FAMODUS
TREASURE

About Us

Our history begins more than 40 years ago.
Headed by brother and sisters team, Jeff, Jenny and Kris Foo, the restaurant group has come a long way from our humble beginnings.

The trio developed an avid interest in F&B from a young age with the influence of their father, who worked as a Chef in the British navy
cookhouse during the mid-19th century.

In 1979, Jeff, Jenny and their mother started a zichar seafood eatery specialising in scrumptious local-style seafood.

After spending 19 years in China, Hong Kong, Taiwan, Vietnam, Japan, Korea and European Countries, Jeff returned home to Singapore
with a vision to build the Famous Kitchen brand.

Famous Kitchen continues to honour the culinary heritage from Foo family with its traditional recipe. Many of our dishes were also
drawn from Jeff's travel inspirations and were adjusted to cater to the palates of Singaporeans.

Over the past 15 years, the restaurant has garnered many accolades and one of the notable ones was being recommended by the
Michelin Guide 2019 and 2021.

In 2018, together with a few good friends who are also avid food connoisseurs, Jeff, Jenny and Kris started sister restaurant, Famous
Treasure. This elegant restaurant specialises in tantalising Nanyang cuisine and exquisite seafood for the working professionals in the
CBD area. Famous Treasure also organises regular wine and whisky pairing events for diners who enjoy the finer things in life.

In mid 2022, Famous Palace was established at Seletar Country Club, offering authentic Nanyang flavours amidst the panoramic view
of the club’s stunning golf course.
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Company Milestones

1979 - Jeff and Jenny started a zichar seafood eatery specialising in scrumptious local-style seafood.
2007 - Changi Teochew Kitchen was established in Changi Village offering authentic Teochew delights.

2008 - Jeff, Jenny and Kris decided to rebrand the restaurant and it was renamed Famous Kitchen focusing on Nanyang cuisine and
scrumptious seafood creations. The restaurant moved to Upper Thomson in 2008.

2010 - Famous Kitchen moved to its current location at Sembawang Road, Hong Heng Mansions.
July 2018 - Together with a few good friends who are also avid food connoisseurs, Jeff, Jenny and Kris started sister restaurant, Famous
Treasure at Capitol Singapore to share their love for wholesome Nanyang cuisine. Specialising in tantalising Nanyang cuisine and exquisite

seafood, Famous Treasure also organises regular wine and whisky pairing events for diners who enjoy the finer things in life.

June 2022 - Famous Palace was established at Seletar Country Club, offering authentic Nanyang flavours with a panoramic view of the club’s
stunning golf course.



FoARIBNKER (FRiT)
Signature Porridge Hotpot
(Order in Advance)

BFEEITEPE
Famous Sea
Treasure Hotpot

EBFRF R uFiaK
Braised Lobster Rice Vermicelli
with Leek in Superior Stock




RnlitEs

Signatures

HEBITETE

Famous Sea Treasure Hotpot

REINEE L (FiiT)
Traditional Shunde Yu Sheng (Order in Advance)

L3755 F R dF AR,

Braised Lobster Rice Vermicelli with Leek in Superior Broth

FoARWK IR (FIT)
Signature Porridge Hotpot (Order in Advance)

T ME I e
Sauteed Squid with Chinchalok and Lady's Finger

KLIBEEASRH
KL Style Hokkien Noodles

ENRBARE
Singapore Style Chilli Crab

ek DN (]
Deep-fried Pork Belly with Fermented Beancurd

thBIEEE
Baked Flower Crab with Rock Salt

BRI

Signature Char Kway Teow

RATUpELR
Marinated Cockles, Teochew Style

RRFAEZR BIETRRMESEE—EHNRE (BEABBFUATE) WA B b)HE
FEARNER > WRARAFEMMSRELAE » RE—HRRE -

DISCLAIMER: Please note that there may be risks associated with the consumption of raw shellfish.

Famous Group will not be held responsible in the event of any ailment arising from their
consumption, do consider our cooked dishes if prone to gastrointestinal issues.

