10

11

et

Popiah (fresh spring rolls)2P

YRR ¥ b g

Satay Chicken/ Beef/ Lamb ( served with peanut sauce ) 4P

PCRLER)

Tofu Goreng (Nyonya crispy tofu with peanut prawn paste)8P
ol E YERE

Lobak (deep fried bean curd skin wrapped with mince pork)2P

FRIEHE
Spring Ekoll (vegetarian)3P

P
Curry Puff (vegetarian)3P

AP S
Cucumber with Jellyfish (lightly spicy sauce) - Cold dish

PR FL8
Nyonya Grilled Fish Cake(served with sweet chilli sauce and
peanut)4P

i
Otak Otak (grilled fish custard wrapped in banana leaf)4P

Deep Fried Garlic Squid (curry paste)
FESH BER

Mixed Entrée (three varieties)- min 2P

9.8

11.8

8.8

9.8

7.8

7.8

8.8

9.8

10.8

9.8

9.8P/P



12

13

14

15

16

17

18

19

20

21

22

23

24

EtER=R
Peking Duck Two Courses

B R
Salty Plum Spare Rib (stir- fried with plum sauce)

Ci W S
Golden Sand Prawn (butter herbed with shell)

PUSIR N6
Soft Shell Crab (deep fried served with salad sauce)

mEPMYE

Nyonya Stir Fried (combination seafood with seasonal vege)

IBET =R

Nyonya Fish Head (assam curry)

NIFEDEF
Nyonya Special Chilli Stir- Fried Scallop

35 8% B A A I O 3
Nyonya Kapitan Curry Chicken

BEMR

Marmite Deep Fried Calamari

Wi EFF B %
Curry Taro Spare Rib Hot Pot

ECRER Y

Rendang Beef (dried curry with coconut)

ERYRE

Singapore Chicken (roast chicken and chicken salad)

Wy W 4 = 3¢ (FRRT)
Curry Chicken Bread (pre-order only)

46.8

17.8

19.8

21.8

19.8

30.8

21.8

17.8

17.8

18.8

17.8

19.8

30.8



25

26

27

28

29

30

31

32

33

34

RERRE

Nyonya Hot And Sour Soup

EMNT5

Singapore Coconut Soup (chicken or seafood)

ERXTAR

Seaweed Minced Beef Soup

34 5 2 3%

Combination Seafood Bean Curd Soup

8% 35 (F¥F{®) CRAB(Market Price)

ERHTE
Singapore Chilli Mud Crab Hot Pot

EFuES
Curry Mud Crab Hot Pot

o FIeRE R ER
Rice Wine Steamed Mud Crab (goji berry)

EMARE
Sticky Rice Steam Crab

X0 #FEiE R
X0 Sauce Mud Crab Hot Pot with Glass Noodle

BARAPHE
Butter Herbed Mud Crab

6.8

6.8

6.8

6.8

Market
Price

Market
Price

Market
Price

Market
Price

Market
Price

Market
Price



35

36

37

38

39

40

41

42

B
Fried Chicken in Onion Sauce
iR

Butter Herbed Chicken
P24 g

Kapitan Deep Fried Chicken

£ TE
Dried Curry Spiced Chicken

P B
Nyonya Assam Chicken (curry)

B g

Singapore Sambal Chicken (prawn paste)
Sizzling Kung Po Chicken (dried chilli and
dark soy)

B P e
Singapore Chilli Chicken Hot Pot

18.8

17.8

17.8

17.8

18.8

17.8

18.8

18.8



43

44

45

46

47

48

49

W0 U = B
Curry Lamb

SEBHA
Dried Curry Spiced Beef

BB

Black Pepper Beef Cube (butter pepper)
=ZB4H

Sambal Beef (prawn paste with dried shrimp)

35 S O 0EE 5% R
Nyonya Curry Roast Duck

i3 o

BBQ Combination in Plum Sauce

EREAR R
Sizzling Salted Fish Tofu with Minced Pork

18.8

17.8

19.8

17.8

19.8

19.8

18.8



50

51

52

53

54

55

56

57

58

59

60

RIS B

Four Season Bean (pork mince with dried shrimp)

Bt SRR
Seasonal Vege Stir - Fried with Belacan Sauce
B

Gado Gado (salad peanut sauce)

it 447

ege Delight (fresh vege stir fried with lotus roots)

