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From the Sea.
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B et 2 0 Shr|mp Paste Chicken Wings (3Pcs) . 18.80
& |-|-|| : Kepak Ayam Rasa Belacan Hong Kong : A
P !FE%%EBE) HErT

SaIted Egg Fish Skin . _ 18.80
Kullt Ikan Masak dgn Telur Masin S, > /

RE&R

Sl Thai Style Beancurd | ' ' 13.80
i Thai Style Tauhu il
ZFREE ~ TR i

el Thai SterIJeIIyﬁsh 2 " 11.80
Thai Style Ubur-ubur x

AR et

&> Shrimp Paste Chicken Wings (3Pcs)
Kepak Ayam Rasa Belacan Hong Kong
SFEBE(3R)

% _lﬂﬂﬁﬁiﬁ Chef’s recommendation *All Photos for lllustration Reference Only BAER RBEE
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B3 | STARTER

* Salted Egg Fish Skin
/| Kulitlkan Masak dgn Telur Masin

S e i

Thai Style Beancurd
Thai Style Tauhu
ZNEB
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% E3M451%E Chef’s recommendation *All Photos for lllustration Reference Only P B }i R4k 5%
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e b | i RM
: ' 83 / Per Pax
™ Braised Abalone with Broccoli . 158
Abalone Masak dgn Brokoli iy
P amEREseEEE
™ Braised Abalone with Sea Cucumbér, - 188
Fish Maw & Mushroom - '

bt Abalone Timun Laut dan Perut
AUSTRALIA Ikan dgn Sos Tiram :
ABALONE Jeppwsss

=
Braised
Abalone M

\..

% E3H45i%E Chef’'s recommendation *All Photos for lilustration Reference Only BAER RBEE
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& . RM
' 858 / Per Pax

M Braised Shark's Fin with Scallop ‘ 43.80
Sup Sirip Jerung dgn Skalop :
T pesFeE

"NId XUdVHS

Braised Shark’s Fin Soup with CrabMeat  32.80
and Dry Scallop ; :
Sirip Jerung Masak Superior dgn Sos Kaldu

- BERATNE®

i L g
. R
AL id L Y e
i VI W/ o
/40

o <2 Braised Shark's Fin with Scallop
Sup Sirip Jerung dgn Skalop
EFEFEE

Braised Shark’s Fin Soup with Crab Meat & Dry Scallop
Sirip Jerung Masak Superior dgn Sos Kaldu

. ERTFRER
P L U TR

% [Efi4$i% Chef’s recommendation *All Photos for lllustration Reference Only Fi#7 B } RAk 5%
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RM /
SOUP : $@.E /PerPot "
g . f®® Seafood Beancurd Soup 28.80
: - Sup Tauhu Makanan Laut Campur ‘
QLY susE= S
Bitter Gourd Seafood Egg Drop'Soup * 28.80
, ‘- Sup Melon Peria dgn Makanan Laut dan Telur
i 8 =RiBHERS
: Seaweed Seafood Soup 28.80
. Sup Rumpai Laut dgn Makanan Laut

 BRBHT

Seafood Beancurd Soup
Sup Tauhu Makanan Laut Campur

Y BHERE ”
ATILL A

% [@H45i% Chef’s recommendation

b §
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*All Photos for lllustration Reference Only Fii#7 ) B RAE 5%
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@& | soup

Bitter Gourd Seafood Egg Drop Soup
& Sup Melon Peria dgn Makanan Laut dan Telur
% il

&= INiBEERS “
AT, - AT T 1 el lm“

Seaweed Seafood Soup
Sup Rumpai Laut dgn Makanan Laut

KBS Y\
P | TR T ey

% E3IH45i%E Chef’'s recommendation *All Photos for Illustrqtlon Reference Only Fi# B B R4k 5%
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Lotus Root Soup
Sup Aka?'““i?ﬁatal

T iy S

., - 4
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N

E X% | STEWED SOUP

Friday, - ?I'::r Pax
ST G EVA PR ; sl
Sunday & @ Lotus Root Soup - '15.80
Public LR Sup Akar Teratai :
Holidays [ ERia
EHE, X, old C.ucumber Soup i 15.80'
= Sup Timun Tua : :
H#1{EH8 s e A8 -
@ Watercress Soup A 15.80
: Sup Selada Air R
ipe 3]
Black Bean Wolfberry Soup - 15.80
Sup Kauki Kacang Hitam :
Boiuidin