RKET=RUR
Pan-fried Hor Fun with Pickled Radish and Kailan

RSMNES K&
Traditional Fish Head Curry in Claypot

TBREERIRBA R A F
Steamed Marble Goby Fish with Preserved Vegetables on Hot Plate

BIR=FhERAERS
Roasted Irish Silver Hill Duck

BMENFFER
Signature Deep-fried Marble Goby Fish with Chinchalok Sauce

(45 ES=prA 3 7
Steamed Lobster with Egg White and Rice Flour Roll in Hua Diao Wine

$288 K/ Large

$148 75/ For 6 persons
$228 i1/ For 10 persons
B3/ Seasonal Price

$108 731/ For 6 persons
$26 $39 $52
$26 $39 $52
B/ Seasonal Price

$25 $38 $50
B3/ Seasonal Price

$22 $33 $44

$16 =19/ Per Portion

$24 $36 $48

$45 3 R /Half

B/ Seasonal Price

$52 ¥ 2 /Half

B/ Seasonal Price

B/ Seasonal Price

Prices are subject to prevailing service charge and gorvernment tax

$85 % R /Whole

$98 21 /Whole


Manager
Stamp

Manager
Stamp


REEFER
Crispy Salted Egg Yolk Fish Skin

BRNFHAGE
Deep-fried Crispy
Shimeiji Mushroom

KW 1E

Chilled Crystal Iceplant Salad

BN
Marinated Cockles,
Teochew Style




& hY/)\od
Appetizers

Rz 18ff
Deep-fried Spicy Anchovies

HATUREDS
Marinated Cockles, Teochew Style

REFRSR FIRERMERFE—ENNE (EEARRAE) NEREREE
AEFBYER - MRERAAREMSRETRE » RERARE -

DISCLAIMER: Please note that there may be risks associated with the consumption of raw shellfish.

Famous Group will not be held responsible in the event of any ailment arising from their
consumption, do consider our cooked dishes if prone to gastrointestinal issues.

eIV

Chilled Crystal Iceplant Salad

B XUIE EF A
Deep-fried Squid with Crispy Garlic and Chilli

BEREFER
Crispy Salted Egg Yolk Fish Skin

BRNFAAGE
Deep-fried Crispy Shimeiji Mushroom

WERRE
Deep-fried Crispy White Baits

e A%
Roasted Crispy Pork Belly

KR RS
Chilled White Oyster Mushroom Salad

Wi
Deep-fried Honey-glazed Baby Squid

WEHEZE
Deep-fried Diced Beancurd with Salt and Pepper

EENEDIR
Teochew Soya Brined Duck Wing

BRXFIFZE
Deep-fried Crispy Prawn Dumpling

LN s
Deep-fried Eggplant topped Pork Floss

FFEXG IR
Deep-fried Chicken Wing Marinated with Fermented Shrimp Sauce

$15 & 17/ Per Portion

$16 1%/ Per Portion

$16 1%/ Per Portion

$15 & 17/ Per Portion

$15 & 17/ Per Portion

$16 1%/ Per Portion

$15 &7/ Per Portion

$16 15/ Per Portion

$16 1%/ Per Portion

$22 &1/ Per Portion

$12 817/ Per Portion

$16 1%/ Per Portion

$18 1%/ Per Portion

$16 1%/ Per Portion

$16 1%/ Per Portion

Prices are subject to prevailing service charge and gorvernment tax



TR R RILEE (FRiT)
Golden Suckling Pig (Advance Order)

BR=Z RIS
Roasted Irish ‘Silver Hill' Duck



oy

Barbeque

EERRILERE (FRIT)

Golden Suckling Pig (Advance Order) $368 =R/ Whole

R EBRILEEME (Fii])

Roasted Suckling Pig marinated with Fermented Bean Curd (Advance Order) $368 =R/ Whole

FRRILEZRIE (FIT)

Roasted Suckling Pig stuffed with Glutinous Rice (Advance Order) $428 2R/ Whole

KILEIG

Volcano Chicken $88 R/ Whole

IERA G

Peking Duck $98 2R/ Whole
FEIR= AR

Roasted Irish ‘Silver Hill Duck $52 ¥ 0O/ Half $98 21/ Whole

PR SFAE X A

Charcoal Honey Glazed Char Siew $20 $30 $40

IRBHNG

Soya Sauce Chicken $26 R/ Half  $48 2R/ Whole

RIRRHA R (FEMAT2I0)

