
In Hokkien, ‘Tam Jiak’ means gluttony—perfect for those hungry to taste 
everything from fresh seafood to premium meats with bold Malaysian 

flavours.

Tam Jiak is the sibling venue to the Ho Jiak Group, co-founded by Junda 
Khoo. We celebrate the joy of loving food a little too much, offering a 

menu that is punchy, experimental, and unashamedly bold.

The kitchen is led by Head Chef Loong Oon, who also helms Amah by Ho 
Jiak. Drawing on his experience as the former Head Chef of Mr. Wong, 

Chef Loong pairs world-class technique with Malaysian soul.

Terms &
Conditions

• 10% of the total bill surcharge is applicable for group of 8   
 and above
• Only 15% of the total bill surcharge is applicable on NSW 
 Public Holidays
• Only 10% of the total bill surcharge is applicable on Sunday
• Minimum $25 spending per head
• No outside food and drink allowed
• BYO is limited to wine only, with a corkage fee of $50 per bottle.
• Please inform our staff of any food allergies or special 
 dietary requirements



Dessert of the Day
当日甜点

Ginger Shallot Barramundi
姜葱无骨盲曹

Char Siu Beef Short Ribs
牛肋排佐江鱼仔叉烧汁

Seasonal Greens
荷塘月色

Tam Jiak Fried Rice
招牌炒饭

(A)

(I)

Malaysian Chilli Mud Crab
with Man Tou (1.5kg)

马来西亚辣椒肉蟹配黄金炸馒头
(1.5公斤)

(A)

Salmon Sashimi
潮式生腌三文鱼
Prawn Toast 

虾滑吐司佐咸蛋黄酱
Ginger Shallot Oyster

姜葱蒸鲜蚝
Salt & Pepper Squid

椒盐鱿鱼

(A)

(I)

(A)

(I)

C L A S S I C
E X P E R I E N C E
经典体验套餐

Recommended for 6 pax

Salmon Sashimi
潮式生腌三文鱼

Ginger Shallot Oyster
姜葱蒸鲜蚝

Scallop Cheung Fun
扇贝煎肠粉佐特制鹅肝酱

Salt & Pepper Squid
椒盐鱿鱼

(A)

(A)

(I)

Malaysian Chilli Lobster
with Man Tou (1.5kg)

马来西亚辣椒龙虾配黄金炸馒头
(1.5公斤)

Char Siu Toothfish
澳洲鳕鱼块佐蜜汁叉烧汁

Black Duck
黑珍珠脆皮烤鸭

Seasonal Greens
荷塘月色 

Tam Jiak Fried Rice
招牌炒饭

Dessert of the Day
当日甜点

(I)

(A)

(A)

(A)

$728 $928
Recommended for 6 pax

U LT I M AT E
E X P E R I E N C E
臻享体验套餐

TAM JIAK SET MENUTAM JIAK SET MENU



Please inform our staff of any food allergies or special dietary
requirements and we will be happy to accommodate you.

Seafood Origin
(A): Australia Origin   (I): Imported Origin   (M): Mixed Origin

Contains Pork Spicy Level

TAM JIAK
TASTING MENU

招牌套餐

100 Per Head / 每位*

*Minimum 2 People | All Guests Must Partake

Dessert of The Day 
今日甜品

Nyonya Oyster
特色娘惹鲜蚝

Salmon Sashimi
潮式生腌三文鱼

Scallop Cheong Fun 
扇贝煎肠粉佐特制鹅肝酱

(A)

(A)

(I)

Prawn Toast 
虾滑吐司佐咸蛋黄酱

Tom Yum Bomb
冬阴功爆汁云吞

Black Pepper Octopus 
炙烤鸡皮章鱼

(I)

(I)

(A)

Char Siu Beef Short Ribs
牛肋排佐江鱼仔叉烧汁

Conch & Chicken Noodle 
手作鸡肉面条佐海螺

Belachan Kangkung
马来盏通菜

Steamed Rice 
白饭

(I)

(I)