—

i
%

N

Wétercréé?Soup
Sup Selada Air-
ife 307

-Old Cucumber Soup=—_—
- SupTimunTua =

TR

b §

% [BIF45i%E Chef’s recommendation *All Photos for lllustration Reference Only Fir 4 ) i R4k 5%
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gVvdd ONIA WASVIV

% Wok-Baked with
Salted Egg
e" Tumis dgn Telur Masin

HEIR

‘The price of fresh seafood may fluctuate based on market conditions.
B G S ARYE T A KA.
*All Photos for lllustration Reference Only FA B F; RAEH %

[EIH451% Chef’s recommendation



3 0 2 S
- RM 78.80

Per 100g

Cooking Stylés

: 5 Cara Masak .
ALASKA KING CRAB e
Stir-Fried with Salt & Pepper Wok-Baked with Superior Soup
() _Tumis'_dgn'CiIi & Garam Tumis dgn Sup Superior
. Wk LiaiR
M Wok-Baked with Salted Egg A Steamed with Chicken Egg White
Tumis dgn Telur Masin < Kukus dgn Telur Ayam
EE1E P EA%

& Stir-Fried with Salt & Pepper
Tumis dgn Cili & Garam

R

b §

% 1 1% Chef’s recommendation *The price of fresh seafood may fluctuate based on mlquet conditions.
BimsE S BHEMBLRET N A T,
*All Photos for lllustration Reference 2nly A BB RERE
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AUSTRALIA
LOBSTER

' 2 Stir-Fried with Salt
& Pepper
Tumis dgn Cili & Garam
Rk




B4 | AUSTRALIA LOBSTER

L0
A
SRR
-

Lobster with Ginge’r&
Spring Onion -\,
Tumis dgn Halia dah‘\’\ ;

Raun Bawang 7 \/®

=Rt I iF

-

b | Y Cooking Styles RM 68.80

W Cara Masak _
HIHER & Per 100g
Stir-Fried with Salt Lobster with Ginger &
& Pepper _ < Spring Onion
Tumis dgn Cili & Garam Tumis dgn Halia dan
HEL kb . Daun Bawang
_ Vs - EEPR R
AUSTRALIA _ : :
LOBSTER Wok-Baked with
Salted Egg o Cheese Baked
Tumis dgn Telur Masin Ztih
HeEEE
2 : M Poached with
™ Fried Lobster in TypHoon Superior Soup
Shelter Style ; Rebus dgn Sup Superior
‘ _ Lobster Goreng dgn Cili Kering H8. Eig
A La Hong Kong -
88 RAB 5T
% B35k Chef’s recommendation *;ﬁhzgg; o{g‘gg s;;;fggggg ;Ifu‘?cétgte based on m_érketéonditions.

*All Photos for lllustration Reference Only B 8 J; R Ak 5 4
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CALIFORNIA
GEODUCK

Poached Geoduck with
Superior Soup
Rebus dgn Sup Superior

KIRFF B L7




ik iF | CALIFORNIA GEODUCK

%Stw-Frled Geoduck with XO Sauce
Geoduck tumis dgn Sos XO

X0
7 T

i Cooking Styles RM 43.80

M Cara Masak
EHERE Per 100g
\ :
Poached Geoduck with Superior Soup
> Rebus dgn Sup Superior
Vol FIRFFHE L%
i Geoduck with Ginger & Spring Onion
Tumis dgn Halia dan Daun Bawang
A EA
CALIFORNIA
GEODUCK

Stir-Fried Geoduck with XO Sauce
< Geoduck tumis dgn Sos XO

: XOi& \

A ; :
% |J iﬁ Chef’s recommendation *The price of fresh seafoqd may fluctuate based on market conditions.
i FEGEMELRET N OA T,
*All Photos for Illustration Reference Only Fii# FE ¥ R Ak 5%
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FISH
STEP 1

. B 3% ¥ Choice of Fish

RM RM
Per100g ; Per 1009
Star Groupef - ~ 33.80 Sultan Fish '|9 80

~ -

REH Ty nBe o

Dragon Tiger Grouper 18.80 Patin Fish 12.80
‘EEM_"_ , =EETE

e Marble Goby 26.80 e
FEIRT
\ &
| N
b : :
% “ﬁﬁiﬁ Chef’s recommendation *The price of fresh seafood may fluctuate based on market conditions.

