
Taste of Tang

NOW TRADING AS:

Oatley Chinese & Malaysian

In 1985 Hing and Rita Tang established Oatley Chinese 
and Malaysian, and began serving the community with 
high quality, authentic and flavoursome Asian cuisine.

Over 30 years on, our new re-brand pays homage to the Tang 
Family, who to this day still continue to bring you the original 
unmatched taste of your favourite Chinese and Malaysian.

Our name has changed, yet our original classic flavours remain. 
We look forward to providing you with your favourite dishes, 

as well as some new modern inspired flavours. 

We will continue to make all of our entrees by hand 
as well as our delicious sauces. 

We will source the freshest local produce 
to deliver you a quality taste experience.  

We hope our love and passion for premium quality food 
will have you coming back time and time again.

" Quality Matters"

Sweet & Sour Crispy Pork Loins

Crispy Pork Loins with BBQ Sauce

Crispy Pork Loins with Plum Sauce

Crispy Pork Loins with Spicy Salt

Mild   |   Medium   |   Hot   

An additional $3 applies per dish 
Gluten free (       ) and Vegetarian (     ) options available

We source our meat from halal accredited producers.

Passionfruit, Ginger Beer

Pink Lemonade, Lemon Lime Bitters, 
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Using the finest ingredients to create superior dishes and flavours.

Spicy Salt Brussel Sprouts and Cauliflower with Walnuts

Lemongrass and Coriander Chilli Prawns 

Sambal Chilli Chicken

Belachan Chilli Prawns

Stir Fried Curry Prawns with Onion, Carrot and Peas

Char Kway Teow

and tamarind that gives a tart taste.

Belachan: Spicy Malaysian sauce made with ginger, garlic, lemongrass,  
turmeric and belachan/shrimp paste, has a pungent seafood flavour.

Hong Kong: A signature sauce that tantalises the palate with a wonderful 
mix of sweet, sour, chilli and smokey barbeque.

Kapitan: A spicy curry sauce made with turmeric, garlic, lemongrass, 
galangal and spices.

Laksa: A traditional favourite, our laksa base is made with belachan, 
galangal, spices and blended dried shrimp.

Malaysian Curry: A red curry made in traditional Malay style with ginger, 
lemongrass, galangal, spices and coconut cream.

Malaysian Green Curry: A green curry made in traditional Malay style 
with coconut cream, and a base of mint, onion, turmeric and bay leaves.

Rendang: A dry curry based sauce with coconut cream, spices and 
desiccated coconut.

Sambal: Traditional sambal chilli sauce, spicy and aromatic, created
with fresh chilli, garlic, and shrimp paste.

Satay: Our unique blend of lemongrass, galangal, garlic and peanuts 
infused with aromatic spices of paprika, cumin and chilli.

Singapore Chilli: A special tomato based sauce made with fresh ginger, 
garlic  and our own house made chilli sauce.

Sung Tong: A spicy red vinegar based sauce, with fresh chilli, garlic, 

shallots and coriander.

Assam: Sour and spicy, made with fresh chilli, lemongrass, garlic, belachan 

MP +$66P/Kg
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Malaysian Green Curry (Chicken or Beef) $25.00/$28.80

Malaysian Red Curry (Chicken or Beef) $25.00/$28.80
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