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MCwyAsum Fish Head ¢
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A3 Cu;y Fish Tul -

A4 Curry Asum Fish Tail
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D1 Mango Salad <

= XTIk
D2 Seafood Salad <

ek 3
D3 Egg Fu Yong

f2: 3

D4 urd Omelette

AN &
D5 Oys:r Omelette <

3
Dé Minced Chicken Beancurd

] 45
D7 Braised Beancurd

£0 1% 50
D8 Crab Meat Beancurd

LR ]

Vegetable

DISHES %
V1 Sambal Kang Kong ¢
ERE
V2 Beansprout with Salted Fish
LN
V3 LuoHa; Vegetables
¥R
V& HK Chye Slm with Oyster Sauce
Vs Nyuny;- ;tlr Fried Lady's Finger#
4
Vé Nyomp Stir Fried Long Beans ¢
*4&
v7 Frlnch Beans with Dried Shrimps ¢
FAwES
V8 Stir-Fried Broccoli
A
V9‘n_1rn Eggs Royal Spinach

ZELE
V10 Scallop Broccoli
PFHLRE

S1 Bittergourd Beancurd Soup
A

¥+ M

52 ShiChuan Sour Spicy Soup ¢
)i R

$3 Tom Yam Chicken Soup

A% R
S4 Spinach Minced Meat Soup
Foul )
S5 Tom Yam Seafood Soup '
A5
$6 Tom Yam Prawns Soup
]
S7 Dry Scallop Crab Meat Soup
Rt LS
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C1 Lemon Chicken

A

C2 Thai-Style Fried Chicken
M

C3 Thai Basil Leaf Chicken
e L

C4 Prawn Paste Chicken
TSP M

CS Sweet & Sour Chicken
06

Cé Segar Golden Chicken
]

C7 Chicken with Dried Chilli
FHRET

C8 Black Pepper Chicken

LT
C9 Homemade Pandan Leaf Chicken

L AP -]
Bee
B1 Ginger Parsley Beef

LB 44

B2 Beef with Dried Chilli
THF N

B3 Black Pepper Beel ¢
TiFn
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Squut
SQ1 Fried Baby Squid with Thai Sauce <
FXRET
sa1 Bl.ld(;oppor Sotong <
502 Sambal Sotong
soae“?*'ms ited Egg Sot
randma’s Sa g Sotong _y
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P1 Oats Prawns
ks R

P2 Cream Sauce Prawns .
&5 ¥ F

P3 Butter Prawns ¢
4 iy $F

P4 Herbal Steamed Prawns
6 2 F

P5 Salted Egg Prawns
P2 3
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F2 Red Snapper #2128

Choice Q#:'
a) Sweet & Sour

it
b) Thai Chilli Garlic <
& &

28
34

o) Thai Steamed '
f W 3
f) Segar Supreme '

S
¢) Thai Sauce Crispy .#  g) Assam Gulai <
LEL

d) Hong Kong Steamed
A%

F3 Ginger Parsely Fish Slices
Erys
F4 Sweet & Sour Fish Slices
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N1 Hor Fun
AT

N2 Crispy Egg Noodles
k&

N3 Dark Hokkien Mee
HEd(X)

N& Dry Fried Kway Teow
T

N5 E-Mee
il

Né Tom Yam Mee Soup
AR &

N7 Bee Hoon Soup
Adrid

N8 Cockles Fried Kway Teow
3
N9 Singapore Fried Bee Hoon ¢
ESES
N10 Mee Goreng
5ad
N11 Beef Fried Kway Teow '
A4 F
N12 Hong Kong Fried Noodles
F&ya

Riﬂ I
=
R1 Chicken Fried Rice

TR

R2 Twin Fish Fried Rice
A& By AR

R3 Beef Fried Rice
FAYR

R4 Pineapple Rice
RAR

RS Thai Fried Rice

BEAMR
Ré Seafood Fried Rice
L
R7 Plain Rice
a
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Mineral Water 5 4 1%
Cola*T & 2%
Cola Zero T &8 2580

Fanta Grape Lg%  2.%0
Root Beer#tit Ak 2%

Soya Bean 4.4 280
Chrysanthemum Tea # £ 2.%0
Green Teasg % 220
Orange Juiceigit 220
Lime Juice a4t 2%
Bandung S5 280

lced Lemon Tea sfisig % 2.80
Longan Drink 224 3.5
Lychee Drink ##k 4 3%
Soursop Drinkc £ 3.5
Thai Milk Tea & £45% 3.5
Lemongrass Drink & 3.5

Coffee sl 2%
Tea / Tea-0% 2%
Chinese Tea & 9% 2%
Chocolate =5 4.4 2%

Dewsert

Thai Red Rubya s &5 3.80
Aloe Vera Longan % s 3.80
Aloe Vera Lychee x4 3.80