St MR ABET N AL,
*All Photos for lllustration Reference 2nly i BB RERE



£ | FISH

—

Steam with Soy Sauce
Kukus dgn Kicap

iiy) Steamed with Ginger
Kukus Halia

A :
% |J iﬁ Chef’s recommendation *The price of fresh seafoqd may fluctuate based on market conditions.
i G HEMAELRE T A K.
*All Photos for Illustration Reference Only Fii# FE ¥ R Ak 5%
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Deep Fried
w Goreng dgn Kicap

= K
N/l

Thai Style Lemon Steam
Stim Lemon A La Thai

E‘W’&HEI

% “mﬁiﬁ Chef’s recommendation *The price of fresh seafoo‘d may ﬂugtuate based on market conditions.
W GENA SRE TR OA L.
*All Photos for Illustration Reference Only Fii# FE ¥ R Ak 5%
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& | FISH

Nyonya Steam
s Kukus Nyonya

IRE®

NN e L L I I

o Goreng A La Thai
ZIVIE

-

Claypot @ Deep-Fried Sweet & Sour @ Steam TeoChew
g : Goreng Masam Manis Kukus TeoChew
hY . :
% “ﬁﬁiﬁ Chef’s recommendation *The price of fresh seafood may fluctuate based on market conditions.

S BHEMBLRET N A T,
*All Photos for lllustration Reference gnly ik BB REBERE
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INDONESIA
LIVE MUD
XXL CRAB

% [E3M4%i% Chef’s recommendation

- 5 . . _.
- rice of fresh sea ‘may fluc uc _ based on market conditions.
R A E.
- *A tos for Illustration Reference Only Fii 77 ] B R4k 5%




g INDONESIA
ﬁ 'h LIVE MUD RM 218
XXL CRAB y '

2 NOS
Cooking Styles @ Sweet & Sour (@ Ginger Onion
Cara A:fasak s Masam Manis _ Halia Bawang
wMERGE BSEH | £
Steam @ Salted Egg Crab
Kukus , ~ Tumis dgn Telur Masin
ot  REE
5] Chilli 7l Golden Yam Creamy
Ala Singapore B Taro Mentaga Berkrim
¥§¥ FHEESEDN
m Kam Heong
&5

Swee't & Sour
Masam Manis

|

% “ﬁﬁiﬁ Chef’s recommendation *The price of fresh seafood may fluctuate based on market conditions.
o HE M ARE T A KA.
*All Photos for lllustration Reference Only P 8 J; R Ak 5
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ENERAIEFI & | INDONESIA LIVE MUD XXL CRAB

Ginger Onic
Halia Bawang

=3

A ; :
% |J iﬁ Chef’s recommendation *The price of fresh seafoqd may fluctuate based on market conditions.
i G GEMELRET N OA T,
*All Photos for Illustration Reference Only Fii# [ ¥ R4k 5%
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<» Yam Silk Salted Egg
Taro Sutera Telur Masin

FERE

= 4 '--! . - 4
B If15iE Chef’s PitoMMmendation ~

- e price orfiry
A T T
e fr *#all Photos
L 2
. o ,,




e

. Cooking Styles
Cara Masak

HIER i

- PR Yam Silk Salted Egg
LIVE © Taro Sutera Telur Masin
- Rl FERE

-~ PRAWN i

Steamed Prawn
- Stim Udang

BRI%F

< - =" (™ Honey Sauce
Sos Madu
Fr

Salted Egg
Telur Masin

Salted Egg
Telur Masin t

RS L

% [F@H45i% Chef’s recommendation

T

J06

Jo7

vel 5
>
-]

hY . 4

*The price of fresh seafood may fluctuate based on market conditions.
e HENRLRE T 0A L.

