice of:

* Prawn 228
* Duck 19.8

* Fish Fillet 208
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HOMETOWN SPECIALS
(SOMETHING SMALL)

Malaysian Curry Chicken Wi gk §

Beef Curry Rendang WiIlMe 2} §

Malaysian Chilli Prawns 5 8¢5 7 86k §
Pork Belly with Yam 5= Si41194

BBQ Pork Ribs with Plum Sauce #4588k 45
Nyonya Curry Seafood INIE i &F 62 §
Nanyang Beef Belly fiif 2 |

VEGETARIAN
Mixed Greens with Tofu {3 & %

Gado Gado ¥ 38 {34
Braised Tofu w/ Mushroom 2&%4% &5 i
Curry Mixed Green Veqgies IMIE {1 5% §

Chinese Broccoli w/ Garlic or Oyster Sauce

Sl R O 3

or your choice of:
* Kang Kong

= Spinach

= Bok Chioy

Chinese Broccoli

16.8
16.8
18.8
16.8
16.8
19.0
17.8

17.8
16.8
17.8
16.8
16.8




Hainanese
Chicken Rice

RICE
Hainanese Chicken Rice i i %k il

Steamed chicken served with chicken rice & soup

Nasi Lemak Special 153 {1 & i (e smpm )

Combination rice dish with pickles, sambal anchovies, egag, peanut,
cucumber served w,' choice of curry chicken or beef rendang

Special Fried Rice $§ 2443l
Nasi Goreng 1§ 4540 il §

Malaysian fried rice, chicken, shrimp with curry paste

Vegetarian Fried Rice i &b il

Stir fried w,/ green vegies, tofu & egg

Salted Fish & Chicken Fried Rice fil £ 5k ¥ 2 i
Minced Beef Fried Rice 2} P4 i il

Curry Chicken on Rice il 0 & ik &

Beef Rendang on Rice M2l §

Roti Chanai Curry Chicken NI 5 B 58 46 42 §
Roti Chanai Beef Rendandg IHIME 2)- 55 4% 45 12 §

125

13.8

11.8
12.8

10.8

13.8
128
12.8
12.8
13.8
13.8



SOUP NOODLES

Curry Laksa I 355 4 &

Mixed noodles with shrimp, fish cake & chicken

Chicken Curry Laksa Sl i3 §

Mixed noodles with chicken

Mixed Greens Curry Laksa {13l mpe 65 §

Mixed noodles with mixed green vegetables

Seafood Curry Laksa HhiSEuMI0E 3 4 &

Mixed noodles with king prawn, calamari, fish fillet & scallop

Fish Head Curry Laksa Noodles NI £ 55 5 4 %

Viermicelli noodle with Rockling fish head or fillet in laksa soup

Har Mee %0 §

Hokkien noodles with prawn, fish cake, eqg & prawn soup

Seafood Tom Yurn Noodles %2 2 i 6 6 28 5 4 &

Viermicelli noodle with king prawn, calamari, fish fillet & scallop

Prawn Dumpling Noodles 3 7 fiff S 4% {5 4

Eqg noodles with BED pork, green vegies & chicken soup
Fish Head Noodles i 5 i 45

viermicelli noodle with Rockling fish head or fillet served
with tomato, tofu & pickled mustard

Hor Fun Chicken Soup 16 {5 15 i &3

Flat rice noodles with chicken, prawn & fishcake

Assam Laksa il = ¥k §

Thick vermicelli with cucumber, onion, pineapple & sour fish soup

12.8

12.8

11.8

16.8

15.8

14.8

158

13.8

14.8

12.8

13.8



STIR FRIED NOODLES

Claypot Rice Drop Noodles B 8% & #1#7 A

BB Pork, mushrooms w’ spicy shrimp paste

Fried Koay Teow 42 #i-J1 \

Fried rice noodles, shrimp, fishcake, chinese sausage & chilli

Mee Goreng E}J JE f l §

Hokkien noodles, shrimp, chicken, tomato with curry paste

Singapore Noodles & il f3 §

Vermicelli noodles, BEQ pork, chicken, shrimp with curry paste
Hokkien Fried Noodles §i§ & &3 i

Thick noodles, seafood, pork, green vegies w,’ dark soya sauce

Fried Moodles w/ Egg Sauce 1 P i i i

Flat rice noodle, shrimp, fishcake, calamari, pork,
green vegies with egg gravy

Loh Mee iH %5

Thick noodle, shrimp, fishcake, calamarni, pork,
green vegies with dark egg gravy soup

Comnbination Fried Flat Rice Noodles {16 4]
Shrimp, calamari, fishcake, pork, vegies with oyster gravy

Sizzling Udon Noodles #H 50BR 2 K52 4

Beef green vegies with black pepper

Seafood Fried Crispy Noodles ji iif 5 %l
King prawn, calamari, fish fillet, scallop vegies with gravy

Lagenda Fried Noodles & &4 4 ¥ 4

Vermicelli, minced beef fried in dry curry paste and curry leaves

Curry Chicken Moodles niim k5

ory egg noodles with sova sauce topped with curry chicken

13.8

13.8

13.8

13.8

13.8

13.8

13.8

13.8

14.8

17.8

13.8

13.8



