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SINGAPORE

[J United Square (main branch) 101 Thomson Road, #01-08, Singapore 307591

[J Marina Square 6 Raffles Boulevard, #04-102b, Singapore 039594

[ Eunos 10 Eunos Road 8 Singpost Centre #B1-125, Singapore 408600

[ Yishun 930 Yishun Ave 2 #B1-52 Northpoint Shopping Centre, Singapore 769098
= Chicken Rice Stall Only =

[] Makansutra Gluttons Bay 8 Raffles Avenue, #01-15 Stall E, Singapore 039802

[] Parkway Parade 80 Marine Parade Road #B1-85-87 Stall 02, Singapore 449269
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What is Singapore Chicken Rice?

Hainanese Chicken Rice is one of Singapore’s signature dishes. It belongs to a shared tradition of Singapore and its nearby

regions in South Asia: eating a simple, homemade dish composed of farm yard bred poultry, home garden rice and soup.

Over the years, this tradition evolved in Singapore, and Hainanese Chicken Rice is now sold everywhere and entitled as one of the national dishes.

Chicken rice from Singapore is renowned all over the world and with its popularity it has given birth to other regional variations in the regions nearby.
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DESSERT
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Roasted Chicken with Soup
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Steamed / Roasted Chicken with Rice and Soup
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Steamed & Roasted Chicken
with Soup
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Marked menus are available for takeout.Tax Included
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Chili Crab
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Salted Egg Crab
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Gatlic Basil Crab Coconut Curty Crab 21 440
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Small - 400g-499¢ 6,600 | Midium - 500g-599g 7,700 | Large - 600g-699g 8 800
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Marked menus are available for takeout.Tax Included
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BBQ & Roasted Pork

2,000
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Seafood Hot Salad
1,430
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Green Salad Coriander Salad EHEEGHE
St d Chick d
1,000 1,210 Green Onion Sauce
1320
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Marked menus are available for takeout.Tax Included
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Gazrlic Steamed Prawns

1,870
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Chili Prawns
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Golden Prawns

2,310

¥V R—VER L

FHHFE LR XD DT HTEY W
RIHbEC T DY,

223y p)—-770 B r—vyrnon7rovy B Iakzy 7oy B TI9rcen—759> B
~HEMEEDaaF v HL— 1D~ ~HHWE D= = I NIV~ ~ B ORI 7Y — 1Y — Al ~ ~H S O BRI — 2O~
5T o v ¥F HEFHIT %S 2 B YT
Coconut Curty Prawn Gatlic Basil Prawn Salted Egg Prawns Black Pepper Prawns
2,200 2,310 2,310 2,310
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Marked menus are available for takeout.Tax Included
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Fragrant Rice
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Salt-fried Pea Shoots Seasonal Chinese Vegetables
g Stir-Fried with Salt
YNV ay 1850 1,650
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Sambal Saute with Greenstuff
1,540
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_ UhzeoiEy—x), WL LY ¥ruayhr—% PG T A A~
SR OB % & L ST 72 L LS REHAE Py
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Marked menus are available for takeout.Tax Included
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Pork Ribs King Hot Plate Black Pepper Beef
2,200 1,650
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Stir Fried Beef
with Ginger & Spring Onion

1,650
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Coconut Shrimp Toast BRALIESL & & & ¥R JE X
2 880 Ctispy Squid-Stuffed Bread Indonesian Fried Chicken
415 880 415 1,100
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Marked menus are available for takeout.Tax Included
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Fried Hokkien Mee Sambal Noodles
1,540 1,540
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Fried Hokkien Mee Fried Hokkien Mee
1,320 1,430
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Marked menus are available for takeout.Tax Included
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Tapioca Milk
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\
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Almond Jelly

660
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Bubut Cha Cha
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Sesame Dumpling &
Pistachio Ice Cream
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Mango Smoothie
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Chinese Teas *hz
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