
Grand Menu

D E S S E R T  L U N C H  

( L U N C H )
W E E K  O F  3 0 D E C  -  0 3 J A N  

3 0 D E C  M O N D A Y

P l e a s e  r e f e r  t o  D e c e m b e r  2 0 2 4  M e n u

🚫 NO MSG. 🚫 NO Beef&Mutton. ✅ ONLY Canola Oil. ✅ Healthier Option. ✅ NO Spicy & Seafood Option

RE﻿D - Spicy Dish     BLUE - Seafood Dish (Ex. Fish)     PURPLE - Replacement Dish

3 1 D E C  T U E S D A Y

P l e a s e  r e f e r  t o  D e c e m b e r  2 0 2 4  M e n u

0 1 J A N  W E D N E S D A Y

N o  S e r v i c e  
( H a p p y  N e w  Y e a r  -  2 0 2 5 )

0 2 J A N  T H U R S D A Y

Sweet  V inega r  Po r k  S l i ce  W i th  Qua i l  Egg  甜醋猪肉片
Steam Muar  Otah  蒸麻坡乌打/Hakka  Yong  Tua  Fu  客家酿豆腐
Sesame  O i l  Seasoned  B rocco l i  W i t h  G lu ten   麻油香花椰菜
( S O U P )  -  Lo tu s  Roo t  Peanu t  Ch icken  Soup  莲藕花生鸡汤

O R
( 4 T H  D I S H )  -  Deep  F r i ed  Vegetab le  Ba l l s  &  B readed  Sca l l op  炸蔬菜丸子&裹粉扇贝

0 3 J A N  F R I D A Y

P rawn  Ome le t te  虾仁蛋/Roas t  Po r k  Ome le t te  烧肉蛋
Japanese  Oden  S tew 日式关东煮
Shangha i  Green  W i th  Mock  Aba lone  S l i ce  鲍片上海青
( S O U P )  -  Cabbage  &  Corn  F i shba l l  Soup  白菜玉米鱼圆汤

O R
( 4 T H  D I S H )  -  Deep  F r i ed  F i sh  Cake  &  F i sh  Ba l l  炸鱼饼鱼圆

* D E P E N D I N G  O N  A V A I L A B I L I T Y  O F  I N G R E D I E N T S ,  M E N U  M A Y  C H A N G E  W I T H O U T  P R I O R  N O T I C E .



Grand Menu

D E S S E R T  L U N C H  

( L U N C H )
W E E K  O F  0 6 J A N  -  1 0 J A N  

0 6 J A N  M O N D A Y

F r i ed  Lemon  Ch icken  Chop  炸柠檬鸡排
P rawn  Ve rm ice l l i  冬粉虾/Steam Snakehead  F i sh  W i th  Ve rm ice l l i  冬粉生鱼
Ka i  Lan  W i th  I kan  B i l i s  芥兰炒江鱼仔
S w e e t  P o t a t o  G i n g e r  S o u p  红薯姜汤
( S O U P )  -  Tomato  &  Po ta to  Ch icken  Soup  番茄土豆鸡汤

O R
( 4 T H  D I S H )  -  B ra i sed  Ha rd  Bo i l ed  Egg  W i th  Dou  Pok  卤蛋豆普

🚫 NO MSG. 🚫 NO Beef&Mutton. ✅ ONLY Canola Oil. ✅ Healthier Option. ✅ NO Spicy & Seafood Option

RE﻿D - Spicy Dish     BLUE - Seafood Dish (Ex. Fish)     PURPLE - Replacement Dish

0 7 J A N  T U E S D A Y

Deep  F r i ed  Ba tang  F i sh  S teak  I n  Soya  G inge r  Suace  酱油姜汁炸巴塘鱼排
Gr i l l ed  Ch icken  Chop  W i th  Te r i yak i  Sauce  照烧酱烤鸡排
Long  Beans  Samba l参巴炒长豆/Long  Bean  Veg .  X .O  Sauce  素炒长豆。  X .O酱
( S O U P )  -  Seaweed  To fu  Meat  Ba l l  Soup  海带豆腐丸子汤

