MANDARIN CHICKEN RICE
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Some call it legendary, others call it iconic.
This dish is simply what we have been proudly serving since 1971.

Perhaps it’s because our chickens are specially nurtured to ensure plumper, juicier, and
more flavourful meat because each one is gently cooked in an aromatic stock,
slowly steamed until tender, then cooled to lock in a perfect harmony of flavours.
We can't reveal all our secrets, but we invite you to taste this special dish
that has put us on the map for over 50 years.

Served boneless, with fragrant jasmine rice cooked in rich chicken broth, and
awarm aromatic soup infused with the pure essence of chicken and spices.

What completes this comforting sensory experience is our trio of
house-made signature sauces: chillisauce, ginger puree, and dark soya sauce.

tybXZa— Individual Set 2800
N=TFF> Half Chicken 4400
R=ILFF> Whole Chicken 8800
BHATHRW S v XI5 R X—7  Fragrant ChickenRice &Soup 500
BEATHRVW S YIIV SR Fragrant Chicken Rice 300



SIGNATURE DISHES

Mandarin Chicken Rice 2800
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Crispy fried chicken wings are generously coated with a flavourful salted duck egg yolk sauce

with curry leaves and hits of chilli padi. Be warned: it's highly addictive!

Lobster Laksa 4500
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This crowd-pleaser is loaded with lobster, quail eggs, fish cakes and fried tofu.
Fragrant Singapore noodles infused with freshly sourced spices, creamy coconut milk,
and arich prawn stock.

Bak Kut Teh 2600

NI TF— B EADEBEIA—THILT Fv7—hy 7 AR Z/RA X

BEHLHHLLTUUNS. HEBIEONIT—,
BEOIART ) T, MEDIANAREEDENBN—TI—FTLo<D B AAF LT
BOBODBIFN BT, READHIFEOWVWEERELALIEITW

A bowl that nourishes both belly and soul, our Bak Kut Teh is stewed low and slow in a heady
herbal broth with pork ribs and served with deep-fried dough fritters.



APPETISERS

Crispy Salted Egg Chicken Wings @ pieces) 1800
FFRGT BHEITIFEY —X

AV CBFEFRRIS. ALV —JEFINRTADEDEREDE
TEINDINEDIRE T EESTLRERY —RET>RXDI&DF LT,

VEABNRBELEFERSHBN PHDOIITBBZEVLITT,

Crispy fried chicken wings are generously coated with a flavourful salted duck egg yolk sauce
with curry leaves and hits of chilli padi. Be warned: it’s highly addictive!

Pan-fried Carrot Cake 1700
ITEXXvOy M —XDF—7) =D

BIFLFEZ EIFARIBSHC. TN, 7€ MIKIBOBEMEMR.

BERA—IY—ITHEFFE L.

Pan-fried white radish cake with prawns, eggs, and dark soya sauce.

Snow Crab & Shrimp You Tiao 2000
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Crispy Chinese fried dough filled with snow crab and seafood paste.

Grilled Satay (6 skewers) 1800
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Once the stuff of smoky streets, where travelling satay men squatting over a portable
grill by the roadside were a familiar sight that you could smell from afar.

Our skewers of chicken are grilled to a golden brown, served with onions, cucumber and
a sweet-savoury peanut sauce for exceptional flavour.



MEAT

Singapore Chicken Curry
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A heart-warming dish filled with chicken, potatoes, okra, aubergine and more,
slow-cooked in our beloved rich spices. A special blend of Nyonya-style coconut curry gravy,
evoking the flavours of a Singaporean mother’s kitchen.

Bak Kut Teh

NI TF— B ERDOERI—THILT Fv¥—KRy 7 ZABRE XA R

BEDLOLLBLLTNS, HEBIBONTT—
BEODIRT ) T, MEDIANAREBDEDNEN-—TI—FTLo<KDHEAHF LT
HIOHIDHBF NI EBIC. RBEDBHBHRDVWEEELALETW

A bowl that nourishes both belly and soul, our Bak Kut Teh is stewed low and slow in a heady
herbal broth with pork ribs and served with deep-fried dough fritters.

Sweet and Sour Pork Belly
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A classic redefined — Crispy Kurobuta pork, deep-fried and wok-tossed in a vibrant
sweet and sour glaze made with Singaporean seasonings.

Stir-fried Beef Tenderloin with Ginger and Onion
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Marinated Beef Tenderloin stir-fried with fragrant ginger and onion sauce.

2200

2600

2400

3200



SEAFOOD

Nyonya Assam Fresh Fish

—aZ v A BEDT Y HLEILT

Lo hELBIFIERDTsLZ. HE-IEVWIaZvAT7YHYLY—ITHLEIFELT,
LEVISADEDCETBEIFERN I ICARDET,

Gently steamed fish fillet in a tangy sweet and sour Nyonya-style Assam sauce.

Lemon Butter King Prawns
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Double-fried king prawns with a lemon butter sauce and some chilli padi heat.

Wok-fried Sambal King Prawns
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Large king prawns are wok-fried with our house-made sambal.

Wok-fried Sambal Squid
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Abeloved dish inspired by Singapore’s vibrant hawker culture.
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2400
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Wok-fried squid is coated in our house-made sambal chilli paste for a rich, aromatic flavour.

VEGETABLES

Wok-fried Bok Choy with Garlic
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Poached Bok Choy with Oyster Sauce
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Wok-fried Beansprouts and Vegetables
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Wok-fried Sambal Seasonal Vegetables
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Please ask the staff



NOODLES & RICE

Beef Hor Fun 2800
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Anirresistible dish with the tantalising aroma rising from the wok.

Velvety smooth Hor Fun and beef slices are stir-fried to a perfectly charred flavour,
and simmered in a luscious, soy sauce-based sauce — a local favourite.

Seafood Hor Fun 2800
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Hor Fun simmered in a savory umami broth, topped with fragrant stir-fried vegetables.
Finished with a gentle seafood-based sauce for a light and comforting flavor.

Lobster Laksa 4500
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This crowd-pleaser is loaded with lobster, quail eggs, fish cakes and fried tofu.

Fragrant Singapore noodles infused with freshly sourced spices, creamy coconut milk,

and arich prawn stock.
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One of the most beloved local dishes from our original restaurant in Singapore.

Flat rice noodles, seafood, Chinese sausage, eggs, and sweet soya sauce are
made whole in a fiery wok — the perfect balance of savoury and sweet.

Kampong Nasi Goreng 2200
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A perfect platter for those who enjoy a taste of everything!

A delightful combination of aromatic rice, spicy prawns, crispy chicken wings, prawn crackers.



SWEETS

Signature Coconut Ice Cream
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A sweet signature of over 50 years and counting.

Served generously in a coconut shell with coconutice cream,
finished with toasted walnuts.

1800