(lGEMS, R - UGt 31 iHXS)

Barbequed Duo Combination (Choose any 2 from below) $36 $54 $72
(Roasted Duck / Roasted Pork / BBQ Honey Glazed Pork /

Soya Sauce Chicken)

RIR=FHE (FEATIH)

(lEHS » A > AR BX J38)

Barbecued Trio Combination (Choose any 3 from below) 344 $66 $88
(Roasted Duck / Roasted Pork / BBQ Honey Glazed Pork /

Soya Sauce Chicken)

BIZKHHE

(KRS H > B8R > BF)

Teochew Soya Sauce Brlned Combination $32 $48 $64
(Sliced Duck, Duck Wing and Beancurd)

R I
Roasted Crispy Pork Belly

Prices are subject to prevailing service charge and gorvernment tax


Manager
Stamp

Manager
Stamp


KILKES

Volcano Chicken

KRR = A (JHS - GRPY - XUGE 3% JH3G)
Barbecued Trio Combination (Roasted Duck / Roasted Pork / BBQ Honey Glazed Pork /
Soya Sauce Chicken)

. KR (B> BR > EF)
. Teochew Soya Sauce Brined Combination
(Sliced Duck, Duck Wing and Beancurd)
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Soup

IS B
Soup of the Day

F AL EHAAENSZ
Double-boiled Chicken Soup with Peach Essence
and Morel Mushroom

BEIEEMEEREMNSZ (F])
Double-boiled Chicken Soup with Cordycep Flower,

Dried Deer Antler Mushroom and Conpoy (Order in Advance)

BEEHSFHEMNSZ (F3])
Double-boiled Abalone and Chicken Soup with

Cordycep Flower and Morel Mushroom (Order in Advance)

7o)l | BE#%5%
Sichuan Hot and Sour Soup
BERAFRFRAKE

Crabmeat, Sweet Corn and Asparagus Soup

BABETE
Braised Fish Maw Soup with Crabmeat

HBEREEFETEEEH (FiT)
Double-boiled Abalone and Black Chicken Soup with
Dried Deer Antler Mushroom (Order in Advance)

Prices are subject to prevailing service charge and government taxes

F I EMIRIESZ
Double-boiled Chicken Soup with Peach Essence
and Morel Mushroom

$36 $54 $72

$88 $168

$28 i1/ per person

$48 i1/ per person

$13 i1/ per person

$13 FiL/ per person

$26%3iL/ per person

$48 i1/ per person

Prices are subject to prevailing service charge and gorvernment tax



REZEZ (FT)
Stewed Whole Sea Cucumber Stuffed with
Minced Pork (Order in Advance)

TIREREY
Braised Shark'’s Fin Soup
with Crabmeat

ARG
Braised Superior Shark’s Fin with Chicken in Stonepot

B IR
Stewed Abalone Fried Rice




—

B 30 / 60 B8 /78 [k

Shark’s Fin/ Abalone/ Sea Treasure

ARCYN: 252
Braised Superior Shark’s Fin in Superior Broth $68 E1iI/ per person

fRRFZ8S (FT)
Stewed Whole Sea Cucumber Stuffed with $168 X/ Large
Minced Pork (Order in Advance)

it EEE R R 6K
Stewed 6 Head Abalone with Chinese Mushroom in Abalone Sauce  $48 &L/ per person

ARG
Braised Superior Shark's Fin with Chicken in Stonepot $88 F1iI/ per person

BN K
Braised Superior Shark’s Fin with Crabmeat in Chicken Broth $68 E1iI/ per person

SR
Braised Shark’s Fin Soup with Dried Seafood $38 1L/ per person

RIAIG KRR
Double-boiled Superior Shark's Fin with Chicken in Superior Stock  $88 &1L/ per person

AMBZeKRAME

Stewed 6 Head Abalone with Sea Cucumber $58 1L/ per person
i & 51k
Stewed Abalone Fried Rice $48 i1/ per person

FRREEES—mR

(RRtE B85 BREF > 175k - 1E48)

Stewed Symphony of Abalone, Sea Cucumber, Chinese Mushroom, $68 £iZ/ per person
Japanese Fresh Scallop and Prawn in Claypot

