BAK CHOR MEE — 28
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Aluxurious take on Bak Chor Mee, this dish takes its
recipe from the signature fish maw soup at Seng Kee
Mushroom Minced Meat Noodle. The broth is brewed
from pork bones and dried sole, and chock-full of
quality threadfin fish maw, minced pork, pork slices
and egg topped with stewed mushroom slices.
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THE SIGNATURES

AVAILABLE FROM 11.30AM TO 10PM

HAINANESE CHICKEN RICE — 20
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Our inspiration for this traditional Hainanese dish is
the old-school style of cooking with tender poached
chicken. The fragrant rice is cooked in flavoursome
chicken stock and spices. Best eaten with a piquant
garlic chilli sauce.
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PRAWN NOODLE SOUP — 28 oy
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Mr Lee Pi Duan arrived from Nan'an (Fujian Province)
in 1928 and started selling prawn noodles without
knowing that one day his family will run nearly all the
most popular prawn noodle shops in Singapore. Ours
closely resembles the Beach Road Prawn Mee version,
run by Lee’s eldest son, John.
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KATONG LAKSA — 20
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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 the traditional way.
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CHILLI CRAB AND MANTOU — 28
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Chef Hooi of Dragon Phoenix
Restaurant added sambal and eggs to
enrich the original chilli crab gravy of a
pushcart stall along East Coast Road in
the 1950s. We later elevated the dish by
using Alaskan King crab and topped the
sauce with X.0. for an added kick.
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BAK KUT TEH — 32
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Awell-loved traditional dish in
Singapore, we are 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.
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BEEF RENDANG — 26
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CGooked by Rumah Makan Minang,

a specialist of Indonesian Minangkabau
cuisine, this aromatic Beef Rendang
dish is served with brown rice, eggplant
and emping.

rHEIJE MinangkabauZ {35 £ 5 Rumah
Makan Minang il (14 A4 J2 #r i
TR A IO P HH A 26 i i 2
—o JP A AT Y IC RS R R AT
ReXSEDE, BT A2 .

LOCAL BUFFET Hthga&E

3-TIER LOCAL SIGNATURE AFTERNOON TEA SET
L Em=ETFEER
Indulge in one of the most elegant Local Afternoon Tea experiences.

With a selection of succulent local delicacies, complete this mid-day pleasure
WithE?rour choice of tea, coffee, Kopi Tarik or Teh Tarik.

Savor a wide selection of local appetisers and desserts from the buffet and
complete the experience with a choice of one of our seven signature dishes,
and unlimited tea, coffee, Kopi Tarik or Teh Tarik.
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ach tea set comes with two cups of beverages. MONDAY TO FRIDAY 11.30AM TO 2.30PM — 38
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PEATRTARR S, MIHEER AT, RS N & 1 A fE B SATURDAY AND SUNDAY 11.30AM TO 4PM — 42
MONDAY TO FRIDAY FROM 3PM TO 5.30PM — 38 SRV VS EAFNRREE TR 4 5
EH—FH T3 AT 5 ek PUBLIC HOLIDAYS 11.30AM TO 2.30PM / 3PM TO 6PM — 42
SATURDAY AND SUNDAY FROM 4PM TO 6.30PM ) LR IR T2 ek /T R TR O
LAV S E DN T4 SRR 6 EVE OF PUBLIC HOLIDAYS 6PM TO 9PM - 42
DN EMETET 4 IO R | 955
AVAILABLE FROM 2.30PM TO 10PM
MAINS SNACKS
SATAY LAU PA SAT — 15 4y KONG BAK PAU — 20 4y TRADITIONAL HAINANESE KAYA TOAST — 12
BEAPIE AL CHICKEN CURRY PUFF — 14 b=l

Part of our Shangri-La Hotel,
Singapore family, Chef Yong Jia
shares heritage recipes passed down
from his grandmother. Spice-marinated
chicken, lamb, beef or pork skewers
with peanut gravy, cucumber and
onions.
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NYONYA CHICKEN CURRY — 22
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Tender chicken pieces braised in
thick coconut curry like at
HarriAnns and served with sliced
French baguette, the Singaporean
way.
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Pork belly braised in dark soy till
tender by Chef Yong Jia, served with
steamed Chinese buns to mop up the
rich gravy.
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VEGETARIAN SPRING ROLL — 16

Large homemade spring rolls by Chef
Yong Jia with fresh coriander, stewed

turnip, shiitake mushroom and carrot
accompanied with a chilli dip.
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CARROT CAKE — 16
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Chef Yong Jia’s turnip cake stir-fried
with pickled radish, egg and spring
onion.
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A traditional Hainanese spicy chicken,
egg and potato filling encased in a
flaky shortcrust pastry shell made
with the same recipe as when Rolina
started in 1958.
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NGOH HIANG — 14
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A recreation of East Coast Ngoh
Hiang’s (housed within Beach
Road Prawn Mee) most popular
item — minced pork seasoned with
five spice powder, wrapped in tofu
skin then deep fried and
accompanied with a homemade
chilli sauce.
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Singapore’s favourite coconut and egg
jam from HarriAnns slathered over
crisp toast with a slab of cold butter.
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SWEETS

NYONYA KUEH — 16

A selection of popularlocal desserts in the
traditional HarriAnns Peranakan style.
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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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ﬂ“’ Contains Pork 7% | Prices are subject to 10% service charge and prevailing government taxes including GST. a7 B N10% K553 M BRI 25 Bl o




