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D1 Mango Salad <
ERXTH

D2 Seafood Salad <
9y

D3 Egg Fu Yong

D& Bittergourd Omelette
EEEE

D5 0,{3;« Omelette

Dé Minced Chicken Beancurd
L]

D7 Braised Beancurd
2853

D8 Crab Meat Beancurd

L LR

DISHES ¥

vi S;n&bal Kang Kong ¢
V2 Beansprout with Salted Fish

LN 2
V3 LuoHa‘n Vegetables

¥
V& HK Chye Sim with Oyster Sauce

L T

Vs Nyonya Shrj.Fned Lady's Finger«
vé Nyonya Stir Fried Long Beans ¢

HEXE

V7 French Beans with Dried Shrimps _#¢
FAWEE

V8 Stir-Fried Broccoli
v £ %

ve T[nree Eggs Royal Spinach

=%
V10 Scallop Broccoli
PTHER

Soup,

S1 Bittergourd Beancurd Soup

ERERH
S2 ShiChuan Sour Spicy Soup _¢
w3 ) R
S3 Tom Yam Chicken Soup
e L
S& Spinach Minced Meat Soup
ok R H
S5 Tom Yam Seafood Soup «#'
AR HH
S6 Tom Yam Prawns Soup
L RITH
S7 Dry Scal:p* Crab Meat Soup
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Chicker,

C1 Lemon Chicken
s

C2 Thai-Style Fried Chicken
£

C3 Thai Basil Leaf Chicken
AXANR

C4 Prawn Paste Chicken
FERPN

cs S:::t & Sour Chicken

C6 Segar Golden Chicken -
FEs :

C7 Chicken with Dried Chilli
THEAT

C8 Black Pepper Chicken
XS T

C9 Homemade Pandan Leaf Chicken

F b
Beeh
B1 Ginger Parsley Beef

)
B2 Beef with Dried Chilli
THFH
B3 Black Pepper Beef
i

Squid

SQ1 Fried Baby Squid with Thai Sauce
T

$Q1 Black Pepper Sotong
ER AR

sQ2 Samb;l Sotong

$Q3 Oats Sotong _/

LR 3D
SQ4 Grandma’s Salted Egg Soton
BELURAR b i

Prawory

P1 Oats Prawns ¢
#8455

P2 C;;m Sauce Prawns

P3 Butter Prawns #

P4 Herbal Steamed Prawns
& ¥ &

PS Salted Egg Prawns
% 253
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Fist

F1Seabass 40 &
F2 Red Snapper &x %
Choice & #:-
a) Sweet & Sour
[.35]
b) Thai Chilli Garlic«#
£ X4 F

29
35

¢) Thai Steamed <
X%
f) Segar Supreme

¢) Thai Sauce Crispy .# @) Assam Gulai <
£XFB LSS

d) Hong Kong Steamed
ELE

min Parsely Fish Slices
&
F& Sweet & Sour Fish Slices

®Ha R %00‘%;9/

N1 Hor Fun
A

N2 Crispy Egg Noodles
k&

N3 Dark Hokkien Mee

k@ (x)

N& Dry Fried Kway Teow
F

N5 E-Mee
#@

N6 Tom Yam Mee Soup

AR @A
N7 Bee Hoon Soup
ES 3

N8 Cockles Fried Kway Teow
3255
N9 Singapore Fried Bee Hoon ¢
EACET S
N10 Mee Goreng
LES
N1 %eeaned Kway Teow
N12 Hong Kong Fried Noodles

#HY @
Reeg

R1 Chicken Fried Rice
& T

R2 Twin Fish Fried Rice
kB iR

R3 Beef Fried Rice
4 Bk

Ré& Pineapple Rice

.

RS Thai Fried Rice
5P|

Ré Seafood Fried Rice

R
R7 Plain Rice
af

Prices here not inclusive of GST & Service Charge X ¥ ) {8 R LIEGSTHRMR & &
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CHINATOWN POINT
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Mineral Water * e & 150
Cola™ # 2%
Cola Zero W & A4 28
Fanta Grape L4 % 2.9
Root Beerdfititk 2%

Soya Bean .4t 2%
Chrysanthemum Tea #j2£ 2.%0
Green Tead % 2%
Orange Juicedg+ 2%
Lime Juice @i+ 2%
Bandung 55 2%

Iced Lemon Tea it % 2.5
Longan Drink #afk 3.5
Lychee Drink 2#k 3=
Soursop Drinkér £48% 3.0
Thai Milk Tea 5% 3.9
Lemongrass Drink # ¥ 3.5

Coffeesd 22
Tea / Tea-0#% 22
Chinese Tea$ 9% 22
Chocolates5 £.4 22

Dersert

Thai Red Ruby g ix5 3.0
Aloe Vera Longan# % 2m 3.0
Aloe Vera Lychee %1 3.5