T IRE R
Braised Shark's Fin Soup with Crabmeat $38 1L/ per person

KRR (FRiT)
Prosperity Fortune Treasure Pot (Order in Advance) $388 (1J\/ Small)  $588 (X/ Large)

BENERNGH
Braised Shark's Fin Soup with Crabmeat in Chicken Broth $38 1L/ per person

RBILFIRES
Braised Sea Cucumber with Leek and Shrimp Roe $48 $72 $96

RMAR
Prosperity Fortune
Treasure Pot

Prices are subject to prevailing service charge and gorvernment tax
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Singapore Style Chilli Crab

D)

=

&

-~

Egg White & Rice Flour
Roll in Hua Diao Wine

TEREE B T iF &Rt

Steamed Lobster with

Baked Flower Crab
with Rock Salt

BEBILE




i 118 B

Live Seafood

YA

Live Lobster

MY (FT)
Australian Lobster
(Order in Advance)

BT REE (FT)

Boston Lobster
(Order in Advance)

At/ dF (FiT)
Baby Lobster
(Order in Advance)

IS
Live Crab

FIRIHT hOMEEE (FiiT)
Alaskan Crab
(Order in Advance)

Hr BB =K EEEE (Fi])
Sri Lankan Crab
(Order in Advance)

MR IEEE (FiT)
Teochew Cold Crab
(Order in Advance)

BEic%

Flower Crab

&dF

Live Prawn

T4

Bamboo Clam

FiE
Live Oyster

Z183%/Cooking Style:

e
oy
BRIV
L£i7)B

EF N0
BEER
SN
B HTE R
WENBE
EHm%

B MR

Sashimi

Baked with Cheese

Chilled with Fresh Fruits Salad
Wok-fried with Superior Stock
Wok-fried with Ginger and Scallion
Deep-fried with Salted Egg Sauce
Baked with Black Truffle Qil
Steamed with Hua Diao Wine
Deep-fried with Salt and Pepper
Steamed with Egg White and

Rice Flour Roll

Lobster Porridge with Pumpkin
and Dried Conpoy

Z83%/Cooking Style:

L£7)B

EF N0

B HTE
E N
FE=E
NG

B
HER

Wok-fried with Superior Stock
Wok-fried with Ginger and Scallion
Steamed with Hua Diao Wine
Singapore Chilli Sauce

Baked with Salted Egg Yolk Sauce
Black Pepper

Wok-fried with Crispy Garlic

and Dried Chilli

White Pepper

Baked with Rock Salt

Z183%/Cooking Style:

e
TEETERE

ENEH
E3%
SEHE
XOBRBE
I
B 1

Wok-fried with Superior Soya Sauce

Poached with Chinese Herbs and
Hua Diao Wine

Wok-fried with Cereal

Plain Poached

Steamed with Minced Garlic
Fried with Asparagus in X0 Sauce
Wok-fried with Salt and Pepper
Wok-fried with Crispy Garlic and
Dried Chilli

Z18%/Cooking Style:

e

FrE L2k

Py

dp =
XO&E 7%

Sashimi

Steamed with Minced Garlic and
Crystal Vermicelli

Baked with Cheese

Steamed with X0 Chilli Sauce

Prices are subject to prevailing service charge and gorvernment tax

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price

B4/ Seasonal Price



BRSNS E S

Signature Steamed Fish with

Preserved Vegetable on Hotplate -3 o BXIEEE
, = : Steamed Fish with Crispy Garlic

and Dried Chilli

;
:
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;
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T J
R
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ESMIEE KB
Traditional Fish Head Curry in Claypot

A= PR
Braised Fish Head in Claypot



53]
Fish

iy
Live Fish

EEZEE (FiT)
French Turbot Fish
(Order in Advance)

REH (FuiT)
Spotted Grouper

(Order in Advance)

BLEEEETE
(F1T)

Wild Black Gold
Patin Fish

(Order in Advance)

BEREET&
(F1T)

Wild Platinum
Patin Fish

(Order in Advance)

£Ipt
Red Grouper

FH

Marble Goby
&k

Fish Head

FEANNZE 1%

=%/ Cooking Style:

HETEENE
BXIER/KE

TRMBRIRE SR
N

e
Bt
R
E3=F

I A
Fr X2 RN

BRE
BEY/%&

BEIERFFE

Traditional Fish Head Curry in Claypot

58 %%
Assam Fish Head

AvCE- TR

Braised Fish Head in Claypot

Deep-fried with Osmanthus Sauce
Steamed/Deep-fried with Crispy
Garlic and Dried Chilli

Steamed with Preserved Vegetables
on Hot Plate

Teochew Style

Steamed with Superior Soya Sauce
Steamed with Black Bean Sauce
Deep-fried with Superior Soya Sauce
Steamed with Minced Ginger
Steamed with Teochew Black Olive
and Chilli Pepper

Braised with Roasted Pork,

Whole Garlic and Beancurd
Steamed in Fisherman Style
Steamed/Deep-fried with
Chinchalok Sauce

Steamed with Fermented Garlic and
Cordycep Flower

$45 2/ Half

$45 3 2/ Half

$45 3 2/ Half

Prices are subject to prevailing service charge and gorvernment tax

B/ Seasonal Price

B/ Seasonal Price

B/ Seasonal Price

B/ Seasonal Price

B/ Seasonal Price

B/ Seasonal Price

$85 &R/ Whole

$85 &R/ Whole

$85 &R/ Whole



S g §
l ] u n
Sy B
BT EEE] [lg="—i[5
Sauteed Squid with Chinchalok i
and Lady's Finger (gl i}
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EHBZWIFIK
Wok-fried Prawn with
Spring Onion Sauce
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Braised Cod Fish Fillet with Sweet Corn ﬁ -
in Superior Broth I L[
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Seafood

BN E IS S Bk

Stir-fried Diced Cod Fish with Crispy Garlic and Dried Chilli

BREEE M
Pan-fried Cod Fish with Superior Soya Sauce

RERMESE M
Braised Cod Fish Fillet with Sweet Corn in Superior Broth

R BERESR

Steamed Cod Fish with Fermented Garlic and Cordycep Flower

XOBRESWHF
Sauteed Fresh Scallop with Asparagus in X0 Sauce

BEFT=1E
Sauteed Fresh Scallop with Brocolli

EEIFK
Deep-fried Crispy Salted Egg Yolk Prawn

R MR ERE
Wok-fried Prawn Traditional Nanyang Style

IR KRN T Bk
Wok-fried Prawn with Chinchalok and Lady’s Finger

T HBRI TRk
Wok-fried Prawn with Spring Onion Sauce

BEEEDIFBK

Deep-fried Prawn Coated with Homemade Vanilla Sauce

RANEEF FIDUFBK
Sauteed Prawn with Asparagus in Black Truffle Sauce

FEBATHEDIFEK
Sauteed Prawn with White Fungus and Celery

B G N
Deep-fried Squid coated with Egg Yolk Sauce

AP RSNV ER
Wok-fried Fresh Squid with Chinchalok and Lady's Finger

e=y==1 0]}
Wok-fried Fresh Clams with Sambal

Prices are subject to prevailing service charge and gorvernment tax

$38 $57
$26 54t/ per piece
$26 54t/ per piece
$26 B4/ per piece
$42 $63
$42 $63
$42 $63
$42 $63
$42 $63
$42 $63
$42 $63
$42 $63
$42 $63
$26 $39
$26 $39
$26 $39