SN4. Prawn Toast
虾滑吐司佐咸蛋黄酱

SN4. Prawn Toast
虾滑吐司佐咸蛋黄酱

SN1. Nyonya Oyster
特色娘惹鲜蚝

SN1. Nyonya Oyster
特色娘惹鲜蚝

SN3. Scallop Cheong Fun
扇贝煎肠粉佐特制鹅肝酱

SN3. Scallop Cheong Fun
扇贝煎肠粉佐特制鹅肝酱

小食
S N A C K S

SN5. Char-Grilled Satay
沙爹烤串

SN5. Char-Grilled Satay
沙爹烤串



SNACKS 小食

SN2. Ginger Shallot Oyster
姜葱蒸鲜蚝

SN2. Ginger Shallot Oyster
姜葱蒸鲜蚝

Please inform our staff of any food allergies or special dietary
requirements and we will be happy to accommodate you.

Seafood Origin
(A): Australia Origin   (I): Imported Origin   (M): Mixed Origin

Contains Pork Spicy Level

Nyonya Oyster 8(ea)
特色娘惹鲜蚝
Sydney Rock Oyster,
Nyonya Mignonette, Fresh Lime

(A)SN1.

Ginger Shallot Oyster 12(ea)
姜葱蒸鲜蚝
Steamed Pacific Oyster,
Ginger Shallot, Chicken Crackling

(A)SN2.

Scallop Cheong Fun 14(ea)
扇贝煎肠粉佐特制鹅肝酱
Seared Sea Scallop, Rice Roll, 
Foie Gras Sauce

(I)SN3.

Prawn Toast 10(ea)
虾滑吐司佐咸蛋黄酱
Prawn Mousse, Salted Duck 
Egg Butter, Sandwich Bread

(I)SN4.

Char-Grilled Satay
沙爹烤串

SN5.

Abalone Satay (3 sticks) 36
沙爹鲍鱼串
Ginger Shallot, Oyster Sauce, Chives

(I)

Clam Satay (3 sticks) 21
沙爹蛤蜊串
Lemongrass, Kafir Lime,
Black Pepper Sambal

(I)

Chicken Satay (3 sticks) 18
沙爹鸡串
Turmeric, Lemongrass,
Peanut Sauce

Satay Feast (9 sticks) 70
豪华沙爹拼串
Chicken, Clam & Abalone

(I)



DP4. Truffle Pie
松露鲍鱼鸡肉派

DP4. Truffle Pie
松露鲍鱼鸡肉派

DP2. Har Gow
虾饺佐牛骨髓辣酱 

DP2. Har Gow
虾饺佐牛骨髓辣酱 

点心
D U M P L I N G S  



Please inform our staff of any food allergies or special dietary
requirements and we will be happy to accommodate you.

Seafood Origin
(A): Australia Origin   (I): Imported Origin   (M): Mixed Origin

Contains Pork Spicy Level

DP3. Tom Yum Bomb
冬阴功爆汁云吞

DP3. Tom Yum Bomb
冬阴功爆汁云吞

DP1. Siu Mai
猪肉虾仁炸烧卖

DP1. Siu Mai
猪肉虾仁炸烧卖

DUMPLINGS 
点心

Siu Mai (3 pcs) 22
猪肉虾仁炸烧卖
Crispy Pork & Prawn Dumplings, 
Sweet & Sour Sauce

(I)

Har Gow (3 pcs) 25
虾饺佐牛骨髓辣酱
Crystal Prawn Dumplings, 
Bone Marrow Chilli Oil

(I)

Tom Yum Bomb (5 pcs) 22
冬阴功爆汁云吞
Chicken, Prawn & Squid Dumplings,
Galangal Dressing

(I)

Truffle Pie 16(ea)
松露鲍鱼鸡肉派
Black Lip Abalone,
Creamy Chicken & Mushroom

(I)

DP1.

DP2.

DP3.

DP4.



E3. Tong Mo Sausage
手作羊肉盲曹香肠

E3. Tong Mo Sausage
手作羊肉盲曹香肠

E4. Black Pepper Octopus
炙烤鸡皮章鱼

E4. Black Pepper Octopus
炙烤鸡皮章鱼

E1. Salmon Sashimi
潮式生腌三文鱼

E1. Salmon Sashimi
潮式生腌三文鱼

前菜
E N T R E E S

E5. Salt & Pepper Squid
椒盐鱿鱼

E5. Salt & Pepper Squid
椒盐鱿鱼



Please inform our staff of any food allergies or special dietary
requirements and we will be happy to accommodate you.

