


- our famous Noodles -
served with:

1.  Wantons  $11.90 
Silky prawn and pork filled wantons served with our  
fresh noodles in a soup or with sauce.  

2.  Premium BBQ Pork $13.90 
Barbequed pork belly glazed with a Hoi Sin marinade.

3.  Laksa Supreme $13.90 
A rich hot and spicy soup with coconut milk, served with  
Exmouth prawns, tender shredded chicken, tofu and bean sprouts.

4.  Crispy Chicken Fillet $12.90 
Crispy fried chicken fillets, drizzled with our homemade spicy mayo.

5.  Satay Crispy Chicken Fillet $13.90 
Crispy fried chicken fillets, smothered in our spicy satay sauce  
and topped with golden fried shallots (contains nuts).

6.  Mee Pok (Flat noodles) $11.90 
Wok fried diced pork and fish cake, served with our  
flat noodles in a traditional tangy sauce.

7.  Braised Beef  Brisket $12.90 
Tender beef  brisket slow cooked in a ginger and star anise sauce.

8.  Beef  in Spicy XO Sauce  $13.90 
Sliced Borrello Beef  simmered in a traditional sauce of  caramelised 
shallots, garlic, crispy shrimp, salted fish, ham and red chilli.

9.  Malaysian Spicy Chicken $12.90 
A spicy, creamy Malaysian curry sauce with tender  
boneless chicken and chunky potatoes.

10.  Chicken & Shiitake Mushroom $13.90 
Chunky boneless chicken braised with juicy Shiitake  
mushrooms in a light ginger and soy sauce.

11.  Crispy Fish Fillets $13.90 
Lightly crumbed Ling fish fillets, drizzled with our homemade  
herb aioli, served with noodles in a fragrant prawn oil dressing. 

12.  Crispy Vegetarian  $11.90 
Crispy Spinach infused noodles in a lush pumpkin reduction, topped with 
golden fried leek, browned tofu and fresh sliced vegetables (contains nuts).

- add a tasty side dish -
Our Signature Wantons in soup $5.50

Crispy Dumplings Prawn, Pork & fresh Coriander $6.50

Noodle Forum’s Gado Gado: an oriental salad with 
crispy noodles dressed in satay sauce (contains nuts) $5.80

Braised Shiitake mushroom &  
caramelized carrots (contains nuts) $5.80

Pork ball & Seaweed soup traditional style $5.80

Crispy Chicken with our homemade spicy mayo $7.80

Beef  Brisket slow cooked and tender $8.80

waNt to fiNd out more about the 
history of our famous Noodles? 

visit noodleforum.com.au

Can’t decide? Ask our friendly staff 
for their recommendations!

Wantons in Soup Premium BBQ Pork Crispy Chicken Fillet



Instanoodleforum.com.au

hay street - Perth  City
Shop 203 
Equus Retail Arcade
580 Hay Street
Perth CBD

westfield Carousel 
Kiosk 131, Food Court
Westfield Carousel
1382 Albany Hwy
Cannington

shafto laNe - Perth  City  
9 Shafto Lane
Between Murray & Hay Street
Perth CBD

watCh this sPaCe! 
more loCatioNs 
oPeNiNg sooN...

Considered the most exquisite of  all noodles in Southern China, 
the bamboo kneaded noodle (or thin egg noodle) is a favourite in 
Guang Zhou, Hong Kong and throughout South East Asia. 

Traditionally, this style of  noodle is produced by kneading the 
dough using a thick bamboo pole, giving the noodles their 
signature smooth texture and unmistakably refreshing ‘bite’. 
We make all of  our noodles fresh every day, as it has been 
done through generations of  noodle makers in our family.

At Noodle Forum, we focus on using only the best West 
Australian produce. We are proud to serve our beautiful 
noodles to you with quality local, free range produce such as 
Exmouth prawns, Borrello Beef  and locally caught fish.

In keeping with the tradition of  our noodle making, we prepare 
all of  our dishes without any added MSG, aiming to serve the 
freshest, most delicious and authentic noodles to you every time!

We hope you enjoy eating our noodles as  
much as we love making them for you.
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