A composition of pork and prawns seasoned with five-spice powder, shallots,

water chestnutsand diced yam, rolled inside a beancurd skin and deep-fried
*Can be replaced with Hae Cho

Ay Buadv Keluak

A distinctive dish combining chicken pieces with nuts from the Pangium edule or
kepayang tree to produce this rich flavourful sauce

Nyovrwa Lov Bak

Braised pork in sweet sauce

Dry Curry Beef Rilby

Beef short ribs braised in Uncle Ben’s special blend dry curry marinade

Chuenw Chueny Black Pomfret

Deep fried Black Pomfret cooked in a spicy tamarind sauce

Nyovnwya Chap Chye
An all time favourite mixed vegetable stew
*Can be replaced with Sayur Lodeh (Mixed Vegetables with Coconut Milk Stew)

Assom Prowns

Stir-fried deshelled prawns with tamarind sauce

White Rice
Desserty

A choice of either Bo Bo Cha Cha / Pulut Hitam / Sago Gula Melaka

Cold Drinks

A choice of either Orange / Lemon / Barley / Mango / Bandung