*All Photos for lllustration Reference gnly iR B R

RM 9.80

Per 100g

Stéamd with Minced Garlic
Kukus Udang dgn Bawang

-Putih Cincang

b

Dry Butter
Mentega Kering

Wi e

Steam Egg White

' Kukus Putih Telur -

2{= =

‘Royal Sauce ,
Sos Raja :

BE

¥

-



iF | PRAWN

Kukus Udang dgn Ba
Putih C/ncang..iv
B

% [@45i% Chef’s recommendation

V.

*The price of fresh seafood may fluctuate based on market conditions.
o HE M ARE T A KA.
*All Photos for Illustration Reference Only Fii# [ ¥ R4k 5%
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Stir-Fried with Chili & Dry Shrimp
Tumis dgn Cili dan Udang Kering
FRERERD PR




» Cooking Styl;zs RM 7.80

- Cara Masak
- ' HsESE ; Per 100g

Stir-Fried with Chili & Dry Shrimp
o _Tumis dgn Cili dan Udang Kering
SRR BRSO H '

i) Clam with Superior Soup
> Kerang Rebus dgn Sup Superior
EEBE

i) Stir-Fried Clam with Kam Heong Sauce
Tumis dgn Sos Kam Heong "

HE®PH

€2 Clam with Superior Soup
Kerang Rebus dgn Sup Superior

L&A

; i . ;
% 1 1% Chef’s recommendation *The price of fresh seafood may fluctuate based on mlquet conditions.
BinsE S BHEMBLRET N A T,
*All Photos for lllustration Reference 2nly ABERERE -
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8 : RM RM
v /Small | X /Big

MM Deep-Fried Squid with 35 - 09
Salted Egg : |
- Sotong Goreng dgn Telur Masin
AR :
Salt & Pepper : 35 69
~ Cili& Garam E
Y ES ¥ B

#M Thai Style Lemon Steam RM 90
Stim Lemon A La Thai

PaEmpE 00000 :

Grilled Squid with Salt RM 90
%j Bakar Garam

EhyEREER

b §

% [EIH45i%& Chef’s recommendation *All Photos for Illustration Reference Only Fr# & ¥ R 5%
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g¥8k | SQUID

Thai Style Lemon Steam
Stim LemonAF Lg Thai
Wit J

|
o
bl
7

I llfﬂ | I e v eI

Bakar Garam

 Grilled Squid with Salt

b §

% [E3f451% Chef’s recommendation *All Photos for lllustration Reference Only P77 & B R4k 5%
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w
: Roasted Chicken

g Ayam Goreng
B K EAS ’
(28 /Whole)
/. 1) d \
'J : iAo / “All Photos for llustration Reference Only BT s RS %

\:‘. .
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" Roasteuen

Ayam Goreng

RM RM
0 /Half . 28 /Whole

Roasted Chicken 36 70
> Ayam Goreng :

B K 1S

: . [ Steamed Chicken | 36 70
CHICKEN . Ayam Goreng

@ Fipmg

Fried Chicken with Ginger Flakes 50 98
s Ayam Goreng Halia
ERYES

M Kong Po Chicken with Dry Chili 22.80 47.60
Masak Kong Po Ayam Cili Kering ' :
ERBT

Thai Style 22.80 47.60
' Masak A la Thai ; :
FE1G

| @ SweetnSourChicken 22.80 47.60
> Ayam Masak Masam Manis
HEBES

% [EIH45i%& Chef’s recommendation *All Photos for Illustration Reference Only Fr# & ¥ R 5%
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15 | CHICKEN

S %Steamed Chlcken

Ayam Goreng
E=HE15
S AN IHH:Hﬂﬂmnnhhnn

$2 Fried Chicken with Ginger Flakes
Ayam Goreng Halia
E L

% [B)M4%i%E Chef’s recommendation

I T T

.;UUUMU | SETTE q‘ qw'

R e e il e
1o i

*All Photos for lllustration Reference Only FiA B J; Rk 5%
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15 | CHICKEN

