& ¢ SHIMMERING SAND CRAB

U‘DEUGHT

kg

(’“’) CLAYPOT CRAB BEE HOON

SOuP
B ER0 A

C( ) CREAMY BUTTER CRAB

- b

C’“’) SALTED EGG CRAB

ok Sy

& ¢ DCHILLI CRAB
= s

_+ SAMBAL CRAB

e

STEAMED CRAB
AR

+ CURRY PASTE CRAB

R E L

# SALT PEPPER CRAB

o th &5 &

_# DRIED CHILLI CRAB

CRECL

+ BLACK PEPPER CRAB

T L,

+ WHITE PEPPER CRAB
- aPms g

__# CLAYPOT CURRY CRAB

5 oo i

TOMATO SAUCE CRAB
wo it g

' BLACK PEPPER CRAB BEE HOON
E A Mg K Ry

SEASONAL PRICING




CRAB ROE SHARK FIN SOUP
feaiy



I}% RH 7

PREMIUM

~- SMALL ABALONE FORTUNE 50 + 12 (EACH SMALL ABALONE)

= CHICKEN

N8 B E T A

) BRAISED SMALL ABALONE 15

N

BRAISED ABALONE 100
21k Kén &

ABALONE WITH THAI SAUCE 100
A e

SEAASPARAGUS WITH 20 30 40
THAI SAUCE

& BB F

.~ SUPERIOR FOUR TREASURES 28
© SOUP

tm=E
- CRAB ROE SHARK FIN SOUP 100 120 150
- 35 5| 20 (PER SERVING)
-~ SEA CUCUMBER COMBINATION 25 30 35
TNAL
BRAISED SEA CUCUMBER 25 30 35
41958 g A
CLAYPOT SEA CUCUMBER 25 30 35
g A
SEA CUCUMBER WITH 25 30 35
MUSHROOM

