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The Taste of Home

Oriental Kopitiam’s master chef sailed across Southeast Asia in his early years
to make a living. During his journey, he learned to master the use of regional
herbs, diverse ingredients, and local flavours. He began carefully refining his
craft, thoughtfully blending these elements into his recipes. Over time, these
blends came together to form flavours that reflect the authentic local taste we
cherish today. Our signature Egg Tart and Polo Bun are well loved by many.

Oriental Kopitiam carries a deep heritage of local flavours. Our coffee reflects
everyday moments shared across generations. Crafted from a golden ratio
blend of three premium coffee beans, namely Arabica, Robusta and Liberica,
each batch is roasted at high temperature to bring out a rich and full-bodied
aroma. Every cup is brewed to deliver a smooth and aromatic taste with a
lingering finish.

At Oriental Kopitiam, we are committed to preserving the essence of
traditional culture while pursuing the highest standards in ingredients and
freshness. Guided by time honoured techniques passed down by our master
chef, each dish is prepared with dedication and precision. Every plate is
thoughtfully crafted to bring together the aroma and flavour in perfect balance,
offering an authentic taste that reflects the taste of home.

1% KRG HAFA L

SraXREFFEAHTAN (85K, HTEHE, AHATHE,
ks T8I GHAN. A4 BREIRT K, Hld Bt
A T4 ¥, mellfie, REIKRK, RH4ART &ML MRE

ALt d B, ¥, RAFTROAKARGYLREEZH G

SRt REARARGE RN, Frawat XL EARKRE S S

$HaE A, SramiatBE 0T A, v2 A vtaR4 34 430 A
pavt 5 [fdavtF, FHAMEL, ot 2F], 24 35:2F K22,
A BRI E T, @K RSt

GradethFHERMEEX N, EREGZLAHENH OB ALY,
BRSPS RTEOMEE T L, Hhobaq, Sl -4 A
Fe. &, ] BAGHITARIT, tEs—2REHALE,
EFERL B KBRS IR,




-
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Selected as Southeast Asia's Popular Local Restaurants

LA HBROALEA

Selected as one of 53 popular local restaurants in Southeast Asia by
Grab HQ and featured on the Nasdaq Tower, New York.
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Stirred to perfection,
The ultimate flame.

R RAY 74 RHE

Indulge in culinary perfection with
every dish, meticulously crafted by
our master chef. Each creation
harmonizes expert techniques with
the finest, freshest ingredients,
ensuring precise heat control and
high-flame cooking to deliver
classic, authentic flavors that
resonate with rich wok aroma.
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Traditionally brewed,
Rich and aromatic.
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Our coffee is brewed in-house using

traditional techniques and hand-crafted
in tall coffee pots to ensure an

authentic and exceptional tasting

experience.
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501 Oriental Egg Tart (2pcs) fEPHIBREERRZ & HA(241)  702C Oriental Curry Laksa Mee £EFRIMIERG D E
502 Oriental Polo Bun ££PRKASEE & 751 Oriental Chicken Hor Fun f£PEIS 225814

701 Nanyang Curry Chicken Rice Ei¥MIVEISIR 852 Oriental Fried Chicken Meat Mee Siam
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601 Oriental Hainanese Chicken Rice f£PH/EREI IR 752 Oriental Char Kuey Teow fEPHIBREIVIRS
801 Oriental Signature Nasi Lemak fEFR4E B3R TR  753A Oriental Prawn Meehoon Mee fEFRIB 4T E

901 Double Butter Kaya Toast (Coconut) 816 Rendang Chicken Nasi Briyani
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803 Nanyang Curry Chicken 806 Rendang Chicken
Y Nasi Lemak Y, Nasi Lemak
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+ NASI LEMAK -+

4 a4 KA { NASI LEMAK }

N SOLD £

The combination of Fried Chicken Drumsticks or Thighs, Oriental Egg,
Homemade Sambal, and Aromatic Pandan Steamed Rice
infused with 8 types of spices — a truly remarkable dish of Oriental Kopi!
& & bk, BeERNEASHRIESHRRA - ££FE7OE - £58 Sambal
EBidEX S MEBMATHERNM=ZMER B EEBF I ERTaSREE |

|

807 Oriental Signature

- 1#-*"

- 9P , Nasilemak —
P s —

M e ' - -
— e -



A "/
M E E s l A M @ 851 Oriental Signature Mee Slarﬁ\
o

B ) EHIHKE J

qff

The authentic Malay-style stir-fry dish,
enriched with the fragrance of dried shrimps,
garlic and chilies, served with Oriental Egg
and Homemade Sambal, allows you to enjoy
the deliciousness of this meal.
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853 Nanyang Curry 856 Rendang Chicken
4 Chicken Mee Siam Mee Siam
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751 Oriental Chicken Hor Fun
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Dehse Chicken broth i is the '
Pairing Fresh Prawns with Chic tly 01%4 ho L

develop it into sweet and savoury' otl'l"tl“lat. -qmplem 8lithery noodles perfectly!
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+ PAN MEE -

