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B¥Fish
101 BiGERNIEE R 28.8 E&tNxE #  Chengdu Chilli Boiled Fish \Lh/ 288 |
ohian Snkigang oty #  Sichuan Ginger Bullfr = 228
102 EIEMRRFER 28.8 ig:g it bt
Pickled Veg Home Style ucky Trotter 14.8
103 SBRNFES 28.8 %MEM?&:% l Sichuan Baoon Fned Organic Cauhﬂower 12.8
Cardamom Flavor .2 -
v with Pi : E— g
105 EREE S 5y 268 7 . e 415 XX FBHD i 128 O ceidlraies 2
Chongaing Grilled Fish _—~ " = o s : Chicken Slices with Double P omalo & Eg Soup
o\ Beef with Pepper P e 602 BEMLA 5.0
106 FHHENR B 33 w02 RRER S 1680 418 BERL 12.8 o
Boiled Chilli Fish /"2 7) e - Yiniang Streaded Pork , ickled Vegetable Soup
107 BB N2 88T s ?;;;‘%m i 1ag 47 BHAL 12.8 -
Ginger&Onion Fish Fillet : e~ v : Shredded Pork wih Green Pepper E® Others
= Chongging Deep Stir Fried Chicken - 701 KR R —
B Chicken Pot 904 KRB A Ri :
Braised Intestine with Green Chilli REMWE Vegetable w702 t!og‘i 1.0 »
201 4 EERER =" 228 405 ARAR 14.8 = —F e :
Bullforg & Chicken Pot Boiled Chili Pork Slices 501 RESR . J 88 samad Ro
202 IEEHTE 228 406 TRIEB 14.8 Mapo Sl Teui AR i
Pig Intestine & Chicken Pot Grilled Cooked Pork Ribs 502 IRERR i S5 tR¥) Beverages \ )
‘203 JERTRRR 208 407 EMEHHS el H;ggg'e Toutu &8 o m——
= ;?ggg & ;hrcken Pot il grattgeGourd Pork Ribs in Black Bean Griddie Cooked Caifiower 801 E 7RI H‘elneken Beer 8 8
A e th o408 REMPA S 128 504 TROFES 8.8 802 ERIRD Tiger Beer 7.8
(o4 _)k, Home Style Pork Slices De.e_p Fried French Beans 803 |IEMRE Snow Beer 6.8
%88 Bullforg LCLTY 40 BRBRR S 125 g o M=t ol 88 804 T Coke 18
Double Cooked Pork Slices Brinjals,Green Chilies with Potato 805 4325 Green Tea 18
301 FR4E — 228 a0 BHEN 12.8 506 7% (EMIFME) 8.8 '
Griddle Cooked Fragrant Bullfrog Green Chilli Chicken Kailan (Stir fried/Garlic) 806 WKEL3R Iced Tea 1.8
302 B4 28 411 AAA 128 507 BFHHF 6.8 807 MKATHEK Iced Lemon Tea 1.8
Green Chili Bullforg Sliced Pork with Black Fungus Fish Fragrant Brinjals " 808 35%A Fanta 1.8
v ?ﬁ:g . Bullf e f ’rﬁgmh‘ ith Bitter Gourd 166 7 ;:e:ﬁgid Brinjal °8 800 MB Ja DuoBao Hertal Tea 1.8
1 epper Bulirorg O ICes Wi itter our ri injais
304 AEEE S 208 43 MENE 7 128 500 BRME 68, 510 REE Minute Maid O'af‘ge 1.8
, Boiled Chili Bullforg Shredded Pork wify Gérhe Stems Fried Egg with Tomato 811 il SR7K Mineral Water 1.8
~
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510 M (TW/FES/I2ERK) |
Bitter Gourd
(Stir Fried! Garlic! Black Bean)

511 £ 8% (BHAeBER)
Shredded Potato

(Green Pepperf Dry Chillil Sour&Spicy)
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Meat Type A 2.3/100g
Ay 4 A Beef
F#M Luncheon Meat # 5  Cow Omasum | ﬂ
PR Chicken AR Pig Instestine  \\
%A Pork 7% Su Dong
R Pork Skin 88 Squid
R Fish Bl ”:v\\\ 4 it Beef Tripe b
MAZEB Mushroom Type A 2.8/100g
Meat Type B 3.0/100g L ——
B8 25 Abalone Mushroom
X BRA Ham Sausage A EE King Oyster Mushroom
¥ H % Pig Ear #$+# Enoki Mushroom
¥Rt Pork Tripe £17D%% Button Mushroom w
38 Pork Lion 3 Straw Mushroom <9
& #& Dory Fish
—[EA Pork Bell
K 8 0% Fried F's: il
B Fried Fish Cake Mushroom Type B 3.6/100g
¥R F Fried Ngoh Hiang S —
fiEBh Sausage = #% Snow Mushroom
7 # A Su Dong Ball ¥ 1%2E Browns Honshimeiji
_MEB A Fried Fish Ball 5% 2 White Honshimeiji
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R A% C . BB A
Meat Type 3. 6/1009 \ Vegetable Type A 2.3/100g

e
FB 7T = HK Kailan
/i #& M HK Spinach
HFBR HK Caixin
BH E® Beancurd Skin
B XTZE W Green Pepper
R Lettuce
ZE1\ 3R Kang Kong
#F2# Di Huang Miao
E K@ Baby Corn
8 ={E Broccoli
Pa3R Chives
#& Garilic Sprout
2B B)3 Red Cabbage
¥# 2 Ladies Finger
%% Shanghai Green
B3Rt Cauliflower
SE# Lotus Root
=2 Snow Pea
FBBAB HK Naibai
17 Yuba
AH Black Fungus
7« ¥ Boiled Bamboo Shoots
HE You Mai
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JINLI SPECIALTY
MALA HOTPOT / SELF-SERVICE
450 LORONG 6 TOA PAYOH #01-10
F AC CENTRE
SINGAPORE 319394
P B %2 B RE
Q/Eet-able Type B 1.6/100g Hotpot Base $3/Set
it
M E MR ZH Glass noodles H45 8 Soicy FI
%2 Colery | mi 3 Spicy Flavor
=M\ Bitter Gourd / S WFMRLAH Dry sl
#F Eggplant = « B3HBELRHH More Gravy
NA 2 Pakchoi *  Soup
&M Cucumber « JER/NE Mild- )
#7#0 Tomoato . NEE Mild 4
# % Sweet Potato o NELE Mild+ )/
# &t Sweet Potato Leaf . Medium )
ABST Spiced Beancurd: -5 . st Medium+ M)
;:;T; C\leli i hy ‘ * A# Extra Hot "
S inter Melon .
+ ABL Hot
EM Pumpkin ? i i

tA% b Carrot
8% b White Carrot\ o
\,
B2 C
Vegetable Type C 0.9/100g

/f_ SR
AB K Chinese Cabbage

dER 813% Beijing Cabbage
12 Patato

2@ Toufu

¥R Rice Cake

E i 8 O R

Non Spicy Flavor
B Stir Fry
& Garlic
+ 3 Oyster Sauce




