CHICKEN
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Ohars Chicken

W m X8

Salt & Pepper Chicken

B & 78

Golden Salted ['.E:!," Chicken

= 2 5
Ginger & Spring Onion
Chicken

A BE 78
Sweet & Sour Chicken
o5 i\ g
Golden Butter Chicken

2 = 18

Kong Poh Chicken

& 3 18

Thai Style Chicken

10 ;1§
Marmite Chicken

2

Black Pepper Chicken
i1 L
Butter Sauce Chicken
T

Mala Chicken

g B M g
Black Beans Chicken
GK & 38
Roasted GK Chicken
% E
Roasted Pei Pa Chicken
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Minced {-.izlf_u_'r

Steamed ‘;'i”.lgc Chicken
B FES

Yu Aiang

Steamed Village Chicken
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Black Pepper Beel 1900 2900 3900
=B 4 A
Ginger & Spring Onion Beef 1900 2900 39.00
T e S
Mala Beef 1900 2900 3900
BE YA
Basil Leaf Beef 1900 2900 3900
SEAFOOD ..

= - L& 8 A 5
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Mayonnaise Squid 1200 1800 2600
Salt & Pepper Squid 1200 1800 2600
at —
Golden Salted Egg Squid 1200 1800 2600
g2 &% 8 H
lauchu Fish Fillet 1600 2200 3000
=8B 8 H
hin'é'u & H|1:i|1::5 Onion
Fish Fillet 1600 2200 2600
- - I
Oares Fish Fillet le.og 2200 26.00
o oH B R
Golden Butter Fish Fillet 1600 2200 2600
0B a R
Sweer & Sour Fish Fillen 600 2200 2600
m g & H
l'un}' Fish Filler 600 2200 2600
W& &8 H
Salt & Pepper Fish Fillet 1600 2200 26000
=Kk 8 K
Three Taste Fish Fillet Tooid 2200 2600
mEA R/
MNyonya Fish Filler 600 2200 2600
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Butter Sauce Prawns

wEWmmE B R

[omaro Garlic Prawns

& R AF BX

Fiery Hot Prawns

3 B & BK

Golden Butter Prawns

B 8| iF BK

Golden Salted Egg Prawns

= I X

San h.li Prawns

i 82 8F B

King Sauce Prawns

XO & #F

X0 Sauce Prawns
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Mear Omelette

. M B

Ymelette with Onion

fF {— Al &

Egg Omelette with Prawn

= /I Rl &

Bittergourd Omelette

& n o =
Tomato Scramble Egg
& Rl &
Basil Leaf Omelette
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SEAFOOD .
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3200

3200

12,00

12000

1200

3200
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.00
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.00
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45.00
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45000
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4500
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45000

43,000
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1300

13.00
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r3.00

I3.(N7

I3

13.00
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1300
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S8

58,00

58, (N

5800

5800

58,00
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S8.00

58, (A0

18.00

T18.00

18,00

158.00

T80

18000

J8.A)

1800

18.00
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Local Taufu with

Minced Meat

THEER
Encki Taufu

g B & B
Black Bean Steamed Taufu
B EXEEIR

Mui C |'|u'. Sres leci laufu
X E 8B

‘:-I“J'\' I ll'ﬁ”]t_: .i:'l.ll.l.l.l

—E R ER

TAUFU
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Ihn Mus ]mmmf. with Taufu
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Seng Kong Taufu
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T4, 00

14,00

20,00

2000
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19,00
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VEGETABLES

-
Fresh Iceberg Lettuce
with Chef Sauce

kb FE O
K:II:HE'I:LJ'(-.l]H:_. Sam
gF % 1 8 ¥
Stir Fried € :.’!l'hh.lgl:.'
with Diried Shrimp
¥ N X

Kang Kong Belacan
54

Stir Fried Spinach

B E SN

Salted I'::LLE Bitter Gourd

W & 7r

I'win "H:'l.|r.

Ein W X

Spinach Soup

W B & §

Salt Pepper Enoki

= IS

Long Bean Minced Meat

# M WA X &

Luffa Shimeji

%1l i.m

2.00

9.00

200

4900

2.00

I4.00

14.00

14.00

148

14.00

i !

o

T80

14,00

400

13.00

14.00

19,00

1900

19.00

TR

19.00

20,00

1900

19.00

19.00

18,00

159,640

2, [}

2. (M}

2600

2 (M)

26,00

2700
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a VEGETABLES RICE & NOODLES
o R A N L % M 1 IR

Stir Fried Broccoli 1‘|'Lm1_: Chow Fried Rice Q.00 o0 2500
with Garlic i500 2000 2700

) £ 8 F IR
&N Anchovies Fried Rice 950 1750 2550

Braised Lo Hon Chai 1700 2800 3200 g
X0 &8 M R
E 2 X Z&H X0 Fried Rice 1000 IEO0D 2900

Claypot Home Style Vege 1700 2800 3200
' : : . | Y IR
= A
X0 % '.J:"_,l} e 1-'-]'* Pineapple Fried Rice 1000 1E00 2900
3 Mushroom with XO Sauce 1700 2300 32.00 s
L RN
XX F laiwanese Beef Fried Rice 1LO0 1900 3200
N;imh.ll Fnur Hq:;u'::nh' K,inLr‘x 24 (A0 12 (N} J0. (N0 . Al g
i S a5 M8 /FXBBh
EE5RE A ® Fish Fillet Soup Noodles
Sambal Petai with with Bittergourd 1.00 1900 3200
Minced Meart 23.00 3200 4000 i :
- S o S B
i:E = B g 8 I Fish Filler Soup Noodles
Sambal Petai with with Salted Vegetables 1LOG 1900 3200
Prawn Meat {500  Sa00 6800
£ B H @
Beef Lo Mein 1100 1900 3200
#ZXMMBE ) THAI CORNER F b o @
: Fried Beef Kway Teow fLog 100 3200
sBEFHF 44y RV E » FTMOE = B o
Basil Leaf Beef Fried Rice 1L.00 1900 3200 ph ALy O - S
Lantonese E'r1|."d ."»«.:‘mdh’f. 1104 19.00 3200
ERXW A ool Saem
Thai Pad Sec Ew L0 1906 3200 g O

Fried Noodles with Seatood 71750 1950 33.00

B m Iz s % E

Soup Noodles with Seatood  11.50 19.50 33.00

Green Curry Chicken 1500 2200 3000

T oy D8 S

Red Curry Chicken [5.00 2200 3000
SQUP
g R w8 T -

' sans T il ¥y 39 3
ashew Nut Chicken 15.00 2200 30.00 # i = % 7 5 o M 4|
% Eﬁ H] FE ﬁ ‘r‘% .“iu.mrq'ti'r.ult'-u.“iuu!‘l 13.00 18.00 2500
Seafood Tom Yam 3200 4500 S800 i .
& M 8 A
Birtergourd Chicken Soup 13.00 1800 2500
XS B B
Salted Vege Taufu Soup i300 1800 2500
5 H & b
Basil Leaf Egg Soup 1300 1800 2500
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