O R
( 4 T H  D I S H )  -  Ch icken  Yak i to r i  W i t h  Ca rame l i sed  On ion  焦糖大葱日式烤鸡串

0 8 J A N  W E D N E S D A Y

0 9 J A N  T H U R S D A Y
Steamed  M inced  Po r k  W i th  Wate r  Ches tnu t  马蹄肉饼
P ick led  Mus ta rd  Greens  F i sh  S l i ce  酸菜鱼
St i r  F r i ed  M i so  Eggp lan t  W i th  Ras i ne  味真葡萄干茄子
( S O U P )  -  Ton i f y i ng  Yu  Zhu  Ch icken  Soup  补益玉竹鸡汤

O R
( 4 T H  D I S H )  -  Tomato  Sc ramb le  Egg  番茄蛋

1 0 J A N  F R I D A Y

Char  S iew  Fu  Rong  Egg  叉烧芙蓉蛋
Tomato  Sauce  P rawn  杂菜番茄炒虾/Tomato  Sauce  F i sh  S l i ce  杂菜番茄炒鱼片
Cau l i f l ower  W i th  G lu ten  豆包菜花
( S O U P )  -  Asso r ted  Vegetab le  M i so  Po r k  Ba l l  Soup  什锦蔬菜味噌猪肉丸汤

O R
( 4 T H  D I S H )  -  F r i ed  Beancu rd  W i th  M inced  Meat  Sauce  豆干肉碎酱

* D E P E N D I N G  O N  A V A I L A B I L I T Y  O F  I N G R E D I E N T S ,  M E N U  M A Y  C H A N G E  W I T H O U T  P R I O R  N O T I C E .

Ko rean  Sp icy  D rum le t s  韩式小鸡腿/Gar l i c  Soy  D rum le t s  大蒜小腿
St i r  F r i ed  B i t te r  Gou rd  W i th  B lack  Beans  &  Po r k  S l i ce  黑豆肉片焖苦瓜
T ru f f l e  B rocco l i  Tw in  Mush room 松露双菇花椰菜
( S O U P )  -  ABC S l i ced  Po r k  Soup  ABC肉片汤

O R
( 4 T H  D I S H )  -  Steam Egg  W i th  M inced  Meat  肉碎蒸蛋



Grand Menu

D E S S E R T  L U N C H  

( L U N C H )
W E E K  O F  1 3 J A N  -  1 7 J A N  

1 3 J A N  M O N D A Y

Cut t l e f i s h  Po r k  S l i ce  Hos i n  鱿鱼肉片海鲜酱/Po r k  S l i ce  Hos i n  Suace  肉片海鲜酱
Steam Ch icken  &Mush room w i th  Ch inese  Sausage  腊肠蒸鸡蘑菇
Sa l ted  Egg  B i t te rgou rd  咸蛋苦瓜
B a r l e y  W i t h  B e a n c u r d  S h e e t  S o u p  薏米腐皮汤
( S O U P )  -  Win te r  Me lon  Ch icken  Soup  冬瓜鸡汤

O R
( 4 T H  D I S H )  -  B ra i sed  Beancu rd  Sk i n  W i th  Enok i  Mush room 卤豆皮金针菇

🚫 NO MSG. 🚫 NO Beef&Mutton. ✅ ONLY Canola Oil. ✅ Healthier Option. ✅ NO Spicy & Seafood Option

RE﻿D - Spicy Dish     BLUE - Seafood Dish (Ex. Fish)     PURPLE - Replacement Dish

1 4 J A N  T U E S D A Y

Japanese  Po r k  S l i ce  F ru i t  Cu r r y  日式水果咖喱
Deep  F r i ed  M id  W ing  i n  Marm i te  Sauce  妈蜜炸中翅
St i r  F r i ed  HK  Ka i l an  W i th  Beancu rd  Sk i n  腐皮炒香港芥兰
( S O U P )  -  B i t te rgou rd  To fu  F i shba l l  Soup  苦瓜豆腐鱼圆汤

