
RAW BAR

SMALLER

LARGER

*Hiramasa	                                           21  
Tom Kha broth, Thai chili oil, Asian herb emulsion,  
smoked trout roe, asian pear 
 
*Raw Oysters	    6                                                        
Two oysters dressed in nahm jim and coconut- yuzu  
emulsion 
 

Chicken Wings	 18
Our take on Ayam Penyet.  Crispy smashed 
chicken wings, green sambal

Pomelo & Citrus Salad	 12
Our take on Yum Som O.  Cucumber, Makrut 
vinaigrette, toasted rice powder

Siti’s Laksa 	 32
Coconut-galangal broth, dayboat scallops, 
wild gulf prawns, fresh noodles

Wok-Fired Rice Noodles                                          	38
Inspired by Char Kway Teow, served with  confit duck 
leg, fresh rice noodles, Chinese sausage, shrimp, sweet 
soy glaze 
“I ate this every single day when I lived in Singapore!” -Chef Laila

44 Farms Beef Cheeks	 35
A riff on Beef Rendang, featuring  12-hour braised 
beef cheeks, lemongrass and turmeric-infused 
coconut curry, new potatoes, roasted shallots, 
and served with banana leaf pandan rice

Roasted Carrots & Green Beans	 20
Sweet potato lemak, kalamansi curry

Charred Cabbage	 23 
Serrano curry, charred gai lan, bok choy and nasi satan

Chili Crab & Lobster                                                 50 
Snow crab claws, cold-water lobster, chili XO sauce,  
mantou buns 
-extra mantou buns $5

Mom’s Kare-Kare	 38
Slow braised oxtails, achiote & peanut reduction, confit 
eggplant, green beans, bok choy, bagoong 
“The dish that beat Bobby Flay!”

Please let your server know if there are any allergies or 
dietary restrictions in your group before ordering.

FROM THE MIBRASA OVEN
A charcoal-powered oven that combines 
the intensity of open-fire grilling with 
the precision of an oven.

*Lamb Chops	 35 
Charcoal- fired lamb chops, butter masala with cashew, 
 tamarind, naan with cheese

Charcoal-Fired Pork Belly 	                                      30
Our take on Babi Guling. House sriracha, kecap 
manis, nahm jim, pickles, lettuce wraps

Sambal Striped Bass	 38 
Grilled and banana leaf- wrapped wild caught striped bass,
 pineapple & tomato salad, served with nasi santan

“We don’t recommend for those adverse to spicy food.”

SATAYS

Chicken	 6/ea

Beef Short Rib	 12/ea

Eggplant	 6/ea

Satay club	 35
Two of each skewer

ON THE SIDE
Banana Leaf Rice                                                         6
Malaysian aromatic rice wrapped in banana leaf

Roti Canai                                                                    12
Roti paratha and cheese filled naan served with cashew 
butter masala (substitute for lamb curry +$15) 

Roti                                                                                 5 
 

Crab Fried Rice                                                           22
Wok fried rice, jumbo lump crab, crab paste, pork floss

IFYKYK Nasi Lemak                                                  10
 
 
* Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.

All satay contains peanuts. 

 INSPIRED BY THE CULINARY MATRIARCHS OF SOUTHEAST ASIA; THE 
WOMEN WHO COOKED WITH INSTINCT, MEMORY AND LOVE.  ALL OF 
OUR DISHES ARE RESPECTFULLY REIMAGINED. 
LOVINGLY PREPARED, AND SOULFULLY SHARED



HOUSE COCKTAILS

GALANGAL GROVE	 16
Lemongrass infused vodka, galangal/ pineapple/ 
tamarind shrub, ginger simple, citrus, soda

ROOT & RITUAL	 16 
Saffron rice washed rye, shio koji & turmeric cordial,  
smoked honey, bitters

DIE DIE MUST TRY	 16 
Blanco tequila, house sriracha simple, kalamansi,  
Togarashi salt rim

ARRAK & AURA	 16 
Coconut & pandan washed rum, Batavia arrack,  
palm sugar, kalamansi, curry oil 

NANA’S KOPI	 17 
Espresso, aged rum, grilled pineapple syrup, Licor 43

ZERO PROOF

HOUSE SHRUB	 8
 
KALAMANSI JUICE	 8

KALAMANSI-GINGER SODA	 8

OLI TEA CO. ICED TEA,                                              6 
SEGUIN, TX

YOUNG COCONUT WATER	 8
 
SODAS	 6 

 

Eric Bordolet Sidre Brut                                                   50 
Normandy, France

CANS

SAPPORO	                                                                      6 

HEAVENLY DAZE IPA                                             	 6 
ZILKER BREWING CO	  

 

Les Caves Des Hautes-Côtes, Crémant de Bourgogne      14/52
Burgundy, France   NV
Pinot Noir, Aligoté, Chardonnay

Laurent- Perrier Brut (Half Bottles)                                      16/48
Champagne, France   NV
Chardonnay, Pinot Noir, Pinot Meunier

FRV100 Terres Dorées, Jean- Paul Brun                             15/55 
Beujolais, France   NV
Gamay

 
Maison Darragon, Le Haut Des Ruettes                               14/52
Loire Valley, France   2021 
Chenin Blanc

St. Christopher, Piesporter Goldtröpfchen, Kabinett       15/55
Mosel, Germany   2024
Riesling

St. Christopher, Piesporter Goldtröpfchen, Kabinett        17/68
Mosel, Germany   2012
Riesling

Domaine Michel, Viré-Clessé Tradition                             20/80 
Burgundy, France   2022
Chardonnay

Famille Natter, Sancerre, Terres Blanches                          17/68 
Loire Valley, France   2023
Sauvignon Blanc

Saurus Rosé, Bodega Familia Schroeder Solera                  15/55 
Patagonia, Argentina   NV 
Pinot Noir

Domaine Glinavos, Paleokerisio                                            16/62 
Epirus, Greece   2022
Debina, Vlahiko

Domaine Sérol, Côte Roannaise Éclat de Granite             19/76 
Loire Valley, France   2022
Gamay, Saint Romain
 
Mas des Bressades “Tradition”                                              18/70 
Rhône, France   2022
Syrah, Grenache

Cardedu, Cannonau di Sardegna Caladu                             16/64 
Sardinia, Italy   2019
Cannonau

WINE
SPARKLING

WHITE

ROSE & ORANGE

RED

A gratuity of 20% will be added to all parties of 6 or more.

@SITIATX

CIDER


