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EVERY THURSDAY | 6PM - 4:30PM

SOUP OF THE DAY SHOW STATION CHEF’S TABLE
~Y¥ Ah Hoi Soup of the Da G e Tiger Prawn with Vermiceilliin Braised Black Angus Beef
L Mestorn S i o dy w Chef Seng's Superior Broth / Rib with Ranch Sauce
estern Soup of the da i
F.’ . 4 Crispy Noodles Buttered Vegetables

Seofc?od Porridge with Singapore Laksa Truffle Oil Infused Mashed

Condiments Potatoes
@ Mud Crab in Singapore Chili Crab
” Sauce with Fried Mantou Whole Norwegian Salmon

with Nyonya Sauce

" APPETISER & SALADS

Chicken Satay with Condiments

%:i:t%‘éss Quﬁolsaur?‘g;gd Marinated Grilled Chicken  DESSERT |
Olives Grilled Squid Skewer ————————————
Nyonya Achar Spring Rolls @ I(tzzgnléc;;]aenn% ;Ni‘i‘h
@ "ég}‘?;k?:bd with Crispy Assorted Crackers with Dips A2, Chilled Mange Coulis
I R L IR ” with Pomelo
Mesclun Greens, Romaine ‘ < MAIN COURSE

Chocolate Fountain

Lettuce, Cherry
with Condiments

Tomatoes, Corn Kernel, |
Onion Ring & Kyuri @ Steamed Barramundi with Crispy

Bean Crumb Assorted Swiss Rolls
Thoveand fslod, Olve O& - -
ousan 3 (9P, .

Balsamic Vinegar %8 Kung Poh Squid - Ah Hoi's Style Assorted Jellies

ESeOTEERPNPESEEE o Solted Egg Prawns Chocolate Brownie
ASSORTED CHEESE | ch y
N Honey Glazed Ginger Chicken New York Cheese Cake
Carrot Cake
Feta, Emmenthal & Cheddar Stir Fried Black Pepper Beef with .
Capsicum Durian Pengat
Oried Nuts, Dried Fruits, R =
Cheese Biscuit "3, Sambal Petai Fried Rice ‘ BEVERAGES
~ with Prawns \ ,
BTN I -, Black Pepper kway Teow Coffee
- with Seafood
Tea

Boston Lobsters, Prawns, Poached Spinach with . Assorted Chilled

Mussels Conpoy & Trio Egg | Beverages

Selection of Niairi Sushi Fried Beancurd with Mix J &~ N

Qﬁ; CM(',?S §0|,s'9'” vshi Vegetables & Glass Noodle A~ A Sy

7.

=2 AH HOI SIGNATURES DISHES ARE ON ROTATION




