UNE

NEFH ENTREE
(75/1F) iR (steamen/FrIED) Sliver Thread Loaf 4.8
WO A1 ) Curry Puff ) 4.8
i ¢ B Vegetarian Spring Roll (2) 4.8
(7%/1E) Bl (STEAMED/FRIED) Dim Sim (3) 4.8
W Z Satay Chicken Skewers (2) 4.8
et Shallot Cake (2) 5.0
Wi ss ) Salt & Pepper Squid Tentacles 6.0
fa 7 Wk _) Spicy Garlic BBQ Roast Pork 6.0
AR Sang Choy Bow (2) 8.0
(Z5/¥E) IK % (STEAMED/FRIED) Dumpling (4) 6.0
HCEE a1 Japanese Style Jellyfish Salad 8.0
(WITH WASABI DRESSING & FISH ROE)
T Shredded Chicken with Jelly Fish 8.0
IR ) Spicy Jelly Fish 8.0
EREN T Honey Eggplant 6.0
R SOUP
VT )5 2 Vegetarian Bean Curd Soup 4.8
%?A'\ 9 4k Seaweed & Rice Vermicelli Clear Soup 4.8
e /K/KEE Chicken Sweet Corn Soup 4.8
Mr,’f@fL W Seafood Bean Curd Soup 5.8
Wpitiey; - ) Hot & Sour Seafood Soup 5.8
R 32 Seafood Spinach Soup 5.8
E K 8% Dumpling Soup (4) 6.8
ZTJi T3Sl Chicken Shark Fin Soup 10.8
[0 Py Crabmeat Shark Fin Soup 1.8
it FAHES CHEF’S SUGGESTIONS
LI A ) Salt & Pepper QOyster P.0.A
B2 A Steamed Fresh Oyster P.0.A
(WITH GINGER & SHALLOT SAUCE OR X0 SAUCE OR BLACK BEAN SAUCE)
H 280 T Steamed Fresh Scallop P.O.A
(WITH GINGER & SHALLOT OR X0 SAUCE OR BLACK BEAN SAUCE)
fEi /o 1fn ) Salt & Pepper Flounder P.O.A
Y 0= ) Mussels (WITH CHILLI BLACK BEAN) 18.8
HE 2= ) Salt & Pepper Beef 14.8
X0 /42 / 7114 D Stir-fried Chicken or Beef with X0 Sauce 16.8
Ly 5 ) Shan-ton Chicken (WiTH BoNE) 14.8
G Smoked Tea Duck (WITH BONE) 18.8
S PARS ELAL Sizzling Black Pepper Kangaroo Fillet 20.8
B 2 R A Sizzling Venison with Ginger & Shallot 20.8
N2 T E R Combination Bean Curd Clay Pot 16.8
A R A2 ) Lemongrass Black Pepper Pork Clay Pot 16.8
o 2t v g Stewed Chuck Steak Clay Pot (wiTH FRESHTOMATO)  16.8
& % D E-shand Clay Pot (EGGPLANT WITH MINCE CHICKEN) 14.8
WA S R Seafood & Bean Curd Clay Pot 16.8
WL D ‘Mapo’ Bean Curd Clay Pot 14.8
T Vinegar Dry Pork Ribs 16.8
& W HE _) E-shand Pork Chop 14.8
w2 P A Garlic Butter Pork Chop 14.8
AR HE Pork Chop in Cantonese Style 14.8
R A Sweet & Sour Pork Chop 14.8
Ul D Crispy Beef Peking Style 14.8
JeusfE G252 Steamed Chicken WITH CHINESE MUSHROOM & SAUSAGE 14.8