$76

$84

$84

$84

$84

$84

$84

$84

$84

$84

$52

$52

$52



1B FLIERTER
Deep-fried Pork Belly with
Fermented Beancurd

RBIANBEESE

Wok-fried Pork Collar with Organic Taiwanese Cauliflower

Seared Kurobuta Pork Rib
with Italian Sauce




ANES
Meat

ESER—xB
Baked Rack of Pork Ribs with Blueberry Sauce

R ESER RN

Wok-fried Pork Collar with Chinese Romaine Lettuce

and Fermented Shrimp Sauce

BRANENIER

Wok-fried Pork Collar with Organic Taiwanese Cauliflower

RIRBEERR
Charcoal Grilled Kurobuta Pork Fillet

HRI R
Wok-fried Kurobuta Pork Cubes with Asparagus

REREEIE N
Wok-fried Mala Kurobuta Pork Cubes

BERIEERUE
Seared Kurobuta Pork Rib with Italian Sauce

IEREERE
Stewed Kurobuta Pork Rib with Red Wine Sauce

EREEEERYE
Roasted Charcoal Kurobuta Pork Rib

ErrrFLAFRIERE
Deep-fried Pork Belly with Fermented Beancurd

Bit—%F
Stewed Rack of Pork Ribs with Plum Sauce

N =1
Poached Sliced Pork with Minced Garlic

U

Sweet and Sour Pork

SE Rt/ VA HE
Stewed Beef Shank Colonial Style

AR =4AHF

Pan-fried NZ Beef Fillet and Scallop

B RFFRL

Wok-fried Beef Cubes with Sliced Almond

RIREADRL
Wok-fried Black Pepper Sirloin Beef Cubes

$48 (4 ¥ /Pieces)
$28 $42
$28 $42
$40 $60
$40 $60
$40 $60
$44 $66
$44 $66
$44 $66
$25 $38
$48 (4 ¥ /Pieces)
$24 $36
$24 $36
$88 X /Large

$42 $63
$38 $57
$38 $57

Prices are subject to prevailing service charge and gorvernment tax

$56

$56

$80

$80

$80

$88

$88

$88

$50

$48

$48

$84

$76

$76



Traditional Shunde Yu Sheng

ERINEE4 (FiT)
(Order in Advance)
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RS
Poultry

7)1 ARG

Sichuan Mala Chicken Cutlets $24 $36 $48
axx=m138

Braised Taiwanese Style Chicken Cutlets in Claypot $24 $36 $48
IRIBKEES

Crystal Chicken $35F 3/ Half  $65 23/ Whole
§FEE RGN

Deep-fried Chicken Wing Marinated with Fermented Shrimp Sauce $24 $36 $48
ERERGIK

Kung Po Chicken with Dried Chilli and Cashewnuts $20 $30 $40
EIEXG R

Deep-fried Chicken Wing with Homemade Hoisin Sauce $24 $36 $48

Prices are subject to prevailing service charge and government taxes

RIBKEXS
Crystal Chicken

Prices are subject to prevailing service charge and gorvernment tax



BB

Traditional Hakka
Braised Beancurd

ERR

Braised Fresh Mushroom and Kailan in Abalone Sauce

BTIGEFE I =

Stewed Tianjin Cabbage with
Yunnan Ham and Dried Conpoy

BETI0EA




-+4—4—k

SR/ i

Beancurd/ Vegetables

MESE
Spicy Mapo Beancurd

AEEFIER

Braised Homemade with Minced Pork

BEXRIRT BN
Traditional Hakka Braised Beancurd

BE TR
Braised Seafood Beancurd in Claypot

ARER

Braised Beancurd with Chinese Mushroom and Vegetable

BIEREE\ 2R
Braised Beancurd with Assorted Mushrooms Topped with Egg White

XEBEHER

Braised Homemade Beancurd with Pickled Radish

FLERER
Signature Charcoal Beancurd with Crispy Shredded Yam

WY\

Braised Seasonal Vegetable with Crabmeat

TIRERIR
Poached Chinese Spinach with Trio Eggs in Superior Stock

RHRENERT
Sauteed Chinese Royal Chives with Beansprouts and Salted Fish

IFE N E R

$20

$20

$20

$32

$18

$20

$18

$24

$36

$20

$24

Stir-fried Romaine Lettuce with Fermented Shrimp Paste in Claypot $20

1EEER=1E
Braised Fresh Broccoli with Chinese Mushroom

FROES
Wok-fried Stringbean with Minced Pork

aBEMFR
Stewed Eggplant with Salted Fish and Minced Pork in Claypot

BRET 2R
Stewed Tianjin Cabbage with Yunnan Ham and Dried Conpoy

HRIZT 5
Stir-fried Crunchy Vegetable with Macadamia Nut

BT E I =

Braised Fresh Mushroom and Kailan in Abalone Sauce

Prices are subject to prevailing service charge and gorvernment tax

$30

$20

$20

$38

$30

$30

$30

$30

$30

$48

$27

$30

$27

$36

$54

$30

$36

$30

$45

$30

$30

$45

$45

$40

$40

$40

$64

$36

$40

$36

$48

$72

$40

$48

$40

$60

$40

$40

$68

$60

$60



SREIRASRE
KL Style Hokkien Mee

MR REIR TR
Claypot Rice with

ZREAETDIR _______,_..-r"‘ Preserved Meats

Fried Rice with Crabmeat, Egg
— White and Dried Conpoy




SIVAI

Noodle/ Rice

BM IR
Yang Chow Fried Rice

FRAERERENR
Fried Rice with Crabmeat, Egg White and Dried Conpoy

BEOIR
Fried Rice with Seafood

W ERREIRTR (FIT)
Claypot Rice with Assorted Preserved Meats (Order in Advance)

