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** Radish only for pre-order, otherwise replace by broccoli.

2, PC6 IEEBRR 6ox 100
ety Crocodile Farm Poon Choi.
ToFaA

% M )l(il / Ingredients :

- 9 5| 45 i £A [ Australia Abalone
- 18 i | Fish Maw

- yi§ 2 [ Sea Cucumber

- 1 4% / Black Mushroom

- B 1 [ Dry Oyster

- 3% [ Y8 / village Chicken

- B[ EJ; / Ocean Prawn Fillet

- 5 1 [ Octopus

o E_ ﬁﬁ / Gluten

-B% |« [Radish

w5 T’ﬁ 1ﬂ I Seasonal Price
- Please approach our staff for further inquiries.

* All prices above are subjected to 6% service charge & 6% SST.




B w

cramble Eggs Served with Lettuce
2 R A

5 & W T B
12 Deep Fried Scallop with Mango Roll|

&4 F o< I - B =B

¥ kh W - W ik
A04 Sauteed Prawn Meat & Crispy Pine Nuts in Lettuce Wraps
w o ® & I E ¥ » L ¥ R K Z

AO1 DUHHSI Lk aM 130 spay  RM 250 (10pax)

Four Season Combination.
MEDFIREYEHHE

AO3 M L%HE aM 80 6paxy  RM 120 (10pax)

Two Season Hot Combination.
2EORIXEY LY

*’*(05?% CUZIES-J 23 NIRULIE A rm 40 mm 70 w120

Sauteed Prawn Meat & Crispy Pine Nuts In Lettuce Wraps.
MOREIEBRDH LI RRZ

A0S RREEI W am 40 &’m 70 &m 120

Stir Fried Shark's Fin With Scramble Eggs Served With Lettuce.
THheEVLEMBOH LI RRZ

S09 B bR am 40 rm 70 rm 100

Squid With Salt & Pepper.
B avAhDOEHEIT

S09  Jok & B¥ B am 40 rm 70 rm 100

Squid With Salted Egg.
BINA A DEHZT

gé‘?% A07 RERBKREA v 40 am 70

0,80 & Deep Fried Ice Fish With Salted Egg.
men® — = e
B SUADERIT

*mk*, A09 ;15 E +'rT"; ? ’E rv 20 Iper piece (minimum 2 piece)
3 Deep Fried Scallop with Mango Roll.
KETDII—EBZHITF

9 =
Ymen®

Q S
Oy s
men®

03

GEE

%R EE

A08 RN E RM 30 WITIFEE,.r scason ombination |

Marinated Cold Jelly Fish. BEOREBREYSDLYE
955954 e~y

WO B o
RI1T Squid with Salt and Pepper

B a2>av A hoREBEIT

L R
N
* All prices above are subjected to 6% service chayg
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* Seasonal Price. Please approach our staff
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ErhAkE: = Tf1{ft | Seasonal Price

Choice Of Cooking Method : 4 W
S Ak )RR - Please approach our staff for further inquiries.

HE,
‘O k#

1) H T %l & / shashimi With Wasabi

2) ‘P¥J[Poached

3) iH [ 5 2 [ Steamed With Egg White

FRT

5034
Tion

"ien®”

HE,
*0 73

3y

4) 5 ;7Y | Baked With Superior Stock

Tion *

by A
K

5) % 55 V5 | Baked With Minced Garlic
6) =~ 1 Y5 /Baked With Cheese
7) ¥yt 3% ¥E [ Barbeque

8) Ik [salt & Pepper

THREMBEIMBARNG
| Live Australia Lobster Shashimi With Wasabi

HE2LEFRANSUT7ERT RIDY ¥+ I
9) Jo} I [ Salted Egg :

10) {Jj;'b | Baked With Butter & Curry Leaves

11) H 75 [ Kam Heong Spicy

GHER

f{

03
on ¥

12) ;%I STV ] / Braised Lobster Head & Claw With Noodle

s
9 *
KN

13) ;ﬁ ﬁ': 9( M ﬁ;“! ﬂ; I Lobster Head & Claw Porridge

¥Rl iy 28 = T {fl | Seasonal Price
Pre-Order Seafood : Pl h tEorTarhaEnom
ST RDPHEX: - Please approach our staff for further inquiries.

