Vegetables Noodles
%ls,:t(;ged Vegetable I:I $198 ﬁgargsa}ligodles

Bamboo Fungus

Kale

Hydroponic
Broccolini

Emperor Vegetable

€ Water Spinach

Hydroponic
Watercress

White Cabbage

Baby Celery Cabbage |:| $

© Chinese Spinach

Mustard Vegetable
Tientsin Cabbage
Baby Choi Sum
Chinese Lettuce
Sliced Lotus Root
Deep Fried Taro
Pumpkin

Fresh Chinese Yam
Sweet Corn
Winter Melon
White Turnip

Pink Turnip

88
78
78
68
68
68
68
68
68
68
68
68
68
68
58
58
58

58

Japanese Udon I:l $
Eggfviieeat Soba I:I el
gt [ ]s 8
Angel Hair I:I $ 58
Japanese Somen I:l $ 58
Egg Noodle |:| $ 58
E-fu Noodle I:I $ 58
peppied, [0
Konnyaku I:I $ 48
@ Vietnam Vermicelli I:I s 38
o i
Rice Flake Noodle I:I s 38
Sweet Potato Noodle I:I s 38
Korea Potato Noodle I:I s 38
Rice Vermicelli I:I s 38
Vermicelli |:| $ 38
Instant Noodle I:I $ 28
Rice Noodle I:I $ 28

Beancurd / Tofu

Mushrooms

Tofu Platter
(4pax)

Deep-fried Beancurd
Sheet Roll w/Seaweed

Deep-fried
Beancurd Sheet Roll

Japanese Tofu
Fried Beancurd Balls

Iced Tofu

Chiu Chow Five-
flavoured Spicy Tofu

Tofu

Vegetarian Chicken
(Dried Tofu)

[ ]s128

Layer Beancurd Sheet I:I $

78

A
Fresh Beancurd Sheet I:I $

e

Fried Beancurd Stick I:I $

Fried Beancurd Puff

[ s

68
68
58
48
48
38
38
38
38
28

Assorted Mushrooms
Platter

Yunnan Fresh Chinese
Golden Fungus

& Black Pine Mushroom I:I $

|:|$128
Dsus

98

Cloud Fungus 58

Enoki Mushrooms 48

Chicken Leg 48
Mushrooms
Fresh Mushrooms 48

Oyster Mushrooms 48

Abalone Mushrooms 48

Ling Chi Mushrooms |:|$ 48

Straw Mushrooms 48

[ s
e

Classic Set for 4

$2,188

Leaving Before 7:30pm: $ 1 ,488(32% off) + 20% off Beer Tower

Meatball
Rainbow Cuttlefish Balls (pcs)

Beef Oil Beef Balls (4pcs)

Chicken and Quail Egg
Meat Balls (pes)

Mui Choi & Pork Balls (4pcs)

Beancurd/Tofu
Tofu Platter @pax)

Classic Soup Base
Choose 1 from Classic Soup Base

Seafood
Local Nine Holes Abalone

Fresh Shrimps

Beef
Japanese Satsuma A4 Rib Eye @pcs)

Pork

Spanish Iberico Pork Collar
Dumpling

Japanese Beef with Black
Truftle Dumplings @pes)
Peking Duck Dumplings pes)

Korean Kimchi Dumplings
( Carrot Wrapper ) (4pcs)

Vegetable
Assorted Vegetable Platter

(4pax)

Noodle

Japanese Noodles Platter (pax)

9:30pm SUPPER SPECIAL

For seated after 9:30pm

VIP rooms excluded

Beef Buy 1 Get 1 Free

( except Japanese Beef )

Soup Base 50% oft

Seafood 30% off

( limit to items on daily seafood menu )

Beers & Soft Drinks
Buy 1 Get 1 Free

Limited to hot pot consumption

10% service charge based on original price

Cannot be used in conjunction with any other

special offers or set menus

FREE FLOW
Red, White, Sparkling

Wines & Sake

$ 1 8 8 /pax (2hrs)

Brut :

White:
Chardonnay Laforet

Red:
Pinot Noir Laforet

Sake: BEFEE O, HLER

NV Codorniu 1551 Brut

Joseph Drouhin Bourgogne

Joseph Drouhin Bourgogne

Available after 6pm daily | 10% Service charge

( Not applicable to private rooms )