Kong Po Chicken with Dry Chili
Masak Kong Po Ayam Cili Kering
ERBT

_mﬁ,,

Thai Style AL P il

Masak Ala Thai .37 A

{ B Il j ! i e ‘ ———"m" 1 .I_'I" 1 T : i
G } D/ Ter—1 |
% [BH4Fi& Chef’s recommendation *A//Photo: for lllustration Reference Only Fi 4 Q.)% Réz}%
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15 | CHICKEN

Ayam Masak Masam Manis

FEERYS

RM
. 8 / Per Portion

' Kong Po Dry ChiliwithYamRolls ~ 35.80
~ Kong Po Cili Kering dgn Taro

BB EFRBT /
Sweet & Sour with Yam Roll 35.80
Masak Masam Manis dgn Taro '
PREFIEERAS T £
I j 5
% [E3H451% Chef’s recommendation *All Photos for lllustration Reference Only 4 @I}# R-ﬁ%)}%‘
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%0 /Half 20 /Whole

Roasted Duck 52 98
< Itik Goreng

B K 13 1S




RM
M Garlic Duo Bell Pepper . 48
o Bawang Putih Lada Benggala Campur
FFa W EMNER
MR Pan-Fried Australia Beef ‘with 48
o Black Pepper Sauce
Daging Lembu Australia Tumis dgn ¥
Sos Lada Hitam . !
RHEMNFE
A Stir-Fried Australia Beef with 48
' Ginger & Spring Onion :
-Daging Lembu Australia Tumis dgn
‘Halia dan Daun Bawang
EARDEMNFR
™ Pan-Fried Sea Salt A5 Wagyu Beef Seasonal

. ERMBHASHEF ; Price

b

*All Photos for lllustration Reference Only P B J; R4k 5%
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| 4P | BEEF

vith Black Pepper Sauce
embu Australia Tumis

% [BM4%i%E Chef’s recommendation

b §

*All Photos for lllustration Reference Only FrA B i RAk 5%
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| VENISON

. Q) 7 ;
\ :
e
Y

RM

Pan-Fried Deer Meat with 48
o Ginger & Spring Onion i
Daging Rusa Tumis dgn Halia
dan Daun Bawang

£ AR ;i

Garlic Duo Bell Pepper R -
yBawang Putih Lada :
Benggala Campur =

mENRER

M Pan-Fried Deer Meat with 48
Black Pepper Sauce
\Daging Rusa Tumis dgn,
Sos Lada Hitam ¥,

ERER

b

% [E3M451% Chef’s recommendation *All Photos for lllustration Reference Only P77 & B R4k 5%
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REFY | VENISON

s Lada Hitam

ERERN

% [B)M4%i% Chef’s recommendation

b §

*All Photos for lllustration Reference Only P B J; R4k 5%

*



£ Osmanthus Eggs with Shark F|n
Telur Osmanthus dgn Sirip Jerung

EPREwEE
v - ,

"" >
e E45iE Chef's recommendation ~ *All Photos for IIIusry@iefe%nge Only HiA B % RBAEE
- — ‘_ T
—— - —— > F= —' . - ';"_’. —
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RM

A
£51% / Per Portion

Osmanthus Eggs with SharkFin  30.80
TS Telur Osmanthus dgn Sirip Jerung '

_ - EREREE _‘
EGG_ T e e W
2 M8 / Small Xf{f /Big
' Pan-Fried Eggin FuYong Style 18.80 = 36.80
< Telur Dadar ) o ) i
| Tﬁ E-3:5 | |
@ Minced Chicken . 18.80  36.80
. Daging Ayam Cicang |
LRAEMNE '
A " (M Steamed Assorted Egg ' 18.80 36.80
: Telur Aneka |
ZEEFHKE ; ' ‘

A Pan-Fried Egg with Preserved 18.80 - 36.80
- Vegetables . o
Telur Kubis Kering

REME

fi._ { -: i }n ¥ -
o _ ."x_.ﬁf;.a:._

€2 Pan-Fried Egg in Fu Yong Style e 1
Telur Dadar 3 -

M ENEEE

s b=

% [EIH451% Chef’s recommendation *All Photos for lllustration Reference Only .)3)1’75 B A RERE

cus
i

%
5

iy



—i = .ﬂk_m.m.:&_,:m.:w.m‘
. e

Minced Chicken
Daging Ayam Cicang
BRAKRME

Steamed Assorted Egg
Telur Aneka
=EFKE

b §

% [E3H451% Chef’s recommendation *All Photos for Illustration Reference Only Fr# &} R 5%
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BEANCURD