HRIRENT
Traditional Fried Rice with Crispy Silver Fish

XO#E B IR
Fried Rice with Seafood in X0 Chilli Sauce

BRIFEBE =M
Pan-fried Hor Fun with Pickled Radish and Kailan

ZRTRFRE
Braised E-Fu Noodle with Crabmeat

BB
Seafood Hor Fun in Fluffy Egg Sauce

X2 WHZ%
Traditional Wok-fried Mee Suah

BRUBEBEA
Pan-fried Seafood Mee Hoon in Fluffy Egg Sauce

EBFF AR AR

Braised Lobster Rice Vermicelli with Leek in Superior Broth

LM oR A

Poached Rice Vermicelli with Clam in Superior Stock

BRI

Signature Char Kway Teow

KLIBEEASRH
KL Style Hokkien Mee

Lzl imaiR
Poached Crispy Rice with Lobster in Superior Stock

Lz BRIk
Poached Crispy Rice with Seafood in Superior Stock

TSI EMNPE

Braised E-Fu Noodle with Fresh Mushroom in Abalone Sauce

$24 $36
$32 $48
$28 $42

$48

$64

$56

$65 H1/Medium $130 X/Large

$26 $39
$28 $42
$24 $36
$32 $48
$32 $48
$24 $36
$28 $42

B9/ Seasonal Price

$28 $42
$22 $33
$26 $39

B9/ Seasonal Price

$38 $57

$32 $48

Prices are subject to prevailing service charge and gorvernment tax

$52

$56

$48

$64

$64

$48

$56

$56

$44

$52

$76

$64



ERRGUE
Stir-fried Crunchy Vegetable with
Macadamia Nut

ENIEER

Braised Beancurd with Pumpkin
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Sweet Corn and Diced Vegetable Soup
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$12 17/ per portion

Deep-fried Vegetarian Spring Roll
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$16

Deep-fried Vegetarian Beancurd
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$36
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Braised Fresh Mushroom in Vegetarian Sauce

EMEER

Braised Beancurd with Pumpkin
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Fried Rice with Diced Vegetables
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Prices are subject to prevailing service charge and gorvernment tax




MRHESH BEARER

Chilled Mango Puree Chilled Black Glutinous
Topped with Ice-cream - Rice Puree Topped
with Ice-cream

BREMNFIE
Yam Paste with Ginko Nuts and Pumpkin

=R

Red Bean Paste Pancake
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bH 6D
Dessert

LTENTRRAR
Chilled Peach Essence with Red Dates and Lotus Seeds

BTk

Hot Sweetened Peach Essence in Almond Cream

EEBRCR

Hot Sweetened Almond Cream

BREMNTF

Teochew Yam Paste with Ginko Nuts and Pumpkin

BLRK
Chilled Empress Cocktail Jelly

=R7E

Glutinous Rice Dumpling in Hot Sweetened Ginger Soup

ARERDg it

Red Bean Paste Pancake

R
Deep-fried Sweetened Taro Stripe

Chilled Black Glutinous Rice Puree Topped with Ice-cream

AREMT AR T
Chilled Sago Pudding with Gula Malacca and Coconut Milk

MIRHEBESH
Chilled Mango Puree Topped with Ice-cream

IEMEL
Double-boiled Harsma with Red Dates and Lotus Seed

$10 i1/ per person

$12 =L/ per person

$12 i1/ per person

$12 =1L/ per person

$10 i1/ per person

$10 i1/ per person

$24 =17/ per portion

$18 $27

$16 i1/ per person

$10 i1/ per person

$16 L/ per person

$24 1L/ per person

Prices are subject to prevailing service charge and gorvernment tax

$36