% 4k A




"CHYE POH" STEAM



_ s e
RED GAROUPA SEASONAL PRICING
4138 B A

GAROUPA
Vo :: s

MARBLE GOBY

R

METHOD OF COOKING

STEAM FISH

A ) "CHYE POH" STEAM

LY

RO &

e

HONG KONG STYLE STEAM
B R A

TEO CHEW STYLE STEAM
AN 7

ASAM STEAM

—_ A

T = 7%

DEEP FRIED FISH

YE &
E &

DEEP FRIED W SPECIAL SOYA SAUCE
iR
SAMBAL DEEP FRIED STYLE

T
&

» SPECIAL SAUCE DEEP FRIED STYLE
=k

SWEET & SOUR DEEP FRIED STYLE
Ak 24

") FRIED SOLE FISH SKIN 15 20
- FeE R

FRIED SOLE FISH SKIN
B & B



S

T

GOLD COAST PRAWN
B AV RRIT

SPICY FRAGRANCE PRAWN
& IRET




PRAWN  #F

(_:DCREAMY PUMPKIN PRAWN
= ANk T

D GOLD COAST PRAWN
= BV RRIT

¢ OSPICY FRAGRANCE PRAWN
— A BRaT

SALTED EGG PRAWN
Jk & 4T

DRUNKEN PRAWN
B &

CEREAL PRAWN
& R &F

' DRIED CHILLI PRAWN

FEF

SWEET & SOUR PRAWN
Bl B T

' SALT PEPPER PRAWN

Hi 2 4T

CREAMY BUTTER PRAWN
4k 3T

BLACK BEAN SAUCE PRAWN
BT

' CURRY PRAWN

oo I $F

« SAMBAL PRAWN

= B ¥F

+ DEEP FRIED BABY SQUID

¥E R AT

SEAFOOD YOU TIAO
e E S

PRAWN ROLL
oT &

20

20

20

20

20

20

20

20

20

20

20

15

10

10

25

25

25

25

25

25

25

25

25

25

25

20

12

12

L SREAMY POM
- R — NI R AT

30

30

30

30

30

30

30

30

30

30

30

30

25

15

15

PKIN PRAWN



GUINNESS PORK RIB
2 AEHER

FORTUNE CHICKEN

% b




A

) FORTUNE CHICKEN

B

LEMON CHICKEN CUTLET
ATARE R I\

) THAI STYLE CHICKEN CUTLET

Ze AIE BN

~) THREE SPICES DICED CHICKEN

=T

DRIED CHILLI DICED CHICKEN
TEST

SPRING ONION & GINGER
DICED CHICKEN

£HBBT

SWEET & SOUR DICED CHICKEN

B 38T

CASHEW NUT DICED CHICKEN
&R T

SAMBAL DICED CHICKEN
ZEeBT

YAM RING
A RE

~)GUINNESS PORK RIB

B BHEE
NESCAFE PORK RIB
oIk B

SWEET & SOUR PORK RIB
HEE

BITTER GOURD PORK RIB
2 NHEF

BLACK BEAN SAUCE PORK RIB
BT HEE

SWEET & SOUR PORK

ok o2 [

"NAN RU" DEEP FRIED
SLICE PORK
& FLE A

BLACK PEPPER VENISON
2R R

) CURRY PASTE VENISON

R A

SPRING ONION & GINGER
VENISON

FHRRA

15

15

15

15

15

15

15

15

12

15

15

15

20

20

20

20

20

20

20

20

20

20

20

20

20

15

20

20

20

30

25

25

25

25

25

25

25

25

25

25

25

25

20

25

25

25



CHINESE SPINACH WITH EGGS
ZER¥

GIANT CHIVES
7



- e e ——

VEGETABLE % DF QA =
< GIANT CHIVES 15 20 25
LA
NAI BAI 10 12 15
W a
SPINACH 10 12 15
CHYE SIM 10 12 15
KANG KONG 10 12 15
BeE (BRRA)
HONG KONG KAI LAN 10 12 15
SHANGHAI CABBAGE 10 12 15
ANZES
SCALLOP WITH BROCCOLI 20 25 30
BFEZG
/) CHINESE SPINACH WITH EGGS 12 15 20
=S S
- SALTED EGG BRINJAL 12 15 20
R e
MIXED VEGETABLES 12 15 20
S EAES
GINGKO NUTS WITH SHANGHAI 12 15 20
CABBAGE
aREMH
BAI LING MUSHROOM WITH 12 15 20
SPINACH
G Rk %
STIR FRIED ASSORTED 12
VEGETABLES
e Nk

SCALLOP WITH BROCCOLI
@2



DEEP FRIED BEANCURD
Ao R 3

CLAYPOT BEANCURD
LY




BEANCURD

- DEEP FRIED BEANCURD
— A EE

~ - MINI WOK BEANCURD
= BRIrE R

/- CLAYPOT BEANCURD
S HRER

BRAISED BEANCURD
41 %% 98

CRAB MEAT WITH BEANCURD
R

SCALLOP WITH BEANCURD
wFER

BEANCURD COMBINATION
METE

EGG WITH ONION
KB &

EGG COMBINATION
EGG WITH "CHYE POH"

EGG WITH MINCED MEAT
M A AL

EGG WITH PRAWN
¥ A= ALK

EGG WITH CRAB MEAT

MINI WOK BEANCURD
AT 28

12

12

15

20

20

10

20

25

20

20

20

25

30

30




.'h.

LONGEVITY NOODLES
# @

MEE GORENG
EES




-

§N &=

7.2

e

OZ N OE I
»SUPERIOR FOUR TREASURES 28
SOUP
tpm=E
) CRAB ROE SHARK FIN SOUP 100 120 150
Zadbia 20 (PER SERVING)
) CRAB ROE BEANCURD THICK 15 20 25
SOUP
2aBE
TOM YAM SOUP 8 10 12
MIXED VEGETABLES SOUP 6 9 12
SEAFOOD BEANCURD SOUP 6 9 12
3 =N )
SALTED VEGETABLES 6 9 12
BEANCURD SOUP
REZE D
SEAFOOD BITTER GOURD SOUP 6 9 12
B NP

—

N
r
-

—

e

NOODLE & S F L :
~ LONGEVITY NOODLES 10 15 20

# @

FRIED MEE SUA 8 10 12

bR TES

MEE GORENG 6 9 12

Ok

NOODLES WITH SOUP 5 8 10

i Y]

HOKKIEN NOODLES 5 8 10

BE®

FRIED HONG KONG NOODLES 5 8 10

A&

CRISPY NOODLES 5 8 10

4 W

BEE HOON GORENG 6 9 12

EES

BEE HOON 5 8 10

)

BEE HOON WITH SOUP 5 8 10

R,

SINGAPOREAN STYLE 5 8 10

FRIED BEE HOON
T K Ay



SIGNATURE HOR FUN
BRI

YANG ZHOU FRIED RICE
# MK IR



HOR FUN  73#

- SIGNATURE HOR FUN 10 15
BT HY
HOR FUN S 8
T
FRIED HOR FUN S 8
FiTH
HOR FUN WITH SOUP 5 8
ST
SEAFOOD HOR FUN 6 9
8 8E T A
HOR FUN WITH EGG 6 9
B & T
MOON LIGHT HOR FUN 6 9
A T Hr
HOR FUN WITH BEAN 6 9
SPROUT & SLICED FISH
EXL

SAMBAL FRIED RICE 6 9
R
SEAFOOD FRIED RICE 6 9
KD b
SALTED FISH FRIED RICE 6 9
A8 1

2 YANG ZHOU FRIED RICE S 8
7M1
RICE WITH EGG GRAVY S 8

K1k

10

10

12

12

12

12

12

10

10



DESSERT ¥ dn

YAM PASTE WITH GINGKO
NUTS

aRFik

LONGAN WITH SEA
COCONUT

FE BR 7 JE AR

By =
wim o

10

15

20
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