Megan's Kitchen
EHRBA ~ FFEAD

Table No.:

No. of Guests : Staff :

Opening hours : Lunch 12:00 - 15:00 Dinner 18:00 - 23:30 Reservation : 2866 8305 WhatsApp : 6474 2004

Signature Soup Base

(( X}\\

Vietnam Style Superior
Beef Broth

Fresh Lobster Borsch Soup

Tomato & Crab Soup in
Soufflé Finish

Tom Yum Koong Cappuccino

®$448|:1||1:/2||i|

3 Personal 1 1/2

$228 I:H:I
o L[|/ 1
$268|:||:H:| $138|:H:’
$198|:||:||:| $108|:||:|

Classic Soup Base

English Oxtail Soup

Black Pepper & Salted Preserved
Vegetable with Pig Tripe Soup

Chiu Chow Sea Clam Soup
Sichuan Spicy Tofu Soup

Malaysia Satay Soup
Miso Tofi
g%‘l))n%:ilfssﬁesh) iso Tofu Soup
Winter Melon Soup w/ Lotus Seed,
Dried Scallop & Chinese Ham

Coriander & Preserved
Duck Egg Soup

Apple & Sweet Corn Soup
with Spare Ribs

1/2
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Personal 1

$88
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W Vegetarian Soup Base

iy

W Japanese Miso Tofu Soup

W Carrot, Sweet Corn, Water
Chestnut & Celery Veg. Soup

1 1V/2M 8 1/3)
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Appetizer
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Condiment/Eggs

W Jang 78 Chilli Paste

|:| $12

Japanese Egg

Chili Shrimp Sauce I:I $25 1000 Year Egg (Half) I:I $10
Chopped Coriander I:l $20  Fresh Egg

Seafood Platter

Seafood Platter - Sumptuous Set I:I $2,388 /
Lobster US Oyster ~ Marine Fish Cuttlefish
Shrimp Scallop Sea Clams Conch
Green Crab Abalone

Seafood Platter - Deluxe Set I:l $1,288

Pearl Lobster Scallop Marine Fish Cuttlefish
Shrimp Abalone Sea Clams Conch
Green Crab

Seafood Platter - Vigorous Set I:I $688

Shrimp Scallop Marine Fish Cuttlefish
Green Crab Abalone Sea Clams Conch

71N



Q
Seafood

Coral Clams |:| $238 Sliced Green Carp I:l $128
Pacific Clams I:' $238 Sliced Green Carp Belly I:I $128
US Sliced Conch [ ] s198 Sliced Squid [ ] s128

Local Sea Clams

Sliced Eel $188 apan Hokkaido Scallo $ 68
] 2 p L
Fresh Big Fish Head I:' $148 US Opyster (Each) I:I s 68
Australia Scallops I:' $148 Fish Maw (Bach) I:l s 48
Sauteed Fish Tripe ] D $138 Japanese Hiroshima Oyster I:l s 28

(Each)

-
o

Dumpling

D 8pcs 4pcs
Thai Style Red Curry Roasted Duck @ I:I $148 I:I $88
Dumplings with Lychee (Spinach Wrapper )

®[ Jsi08] Jsss
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|:|$148 |:|$88

Malaysian Satay Chicken
Dumplings with Peanuts

Thai Style Vegetarian 0mniPork
Strips Dumplings with Beancurd
Skin and Tamarind

Japanese Beef with

Black Truftfle Dumplings

Beef Tongue with Cheese A s 98 $58
Dumplings I:I I:I
Peking Duck Dumplings I:I $128 I:I $68

Deep Fried Dough with Shrimp Paste I:l $128 I:l $68

(Raw/Cooked )
[ Js128] Jses

Shrimp Wonton ( Spinach Wrapper)

Others

Chiu Chow Fish Balls I:I $ 98 I:I $58
Hand Beaten Dace Fish & Egg White | s 88] |s48
Chiu Chow Deep Fried Fish Wedges I:I $ 88 I:I $48