Braised Seafood Beancurd in Claypot

Tauhu Makanan Laut dalam Claypot o
.Eﬂs.lﬁﬁ {i R
s i ""' e




" BEANCURD fog St ‘RMRM
: : _ _ M / Small X8 /Big

Braised Seafood Beancurd in Claypot 36.80 77.60
~ Tauhu Makanan Laut dalam Claypot .
BHIBRE

# Braised Béahcuyd with Mushroom 22.80 45.60
Tauhu Masak dgn Cendawan ,' '

T aRER

Sizzling Hot Plate Beancurd - 22.80 45.60
&» Tauhu Sizzling .
BREE

Braised Homemade Beancurd with 22.80 @ 45.60
Minced Chicken & Pickle \ ;
Tauhu "ChoiHiong" =~
RKEEE i

Braised Beancurd with Mushroom
Tauhu Masak dgn Cendawan

ARER

AR AN A e

\

% [EIH451% Chef’s recommendation *All Photos for lllustration Reference Only Py I }; RAEA#%
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L

S & | BEANCURD

Ldle=cann

"

&> Sizzling Hot Plate Beancurd
Tauhu Sizzling

SRS S AR\R
2P T ATAEAL AL AL

1 £

<2 Braised Homemade Beancurd with
Minced Chicken & Pickle
Tauhu "Choi Hiong"

RKEEE
:x‘_.g g.&r - V

% [E3H451% Chef’s recommendation *All Photos for lllustration Reference Only P77 I B R4k 5%
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RM23.80 (small)

XO Sauce French Bean

o Buncis masak Sos XO RM47.60 (Bi
X0 NESH - (Big)




% % | VEGETABLE

Speacial Sauce Braised Abalone with Broccoli RM 138
< Abalone Masak dgn Broccoli

103k SEINH=7

Stir-Fried Asparagus, Shrimps and Scallop with Shrimp Paste

< Asparagus, Skalop dan Udang Tumis dgn Pes Udang
4 wrIFEkES RM50 (smai) RM95 (Big)
\ S TTAT F  e M ———

b §

% [E3M451% Chef’s recommendation *All Photos for lllustration Reference Only P77 & B R4k 5%
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% % | VEGETABLE

>4 Chinese Spmach in Superior Soup RM23.80 (smal)
Sup Superior Sayur Bayam Chinese Style RM47.60 (Big)

3 el e ° |
s LintiexE e

- 70 e O e

/‘ g
&

o Bl 2 LI 3 RN =
i) Hong Kong Kailan Prepared in Two Flavors RM36.80 (smali)
(Stir-Fried Garlic, Salt and Pepper) RM68.60 (Big)
Hong Kong Kailan Dua Rasa

(Tumis Bawang Putih, Cili & Garam)
nERKF (EKRE . EFED)

b §

% E3IH451% Chef’s recommendation *All Photos for lllustration Reference Only Fi77 & B R4k 5%
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L

| % % | VEGETABLE

Braised Egg Plant W|th Saltgd Fish in Claypot  RM23.80 (smal)
Claypot Terung dgn Daging Cincang dan lkan Masin .
E 1% =] & -ﬁl':l- L RM47.60 (Big)

Claypot Curry Vegetable
Kari Sayur Campur Claypot

_ i I 4+ 5 & RM47.60 (Big)
Th bicd f TN
4 ieTe 7 .. A
% [EM451%E Chef’s recommend;tion *All Photo: for lllustration Reference Only Fi# QI)% R-ﬁ%)}i%‘

RM23.80 (small)

%
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% % | VEGETABLE

Almond with 4 Vegetable

Claypot Terung dgn Daging Cincang dan lkan Masin RM21.80 (S)

