EDAMAME v
Top up with Marlborough sea salt flaky
~ and shredded chilli

" ASIAN SPRING GREEN SALAD v . .
Mix seasonal greens, tomato, cucumnber,
toasted macadamia, mix herbs and
sesame soy dressing.

WOK-CHARRED SEASONAL VEGETABLE GFI DFi
Broccoli charred with house made
Oyster sauce topped with toasted macadamia.

BOWL OF FRIES
Double fried fries served with mayonnaise
and seasoned with savory seasoning powder.

STEAM RICE GFi
ROTI(2)

ROTIWITH PEANUT SATAY SAUCE GFtl DFI

¢ DESSERT 1

MANGO STICKY RICE

. Warm coconut sticky rice paired
~ with ripe yellow mango and
a scoop of creamy vanilla ice cream.

WU-YU FRIED CHOCOLATE BLISS
Signature fried chocolate ice cream
with a shatteringly crisp coating
and crushed Oreo dirt.

eFo Gluten-free option
Gfi Gluten-free ingredients
v Vegan
VE Vegetarian
pFi  Dairy free ingredients
R
* Please be advised that some items maybe allergen free but
are prepared in an environment where it isimpossible to

guarantee 100% allergen free meals. For any special dietary..',‘

requirements, please talk to our staffs.
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NOBASHI FRIED PRAWN BFl 17.5
Hand-peeled prawns with Japanese secret
t\,h,crurnb and yuzu sweet chilli.

RISPY SEASONAL VEGETABLE GFo ¥ 16
Nrispy seasonal fried with gluten-free flour,
"‘\aipped in sesame soy-mirin, chives

nd crispy shallot.

WUU-YUU CHICKEN B#I 215
Crispy fried chicken coated in almond and

Wu & You's secret sesame soy mix.

(Spicy option available).

TRADITIONAL VIETNAMESE SEAFOOD 16.5
RICE SKIN SPRING ROLL (6PCS) /GFl DFI
D Well marinated shrimp and fish paste
mixed with taro, black fungus, shallot,
soy, garlic in silky-crunchy pastry,
served with Nuoc cham.

j TRADITIONAL VIETNAMESE VEGETABLE 16
=4 RICE SKIN SPRING ROLL (6PCS) eFl VE DFI
Mix vegetables and mushroom
wrap in silky-crunchy pastry, served with Nuoc cham.
_..:V {Yuzu sweet chilli sauce is available for vegetarians)

CRISPY SQUID TENTACLE DpFt 17.5
g ; Fried crispy squid tentacle,
ﬁ%wrth lemon, chili, coriander and

mix green served with sriracha mayo.

(f

PRAWN GINGER DUMPLING (4PCS) oFI 17.5
Marinated prawn wrapped in wonton pastry,
chives, serve with traditional spiced chili oil

and sesame Chinese vinegar.

VEGAN DUMPLING DPFI VE 17
Steamed dumplings filled with chive,
tofu and savoury Asian seasonings,
erved with traditional spiced chilli oil
and Chinese soy vinegar.

LAMB & SMOKED CHILLI DUMPLINGS 18
WITH MASSAMAN CURRY

Lamb infused with aromatic spices,

* chargrilled chilli served with a rich

and creamy Massaman curry sauce.

CHICKEN & VEGE DUMPLINGS 17
WITH GREEN CURRY
Marinated chicken and seasonal vegetable
dumplings served with rich Thai
green curry sauce.

! A\ L\ V

o
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MIXED VIETNAMESE STREET SKEWERS 17

Fish ball, mini sausage, cheese tofu,
crab nugget serve with Wu&You sweet chilli.

PORK AND CHIVE PANFRIED (5PCS) DFi 16
Panfried crispy skin pork and chive dumpling,
coriander, serve with traditional spiced chili oil

and sesame Chinese vinegar.

CHICKEN SATAY GFI DFI 18
Tender grilled chicken marinated in aromatic spices,
served with Thai peanut sauce.

WU'S STYLE PLATTER 39
A delicious combination of crispy nobashi prawns,
signature Wu You chicken, squid tentacles,
Vietnamese street skewer, vegetarian spring rolls
and golden seasoned fries — perfect for sharing.

