A LA CARTE MENU B SR

A. APPETIZERS |\&

A1 Crispy Salmon Skin in Butter & Salted Egg Sauce ¢ $10
HEBRK

A2 Fried Eggplant with Chicken Floss $10
X8 [A i 7 F

A3 Crispy Soft Shell Crab with Chicken Floss $14
X8 [A i 3R 7= 28

A4 Crispy Pumpkin with Oats ¢ $10
Zh@M

B. CHICKEN |8

B1 Kia Hiang Claypot Spring Chicken (700 gm) @ $28 each
o Eﬁ"”)%g¥xq

B2 Myo Claypot Chicken (1.2 - 1.4 kg) ¢» $45 each
i i 6% XG5

B3 Myo Claypot Chicken Drumstick $11 each
i sk 1 6% YO iR

B4 Kia Hiang Spring Chicken (Frozen Vacuum Packed, 400 gm) $18 each
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Kia Hiang Claypot" : ¥ Chicken
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C. PORK RIBS [

C1 Tangy Orange Braised Pork Ribs (min 3 pcs) $5 each
EitRES

C2 Pork Ribs in Butter Salted Egg Yolk Sauce (min 3 pcs) @ $5 each
BEHS

C3 Imperial Pork Ribs (min 3 pcs) $5 each
m A HE

C4 Braised Pork Belly in Chef ’s Sauce (min. 4 pcs) $5 each
ERER

C5 Sweet and Sour Pork $16  $24  $32
AT (2pax) (4pax) (6 pax)

D. WAGYU/TENDERLOIN % il il & / % il

D1 Grilled Miyazaki A5 Wagyu Ribeye (min. 200g) ¢ $38/100g
& Al Miyazaki AS il &

D2 NZ Tenderloin Cubes in Black Pepper Sauce z 2$2:1) ; 53:)() : 6$4a2x ;
8 = 2 i) 4 1l dil ; i ;

D3 NZ Tenderloin Cubes with Garlic & Broccoli ¢ $26 $34 $42
fic 7% 35 2= 4 08 = 5 il i (2pax) (4pax) (6 pax)
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E. SEAFOOD i (2pax) (4pax) (6 pax)

E1 Garoupa Fillet in Claypot with Garlic & Ginger ¢ $24 $32 $40
WREFIEH

E2 Garoupa Fillet Sauteed with Pineseeds & Vegetables ¢ $24 $32 $40
i FHEONER

E3 Cheese Baked Garoupa Fillet in Claypot ¢ $24 $32 $40
gz TIRNE K

E4 Garoupa Fillet in Bean Sauce
2 choices: Bitter Gourd (or) Bell Peppers

mid: will () RMBEiTHER

$24 $32 $40

E5 Fresh Squid Sauteed in Sambal Sauce $20 $28 $36
ER#AR

E6 Fresh Squid Sauteed in Chilli Garlic Sauce ¢ $20 $28 $36
TFIREF TR

E7 Sauteed Scallops & Vegetables in XO Sauce $24 $32 $40
BHIXOFHEF F

E8 Seafood in Laksa Broth J $24 $32 $40
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E9 Fried Prawns in Salad Cream (min 4. pcs) @ $5 each
2 fiii & it W iR

E10 Cheese Baked Prawns in Claypot (min. 4pcs) ¢ $5 each
il 4% 22 T HE U0 1R

E11 Sauteed Prawns in XO Sauce (min. 4 pcs) @ $5 each
B il XO % O B

E12 Fried Prawns in Chilli Garlic Sauce $5 each
T Y% 07 4T ER

E13 Panfried Honey Glazed Cod Fillet (~300 gm) $32
=y \-I- Fl'l FFl ﬁ

E14 Crispy Yam Bag with Scallops (min. 3 pcs) @ $5.50 each
FUREFT

E15 Lobster on Yi Fu Noodles with Cheese or w $80
Superior Stock (~400 gm whole) (2 pax)
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E16 Braised S5 Abalone on Guifei Beancurd $18 each
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F. BEANCURD TJg @pan (4P (6pan)

F1 Guifei Beancurd with Shimeiji Mushroom ¢ $13 $19 $25
HtEREER

F2 Guifei Beancurd & Egg White with Seafood ¢ $16 $22 $28
BEHCER

F3 Mapo Beancurd $13 $18 $23
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G. VEGETABLES isg

G1 Assorted Vegetables with Macadamia Nuts ) $19 $25 $30
B Ie I

G2 Braised Crabmeat & Egg White on HK Kai Lan ¢ $19 $25 $30
EEE&WH\EI u_

G3 Fried HK Kai Lan with Garlic $15 $20 $25
ma =

G4 Sweet & Sour Mushrooms $19 $25 $30
BESE

Braised Crabm cateaEego White S
on HK Kai Lan
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G. VEGETABLES i3 2pax)  (4pax) (6 pax)
G5 Eggplant with Minced Pork & Garlic $15 $20 $25
BEMF

G6 Blanched Spinach with Trio of Eggs in Chicken Broth ¢» $15 $20 $25
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G7 Stir-fry Ching Lung Cai & Bean Sprouts ¢p $15 $20 $25
ERENBER

G8 Fried Bean Sprout with Salted Fish $14 $17 $20
REWSF

G9 Sambal Kangkong J# $13 $16 $19
EEER

G10 Braised Yellow Fungus with 8 Treasures $16 $22 $28
HHN\ES

H. SOUPS %3

H1 Monk Jumps Over Wall (No Shark’s Fins)

fib ik 155 7z B 30 $36 each
Double Boiled Soup of Abalone, Fish Maw, Sea Cucumber,

Fragrant Mushrooms, Pork Tendon, Conpoy, Pork & Chicken.

H2 Double Boiled Pork Soup of The Day $8 each
ENERTR

H3 Double Boiled Ginseng & Chicken Soup ¢ $9 each
AEYETS i

H4 Sichuan Hot & Spicy Thick Soup g $9 each
M 1| & & i

H5 Fish Maw, Crab Meat in Superior Broth ¢ $10 each
BEENE

H6 Savoury Garoupa Fillet Soup with Milk ¢ $22 $32 $40
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J. FRIED NOODLES & RICE W& (2 p) FA L BROLYEPaX)

J1  Myo’s KL Hokkien Noodles with Crispy Pork Lard $16 $22 $28
MEKLIEE@E

J2 Sauteed Yi Fu Noodles with Chives & Mushrooms $14 $18 $22
TYRE@E

J3  Fried Brown Rice with NZ Beef Tenderloin ¢ $16 $22 $28
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J4 Bean Sauce or Panfried Hor Fun with NZ Beef Tenderloin ¢ $16 $22 $28
Bt (3X) F N 5 il 5o i

J5 Seafood Hor Fun with Bean Sauce or Egg Gravy $16 $22 $28
it (oX) BEBETin

J6 Fried Rice with Silver Bait & Salted Fish $15 $20 $25
[l & 1R & {1 Tk

J7 Fried Rice with Scallops and Shrimps ¢ $16 $22 $28
O Tk

J8 Crispy Rice with Seafood (Pao Fan) $20 $28 $36
18 8 i TR

J9 Prawns on Hor Fun with Egg Gravy $20 $28 $36
i85 U BR 50T i

J10 Braised Abalone on Fried Rice $20 $28 $36
i & Yz IR

J11  White Rice / Brown Rice $1.80/serving
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