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SPRING COURT
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Spring Court
SlENaTURE RISHES Traditional Popiah

$9.80
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SIGNATURE DISHES

x dedication to the Freshest ingredieats
&ﬁ ’$¢‘ %% And heartfelt service remain wnt-ouched
Yam Ring with Mixed by changing temes.
Vegetables and Prawns ;

$55 large £

IR R 2 AR

Roasted Suckling Pig

$178 half 4 | $298 whole A

SOk
Roasted Chicken Stuffed
with Minced Prawns

SC
15.06.2022

$29 half &
$58 whole 4~

4

GENERATIONS HAVE PASSED.

YET THE EXPERIENCE STAYS TRUE.
Era after erda, Spring Court flourdshes.
Yer much ke c&s Famed cwuisine, &S




SC
15.06.2022

Crab Meat Roll with
Chicken Liver and Salted Egg

$18.80 per roll 4 %

THE PLACE TO BE FOR A REAL
TASTE OF SINGAPORE,

AS Singapore’s ofdest famdy=run
restaurant, Spring Court has for
generations been the iconie Aestindton
to cefebrate the tastes and joy that
bring Singaporeans together.
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Singapore’s Chilli Crab in Claypot

seasonal price #& -




SIGNATURE DISHES

e LA

Superior Shark’s Fin with
Crab Meat Soup

$35 per serving {2

EIHITHITH
Stir Fried Horfun with
Omelette and Prawns

$29 small s
$58 large &

—_ -

hE B ARE R

Deep Fried Live “Soon Hock” Fish

seasonal price #d -

FNF &

Chinese Cabbage
With Dried Scallops

$32 small s
$64 large £

15.06.2022
6



Mini Buddha Jumps Over The Wall

$69
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‘2 H As the delicacies shown here

require special preparation,
SIGNATURE DISHES kindly order in advance to

ensure availability.

BETBAS

Traditional Buddha Jumps Over The Wall
with Dried Abalone

$1929

Hrik Ak
BAET R K& BAFN » KIEH  BEESL
A48 KR FERRA » Iy 0 L B

SC

INGREDIENTS 15.06.2022
JAPANESE DRIED ABALONE, SUPERIOR SHARK'’S FIN, JAPANESE DRIED SCALLOP, SHIITAKE MUSHROOM,
PHILIPPINES SEA CUCUMBER, CHINESE HAM, FISH MAW, PIG’S LIGAMENT, KAMPONG CHICKEN 8
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Traditional Double Boiled Bird’s Nest
in Whole Chicken

$398

WARBILE  ARROHRRAT R A RARER
8 %A %A F R %% 0 A CRREE
+RER  AEMERAER -

THIS RENOWNED SIGNATURE DISH OF CANTONESE ORIGINS IS
METICULOUSLY MADE BY OUR FAMED CHEF USING THE HIGHEST
QUALITY BIRD’S NESTS THAT ARE DOUBLE-BOILED TO PERFECTION
UNDER LOW HEAT WITHIN A SUCCULENT WHOLE CHICKEN.

THE RESULTING DISH IS AN IRRESISTIBLY RICH AND NOURISHING SOUP
THAT UNLEASHES THE HIDDEN FLAVOURS OF BIRD’S NEST, A DELICACY
MOST CHERISHED BY CHINESE GOURMET CONNOISSEURS.

SC
15.06.2022

9 * % 37 3T, ADVANCED ORDER NEEDED




PER SERVING S

# 4. ¥
APPETISERS Sprifg\:‘%uft%ﬂaﬁfj Popiah  9.80

2. 7% % &

Coldcut Platter

7. 47 3 3

Lobster Coldcut Platter

T 5T B #
LOBSTER
COLDCUT PLATTER

2 A

PER SERVING S

VR EBRAE D

Double Fish Maw Soup with
Mushrooms and Goji Berries

v RO R

Double Boiled Chicken Soup
with Chinese Cordyceps and
Conches

S

Shredded Sea Cucumber,
Mushrooms and Chicken Soup

R FIE

v 3R 7
DOUBLE BOILED
CHICKEN SOUP WITH
CHINESE CORDYCEPS
AND CONCHES
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PER SERVING S

5 %1% 9k 4%
S H A R K S F I N Ei%\i Buﬁha Ju\r?\ps
Over the Wall

4 %% ABER
Traditional Double Boiled Chicken with
Shark’s Fin and Wanton in Claypot

22 E13a

Double Boiled
Superior Shark’s Fin

2l R AN 4 <

Superior Shark’s Fin with
Crab Meat Soup

2 L e

Braised Superior Shark’s Fin

AW LR

Pan Fried Shark’s Fin
with Scrambled Eggs

NI R
PAN FRIED SHARK'S FIN
WITH SCRAMBLED EGGS

FREEBER
TRADITIONAL DOUBLE BOILED
CHICKEN WITH SHARK'’S FIN
AND WANTON IN CLAYPOT




4 A

4 HALF  WHOLE

B IR
B A R B E C U E D g%spy Roqst%d Duck 32 64

MEAT

R rE9%
Peking Duck 85
B K12 AT
Roasted Suckling Pig 178 298
R B LR b
PEKING DUCK LAMB BRISKET IN CLAYPOT
4 K
s L
POULTRY ) '
TR R )
Roasted Chicken Stuffed 29 58
with Minced Prawns
& £ B
Steamed Chicken 29 58
AND M E A T with Ham and Kai Lan
e R %A
Roasted Chicken 38
o % &)
Sweet and Sour Pork 24 48
- - 2R AT L
x ’ : - Braised Pork Ribs 29 58
R RN £EY4 4
Yo e - e : L e Pan Fried Beef 32 64
= —r Moy S O with Ginger and Spring Onion

