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Singapore Rojak (Spicy Fruitand
Vegetable Salad)
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Popiah (Fresh Spring Roll)
docorcfgaci sl effosbased

Crispy Fried Ikan Bilis and Peanuts
ocnooch (ocdigbagiag)
Bak Kut Teh (Pork Bone Soup Spices)
nbBiontigodst 930g8aacs
Salted Vegetable and Duck Soup
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Deep Fried Tofu with Peanut Sauce
cheonpulal dotedodel3d

Stir-fried Bean Sprouts with Salted Fish
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Malay - Style Sambal Praws
o8y monfiaed
Singapore Chilli Crab
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Teochew Oyster Omelette (Orr Chien)
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Teochew - Style Steamed Fish
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Fried Fish with Spicy Sweet Sour Sauce
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Classic Fish Head Curry
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Indian Mee Goreng (Indian - Style Fried Noodles)
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Mee Siam (Rice Vermicelli in Sweet Thai Gravy)
08mgoofe anmen (aFiEmsdel cdlode)

Singapore Style Laksa (Noodles with
Coconut Gravy)
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Singapore Hokkien Mee (Mixed
Braised Noodles)
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Vegetarian Bechoon
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Murtabak (Indian Pancake with Meat
Filling)
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Classic Chicken Rice with Ginger Chilli
Sauce
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Diced Chicken with Dried Red Chillics
gecoemqb (adanmpfl)

Gulai Ayam (Chicken in Spicy Coconut
Milk)
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Chicken Satay with Peanut Sauce
o3ulqe o300m 5¢h8

Teochew Braised Soy Duck
gecomboés (wecor ofwon ooy)
Gulai Kambing (Malay Lamb Stew)
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Tau Yu Bak (Park Braised in Black Sauce)
ooqobaedaonmE

Chincse Beef Steak
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Soy Braised Pork Leg
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Crispy Barbequed Pork Ribs
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Sweet Mung Bean Soup

30 §ate} (grdeqpadnafrBalod)

A4

Goreng Pisang (Deep-fried Bananas)
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Sweet White Fungus and Lotus Sceds
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