(") BAO BUN

Choice of protein:

SATAY CHICKEN 15
PORK BELLY WITH YELLOW 15
KOREAN RADDISH

SOFT SHELL CARB 17
TEMPURE VEGE VE 15

Serve with japanese mayonaise, seasonal green salad.

= HAWKER ROLLS

Choice of protein:

SLOW-COOKED BEEF CURRY 115
HOISIN DUCK 18.5
SATAY CHICKEN 115

Serve with seasonal green salad, tangy vinaigrette
and grilled roti.

7~ WU-SIGNATURE
77 CRISPY NORI TACOS

Choice of protein:

SATAY CHICKEN OR FRIED CHICKEN DFI 16
VEGAN BANG BANG PFL ¥V 16
CRISPY SEAFOOD DPE 18

MASSAMAN BEEF DRI i)

Serve with mixed sesame-soy rice, tangy vinaigrette
and seasonal green.

g~ - —

R

“Not valid with other offers”

SET 1 (not really hungry) $40
2% BaoBuns/Taco/Harkerolls
1 Little Guy only

SET 2 (super Full) Only $52
1 Bigger guy + 1 Little Guys Save $10
1 BaoBun or Taco or Hawkeroll

FIT 2 PEOPLE

SET3 Only $88
2 x Bigger Guys Save $22
2 Little Guys

1Dessert

FIT 3-4 PEOPLE

L BIGGER GUYS =S

PINEAPPLE FRIED RICE GFl DFI
(Beef, Prawn, Chicken, Vegetarian) 75

A tropical delight of stir-fried rice Prawns 28
with tangy pineapple, roasted cashews,

rice puffs and savory seasonings.

DRUNKEN NOODLE bDFi 215
(Beef, Prawn, Chicken, Vegetarian) Prawns 28

Stir fried fresh egg noodles and seasonal
vegetables with Thai homemade basil sauce.

PAD THAI GFI DFI 26.5
(Beef, Prawn, Chicken) Prawns 28
Stir fried rice noodles with egg,

crushed peanut, chives, bean sprouts

with Thai homemade tamarind sauce.

BEEF MASSAMAN CURRY 'GFI PFI 29.5

Slow-cooked tenderized prime wagyu brisket
in coconut Massaman curry with kumara, carrot
and crispy sliced almonds.

RED DUCK CURRY GFi OFI 235

Aromatic duck in red curry with coconut milk,
seasonal vegetables, and pineapple, with
a balanced and refined flavor.

AUTHENTIC THAI TOM YUM
Tom Yum soup with tomatoes,
seasonal vegetable, spring onion, roasted
chilli, Thai herbs, squid, prawn and lime juice.

Small 25
Large 31.5

PAD PONG GAREE SOFT SHELL CRAB 38
Shell crab curry simmered in coconut milk, o
egg and served with steam rice.

//5/ //W;

WU-STYLE PRAWN PAPAYA SALAD _
(change to tofu for vegan) GFL DFI «'-r

Shredded green papaya tossed with !
hand-peeled prawns, crunchy roasted
peanuts, and tomatoes in a tangy

chili-lime dressing.

9 ~
®

WOK CHARRED EYE FILLET GFI DFi
Seared New zealand sliced eye-fillet.
(Level of wellness is your choice).

Served with crunchy quick cured onion,
garlic, and sesame-racha dressing.

ASIAN STYLE SMOKED PORK RIBS GFo DFI
Wu's smoked marinated pork ribs glazed
with a savory sesame mirin dressing,

THAI AUTHENTIC GREEN CURRY GFl' DFI

Choice of fried Basa fish or fried Chicken served
with rich and creamy coconut green curry
and seasonal vegetables.

SWEET AND SOUR PORK &F1 DFI 21.5
Crispy pork tossed in a perfect balance
exture of vibrant sweet and sour sauce
withseasonal vegetables.

CASHEW NUT CHICKEN &Fl DFi
Chicken stir-fried with roasted cashews
and seasonal vegetables in a fragrant
homemade sauce.

GFo Gluten-free option

6Fl Gluten-free ingredients
v Vegan

vE Vegetarian

ol Dairy free ingredients

Please be advised that some items maybe allergen free but
are prepared in an environment where itis impossible to
guarantee 100% allergen free meals, For any special dietary
requirements, please talk to our staffs.

#WU SAYS WE LOVE

FUNCTIONS AND
GROUP BOOKINGS
&