EENE RM43.60 (B)
b
Minced Garlic &5 Belacan 5% ;
3 RM RM ' RM RM
M /Small X8 /Big | MB /Small  XfB /Big
Asparagus 30 60 Asparagus 30 = 60
A# A '
Four Heavenly 21.80 43.60 FrenchBean 21.80 43.60
AXXE e | " Buncis |
| EZE5H
M Kailan 21.80 43.60 |
' HET=
| , FrenchBean 21.80 43.60
Buncis Nl
FEH
| x
% [E3H451% Chef’s recommendation *All Photos for lllustration Reference Only i # @I}# R-ﬁ%%i%‘
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RM "RM

X 4 MR / Small X% / Big
Abalone Fried Rice with Crab Meat 48 96
<, Nasi Goreng Abalone dgn Isi Ketam ' '
% |
RICE Qﬂ £ (7 ¥ 1 ;

Crab Meat Scallop Silk Fried Rice 38.80  '77.60
. '% Nasi Goreng Ketam dgn Scallops Kering
v ERTFRZPR

XO Fried Rice 25.80 51.60
- Nasi Goreng Sos XO A ; '
X0 BEE R

| M Seafood Fried Rice - 25.80 51.60

Nasi Goreng Seafood : | -

BEEIY IR

\#

M Yanigzhou Fried Rice . ) 18.80 37.60
Nasi Goreng Yong Zhou : g B
$7 4 42 15

Salted Chicken Fried Rice 18.80 37.60
Nasi Goreng Ayam lkan Masin

REL T 5

S
Abalone Fried |€é
with Crab Mea {.
Nasi Goreng Abalone -
dgn Isi Ketam ¢

i & {F 1> IR

% E3H45%E Chef’s recommendation *All Photos for lllustration Reference Only Fir# B ¥ R4k 5%
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| fR& | RICE

e Yy e
Crab Meat Scallop

Silk Fried Rice . &
Nasi Goreng Ketam dgn -
Scallops Kering = %

ERTRELY IR §

"

Yangzhou Fried'Rice »{‘ﬁ
Nasi Goreng Yong Zhou - *~ "= |
% M ¥ 1 o

% [EH4§i%E Chef’s recommendation *All Photos for lllustration Reference Only Fir# I B R4k 5%

%



i RM : RM
M /small . X3 /Big

-

NeSEiEe ' Seafood Fried Beehun 25.80 51.60

Mihun Goreng Seafood

# Beef Slice Fried Rice Noodle -25.80 = .51.60
Kuey Teow Goreng Daging s,

B

M Seafood Rice Noodle : _,18.80 37.60
Kuey Teow Seafood |

‘. ”" BEAY

<
2 -

- Hoki(ien Noodles | 18.80 37.60

‘Sang Har Mee 5 | RM168
IF & m |

o E

R
Seafood Frie@Be
Mihun Gorén'g"fs%afg_g
FiBEE RN

% [E3M451%E Chef’s recommendation *All Photos for lllustration Reference Only Py 8 }; RAEA %
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H& | NOODLES

Beef Slice Fried Rice Noodle
Kuey Teow Goreng Daging N\,

F o4

r |

LY

: o - :}..i'nt ‘Q\‘ﬁ‘. “_;,.-f

AUCY H EOW
RE W -
nfl gl ] T — Mﬁ

% [EIH45i%& Chef’s recommendation *All Photos for lllustration Reference Only Fir# I B R4k 5%
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& | NOODLES
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Hokkien Noodle
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Beverages

Chinese Tea H1 [E
/ RM11.00 RM 4.00 (Per Pax)
: ¥ Tie GuanYing Te
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- RM11,00 M PuErTea
. RM38.00 (Jug) SiE®
RM11.00 M) JuBaoTea
RM38.00 (Jug) NE
RM'I'I.OO- % JasmineTea
"38.00 (ug) ne
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RM8.00 -_ 100 Plus RM4&.00
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RM8 00 | Milo ; RM4.00 .
RMZ 00 e 3in 1 Coffee RM5.00
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RMZ 00 Drinking Water RM2 .50
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Dessert & mn
RM15.80 Longan Seacochut RM48 80
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RM]15.80 P Silver Thread Bun  RM8.80
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+603-6136 1599
+6012-705 5399

jl99restaurant.com.my