Seafood Origin
(A): Australia Origin   (I): Imported Origin   (M): Mixed Origin

Contains Pork Spicy Level

E6. Potato Chips
松露紫菜薯条

E6. Potato Chips
松露紫菜薯条

ENTREES 前菜

E2. Raw Scampi
鲜鳌虾佐秘制酱汁

E2. Raw Scampi
鲜鳌虾佐秘制酱汁

Salmon Sashimi (80g) 27
潮式生腌三文鱼
Tasmanian Salmon,
Marinated Egg Yolk, Teochew Soy

(A)E1.

Raw Scampi  (2 pcs) 38
鲜鳌虾佐秘制酱汁
Raw Scampi, Calamansi Dressing,
Salted Cucumber

(A)E2.

Tong Mo Sausage 24
手作羊肉盲曹香肠
Grilled Lamb & Barramundi 
Sausage, Lettuce & Herbs, 
Hot Sauce

(M)E3.

Black Pepper Octopus 28
炙烤鸡皮章鱼
Charred Tasmanian Octopus, 
Crispy Chicken Skin,
Black Pepper Sambal

(A)E4.

Salt & Pepper Squid 26
椒盐鱿鱼
Crispy Fried Squid, Spiced Salt,
Salted Duck Egg Aioli

(I)E5.

Potato Chips 16
松露紫菜薯条
Twice-Cooked Potatoes, Truffle,
Olive, Seaweed Cream

E6.



Mud Crab 澳洲肉蟹

Malaysian Chilli 马来西亚辣椒
Add: Man Tou (8pcs) 黄金炸馒头 (8颗) +20

时价/公斤Market Price / KG

(A)

LS1.

Black Pepper Curry 黑胡椒咖喱
Add: Soft Egg Noodle 生面  +20

LS2.

Ginger Shallot 姜葱
Add: Soft/Crispy Egg Noodle/ E-fu Noodle 生/脆/伊面 +20

LS3.

Salted Duck Egg 金沙咸蛋黄
Add: Indomie Goreng 印尼炒面    +20

LS4.

生猛海鲜 生猛海鲜 L I V E
S E A F O O D

LS1. Malaysian Chilli Crab & Man Tou
马来西亚辣椒肉蟹 & 黄金炸馒头

LS1. Malaysian Chilli Crab & Man Tou
马来西亚辣椒肉蟹 & 黄金炸馒头



Please inform our staff of any food allergies or special dietary requirements
and we will be happy to accommodate you.

Seafood Origin   (A): Australia Origin   (I): Imported Origin   (M): Mixed Origin
Contains Pork Spicy Level

LS3. Ginger Shallot Crab
 姜葱肉蟹

LS3. Ginger Shallot Crab
 姜葱肉蟹

LS4. Salted Duck Egg Crab & Indomie Goreng
金沙咸蛋黄肉蟹 & 印尼炒面

LS4. Salted Duck Egg Crab & Indomie Goreng
金沙咸蛋黄肉蟹 & 印尼炒面



Lobster 澳洲龙虾

Malaysian Chilli 马来西亚辣椒
Add: Man Tou (8pcs) 黄金炸馒头 (8颗) +20

(A)

LS5.

Black Pepper Curry 黑胡椒咖喱
Add: Soft Egg Noodle 生面 +20

LS6.

Ginger Shallot 姜葱
Add: Soft/Crispy Egg Noodle/ E-fu Noodle 生/脆/伊面 +20

LS7.

Salted Duck Egg 金沙咸蛋黄
Add: Indomie Goreng 印尼炒面    +20

LS8.

时价/公斤Market Price / KG

LS8. Salted Duck Egg Lobster
金沙咸蛋黄龙虾

LS8. Salted Duck Egg Lobster
金沙咸蛋黄龙虾



Pipies 澳洲大蛤蜊

Malaysian Chilli 马来西亚辣椒
Add: Man Tou (8pcs) 黄金炸馒头 (8颗) +20

(A)

LS9.