/-8 CHICKEN & BEEF DISHES (extra: Beer R chicken $3.0)
i Bz Ve A Golden Crispy Skin Chicken (wiTH BONE) 13.8
TG Rz Crispy Skin Chicken with Shallot (wiTH BONE) 13.8
7%/ _) E-shand Chicken or Beef 13.8
“EZ THEE/ 4 A Braised Chicken or Beef wiTH BLACK BEAN SAUCE 13.8
17r Zisk/ /1) - Braised Chicken or Beef WiTH CHINESE REDPEPPERSAUCE 13.8
SEEBR/ 4N Braised Chicken or Beef WiTH SEASONAL VEGETABLE 13.8
// %7%'\?%\*&/ /1= 1A% Satay Chicken or Beef WiTH RICE VERMICELLI 13.8
BB I A Crispy Honey Chicken (BONELESS) 13.8
MR G ZE Crispy Lemon Chicken (BONELESS) 13.8
%Ek *ﬂﬂé/ /I:14 Stir-Fried Chicken or Beef wiTH SNOW PEAS 16.8
Gy =%/ Satay Chicken or Beef with Pineapple 13.8
lﬂl@h“h%@/ /- ) Braised Chicken or Beef WITH GREEN PEPPER SAUCE 13.8
JelEgEk /74 _p Coriander Chicken or Beef 13.8
f*Jé)ﬂimTfﬂ(*F A Sizzling Black Pepper Beef 16.8
i A= A _) Shrimp Paste Beef 13.8
SR SEAFOOD DISHES (EXTRA: SEAFOOD OR PRAWNS $5.0)
X0 i fiff&  _) Combination Seafood with X0 Sauce 18.8
SEARURIK/ ) Coriander King Prawn
Y/ f 4 or Fish Fillet or Squid 16.8
faf DU R/ Stir-Fried King Prawn
YR/l 4 or Fish Fillet or Squid (wITH SNOWPEAS) 18.8
Rk Stir-Fried King Prawn with Red Pepper Sauce 16.8
B R Honey King Prawn 16.8
B R A R Sizzling Garlic King Prawn 18.8
P B / Salt & Pepper King Prawn
YIS/ 4 or Fish Fillet or Squid 16.8
A IR EK E-shand King Prawn 16.8
PR Vietnamese Style Fish Fillet 16.8
SEKPEIE Deep Fried Fish Fillet with Sweet Corn Sauce 16.8
AR BT IR Sweet & Sour Fish Fillet 16.8
PAM FS e Stir-Fried King Prawns with Chinese Broccoli 18.8
HJW*‘D VEGETABLE DISHES
o Chinese Green
<'%‘2Jr/m EE /U5 9H)  (WITH GINGER OR GARLIC OR OYSTER SAUCE) 1.8
VORI | Chinese Broccoli
(EEYT /775 /15) - (WITH GINGER OR GARLIC OR OYSTER SAUCE) 12.8
st Rice Vermicelli Clay Pot
(WITH MIX VEGETABLE & FRIED BEAN CURD) 12.8
’MH)\H F3K Chinese Green with Golden Mushroom 2.8
SRV T ) Stir-Fried Broad Bean Curd (WITH CHINESE CHUTNEY) (88C) 12.8
X0 =3 ) Long Bean with X0 Sauce (NOT VEGETARIAN) 13.8
Vi 5 Long Bean
(+k /mﬂ() WITH (DRY COOKED OR _J) GARLIC CHILLI) 2.8
s ) Salt & Pepper Eggplant 1.8
ﬁf Kﬁ}‘r‘?{ - E-shand Bean Curd 2.8
U ) _) Salt & Pepper Bean Curd 1.8
BRI RICE & NOODLES DISHES
“WrikE” 406 East Taste Fried Rice 8.9
I M e Vegetarian Fried Rice 79
T (BE67)  Steamed Jasmine Rice (per person) 1.8
Jb s i 1 250 ZEflk - Steamed Chicken WITH CHINESE MUSHROOM, SAUSAGE &RICE 12,9
R Shanghai Noodle with Pork 2.9
PN K _) Singapore Fried Noodle with BBQ Pork & Shrimp 12.9
“Wruwk[E” s East Taste noodle with seafood 12.9
HAS EHYYSES Seafood Fried Udon 14.9
HERRID 54 Chicken Fried Udon 12.9
iR DESSERT
YET KL Fried Ice Cream 70
VAR Regional Pancake WITH RED BEAN PUREE & BANANAPUREE 8.0

SLITEL 8 5245 140 - Surcharge $1.00 per person Sunday/Public Holiday | 7ii/Hot = _)
Purchase amount by EFTPOS/Credit Card Minimum $20.00 | $10.00 Minimum spend per person | No Separate Account



