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POPULAR DISH
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FRUR 45 B

XO Fish Head/Fish Meat Bee Hoon 8

"San Lao" Hor Fan 6

Prawn Paste Chicken 10

Homemade Prawn Roll 10

Hong Kong Kai Lan 10

Steam Pine Fish Head

Cereal Prawn

Better Ground With Salted egg

Cereal Fried Brinjal

Salted Egg Pork Rib

Assam Fish Head

Claypot Vermicelli Prawn

Chili Crab
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Medium

.
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Fish Small Medium Big

XOI%IB(I _ELE ﬂé*ﬁ X0 Red-spotted Grouper Fish Head Bee Hoon 30

XOE B(I_ELE ﬂé*ﬁ X0 Grouper Fish Head Bee Hoon 25

5'}\4/%*.,!} @\ _ELE Claypot Pine Fish Head 23

5’)@% E B& 'EE Claypot Grouper Fish Head 28 38 48

5’}\4}51%1 B(I _ELE Claypot Red-spotted Grouper Fish Head 38 48

W £ BE Curry Fish Head 26

E B(I Grouper B (E

:%I B(I Red-spotted Grouper BB

-:—I' EI Pomfret B E

I%I % Snapper isdi=

RSyl Red-spotted Grouper Fish Head BHE

& HE BitZE BB, D% EBE EME AR KE 3% BtE
Cooking Style: "Kam Heong" Style, Steamed Black Bean Sauce, Hong Kong Steamed Style, Teo Chew Steamed
Style,Deep Fried , Sweet & Sour, Sambal, Steamed Black Bean Sauce Sambal, Claypot
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Abalone
E *%fﬁﬂ @\ Cold Sliced Abalone With Sauce 88
}:E ;i:éfﬁﬂ @\ Spinach With Sliced Abalone 88
£l *E ﬁ ;'%% Five Seasons Platter Claypot 100
% A @\@ Shark's Fin Soup With Crab Meat 50 70 90
5’}\ L%iﬁ _92} @\ ,ﬁ;ﬁﬁ% Claypot Fish Maw With Sea Cucumber 30 40 50
ZERNIAEEZE Fish Maw Broth With Crab Meat 18 28 38

SE%E

Beancurd
7@‘%5@ Beancurd in Claypot 10 15 20
% Pﬂ _\E:_Fm# Beancurd with Crab Meat 12 18 25
RHEE Beancurd with Dried Radish 10 15 20
%I'E _\E:_FPE Roasted Braised Beancurd 10 15 20
5’)‘%5 @EF&F Beancurd with sea cucumber in Claypot 15 20 25
P/ﬂ Ezﬁ_\E:_ﬁrE Beancurd with Minced Pork 12 18 25
EHiREE Hot plater beancurd 12 18 25
5‘,}% NS Thai style Fried Beancurd 12 18 25

E= E’Z_. Fried Beancurd 8 10 15
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Omelette
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Small

Dried Radish Omelette
Omelette

Shrimp Omelette

Onion Omelette

Better Ground Omelette

Minced Meat Omelette

Sweet & Sour Pork

Fried Spare Rib

Ginger & Spring onion pork
Black Pepper pork

Salted Egg Pork Ribs

Mongolian Pork Ribs

Pork with Ginger

Ginger & Spring Onion Beef
Black Pepper Beef

Black Bean Sauce Beef

Ginger & Spring Onion Venison
Black Pepper Venison

Black Bean Sauce Venison
Ginger & Spring Onion Diced Chicken
Black Pepper Diced Chicken
Spicy Diced Chicken

Black Bean Sauce Diced Chicken
Salted Egg Diced Chicken
Mongolian Diced Chicken

Sweet & Sour Diced Chicken

ﬁ;ﬁ?.'S (ﬁgﬂsgﬁlé) Golden Yam Ring

o

Medium

10
10
15
10
10
15
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Crab
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Vegetable
JLT=! Milk Cabbage 10 15 20
HRER Green Dragon Chives 10 15 20
;:E == Spinach 10 15 20
E F%TE, Broccoli 10 15 20
JH ;E Romaine Lettuce 10 15 20
INTE Baby Kai Lan 8 10 15
B fﬁ% Green Cabbage 8 10 15
ERES Kang Kong 8 10 15
E’Zﬁ é_\E,_ Fine Beans 12 18 25
Wi B 2 5F Beansprouts with Salted Fish 10 15 20
@\ H_ _\E,_ % Beansprouts with Sliced Fish 12 18 25
ELAZER Kang Kong with Cuttefish 12 18 25
i 4/% o+ Claypot Brinjal 12 18 25
KEXKFE Sambal Stir Fried Mixed Vegetables 12 18 25