O R
( 4 T H  D I S H )  -  Ch icken  Ka t su  Cu t le t  香脆鸡排

1 5 J A N  W E D N E S D A Y

1 6 J A N  T H U R S D A Y
Smoked  Duck  S l i ces  W i th  BBQ Sauce  烧酱熏鸭片
P rawn  Tos sed  Pumpk in  Sauce  黄金虾/Cr i spy  Ch icken  Tos sed  Pumpk in  Sauce  黄金鸡
St i r  F r i ed  B rocco l i  &  Cau l i f l ower  炒西兰花和花椰菜
( S O U P )  -  B lack  Bean  Lo tu s  Roo t  Soup  黑豆莲藕汤

O R
( 4 T H  D I S H )  -  Ta iwan  Sausage  W i th  Gar l i c  Sauce  香蒜台湾香肠

1 7 J A N  F R I D A Y

Deep  F r i ed  F i sh  W i th  Tha i  Ch i l l i  泰式鱼/F r ied  F i sh  I n  Sou r  P l um  Sauce  酸梅香鱼
SzeChuan  Vegetab le  Po r k  S l i ces  四川菜肉片
Cang  Na i  Ba i  W i th  Fe rmen ted  Beancu rd  Sauce  豆腐卤炒长奶白
( S O U P )  -  Sweet  Co rn  &  Bee t roo t  Po r k  S l i ce  Soup  甜玉米甜菜肉片汤

O R
( 4 T H  D I S H )  -  Steam Shu i  Ma i  &  Gyoza  蒸烧卖饺子

* D E P E N D I N G  O N  A V A I L A B I L I T Y  O F  I N G R E D I E N T S ,  M E N U  M A Y  C H A N G E  W I T H O U T  P R I O R  N O T I C E .

Steamed  F i sh  W i th  O l i ve  Vegetab le  橄榄菜蒸鱼
St i r  F r i ed  Long  Bean  W i th  Roas t  Po r k  长豆烧肉
Cabbage  W i th  D r i ed  Oys te r  白菜干蚝/Cabbage  W i th  Egg  鸡蛋炒白菜
( S O U P )  -  Ginseng  Ch icken  Soup  人参鸡汤

O R
( 4 T H  D I S H )  -  Te r i yak i  F r i ed  Qua i l  Egg  W i th  On ions  日烧酱大葱鹌鹑蛋



Grand Menu

D E S S E R T  L U N C H  

( L U N C H )
W E E K  O F  2 0 J A N  -  2 4 J A N  

2 0 J A N  M O N D A Y

Steamed  Po r k  R ib  Can tonese  S t y l e  粤式蒸排骨
Mixed  Seafood  I n  C ream Sauce  奶油杂海鲜/Gr i l l ed  F i sh  I n  C ream Sauce  奶油酱烤鱼
St i r  F r i ed  Shangha i  Green  W i th  S t raw  Mush room 草菇炒上海青
C h e n g  T e n g  S o u p  桂圆清汤
( S O U P )  -  F i sh  Maw &  Mush room Ch icken  Soup  花胶香菇鸡汤

O R
( 4 T H  D I S H )  -  Deep  F r i ed  Ngoh  H iang  Ro l l   &  Vegetab le  Sp r i ng  Ro l l  炸五香卷&菜春卷

🚫 NO MSG. 🚫 NO Beef&Mutton. ✅ ONLY Canola Oil. ✅ Healthier Option. ✅ NO Spicy & Seafood Option

RE﻿D - Spicy Dish     BLUE - Seafood Dish (Ex. Fish)     PURPLE - Replacement Dish

2 1 J A N  T U E S D A Y

Pongteh  Ch icken  娘惹鸡
Gr i l l ed  Sa lmon  W i th  Gar l i c  Soy  Sauce  蒜酱烤三文鱼
Eggp lan t  I n  Ch i l l i  Sauce  辣椒炒茄子/Eggp lan t  W i th  M inced  Meat  肉末炒茄子
( S O U P )  -  Seaweed  Egg  D rop  M i xed  Ba l l  Soup  海带蛋花双圆汤