1) B 1 J¥ It / Boston Lobster
2) FRik 1t/ Geoduck
3) kI / Live Osyter

4) i b IR [ Mantis Prawn

5) ;i JJB [ Sea Urchin

6) J1 f| i / Nine Hole Abalone

7) X+ B [Scottish Razor Clam R IR W] g - N
) 2TRI = K + B JE OR

RRb>BOT R —

> x4 v v B

8) [i¥15/Blood Clam

* All prices above are subjected to 6% service charge & 6% SST.



SH1

Bt AL DRE

N

E m + W i B\ @
R4 KT Shrics Fin Soup With Grab Meat & Dry Scalop|

AZRNEFLARITDT AELR—T

E W B W
SH5

h=ZBWAY T AL R—-T

. SH1 T -5 i oA i 33 RM 180 /per bow

Pre-Order: Double Boiled Supreme Shark's Fin Soup.
FHEX:BLEBTHELDEE

21 Y% 5 K0+ WA o 3 RM 120 /per bowi

Special Braised Supreme Shark's Fin Soup With Dry Scallop.
FULKRITEBERTHELR—TF

ﬁ ﬁ] :F )I_l\ H]mw rm 80 /per bowl

Shark's Fin Soup With Crab Meat & Dry Scallop.
h—REFLERITDIAEL A=

ﬁf_. E% E;F % ? ﬂ rm 40 /per bowl
Shark's Fin Soup With Prawn & Fresh Scallop.

BELEKRSITDINAELR—T

E I?t] ﬁ )*(‘ﬂ M 28 /per bowl

Braised Shark's Fin Soup With Crab Meat.
AZAAYTHEL R—F

SHha BBl rm60 rm120 rm 180

* All prices above are subjected to 6% service charge & 6% SST.

Braised Shark's Fin Soup With Crab Meat.
AZABAYVZHELZR—TF



e B &k H N B B @&

AB1 Braised Japanese Special Grade Abalone With Vegetable

BHAEBES®N K7 7E OF XEAH

&Ny

CoOO0OM>PMmMwn <AO

i 2 B kB i o 2 ik
J\\3¥3 Braised Whole Abalone With Mushroom & Brocoli |

3y
ToN

*E(E;i AB1 FRUT -41 }% %5 2k H 2 F i 8 RM 168 /per pes

e Pre-Order: Braised Japanese Special Grade Abalone With Vegetable.
FHEX: BAEERRTZVEOTFEEAH

g@% AB2 !EE Erf_'z IE )I(‘:’ Eﬁ-! ﬁ ﬁ ﬁ E ﬁ rm 250 /per portion
e Braised Whole Abalone With Mushroom & Brocoli.

TOE-#ME -7Ova)—DA A REY—)—REAH

DS1 BEHERI =1k rm 90 rm 180

Braised Sea Cucumber & Fish Maw with Brocoli.
FRALBDRZFEROEAA JOyaAV—RZ

@ DS2 — B nKiE rv 100 rm 150 &m 200
Kbty Braised Combination Supreme Dried Seafood In Claypot.
BLEFIMNANADLIHE

DS3 RiTBHEYD 1+ X5  rm 45 /per bowl (minimum 10 bowl)

Pre-Order: Double Boiled Dry Seafood Soup with Village Chicken.
FHEX: FHUNANDOHDFER—F

* All prices above are subjected to 6% service charge & 6% SST.




