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- Roasted Pei Pa Chicken

0222
E—

i 2 X8

. Golden Salted Egg Prawns

35 CHICKEN

= & 3 NS o mM KL

Oats Chicken 1500 21.00  29.00
WMo X8

Salt and Pepper Chicken 1500 21.00  29.00
Bt B 38

Golden Salted Egg Chicken 1500 21.00  29.00
= A X8

Ginger & Spring Onion Chicken 1500 21.00  29.00
OB XS

Sweet and Sour Chicken 1500 21.00  29.00
gy R X8

Golden Butter Chicken 1500 21.00  29.00
= R X5

Kong Poh Chicken 1500 21.00  29.00
= I X8

Thai Style Chicken 15.00 21.00 29.00
g 2 g

Marmite Chicken 1500 21.00  29.00
L]

Black Pepper Chicken 1500 21.00  29.00
M AR XS

Roasted GK Chicken 27.00 - 52.00
BEE X

Roasted Pei Pa Chicken 27.00 - 52.00
Minced Ginger Steamed Chicken  37.00 - 68.00
4 B3 / RE B3 BEEF/VENISON

= WM W msoowMo AL

Black Pepper Beef 19.00 29.00  39.00
=3 RN

Ginger and Spring Onion Beef 19.00 29.00  39.00

i3 &f SEAFO00D

E Ty % A & NS + M AL
Mayonnaise Squid 1200 1800  26.00
i N

Salt and Pepper Squid 1200 18.00  26.00
= XA a

Fish Fillet with Ginger & Spring Onion 16.00  22.00  30.00
=z & 8 A

Oats Fish Fillet 16.00 22.00 30.00
gy m & A

Golden Butter Fish Fillets 16.00 22.00  30.00
OB’ e R

Sweet and Sour Fish Fillets 16.00 22.00  30.00
m g & A

Curry Fish Fillets 16.00 22.00  30.00
W% & A

Salt and Pepper Fish Fillets 16.00 22.00  30.00
E & I & X &

Claypot Assam Seafood 3200 4500 5800
gy R 4F 3K

Golden Butter Prawns 3200 4500 5800
Bk B 4F 3

Golden Salted Egg Prawns 3200 45.00 5800
2 & iF XX

Sambal Prawns 3200 4500 5800
& ol 2 4 3K

King Sauce Prawns 32.00 45.00  58.00
X O 4F 3k

XO Sauce Prawns 3200 45.00  58.00
& GG

W E nSoowMo KL
Gua Fa Scrambled Egg 9.00 13.00 17.00
- = 7

Sam Wong Steamed Egg 9.00 13.00 17.00
* B 7

Foo Yong Egg Omelette 9.00 13.00 17.00
W % Rl &

Egg Omelette with Minced Meat ~ 9.00 13.00 17.00
* R Rl &

Egg Omelette with Onion 9.00 13.00 17.00
i Z Rl =

Egg Omelette with Prawn 9.00 13.00 17.00
Bk & A B X E

Twin Steamed Egg

with Minced Meat 9.00 13.00 17.00

5 VEGETABLES

e R NS ®M KL
Fresh Iceberg Lettuce

with Chef Sauce 9.00 13.00 18.00
& EF X D

Kampar Choy Sam 9.00 13.00  18.00
SIEJ T

Stir Fried Cabbage

with Dried Shrimp 9.00 13.00 18.00
5 %k X )

Kang Kong Belacan 9.00 13.00 18.00
B R X

Stir Fried Spinach 9.00 13.00 18.00
B B &= I

Salted Egg Bitter Gourd 13.00 1800  25.00
B R I =

Twin Style Kai Lan 13.00 1800  25.00
Bl ¥

Spinach Soup 13.00 1800  25.00
B W m = 76

Stir Fried Broccoli with Garlic 14.00 19.00  26.00
Z N &

Braised Lo Hon Chai 16.00 22.00  30.00
MR ZH

Claypot Home Style Vegetarian 16.00 22.00  30.00
XO ¥ =

3 Mushroom with XO Sauce 16.00 22.00  30.00
M X X %

Sambal Four Heavenly Kings 22.00 3000  37.00
2R o9 AW

Sambal Petai with Minced Meat 22.00 3000  37.00
2 & B 9 I X

Sambal Petai with Prawn Meat 43.00 5500  65.00
= & TAUFU

BB T E MM AL
Local Taufu with Minced Meat 10.00  14.00 18.00
B X % 9 3

Mui Choy Steamed Taufu 10.00 14.00  18.00
2 X T B

Seng Kong Taufu 1400 19.00  25.00
Sl 93

Three Mushrooms with Taufu 14.00 19.00  25.00

ErREMfSE EHKRERE

Photos are for illustrative purposes only. Actual presentation may differ.

YR ™1 RICE & NOODLES

AR nS o wMo L
Yong Chow Fried Rice 9.00 1700  25.00
e F 0k

Anchovies Fried Rice 9.50 1750 2550
XO ¥ 1R

XO Fried Rice 10.00 18.00 29.00
B X B R KK

Fish Fillet Soup Noodles

with Salted Vegetable 1050 19.00  30.00
= N &8 k@WK

Fish Fillet Soup Noodles

with Bittergourd 10.50 19.00  30.00
T W 4

Fried Beef Kway Teow 10.50 19.00  30.00
F B 1

Cantonese Fried Noodles 1050 19.00  30.00
s 8 m

Fried Noodles with Seafood 10.50 19.00  30.00
B & o7 |

Soup Noodles with Seafood 10.50 19.00  30.00

\ A g
S *

- :
e XO 1 = & Y

S 3 Mushroom with XO Sauce

L R ;l\‘ A
mEAXRZH
Claypot Home Style Vegetarian

R

8 % %2 9 I8
Mui Choy Steamed Taufu

[ —

»

& 7 1 1R

Anchovies Fried Rice
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Three Mushrooms with Taufu




	Mines_Menu2022_CVR
	Mines_Menu2022_INS