O R
( 4 T H  D I S H )  -  Steam Egg  W i th  G inko  白果蒸蛋

2 2 J A N  W E D N E S D A Y

2 3 J A N  T H U R S D A Y
Ko rean  K imch i  Po r k  S l i ce  韩式泡菜猪肉片/Po r k  S l i ce  Te r i yak i  Sauce  照烧酱炒猪肉片
Satay  Ch icken  Chop  沙爹鸡排
Cau l i f l ower  W i th  B lack  Fungus  黑木耳菜花
( S O U P )  -  Sesame  O i l  J u j ube  Po r k  S l i ce  Soup  麻油红枣肉片汤

O R
( 4 T H  D I S H )  -  Bake  Che r r y  Tomato&Pumpk in  W i th  Honey  Sauce  烤蜜汁小番茄金瓜 ·

2 4 J A N  F R I D A Y

Gr i l l ed  Ba tang  F i l l e t  I n  Sesame  Te r i yak i  Sauce  日式芝麻酱烤巴塘鱼
Cur r y  Ch icken  咖喱鸡配炸土豆/Ch icken  W i th  Ch inese  Mush room 焖香菇酱鸡
B ra i sed  Cabbage  Nonya  S t y l e  娘惹式红烧白菜
( S O U P )  -  Monkey  Head  Mush room W i th  K idney  Bean  Soup  猴头菇玉米红腰豆汤

O R
( 4 T H  D I S H )  -  F r i ed  Ba t te red  Be rged i l  炸土豆饼

* D E P E N D I N G  O N  A V A I L A B I L I T Y  O F  I N G R E D I E N T S ,  M E N U  M A Y  C H A N G E  W I T H O U T  P R I O R  N O T I C E .

Mango  P rawn  芒果虾/Mango  Ch icken  芒果鸡
Cal i f l ower  W i th  B rased  Sh i take  Mush room &  M inced  Po r k   肉碎香菇烩白菜花
X iao  Ba i  Chye  Egg  Wh i te  Sauce  蛋白  小白菜
( S O U P )  -  Miso  M i x  Vegetab le  F i sh  S l i ce  Soup  味真杂菜鱼片汤

O R
( 4 T H  D I S H )  -  Onion  Ome le t te  大葱蛋



Grand Menu

D E S S E R T  L U N C H  

( L U N C H )
W E E K  O F  2 7 J A N  -  3 1 J A N  

2 7 J A N  M O N D A Y

Sweet  &  Sou r  Po r k  Cube  W i th  L ychee  荔枝糖醋排骨
Gr i l l ed  Sa lmon  S teak  I n  Gar l i c  Bu t te r  Sauce  香蒜黄油三文鱼排
Samba l  Kang  Kong  参巴空心菜/St i r  F r i ed  Kang  Kong  素炒空心菜
R e d  B e a n s  L o t u s  N u t  S o u p  红豆莲子汤
( S O U P )  -  Asso r ted  Bean  Po r k  R ib  Soup  什锦豆排骨汤

O R
( 4 T H  D I S H )  -  Japanese  Ch ickuwa   I n  Te r i yak i  Sauce  日式竹轮

🚫 NO MSG. 🚫 NO Beef&Mutton. ✅ ONLY Canola Oil. ✅ Healthier Option. ✅ NO Spicy & Seafood Option

RE﻿D - Spicy Dish     BLUE - Seafood Dish (Ex. Fish)     PURPLE - Replacement Dish

2 8 J A N  T U E S D A Y

N o  S e r v i c e  ( C N Y  E v e )

2 9 J A N  W E D N E S D A Y

3 0 J A N  T H U R S D A Y

N o  S e r v i c e  ( C N Y  D a y  2 )

3 1 J A N  F R I D A Y

N o  S e r v i c e  ( C N Y  D a y  3 )

* D E P E N D I N G  O N  A V A I L A B I L I T Y  O F  I N G R E D I E N T S ,  M E N U  M A Y  C H A N G E  W I T H O U T  P R I O R  N O T I C E .

N o  S e r v i c e  ( C N Y  D a y  1 )