804 E !l"i rm 18 /per 100 gram

Fresh Tiger Prawn. ** Minimum 300 gram
g d B

SO3 HH @F RM 25 /per 100 gram

Fresh Sea White Prawn.
I IE

SOZ ’:-E I,I"i rRm 60 Iper piece

Fresh Water Prawn (King Prawn).
FUIE

RN kRE:
Choice Of Cooking Method :

R HEDER:

1) Ih H 7 [ Steamed With Egg White B W 5 iR

Poached With Herbs

& YE 2) Eﬁ ;H]E%I Pan Fried With Superior Sauce FEFAEIE N

HE,
”G k*

003y

1S

3) % 55)5 [ Baked With Minced Garlic
4) Z(H E I Baked With Marmite Sauce
5) =5 1YJ5 [ Baked With Cheese

HE,
#OEx

6) H ¥J/Poached With Herbs

0034
Tion

1S

7) Z= 75 [ Baked With Oats

8) X [ salt & Pepper

9) 'H;E,E / Kam Heong Spicy

10) Jok &5 [ Baked With Salted Egg
11) ;E Ené EE @ / Cantonese Fried Noodle
12) {J}; | Fried With Butter & Curry Leaves

13) o U551 | Braised With Butter & Milky Cream

$¢YE 14) fuk H 1Y 22 7% [ Steamed With Garlic & Vermicelli

15) Emﬂ iﬂ ﬁ ﬁf I Braised Vermicelli With Black Pepper In Claypot

1A & ;‘ :
Y { -*. 1 ..-i!:-': o W =
i I P ST R R S | 11

e T EEEEESE TR

B b B2 CE R T - R Y -
R ol Al 7 L B, * All prices above are subjected to 6% service charge & 6% SST.
K Q« *" / lﬂ pn - ot - J h ns A Nl - >
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HE,
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003

GHER

e

S08 MEE = T {J} | Seasonal Price

R b W B B

Fried With Mee Hoon

ISAR - 4K -S— T

A

Meat Crab.
JAFYHHS

T
C
R
B

=BT R e
Choice Of Cooking Method : [ e
HERHIEDER: - -~
1) ¥R+ [ Fried With Sweet and Sour Chili Sauce
2) %;ﬁm I Fried With Ginger & Spring Onion
3) U}/l [ Fried With Butter & Curry Leaves
4) f%']ﬁﬁ_[ I{]%_'[ I Poached With Superior Soup
5) =5 1 }J5 / Baked With Cheese
6) HHE [ salt & Pepper = " l—-ﬁ-
U L H
7) Jot 5 [ salted Egg G
NE—t AL —DRTHI L
8) H 75 | Kam Heong Spicy P
9) K5 Wb [ Fried With Mee Hoon

10) 22 ij{ 5 | Baked With Black Pepper Sauce

11) 55 W55 [ Braised With Butter & Milky Cream

M2 /Add On:
1) WE/#< 4R 4% % [ Fried/Steam Bun RM O /per piece
2) I\"IE /% I[T'_ @ I Fried/Steam Flower Bun RM 5 /per set (4 pcs)

PANY

Fx

T

- VI I I

N =& X V+ Y A D ERAHB

m T W OE
| Sweet & Sour Chili Sauce |8

HE®->IEWFUYUY — R
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FO4 b F15 RBEH

ADV13 ¥&ll -3 8

HER
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Wo¥

i) ;Ié frid T‘ﬁ 1ﬂ / Seasonal Price

Fish.
<Y IAYAN

FifkBm  F02  BiGEIckIiER F06  EIEFrilcEE

Live Bamboo Fish. Live Ocean Grouper. Live Tilapia.

FO8  KWIRHIfH

Fresh Ocean Grouper Cutlet.

h
— i

o HRBBOZW) FO5 BOMOIW) FO7 39K

Sea Grouper (Frozen).

Ocean Pomfret (Frozen).

Senangi (Fresh).

ADVI2 BiT-E2T &8

Live Seabass. Fresh Star Grouper. Pre-Order: Patin.

ADVI1 Wi -infa

Pre-Order: River Grass Carp.

ADV15 IT -feA f

Pre-Order: Jelawat. Pre-Order: Empurau.

b IUkE:

Choice Of Cooking Method :

B A EDER:

1) iﬁ ﬂ '7,,3: / Steamed With Hong Kong Style (Superior Soy Sauce)

2) ™M 2%/ WE | steamed / Deep Fried With Minced Chili

I

3) B | 75k [ Steamed With "Teo Chew" Style

T

-

4) % E PILY / Steamed With Minced Ginger

5) i B 2 [ Steamed With Minced Garlic

6) P 7 [ Steamed With Bean Paste !

