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24 APRIL - 28 JUNE | LUNCH: 12PM & 1.30PM | DINNER: 6PM & 7.30PM

$34.80++ (ADULT) | $17.80++ (CHILD)

PORRIDGE

Sweet Potato Porridge

Brown Rice Porridge

CONDIMENTS & SIDES

Teochew Bean Paste
Vinaigrette Chilli Sauce
Pickled Lettuce

Braised Peanut
Fermented Beancurd
lkan Bilis

Salted Egg

XO Shrimp Sauce

Mei Chye

MAINS

Steamed Prawn with
Rice Vermicelli in Garlic Sauce

Braised Pig Trotter

Braised Pork Belly with Braised Egg
Deep Fried Fermented Pork Belly
Steamed Egg with Century Egg
Steamed Seabass in Nyonya Sauce
Steamed Minced Pork with Sweet Corn
Handmade Prawn Roll

Braised Tau Kee

Sweet and Sour Pork with Lychee
Sesame Oil Chicken

Stir-Fried Cabbage

Broccoli with Egg White Sauce
Stir-Fried Long Bean with Silver Fish
Egg Fried Rice with Ebiko

Menu is subject to change. Prices are subject to 10% service charge & prevailing government tax.

EXCLUSIVE DISHES

Stir-Fried Baby Lobster
with Black Pepper Sauce

DIY Kueh Pie Tee
DIY Chendol

Durian Pengat

DESSERT

Assorted Nyonya Kueh
Tang Yuan in Ginger Soup
Fresh Cut Fruits