Black Pepper Curry 黑胡椒咖喱
Add: Soft Egg Noodle 生面 +20

LS10.

Ginger Shallot 姜葱
Add: Soft/Crispy Egg Noodle/
        E-fu Noodle 生/脆/伊面 +20

LS11.

时价/公斤Market Price / KG

LS7. Ginger Shallot Lobster &
       E-fu Noodle

姜葱龙虾&伊面

LS7. Ginger Shallot Lobster &
       E-fu Noodle

姜葱龙虾&伊面

LS11. Ginger Shallot Pipies
姜葱大蛤蜊

LS11. Ginger Shallot Pipies
姜葱大蛤蜊

LS6. Black Pepper Lobster & Soft Egg Noodle
黑胡椒咖喱龙虾 & 生面

LS6. Black Pepper Lobster & Soft Egg Noodle
黑胡椒咖喱龙虾 & 生面



M2. Char Siu Toothfish
澳洲鳕鱼块佐蜜汁叉烧汁

M2. Char Siu Toothfish
澳洲鳕鱼块佐蜜汁叉烧汁

M1. Grilled King Prawns
碳烤大虾

M1. Grilled King Prawns
碳烤大虾



Please inform our staff of any food allergies or special dietary
requirements and we will be happy to accommodate you.

Seafood Origin
(A): Australia Origin   (I): Imported Origin   (M): Mixed Origin

Contains Pork Spicy Level

MAINS 主菜

M4. Crispy
       Barramundi Curry 

咖喱酥脆无骨盲曹 (半只)

M4. Crispy
       Barramundi Curry 

咖喱酥脆无骨盲曹 (半只)

M3. Ginger Shallot
       Barramundi

姜葱无骨盲曹 (半只)

M3. Ginger Shallot
       Barramundi

姜葱无骨盲曹 (半只)

Grilled King Prawns 55
碳烤大虾 (3 pcs)
XL King Prawns,
Ginger Flower Butter, Red Wine Jus

(A)M1.

Char Siu Toothfish (150g) 64
澳洲鳕鱼块佐蜜汁叉烧汁
Oven-Roasted Toothfish Fillet, 
Char Siu Glaze, Pickled Fennel,
Hainan Chilli Sauce

(A)M2.

Ginger Shallot 
Barramundi (Half)

37

姜葱无骨盲曹 (半只)
Barramundi Fillet,
Ginger Shallot, Soy Dressing

(I)
M3.

Crispy Barramundi
Curry (Half)

37

咖喱酥脆无骨盲曹 (半只)
Barramundi Fillet, 
Coconut Curry, Okra

(I)
M4.



M6. Conch & Chicken
       Handmade Noodle

手作鸡肉面条佐海螺

M6. Conch & Chicken
       Handmade Noodle

手作鸡肉面条佐海螺

M5. Black Duck 
黑珍珠脆皮烤鸭

M5. Black Duck 
黑珍珠脆皮烤鸭



Please inform our staff of any food allergies or special dietary
requirements and we will be happy to accommodate you.

Seafood Origin
(A): Australia Origin   (I): Imported Origin   (M): Mixed Origin

Contains Pork Spicy Level

MAINS 主菜

M8. Char Siu Beef 
       Short Ribs

牛肋排佐江鱼仔叉烧汁

M8. Char Siu Beef 
       Short Ribs

牛肋排佐江鱼仔叉烧汁

M7. Squid Biryani
特色羊肉香饭烤鱿鱼

M7. Squid Biryani
特色羊肉香饭烤鱿鱼

Black Duck (Half) 56
黑珍珠脆皮烤鸭 (半只)
Roasted Squid Ink Glazed Duck,
Yunnan Rose Jam, 
Pancakes & Condiments

M5.

Conch & Chicken
Handmade Noodle

42

手作鸡肉面条佐海螺
Handmade Noodle,
Shaved Conch, Garlic Shoot, 
Seasoned Soy

(I)
M6.