I

7) 41 %% [ Braised In Claypot L

Steamed With Minced Chili

HLC AU BRETRL
10) T\ Z</ VF | Steamed / Deep Fried With Thai Style

I

8) Hﬁl”ﬁ I Deep Fried With Soy Sauce
9) 5K &% |1 [ Pan Fried With Balacan

1) (= i,ig/ 1’15 / Steamed / Deep Fried With Assam Sauce
12) PRI 35 50 2%/ WE | Steamed / Deep Fried With Chili & Soy Sauce

T

* All prices above are subjected to 6% service charge & 6% SST.
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9 57
MmEn®

S06 BHIRER rm70 rm 140 rm 200

F10 BHkE rm50 rm 100 rm 150

S07 Unih rm40 =rm 60 rm 80

TR RE:
Choice Of Cooking Method :
HERHEDER:

1)
2)
3)
4)
5)
6)
7
8)
9)

10) & 55%5 | Baked with Minced Garlic [F114]
11) 3 %4 [ Fried With Ginger & Spring Onion
12) ‘5 {jit | Fried with Dry Chili and Cashew Nut

S05 EEIHIRER GEHE /U5 ) v 140 v 200

FO9 EHHKH (B /RE) v 100 rw 150

F10 siBAE rm50 rm 100 rm 150

Ocean Prawn Fillet.
OIRIET 4L

ady

Grouper Fillet.
NS DYV &

Mantis Prawn.
P e A

S MmMrr=mn O00TM>MW

7o Wil | Braised with Butter & Milky Cream

m ;b" / Fried With Butter & Curry Leaves

5 1Y / Fried With Black Pepper Sauce !

I = / Fried with Assam Sauce .'

15 &l | sweet & Sour Sauce

Jak &5 / Salted Egg

31313 [ Fruit Salad .

Hﬁ / Kam Heong Spicy ¥ 3

%515 / Baked with Oatmeal = ;
EEIHIRERGLE/0550)

Prawn Fillet In Two Varieties
IV IE T 4L _EBEY

Ocean Prawn Fillet In Two Varieties (Salad/Butter).
INWNIIEZ(VERY (5% - 1nNF—)

Grouper Fillet In Two Varieties (Sweet & Sour/Black Pepper).
NZOYIYBZERY (Y34 - Ny—)

Grouper Fillet Sauteed with Vegetable.
NIDYYEEFEDY T —

BE O 5 (B ER)

L, F09
NS DY Y § — @ & Y

W @ B W OH
5 B[V Grouper Fillet Sauteed With Vegetable |

* All prices above are subjected to 6% ser_vibe charge & 6% SST. NSO YVEBEELEHBRZOY 5 —

L



S11 w1 rv 48 rv 80
Fresh Scallop.
RS T

ZRTAIRE:
Choice Of Cooking Method :

B EDER:

=N="rFFMIO

"@‘ 1) %iﬂ ﬁ ﬁ 77 7% /Steamed With Mince Garlic & Glass Noodle

e

1 08 2) 3= %3 [ Fried With Ginger & Spring Onion '“\II

3) }H] ;@ / Sauteed With Vegetable

4) ;§ 5 2k [ Steamed With Egg

5) i /Black Pepper

PALY

P Ok W W W

Fried With Dried Shrimps & Chili Padi

58 = aesilel &g St UE/AYSF o= =) =

S10 Hulk rm 40 rm 80

Fresh Lala.
NITTY

ZRTTAIRE:
Choice Of Cooking Method :

IR EDER:

GHER
*

1) BTIR B YV [ Fried With Dried Shrimps & Chili Padi

53y
U

O, \d
mEn®

2) BiR ﬁ %/Steamed with Mince Garlic

3) 3% [Fried With Ginger & Spring Onion

HER
‘0 *

¢z 4) ¥52K I 37/ Boiled With Superior Soup

o, S
mEN®

CED

5) Hﬁ I Fried With Kam Heong Spicy

HER
«©

3y

6) YK K5 [ Fried With Mee Hoon

“ron

Q
)
s

i £ jp W

8 t—x 7 T & A @

gl

* All prices above are subjected to 6% service charge & 6% S



mog A2 EEE
LI 131 K5 lacic Pepper Now Zealand Lamb Ribs |

]
m
k>
EMMILD=a—2 -5 K83 AUT

Mmen
rRM 30 / piece (minimum ‘6‘rde|‘ces) R - 4 '

w=S>r

10 6% service charge & 6% SST.



