
The only central Malaysian restaurant in San Francisco

from Kuala Lumpur with love 
damansarasf.com

 

Small Plates Personal Bowls & Plates Dungeness Crab 3 Ways

Specialty Treats & Beverages

Buy a Gift Card

Sides and Condiments

Satay & Special Peanut Sauce Damansara Laksa Noodle Soup 1 crab    OR    1½ crabs

Cereal & Salted Egg Fried Chicken Vegan Laksa Noodle Soup Chendol Ice 

Original Straits Meatballs - Pork
Sirap bandung

Asam Laksa  
Sirap Limau   

Grilled Otak-Otak Kaya & Fried Bread Snack

Babi Keluak - Pork   Nasi Lemak w/ Ayam Goreng Rice Plate Manisan Sweets Flight OTD

The Best Greens 100plus

Mee Goreng Milo

Loaded Taro Cake 

Paper certificate or digital card
available from $20 up. No expiry.

Beef Rendang Rice Plate 

Curry Puff Set          

Vegan Rendang Rice Plate 

Keropok 
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Chicken marinated w/ lemongrass,
cumin, aromatics. Famous crunchy
sauce made from whole peanuts
roasted in-house. 3 skewers.

 

Personal soup bowl w/ a complex broth of
chicken, fish, shrimp, belachan fermented
shrimp, coconut, aromatics, spices. Rice
noodles, chicken meat, prawns, puffed
tofu, boiled egg, vegetables.

Boneless thighs, homemade savory
cereal crumbs & salt-cured egg yolk
cream. Contains eggs & dairy.

 

Personal soup bowl w/ a complex
mushroom-based broth, coconut,
aromatics, spices. Rice noodles, shiitake,
puffed tofu, snake beans, bean sprouts.

Small bowl: crushed ice, homemade
pandan droplets, palm sugar syrup,
salted coconut cream, sweet beans.
Vegan.

Minced pork, lemongrass, warm
spices, fish sauce & tamarind glaze.

Boneless mackerel fish meat
seasoned with citrus, herbs, spices &
coconut. Grilled in banana leaves.

Four fried buns & homemade kaya
(custardy coconut & pandan jam).
Contains eggs, gluten.

Chef's choice of a changing assortment
of sweet treats which can be enjoyed in
between savory courses or at the end
of a meal as desserts. 4 assorted
morsels.

 - 

Cold gailan broccoli, slow-cooked
onion oyster sauce, fried garlic.

 - 
Egg noodles, fried egg, chicken, tomato &
soy-based sauce, vegetables. Garlic hot
sauce on side. No modifications.

Taro is a tuber. Umami-rich w/
shiitake, shallots, salt-cured
vegetables, fermented black
beans, sesame, Chef's sauce.

Personal meal plate of 6-hour slow cooked
beef rendang w/ 24 spices and aromatics
including candlenut, roasted coconut
meat. Served with blue coconut rice and
sambal tumis belachan .

One large hand laminated spiral
puff pastry filled with house special
blend curry, potato & egg. Sides of
curry dip, house pickles. Mild. No
modifications. Limit 2 per party.

Personal meal plate of jackfruit stew w/ 24
spices and aromatics including candlenut,
roasted coconut meat. Served with blue
coconut rice and mushroom sambal.

Request vegan sub wheat gluten
 Extra peanut sauce $2

Crab in the shell + fried mantou buns. Each
half can be made in any of our 3 sauces:
(a) chili crab sauce 
(b) cereal salted egg cream sauce
(c) black pepper sauce 

Not a beginner's laksa. Funky, pungent main
notes of sour tamarind fish broth, fermented
shrimp paste, hand picked mackerel meat,
pineapple, mint, good amount of heat, torch
ginger flower (bunga kantan), homemade
shrimp sauce (petis udang). No modifications.

Slow cooked fermented keluak nut.
Native to Malaysia & Indonesia, this
rare nut is dubbed "Asian black truffle"
for it is earthy, musky, harvested from
the wild, not cultivated.

Personal meal plate of fried chicken leg w/
mild curry sauce, natural blue-flower-dyed
coconut rice, egg, pineapple achar pickles,
peanuts & crispy anchovies, spicy-sweet
sambal tumis belachan (fermented shrimp).

 Request vegan

Carbonated canned drink.

Request vegan mushroom sauce

Chocolate malt canned drink.

Addictive garlic chips made of tapioca
starch. Good as a drinking snack, or
crushed and mixed into rice.

Bibs, gloves, tools provided.
 Extra spicy $0  Extra 2 oz coconut cream $2
 Extra noodles $4  Extra laksa soup $10

Request ovo-lacto vegetarian
 Extra spicy $0  Extra 2 oz coconut cream $2
 Extra noodles $4  Extra laksa soup $10

homemade natural
rosewater & lactose free cow's milk.

homemade natural rosewater,
fresh lime, sparkling mineral water.

Extra peanut & anchovy $4  Extra curry sauce $4
Extra sweet sambal $2  Add cucumber pickles $3

 

 Add peanut & anchovy $4  Add curry sauce $4
 Add a bowl of keropok chips $8

(fermented shrimp)

A 20% service fee may be added to parties of 6 or more at Damansara's discretion.

 Consuming raw or undercooked meats, poultry, seafood or eggs may increase the risk of foodborne
illness, especially for those with certain medical conditions.

 - 

-

(GF)        

Peanut sauce  $2
Shrimp sambal $2
Sweet sambal belachan $2
Mushroom sambal  $2
Extra spicy chili paste  $2
Cucumber pickle  $3
Achar Awak pickles  $4
Crispy anchovies & peanuts $4
Cup of curry sauce   $4
Blue flower coconut jasmine rice  $5.5

(GF) = prepared without wheat products though may
contain trace gluten from food processing facilities.
May not be safe for severe celiac patients.

      = optional add-ons for additional cost.
    = vegetarian or vegan options available by request.


