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Claypot Crab Swewed Bee Hoon

KEBR K (64)

Decp Fricd Tans (Gpcs)

ihgily

—— PRAWNS—

|
il Zi 1

Herbal Prawns

Jil R

Salved I'.i_'g Prawns
2¢ i HF
Corcal Prasens

b TTARR

Pan Fricd Prawns With Signature Sauce
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Live Prawns Sreamed with Garlic & Vermacell
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Hotplate Wagyu Beet in Black Pepper Sauce
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Onbon & B Omelette
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Carey Fish Head
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Crong Cong [Sea Sodils) with Siponature Chilli Sauce
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Salted Egpr Fish Skin
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Mala Crayfish (300g)
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Buoiled Kailan with (3:,.1.11:1: Sauce

o HFOKPYFEE

Stringhbeans Stir- fried with Dried Shrimnps
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