2N R Tmax%lifx'?.)
002

9’-=\=‘/ — EQU (LEXFF>/A—RFFV)
RM 90 / Per Portion

= BB OB kXS
BILT Master's Special Roasted Chicken|

> 7% ®#8 o0 —-— R b F F U

RM 45 /Half Bird rRM 80 / whole Bird

* AII prlces above are subjected to 6% service charge & 6% SST

IR N o T SRR e



@ CO03 FAERIIKG md5 rv 80

e Deep Fried Chicken With Onion Ring.
*%O)n\b*’ﬂ_‘j j- 7]'/')/9 ANA

038
ION

C06 BT BFXg rm45 ru 80
Deep Fried Chicken With Shredded Mango.
BOHSHEIT VT I—RZ

C07 HIBEIRXG rm50 rm 100
Thai Style Chicken With Jelly Fish.
GARFF 055 5
[
006
C08 WK KRS am50 rm 100 AR DR AR

Fruit Salad & Rolling Chicken.
XS HLETFFZ

:5: C09 it #&S5R b X rM 60  rw 120 i

Kby Steamed Village Chicken With Salt & Chinese Herbs. il
N—TIRELE

5 C10 HhiRE IRXS T 45 rm 90

ol Yam Basket With Dry Chilli Chicken Cube & Cashew Nut.

ERIBT AVBTEFNRT U

C11 &5 haxg i rm 50 rm 100
Braised Claypot Chicken With Mushroom.

HELHBOLRE

L =T S R | "
C'IU

2 K& B2 T A Y B F B F N R T v

ADV16 Mi{J-SxRxEHXE RM 150 /whole bird

Pre-Order: Beggar Village Chicken.
FHEXN—TRLFDE

AD‘” 7 ﬁ 1T ml_ & ? ngj 9\'} i fjt /seasonal price

Pre-Order: Claypot Traditional Braised Duck.
FHE G BOAEE TIRE

o AD\“ 8 ﬁ [T = T’j ]\_)f élé Hﬁ "}'E i fil /seasonal price
R 7“ EI X‘% Pre-Order: Claypot Lamb Stew with Beancurd Sheet.
ADV16 FHEEBORESADLBE

N — T B L H 0O B

* All prices above are subjected to 6% service charge & 6% SST.




H & 8 T

h b4 7 4 F * 4

Ci0 BT am30 rvu50 &’m 70
Chicken Cube.
EBRAOATIY

RN EE:

Choice Of Cooking Method :
B IEDER:

10z 1) R EH [ sweet & Sour
2) U4 IE [ Baked with Marmite Sauce

105 3) 'H?E | Fried with Kam Heong Spicy
4) RH }’/|‘ / Fried with Butter and Curry Leaves
5) 5 {i [ Fried with Dry Chili and Cashew Nut B s T

Sweet & Sour Chicken Cube
X X = = . p
6) ;o W75 / Braised with Butter & Milky Cream S-S SR SRR S a2

PO1 B rm 40 rm60 rm 80

Venison.
LmIc<

P02 5VEH rm 40 rRm60 rm 80

Ostrich.
Fau

P03 4 M& md0 rvw60 rm 80
Beef.
Ew I

P04 ;ﬁ ;"'I‘l CF rﬂ RM 80 /portion

Australian Sirloin.