m# . wF iRk, F@ BE &g
Additional sides: scallops, shrimps, mushrooms, razor clams

gk

Seafood

F*-i{% Baby Squids 12 18 25
Pl %5@ 2 Sea Cucumber in Claypot 30 40 50
MR ER R Salted Egg Squids 15 20 25
ZEEHRK sambal Squids 15 20 25
ZERTER Sambal Stinky Beans Squids 15 20 25
o 2% ML P Garlic Clams 12 18 24
22 [ Sambal Clams 12 18 24
H 25 Wil M "Kam Heong" Clams 12 18 24
EJ#':E %'ﬁﬁ‘ﬂ ﬂé *ﬁ Crab Bee Hoon H#E
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Sweet & Sour Sliced Fish 12
Ginger & Spring Onion Sliced Fish 12

stir-fired Mixed Veggie with Sliced Fish 12

=4 s 4+
f'«i }'l' ==} }R @‘ Jﬂr Sliced Fish and Bitter Ground in Black Bean Sauce 12

=4 s | =
Ei ;-I' E m @‘ EE Fish Head and Bitter Ground in Black Bean Sauce 12
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Soup
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Black Pepper Sliced Fish 12

Boiled Bitter Ground Soup
Boiled Matrimony Vine Soup

Beancurd with Salted Vegetable Soup

Seaweed Soup with Egg

Sliced Fish Soup

6
6
6
Mixed Vegetable Soup 6
6
6
6

Fish Head Soup
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Medium

18
18
18
18
18
18
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Big

25
25
25
25
25
25
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Fried Rice

Salted Fish Fried Rice
Seafood Fried Rice
Sambal Fried Rice

Beef Fried Rice

Diced Chicken Fried Rice
Luncheon Meat Fried Rice
Braised Rice

Sambal Stinky Bean Rice

4.5
7

Slice Fish with Black Bean Sauce Rice 7

Slice Fish with Ginger Onion Rice

Slice Fish with Sweet & Sour Rice

6
6

Ginger & Spring Onion Slice Beef Rice 1.5

Black Pepper Slice Beef Rice

Black Bean Sauce Slice Beef Rice

Ginger & Spring Onion Venison Rice

Black Pepper Venison Rice
Black Bean Sauce Venison Rice
Dried Chili Chicken Rice

Black Bean Sauce Chicken Rice
Mongolian Chicken Rice

Sweet & Sour Chicken Rice
Salted Egg Chicken Rice

Ginger Pork Rice

Ginger & Spring Onion Pork Rice
Black Pepper Pork Rice

Fried Spare Rib Rice

Salted Egg Pork Ribs

Mongolian Pork Ribs

Sweet & Sour Pork Rice

1.5
1.5
1.5
1.5
1.5
6.5
6.5
6.5
6.5
6.5

D O OO 6O & 6O O

& ~
Medium Big
8 12
12 15
12 15
10 15
12 15
12 15
12 15
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Add On: Egg
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Noodles
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Mixed Hor Fan
Mixed Thin Noodles
Mixed Bee Hoon
Mixed Yee Mee
Mixed Hokkien Mee
Deep Fried Bee Hoon
Claypot Noodle
“Moonlight” Hor Fan
Vegetarian Hor Fan
Stir Fried Hor Fan
Sliced Beef Hor Fan
Stir Fried Beef Hor Fan
Black Bean Sauce Beef Hor Fan
Hong Kong Noodle
Mee Goreng
Bee Hoon Goreng
Singapore Bee Hoon
Stir Fried Yee Mee
Stir Fried Vermicelli
Kuey Teow Soup

Bee Hoon Soup
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5
4.5
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5

5
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7

7

5

6
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5
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Medium
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