Fr’ﬂﬁ?ﬁﬁi@ ’F]

Princess Tofu with Dried Scallop Oyster Sauce

B PR 2

Seasonal Vege in Sweet Ginger Sauce

PR
Malacca Egg Plant (hot sour chilli and anchovy)

R B T

Nyonya Stir - Fried Egg Plant with Spice and herbs
WEETH &

Salted Fish Stir - Fried with Bean Sprouts

FEENC RN
Assam Curry Vege Hot Pot

Nyonya Curry Vege Hot Pot

16.8

15.8

15.8

15.8

16.8

15.8

16.8

16.8

15.8

16.8

16.8



61

62

63

64

65

66

67

68

PP 4

Curry Pineapple Prawn

ERNEARIL

Sambal Petai Bean Prawn (prawn paste)

=

Assam Prawn (curry)

BIPEI
Singapore Chilli Prawn
ﬁ&’fﬂ“«'@“ﬁ'
ung Po Prawn (dried chilli and dark soy)
HEgt

Garlic King Prawn

ks
Dried Curry Spiced King Prawn

B

Sizzling Nyonya King Prawn

19.8

20.8

19.8

19.8

19.8

19.8

19.8

19.8



69

70

71

72

73

74

75

76

77

78

79

80

81

I=R

Assam Fish (fillet choice of grilled or steamed)
ZBR

Sambal Fish (fillet)

IHERR
Nyonya BBQ Fish (fillet)

0 AR
Curry Fish Hot Pot (fillet)

HERR
Nyonya Steamed Fish (fillet)

RTR

Singapore Chilli Fish (fillet)
ENFER

Singapore Style Steamed Fish (fillet)

#FE¥ ¥ SEAFOOD

E NI T IR
Singapore Chilli Calamari

=BEHMA

Sambal Calamari (prawn paste)

IR

Assam Calamari (curry)

= REMZ
Kung Po Calamari (dried chilli and dark soy)

EmBT

Garlic Scallop
EMNFAH T
Singapore Chilli Scallop

20.8

20.8

20.8

20.8

20.8

19.8

20.8

17.8

17.8

17.8

17.8

21.8

21.8



82

83

84

85

86

87

88

89

90

91

92

93

94

95

mE RS (&4, F)
Roti Curry (choice of Chicken/ Beef/ Lamb)

fraph

Combination Chow Mein (crispy noodle)

EMwXKE

Singapore Fried Noodle

ENpRrd

Singapore Char Kway Teow

BRYHE

Malaysian Mee Goreng

BEDE

Hokkien Noodle (stir-fried combination with dark soy sauce)

RERR

Combination Yuan Yang (ho fun and vermicelli with egg sauce)

BERRK

Nyonya Stir- Fried Yuan Yang (vermicelli and glass noodle)

BRIRE R

Mee Rebus (prawn and pork with sweet potato gravy sauce)

REN TR %

Five Spice Eggplant Hot Pot (stewed short thick rice noodle with
minced Pork & eggplant)

PN L ]
King Prawn with Shell on Fried Crispy Noodles

BRRRT K
Fish Fillet Noodle Soup with Salted Vege

0l nEE R 34>

Singapore Curry Laksa

D=WP

Assam Laksa (Nyonya noodle with fish broth)

16.8

15.8

15.8

15.8

15.8

15.8

15.8

15.8

15.8

15.8

19.8

17.8

15.8

15.8



926

97

98

99

100

101

102

103

104

105

106

107

e REERR BT
Ipoh Chicken Noodle Soup

im0

Prawn Noodle Soup

SXRMAREK

Preserved Vege and Shredded Duck in Vermicelli Soup

B R R

Hainanese Chicken with Butter Rice

IBERDER
Nyonya Special Fried Rice

MDA

Yeong Chau Special Fried Rice
BRI

Hokkien Fried Rice

B FHPIRER

Malacca Nasi Lemak

=)

Steamed Rice

p:i:):

Butter Rice
it
Coconut Rice

i

Roti

15.8

17.8

15.8

14.8

15.8

15.8

16.8

15.8

2.8

3.5

3.5

3.8



JAS ¥

Ice Kacang

¥ %k

Ice Cendol

EER

Banana Fritters

KEER

Deep Fried Ice cream

R B
Dessert Of The Day

Minimum of $12 Charge Per Person
Prices subject to change without notice.

6.8

6.8

6.8

6.8

7.8
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