F—RArSUVT7EY—OA >

ZRTTNIRE:
Choice Of Cooking Method :

FEAEDER:
:C0: 1) 3% %3 [ Fried With Ginger & Spring Onion
2) ‘B {j | Fried With Dry Chili and Cashew Nut
:¢0¢ 3) SB[ Fried With Black Pepper Sauce
4) kil | sizzling Style

OB OB
Ginger & Spring Onion Venison

: . £ £ & x ¥ O L » k& <
L2 W %5 B

CEHAWBMY —RTHEF LY F a0
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mMcOommEIDP®E

Tiglaned B B OE
7,2/ Bl ouse Special Barbeque Meat Grab|

N—=—ANFa—/2a3FUHY =

A

ﬁc:;,iy FO4 Bk bHE * 13 {1 / Seasonal Price

e Barbeque Siakap.
HiRBENT T 4

géé;z S08 Mk kP BE = TI7 ff | Seasonal Price

e House Special Barbeque Meat Crab. ok B O¥E B T OF
T i B KT si-ciing Fresh Scallop with BBQ Sauce|
BELTRITON—RFa—-Y—-—RRZ
SO4 CF ;H] ﬁﬂ W *7% E qﬂ( rm 18 /100gram
Barbeque Fresh Tiger Prawn. ** Minimum 300 gram

A=A =R 7T

S09 J&F Ik ¥k BF b1 rm40 rw70 rm 100

Barbeque Fresh Squid.
N—ARFa—Tlbyafh

S13 TRk &6 Je i 71 1 A 20 /pcs

Sizzling Fresh Scallop With BBQ Sauce. ** Minimum 4 pcs
BEETERITON—ARFa2—-Y—ARZ

S11  PRIxEE I e ¥ 5 1 M 8 /pcs

Barbeque Fresh Scallop. * Minimum 6 pes
MRS TON—RF1—

oo 512 o B0 ok 8 = ¥ i RM 60 /portion

&

WS Barbeque Trio Seafood Combination.
B = AR T

N oY R = BB
BYPA Barbeque Trio Seafood Combination

N=—R%Fa—ANn.55TE.KsFAIT 2

0234
Ton

RN B i
F04

3 SR BENS YT 1



z
o
&

o5 V01 & 2R/ rm 60 rwm 100 rm 150

0934

WS Fresh Scallop, Assorted Vege With Dried Cuttlefish & Macadamia.
RETEEBBDOLER
V02 1REk=AKW v 60 rm 100 rm 150

Asparagus , Broccoli & Sweet Bean With Prawn Fillet.
T AT HR. TR TFTF—T IS AL EDITETL LR A

\"/
E
G
3
T
A
B
L
E

V03 REREWEIT= M 40 rm 60 rm 80
Hong Kong Kailan With Venison.
BREZFES>IEEEAAS
5 V04 MLIS B R am 35 mm 55 mm 70
Fes” Dragon Vegetable With Shimeji Mushroom.

AR v JVEHREE D A

V05 EH/NWE am 30 rm 50 mrvm 70

i " Assorted Vegetable With Dried Cuttlefish & Macadamia.
y ANERNIZITFHFYIYDHRD

Vo6 —#iBir= am 25 mv 40 ’m 50

Hong Kong Kailan In Two Varieties.

BEENASERY

@ V07 mSEFBM=%r rm 25 rm 40 rw 50

aes” Asparagus , Broccoli & Sweet Bean With Garlic.
ERISFHR AT AN —TFTIAEDH =L 2%b&

§i“=’*$ﬁ“ﬂ Eéw
V07

FRINTHR. 7|:| yvaAU—Y YL EDH—Y v o1

— ,ﬁ TF
LT Fong Kong Kailan in Two Varieties

& &5 IJ\ X’P E
h V05

A4 h &% n ¥ 27 F vV OFRY D

o - * All prices above are subjected to 6% service charge & 6% SST.



GHER

0934
rion ¥

hME“O

HER
%

4
Tion X

[ 03
men®

Vo1

V08

V09

V10

Vi1

VH5

VH2

VH6

Vi8

i

74

RSB xR RM 25 RM

Dragon Vegetable With Bean Sprout.
RZIJVBERbHPLE®

H B ITR RM 25 RM
Chinese Spinach In Egg Gravy.
ESNAEDI Yy I I —E—]