Fu Chow Fish Balls ( Original / Spicy) @I:I $ 88 I:I $48

Photos for reference only | 10% Service charge

AmsEE

Japanese Wagyu

Chicken and Duck

Free Range Chicken Thigh

Chicken Marinated with

Hua Diao Wine I:I § 98
Taiwan Duck Blood Curd I:I $ 98
Chicken Wings

Marinated with Hua Diao Wine

Lamb

Sliced New Zealand Rack of Lamb l:’ $198

Supreme Mongolia Lamb

Q

56.5g 113g
Small gppmx. Regular approx.
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Japanese Satsuma A4 Rib Eye @ I:I $228

Japanese Saga A5 Rib Eye

Japanese Kagoshima A4 Rib Eye |:| $198

©[ |sus

Japanese Miyazaki A5
Shoulder Chuck
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() Shrimp, White Cabbage Ip:l
& Pork Dumplings i

Korean Kimchi

Dumplings ( Carrot Wrapper ) I:I s 98 I:I $58
Garlic Chives &

Pork Dumplings I:I s 88 I:I $48
Pork & Water

[ s s8] Jsas
[ ]s 88 Jsas
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Chestnut Dumplings
Fish Dumplings

Mushrooms &
Onion Dumplings

Vegetable D li

Vegetable Dumplings & [ |5 83 ]s4s
Special Dumplings $108

Platter I:I

Hand Beaten Fresh Shrimp Paste I:l $138

[ ] s128

Hand Beaten Cuttlefish Noodle I:I $128

Hand Beaten Cuttlefish Paste

Hand Beaten Dace Fish Paste
Deep Fried Fish Skin

Japanese Crab Fillets

Ty T e AR L S

227g
Large approx.
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M Vegerarian

Chef’s recommendation

@ New

&) Seasonal ‘@ Hot fillings | Cake Cutting Fee : $50/pcs | Sauce : $25/pax | Tea & Drink Fee : $ 12/pax

Beef

Regular Large
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[ ] s168 [ ]s298
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Snowflake Beef I:l $228 White Beef Tripe I:I $118

Hand-cut Local Supreme
Snowflake Beef Tenderloin Side

Hand-cut Snowflake
Beef Chuck & Neck

Hand-cut Snowflake Beef
Us Deluxe Fatty Beef
Us Short Ribs ( Boneless )

Us Deluxe Beef Cubes

Tongue Cubes

Snowflake Beef $188 Black Beef Tripe $118
Tongue I:I i I:I
Snowflake Beef $188

Shin I:I
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Meatball

Rainbow Cuttlefish Balls

pan |:|$98

Red Bell Peppers Cuttlefish Balls |:| pes
[Joes
Yellow Bell Peppers Cuttlefish Balls D pes
[ ]pes
[Joe
Purple Sweet Potato Cuttlefish BallsD pcs

l:, pes

Pumpkin Cuttlefish Balls

Spinach Cuttlefish Balls

Spring Onion Cuttlefish Balls

Beetroot Cuttlefish Balls

(4kinds / 8 pcs)

(3 kinds / 8 pcs)

Vietnam Style Hand Beaten ®
Shrimp Balls with Vietnam Sausage

Vietnam Style Pork And Lemongrass
Balls With Straw Mushroom

Vegetarian OMNIPOIK Meatballs
with Turmeric and Okra

Vegetarian Beyond Meat Beef Balls
with Basil Leaves and Pine Nuts

Beef Balls with Stuffed Cheese
Beef Balls with Japanese Wagyu Oil
Hand Beaten Beef Balls

Pork Balls with Mui Choi

Pork Balls with Salted Duck Egg Yolk

Chicken Meatballs with Quail Egg

Hand Beaten Fresh Shrimp Balls

Hand Beaten Cuttlefish Balls
with Diced Cuttlefish

Pork Balls with Mushrooms
Hand Beaten Meat Balls Platter

Special Meat Balls Platter

Kagoshima Black Pork Loin I:I $ 238
Kumamoto Black Pork Collar I:I $ 228
Spanish Iberico Pork Collar I:I $ 238

Local Black Pork Collar -~ | |s198
Local Black Pork Belly I:I $198
Local Pork Shoulder I:I $ 168
Pork Tripe I:I $ 88

Luncheon Meats (Raw / Deep»fried)D $ 68
Fresh Pig Liver

Cheese Sausages
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Pork Balls with Soy Bean Sprouts & Leeksl:l $ 88 I:I $ 48



