= BHIMA'S WARUNG

262 king street north
waterloo, ontario, canada
tel./fax. 519.747.0722

open for dinner at 5pm daily.
reservations recommended.

Menu #100

....... then he went to the kitchen, the place he liked the most; being an expert cook himself. dhaumya
knew the gargantuan appetite of bhima and had kept a copious meal ready

many tay nau cua — menu #29 10-95
asparagus, artichokes and crabmeat egg drop soup, vietnam stole it from france ... we've taken it from
maxim’s of saigon

13

sotong goreng —0 menu #26 11-94
tapioca and garlic fried squid in roasted chili, lime and hoisin glaze with ‘rujak’ salad
11

cha gio — menu #1 08-94
... and from the forbidden purple city on the perfume river, minced pork, crab and shrimp, wrapped and
fried in rice paper.

10
som tom salak — menu #95 07-03
poached shrimps, spicy green papaya salad and crispy papadam

14
martabak — menu #35 03-96
lobster, herbs and egg in thin pastry, with sweet soy and sour tumeric sauce

15
hoi ma laeng — menu #7 09-94
mussels and farmer’s market garlic sausage with thai basil, tomatoes, lemongrass, jalapenos and
richard’s famous purple turtle bread.

14
banh vot/ayam asap — menu #94 02-03
a steamed fresh rice noodle sheet, filled with smoked chicken and cucumber/carrot salad and topped
with a chutney or cassundi of some sort.

13
kaeng samrok — menu #30 02-95
freshly shucked oyster in a warm lemongrass, ginger, chili, and garlic sauce. The coastal Cambodian
concoction

3 each

gado gado — menu #4 09-94



good old hippie Indonesian salad of unappreciated vegetables, crisp tofu, krupuk, dil. With warm peanut
sauce

9
chim quay maki — menu #96 12-03
5 spice marinated quail in black & white sticky rice, nori roll with mango nam jim
14
bhimas’ boca’s — menu #82 01-98
a platter of selected appetizers for two people,..... logistically not every time available.
36

..the old wrestler turned to bhima, "you know, when you're eating you mustn't hear bad news, it can spoil
your appetite.” "oh" bhima replied, "my appetite is quite good. it will digest all news, good as well as bad."

bistik tandori — menu #27 02-95
grilled angus beef tenderloin with Singapore style ‘tandoori’ sauce, pickled red onions, taro mash and
mushroom bhaji

34

bakmie gorneg — menu #33 03-95
roasted breast of muscovy duck on a pile of ‘warung’ fried egg noodles, vegetables and chaing mai curry
28
guay toew ‘brickman’ — menu #91 07-01
waterloo dark beer triple-cooked pork back ribs, with fried fresh wide rice noodles and peanut cracker.
28

biri-biri ‘bule’ — menu #100 05-06
fresh spring Ontario lamb rack roasted on a saffron, apple, almond, artichoke and stilton cheese risotto
with asian herb aioli

39
phaneng kai — menu #16 10-94
Cornish hen stuffed with sticky rice and cashews and roasted in a lemongrass pepper crust... in a
luxurious Laotian dom ka sauce

28
nuea pad gaeng ped — menu #92 02-01
rubbed and grilled 160z black angus prime rib steak on a bed of snakebeans and mushrooms with a
damn hot red curry. Rice, frys or mash... and onion rings

34
poo lon — menu #48 06-97
roasted monkeyfish tails with coconut, crab and green curry sauce over steamed egg noodles

28
mi xao — menu #26 01-95
same same Saigon. Shrimp, scallop, squid and mussles sautéed in mandarin and mango, oyster and
brandy sauce on crispy egg noodles

34

kung nueng kratiem — menu #86 06-00
dark tiger prawns steamed in their jackets with garlic, pepper, lime-leaf and coriander, sterved with
Vietnamese fresh rice vermicelli salad

28