Eimrer M 20 Rm
Chinese Spinach In Superior Soup.
EF5>NAEDBER—T

55RO M 20 RM

Belacan Kangkung.
YNV FUBHADYA

BB R am 35 &M
Hong Kong Vegetable With Dried Scallop.
FLRSITAYEEBEFXR

Bt Y 5 RM 25 RM
Stir Fried Hong Kong Vegetable.
EBHRWD
BB % RM 35 RM

Hong Kong Vegetable With Crab Meat.
hZRAAVEEERX

wr 25 Jot £ 58 B RM 25 RM
Stir Fried Baby Kailan With Salted Fish.
NE—HhASDIBEITRELSD

+ B R W

Fresh Scallop, Assorted Vege, Dried Cuttlefish & Macadamia

HBEKRST . ANERATITFYVYDHEREYEDE

* All prices above are subjected to 6% service charge & 6% SST ‘
- =

7C

45

40

30

30

45

40

45

40

S S R
Vog Chinese Spinach In Egg Gravy

E5SNABEDI VSISV —E—-—FRZ

F B N EEPe
V08--,;_.;,
F 5 3

/!332%'\5[4*’/&5

RM

RM

RM

RM

RM

RM

RM

RM

60

90

40

40

60
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Butter Chicken & Beancurd

Cu
> F

B B B8 T
be

i%MxEIZIS

Slzzllng Hot Plate Japanese Beancurd
f R fn I8 & > A

% B O I8

BC4

AR Y v JBREBLES S

BC2
BC3

<. BCA

mEn®”

e
0

GHER

BC5

0234
TiIon *

Wt

BC6

BC7

BC8

BC9

T
BCS

EJ/H'?E HNgE D&

Y

i 8 J "' e

* All prices above are subjected to 6% service charge & 6% SST.

SRTE TR v 60 &rwm 100 rm 150
Scallop With Beancurd in Claypot.

REYTEEBEBDLEH

HE2ORKR v 60 rwv 100 rm 150
Braised Beancurd With Sea Cucumber.
FTYIAAVEBEBDEAAS

BFERINDIE M 35 rm 45 mm 55
Fried Beancurd With Crab Meat.

FRAAYRMIZIT

HEEEDE am 25 ”m 35 rv 45
Special Homemade Beancurd.

ARy IIVERREE D A

Wi EE S rm 25 mv 30 mv 40
Salt and Pepper Homemade Beancurd.

B avEREED S

PO Exe T v 30 mv 40 mm 50
Butter Chicken Cube & Beancurd.
NY—FFF2—T&EBE

BFiE8E am 20 rv 30 mm 40

Braised Beancurd In Sze Chuan Style.
M) EZEDEAH

RENSE am 20 rv 30 rw 40
Braised Beancurd With Minced Chicken & Preserved Radish.

EBEBVERLKIRDEY

ik HAEE M 20 rm 30 rm 40
Sizzling Hot Plate Japanese Beancurd.
FRFAME L S A



EG1 tR{-miE rv 30 rv 40 rm 50

Pan Fried Egg With Shrimp.

EEZ ALY
EG2 i 7RIS rm 40 rm 60 rm 80
Pan Fried Egg With Fresh Scallop.
RETHLLY
EG3 BEpymiE rv 30 rm 40 rv 50
1._ * - Pan Fried Egg with Crab Meat.
s S Hh=HF ALY
EGA BRxHESE rm 20 rm 30 rm 40
Egg Foo Yoong
BRXEADALLY
B
25 SP1 HANEEMAER w60 w120 w180 |
s Braised Fish Maw Soup. RM 25 / Individual Bowl s
BORREANDEAHR—T Q
U
SP2 MEOEE A0 i B0 w20 = N
Seafood & Beancurd Soup. RM 20 / Individual Bow &
O—T7—RLEEBDEAHR—T
S
o
SP3 BEHRERE rm 40 rm 80 rv 120 e —=
Crab Meat with Sweet Corn Soup. RM 20 / Individual Bowl P EXI.A— 7

H=HNEA—CDBAHR—T

@ SP4 NI E rm 40 rm 80 rm 120
s Sze Chuan Hot & Sour Soup. RM 20 / individual Bowl
I DOEEFHER—
SP5 X 95:80E;m rm 40 rv 80 rv 120
Tom Yam Seafood Soup. RM 18 /individual Bow

A=A

SP6 ZM 5 W XS;m RM 79 Maiigird &M 150 /whole Bird
Village Chicken Soup With Herbs.
N—THOBX—7

ol B R =
8121y Sz Chuan Hot & Sour Soup |

mo oo B O R - 7

* All prices above are subjected to 6% service charge & 6% SST.




