HAINANESE BEEF
NOODLES — 25
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Popularised by Wah Eng Beef
Noodle in the 1970s, this
Hainanese-style dish features
noodles in thick gravy and topped
with beef slices, pickled vegetables
and peanuts. Served alongside a
light herbal beef broth with beef
balls, and tangy chilli sauce.
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IKAN ASSAM
PEDAS — 27
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A zesty dish with seabass, lady

fingers and eggplant cooked in a
tamarind and sambal garam assam

gravy.
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Original recipe of Chef Sio Ming Fah, Beng Hiang Restaurant,
served with traditional homemade dip.
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PULUT HITAM — 16

Sweetened black glutinous rice porridge
inspired by HarriAnns, drizzled with coconut

milk and served warm.
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MSW DURIAN CREAM BRULEE — 18

THE SIGNATURES

AVAILABLE FROM 12PM TO 10PM (LAST ORDER AT 9.30PM)

BAK KUT TEH — 37
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A well-loved traditional dish in
Singapore, using the original
recipe from Legendary Bak Kut Teh
with fresh Indonesian pork and
Sarawak peppercorn for the rich
and slurp-worthy soup. This dish
is served with fried ‘you tiao’ and
hot tea.

B 1A 0 R A NI 7% 1 DR
AL T LSRR B e 1
BN JE % A AT R B B o7 78 A A
G T T i . R K
2% AR — R .

BEEF RENDANG — 30
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Cooked by Rumah Makan Minang,
a specialist of Indonesian
Minangkabau cuisine, this
aromatic Beef Rendang is served
with brown rice, eggplant and
emping.
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VEGETARIAN SPRING ROLL - 16

HAINANESE
CHICKEN RICE — 25
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Free range corn-fed chicken

is poached using a traditional
Hainanese recipe. The fragrant
rice is cooked in chicken stock and

served with piquant garlic chilli
sauce.

ISR S R R R
FH B 00 7 28 X6 f) 4R T R SR
ROk B2 ML, L&
JEERRS il 1) 4 ) 57 A R AR
PC b H AN B B g, B

FRFEN .

KATONG LAKSA — 23
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This rendition is adapted from The
Original Katong Laksa aka Janggut
Laksa in Katong. The rich coconut
gravy is flavoured with dried shrimp

and fragranced with laksa leaf, served

with poached chicken.
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Large homemade deep-fried spring rolls with fresh
coriander, stewed turnip, shiitake mushroom and
carrot accompanied with a chilli dip.
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ICE GEM CAKE — 16
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Pandan mousse, coconut white chocolate whipped

ganache, Adzuki red bean, chiffon sponge
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FRIED CARROT CAKE

(CHAI TOW KWAY) — 18
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Stir-fried turnip cake with pickled radish, egg

and spring onions.

WIS RE Nz, IXIER MR T
JEL ST XA i

AYAM BUAH
KELUAK - 30
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A signature Peranakan dish
featuring boneless chicken braised
in a lightly spicy aromatic garam
assam spice paste, and buah keluak
nuts filled with minced prawns and
chicken mixed with the moreish
nut pulp.
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PRAWN NOODLE
SOUP — 26
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From Da Dong Prawn Noodles in
Joo Chiat, with over 5 decades of
history. Yellow noodles and prawns
are served with beansprouts and
kang kong in a robust pork and
prawn broth.
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SATAY — 18
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FISH SOUP - 29
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Adapted from the original recipe

of the Whampoa Keng Fish Head
Steamboat, the flavour of this

fish soup is elevated with the use

of Chinese angelica. Served with
prawn rolls, homemade chilli sauce
and steamed rice.
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BAK CHOR MEE — 34
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Chef's Signature Bak Chor Mee
features succulent flat egg noodles
with homemade dried shrimp

XO chilli, aged vinegar, fragrant
mushroom gravy, abalone, minced
pork, fried wanton and crispy flat
sole fillet.
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Half dozen chicken or pork satay with peanut gravy,

rice cake, cucumber and onions.
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CHENG TNG - 12
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A refreshing dessert soup with dried longan, white fungus,

gingko nuts, lotus seed and red dates, served warm or cold.
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NYONYA KUEH - 18
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A selection of popular local kuehs in traditional Peranakan style.
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AFTERNOON SNACKS

AVAILABLE FROM 2.30PM TO 10PM (LAST ORDER AT 9.30PM)

KONG BAK PAU - 24
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Hokkien style braised pork brisket in steamed Chinese bun from
Beng Hiang Restaurant.
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KAYA TOAST — 12
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Thin slices of crisp toasted bread served with slivers of savoury butter

NYONYA CHICKEN

CURRY - 24
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Tender chicken pieces braised in thick coconut curry and

served with sliced French baguette, the Singaporean way.
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PRAWN ROLL — 24
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Juicy and tasty prawn rolls from Whampoa Keng Fish Head Steamboat, made with

and a generous spread of homemade kaya, a traditional jam made prawns, chestnut and a unique blend of fatty and lean pork. Served with a sweet

sauce to balance the peppery flavours.
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with coconut and eggs.
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