Squid Biryani 45
特色羊肉香饭烤鱿鱼
Grilled Squid, Lamb Biryani, 
Cumin Curry

(I)M7.

Char Siu Beef Short Ribs 58
牛肋排佐江鱼仔叉烧汁
Riverina MB4+ Angus Beef Ribs,
Char Siu Sauce, 
Anchovy Chimichurri

M8.



RN3. Tam Jiak Fried Rice
招牌炒饭

RN3. Tam Jiak Fried Rice
招牌炒饭

RN2. King Prawn
        Dry Egg Noodle

碳烤大虾捞面

RN2. King Prawn
        Dry Egg Noodle

碳烤大虾捞面

主食
R I C E  &  N O O D L E S

RN4. Squid Ink Nasi Goreng
马来特色炒饭

RN4. Squid Ink Nasi Goreng
马来特色炒饭



Please inform our staff of any food allergies or special dietary
requirements and we will be happy to accommodate you.

Seafood Origin
(A): Australia Origin   (I): Imported Origin   (M): Mixed Origin

Contains Pork Spicy Level

RN5. XO Oyster Claypot Rice
XO生蚝煲仔饭

RN5. XO Oyster Claypot Rice
XO生蚝煲仔饭

RICE & 
NOODLES 主食

King Crab Char Koay Teow 35
帝王蟹肉炒贵刁
Hand-Picked Alaskan King Crab,
Wok-Fried Rice Noodles,
Pork Lard

(I)RN1.

RN2. King Prawn Dry Egg Noodle 38
碳烤大虾捞面 (2 pcs)
XL King Prawns, Dry Egg Noodle,
Pork Lard, Prawn Broth

(A)

RN3. Tam Jiak Fried Rice 28
招牌炒饭
Silver Lake Smoked Eel, 
Lap Cheong, Baby Peas

(A)

RN4. Squid Ink Nasi Goreng 29
马来特色炒饭
Squid Ink Rice, Chicken, 
Betel Leaf, Sambal Belachan

(I)

RN5. XO Oyster Claypot Rice 48
XO生蚝煲仔饭
Pacific Oysters, Shiitake, 
Brown Butter, Soy Glaze

(A)

RN1. King Crab Char Koay Teow
帝王蟹肉炒贵刁

RN1. King Crab Char Koay Teow
帝王蟹肉炒贵刁



V4. Seasonal Greens
荷塘月色

V4. Seasonal Greens
荷塘月色

V1. Peranakan Salad
招牌娘惹沙拉

V1. Peranakan Salad
招牌娘惹沙拉

蔬菜
V E G E TA B L E S

V5. King Mushroom Rendang
菌菇仁当咖喱

V5. King Mushroom Rendang
菌菇仁当咖喱

V2. Crispy Eggplant
麻辣焦糖茄子

V2. Crispy Eggplant
麻辣焦糖茄子



Please inform our staff of any food allergies or special dietary
requirements and we will be happy to accommodate you.

Seafood Origin
(A): Australia Origin   (I): Imported Origin   (M): Mixed Origin

Contains Pork Spicy Level

V3. Belachan Kangkung
马来盏通菜

V3. Belachan Kangkung
马来盏通菜

VEGETABLES 
蔬菜

ADD-ONS 额外添加

Peranakan Salad 16
招牌娘惹沙拉
Cos Lettuce, Asian Herbs, 
Peranakan Dressing

V1.

Crispy Eggplant 27
麻辣焦糖茄子
Mala Caramel, Furikake, Peanuts

V2.

Belachan Kangkung 28
马来盏通菜
Wok-Fried Water Spinach, 
Sambal Belachan, Squid, 
Pork Lard

(I)V3.

Seasonal Greens 27
荷塘月色
Wok-Fried Greens, 
Lotus Root, Speck, Garlic

V4.

King Mushroom Rendang 27
菌菇仁当咖喱
Oyster Mushroom Mix, 
Toasted Coconut Curry, 
Kaffir Lime Leaf

V5.

Steamed Rice 6
白饭

X1.

Chicken Fat Rice 7
鸡油饭

X2.

Man Tou (8 pcs) 20
黄金炸馒头(8颗)

X3.