CEEN

Lamb Brisket in Claypot 29 58

. oo YRR
F E B0 Stir Fried Deer Meat 32 64

STEAMED CHICKEN with Black Pepper
WITH HAM AND KAI LAN




SEAFOOD
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EAORITE = F g
STIR FRIED SRI LANKAN CRAB
WITH BLACK PEPPER

LA IR T

BRAISED LOBSTER IN RICH STOCK

H WK k& R 5

CEREAL PRAWNS

Cereal Prawns

EAL T

Almond Prawns
with Salted Egg Yoke

HRBELT

Steamed Live Prawns with Garlic

9.80 per 100g

9.80 per 100g

9.80 per 100g

R R X
Steamed Live Garoupa
Ll o

Deep Fried Live “Soon Hock” Fish

HotE@A2G e

seasonal price

seasonal price

Steamed Live Turbot with Lotus Leaf seasonal price

X 0B R i 7 F T

Braised Live Lobster in Rich Stock

2 98 K 2 4T
Stir Fried Live Lobster
with Black Pepper

seasonal price

seasonal price

B 2% 8 1 WU
Crab Meat Roll with
Chicken Liver and Salted Egg

B LLFBY
Stir Fried Sri Lankan Crab
with Black Pepper

AW AW Itz @

Singapore’s Chilli Crab in Claypot

A RA BB A

Fried /Steamed Bread Roll

18.80 per roll

seasonal price

seasonal price

0.90 each




B ALER WD

A B A L 0 N E AND Braised Abalone 78 156

SEA CUCUMBER with Vegetables
B 9% 8 B 53k h

) K Braised 3-Headed Abalone seasonal price
in Oyster Sauce
3 %A G A

Braised Sea Cucumber 68 136

with Mushrooms in Claypot

PER SERVING S L

VEGETABLES k8@ v as

Cabbage with Straw Mushroom

LBEEFRHRE

Boiled Matrimory Vine with 24 48
Eggs in Soup

FAF @
Braised Chinese Cabbage 32 64
with Dried Scallops

LAYHES

Stir Fried Broccoli with Scallops 32 64

4% B

Yam Ring with 55
Mixed Vegetables and Prawns

B R ER
Braised Bean Curd with Seafood 38 68
in Claypot

rp=FMmIE % %z B

BOILED MATRIMONY VINE
WITH EGGS IN SOUP Braised Bean Curd with 9.80 48 96

Scallops and Vegetables

Braised Sea Cucumber with 136 272
Abalone in Claypot
4 i Ve P R Mg
RN Z LR RIKF % R Ak BAR
BRAISED 3-HEADED ABALONE BRAISED SEA CUCUMBER WITH
IN OYSTER SAUCE MUSHROOMS IN CLAYPOT
2 & X




&3 4T WITH
Stir Fried Horfun
AND RICE with Omelette and Prawns

W% 5% 3 & 1%

Stir Fried Mee Sua
with Seafood

BGFBRED

Stir Fried Noodles with
Shredded Chicken and Crab Meat

1 #{ B 14

Yang Zhou Fried Rice

ik Fo%2

Pan Fried Glutinous Rice

ot % 48

Steamed Fragrant Rice

et B AR in Lotus Leaf

STEAMED FRAGRANT
RICE IN LOTUS LEAF




PER SERVING

#HEEEA

Fresh Ground Almond Paste

R E F 1A

Fresh Ground Almond Paste
in Whole Coconut

EFR2E Y

Red Bean Paste

-

Sweet Yam Paste
with Gingko Nuts

728 Wb F o

Steamed Hasma
with Red Dates

wEREE
Double Boiled Bird‘s Nest
in Whole Coconut
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FRESH GROUND ALMOND PA

IN WHOLE COCONUT

Bl EAGE T
MAO SHAN WANG
DURIAN ICE-CREAM

12

PER SERVING

J

S

T 42T H

Mao Shan Wang
Durian Ice-Cream

ZADRE

Chilled Honey Dew Sago

HREPEARY

Aloe Vera Jelly with Fruits

HERAHK

Osmanthus Jelly
with Fresh Fruits




BPAAT A » RBFPE » KESNEAFNEESL H M
RN E T TS RAET A A BRI GBHRE -

FOUNDER, LOKE YEE, SAILED FROM CHINA WITH A VISION AND A
PASSION FOR CHINESE CUISINE, TO SET UP WHAT HAS BECOME THE
OLDEST RESTAURANT IN SINGAPORE.
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KA KR ARE AT -

AMEMORABLE FAMILY PHOTOGRAPH TAKEN AT THE MAIN ENTRANCE
OF SPRING COURT RESTAURANT IN GREAT WORLD DURING A GRAND
WEDDING BANQUET IN THE LATE 30S.
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Since 1929

Nostalgia meets timelessness as we
serve up much-appraised delicacies
that originated from a tradition as
old as our history.

1929 Founded by Ho Loke Yee,
Great World Spring Court, then known as Wing
1929 - 1978 Choon Yuen, opened in Great World

Amusement Park where it served

Singaporeans for the next 49 years.

1978 As the famous Amusement Park

closed its doors, Spring Court moved
to the popular Oriental Theatre
situated in the heart of Chinatown. Chinatown
1978 - 1990
1990 After 13 years in Chinatown,
Spring Court relocated to a new
home at Upper East Coast Road,
bringing its famous cuisine to a new
part of the island nation.
ﬁst%oit 2004 13 years later, the lure of
1990 - 2004 Chinatown brought Spring Court
back to the bustling city centre,
where it now calls home at
Upper Cross Street, Chinatown.

Chinatown
2004 - Present