NO1 STmaRi%m av 28 rw 38 rm 48

Pan Fried Noodle In "JiangNam" Style.
IERHADITEITZIE

NO2 F¥4-pasn av 28 rw 38 rm 48

Dry Fried Beef With Kuay Teow.
FADIIT AV

NO3 ReR=HE; av 28 r~w 38 rw 48

Ginger & Spring Onion Venison Fried Kuay Teow.
FF -EZ-CHADIITAAINSD

NO4 TWEIBKRORMWZEE) = 18 rv 28 rm 40

Fried Glass Noodle & Mee Hoon.
EREE—T DD

mroooZ @ mO—-=3

555“3 NO5 RBWFp5=Z v 18 rm 28 rm 40
Gt Dry Fried Black Pepper Udon Mee.
EMBEES EA
g‘(o;é;’g NO6 ¥R Em v 18 &rm 28 rm 40
Ut House Special Fried Noodle.
FREEZ(E
) N
R01 N07 ;ﬁﬁﬁﬁ rm 18 rm 28 rv 40

Cantonese Fried Kuay Teow & Mee.
LEREODOADITREIIT AV ELE

NO8 EERT¥*{Pm rm 40 =rm 60 rv 80

Fried Noodle With Crab Meat.
h-—RADBELRRA—T— A

w oM F v - N

NO9 HWEBIHFSZ am 18 =mm 28 &m 40
Hockkian Seafood Udon Mee.
BNDOREERAREZOEA

N10 TWiBBE<Zin rm 18 r’w 28 &rwm 40

Dry Fried Seafood Glass Noodle.
Y —7— RO EER

”CZER’ RO1 1Rk am 18 mm 28 &m 40
%hME“o\'*: Yong Zhou Fried Rice.
BMF =N
R02 HIWk v 18 rm 28 rm 40

Japanese Fried Rice.
MEF v —/N\>

RO3 SRk v 18 rm 28 &w 40

Belacan Fried Rice.
T NS

RO4 =ZXoxmBMik av 18 rm 28 rm 40
Tom Yam Fried Rice With Pineapple.

NAFYTIVAY FAVLF ¥ —N>

5(02;}, RO5 XXMk M 25 ®vm 35 rm 45
%@ME,‘o\": Frled Rice With Salted Fish & Anchovies.

DIFEBEIFEFLAGIFATDLDF v —/\>

I m ®m % m

:F ” }D m ’—:I': m N01 Pan Fried Noodle In "JiangNam" Style
N06 N WK
- o

5 = 3 = [

oo, P

Sean DA ' SN,
- e e - r*ﬁ!* ifiu : : 5 N
o * All prices above are subjected to 6% service charge & 6% SST.
¥ e N ‘M e ” # ) - WJ s *‘1" =t




0034

0 T R i {J1/ Seasonal Price

Steamboat With Seafood.
REYTDRI—EZHT

= Soup Option: ( Superior Soup / Tom Yam Soup)

i - S o

hETFOXd—BEES

EF_ ﬁﬂ E % RM 48 /per pax (minimum order 2 pax)

Steamboat Set.
BRTUWL &<
- Soup Option: ( Superior Soup / Tom Yam Soup)

Steamboat Set

A S @ S A DA SRS

* All prices above are subjected to 6% service charge & 6% SST.




Est.1991

—_—a F »
) L1 o BN fod
% i HH l% { BEYR
Restoran Crocodile Farm Seafood Village

11:30 am - 10:30 pm
OPEN DAILY

TAMAN SUBANG RIA (PARK LAND), JALAN SS12/1, SUBANG JAYA, 47500, PETALING JAYA, SELANGOR, MALAYSIA.
@ +6012 225 6876/+6012 609 6997 ) Crocodile Farm Seafood Village Restaurant-PORK Free (@) +6011 1128 6096