X R

The handmade traditional chewy Pan Mee is made by premium high-gluten flour,
combined with secret inique sauces and a variety of rich ingredients!
Available in 3 flavours: Clas picy, and Mala, satisfying your taste buds in one go!
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+ SOUP PAN MEE+ .
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High quality anchovies and chicken bones are slow-simmered toge
creating milky-white broth that is rich in aroma, savoury depth, a
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+ FRIED RICE <
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A delicious Oriental Kopi Signature Dish!
Paired with Fresh Prawns and Oriental Egg,
this Kampung Fried Rice is aromatic and flavourful
with a decent amount of 'wok hei' charred aroma.
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605 Kampung Fried Rice
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606 Yang Zhou Fried Rice
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+ MEE GORENC MAMAK «
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A popular hometown delicacy features a variety of ingredients such as egg slices,
fish cakes, tofu puffs, chillies and vegetables, stir fried with noodles. This spicy and
© flavourful fried noodles leave you wanting for more with every bite!
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+ CHICKEN RICE ¢
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tanand Curry Leaves.
1 becomes creamy & aromat

704 Nanyang Curry
J Chicken Toast
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+ CHICKEN RICE -
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Indulge in the tender chicken, golden-hued skin,
and fragrant rice, complemented by zesty chilli, ginger,
and our signature home-ground soy sauces, leaving you endless enjoyment!
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883 Nanyang Curry Chicken
¥ /) Kampung Meehoorly=
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882 Fried Chicken Meat 881 Oriental Signature 886 Rendang Chicken
Kampung Meehoon Kampung Meehoon Kampung Meehoon

VEXGRBPIZK Z Kk EPREZHER S K J) SRCIBRZ KM



ORIENTA[

+ LAKSA MEE +«

e 9% 20 3 &

Ay

702C Orlental Curry Laksa M

702A Meehoon Mee K HE



+ CHAR KUEY TEOW =«
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.
riental Char Kuey Teow,
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A delicious Penang local stir-fry dish with mouthwatering 'wo
Soft and chewy Kuey Teow dashes with House-special Satice a
Every bite tastes deeply savoury and full of flavour wiiicti®
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+ PRAWN MEE -+
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Aromatic flavourful Prawn broth - the very essence of Prawn Mee.
Freshly prepared Prawn & Chicken Bones simmered gently for 5 hours.
Our prawn broth brings together a combination of ingredients for a burst of rich savoury
Served with homemade Sambal to further enhance the spiciness of the dish, making it irres

—PREIKE] AUFE - ETHRREE | I EALTMAKISE - SRFERE) 5 N
7Sk BERH AR MK | AR 1% Sambal - B0 - I ASELUAIENI

N
753A Oriental Prawn Meehoon Mee
WP ;) EEERHE |

753B Meehoon %3



MALAY /
, + RENDANG BEEF - .
" L3444 4 o

- ] *",’ 7 ~.
f '.',' nd /l;eef

8;18
d é&?ﬁ yani ¥
Eaw 4 | " SHREER ' &R

73 I

'\‘t}-& '

e — T — —
------- T—-.__" S 'T”,
et L T T L rl”

Nasi Blryam is cooked with Indian basmati rice and | premium: splces resulting in long and FEHR ' E
fragrant rice. 12 selected spices and imported dried chili' stewed with tender beef for 4 hours. — ,
ThlS aromatxc Malay mspu’ed dlSh w1th fragzant splces isa dellght to savour. &

808 Rendang Beef 889 Rendang Beef 858 Rendang Beef
j Nasi Lemak J Kampung Meehoon j Mee Siam
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MALAY

+ RENDANG CHICKEN -«
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Nasi Biryani made with basmati rice and premium Indian spices, served with
. Chicken Rendang, slow-cooked and stewed in the Oriental rendang sauce.
The chicken rendang recipe yields flavourful and tender chicken,
a.complex structure of flavours and intense aroma of exotic spices.
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MALAY

+ FRIED RICE -
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A signature stir-fry dish with a distinct aroma of curry leaves.
Accom ed with Crispy Fried Chicken Drumstick and Oriental Egg,
the symphony of texture and flavour makes this dish an absolute winner!
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AddOn: 201 Fried Egg Fi%E

607 Prawn Fried Rice
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@local Malaysian breakfast dish featuring fragrant coconut
erved in a rich, flavorful curry broth with assorted vegetables.
Hearty, aromatic, and irresistibly delicious.
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+MEE REBUS+
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Traditional yellow noodles served with fresh ingredients and topped with

thick curry gravy made from 8 types of spices, 1 '
chilli sauce and assam juice. Sprinkle with crispy '
squeeze in lime juice and mix evenly with t
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AYAM

A classic'Malay favourite featuring a tem_isgdﬂckén leg simni€
aromatic red sauce made with chillies, tomatoes, garlic and fia
The sauce is savoury with a gentle hint of sweetness and spice;
' perfeet pairing with rice for a satisfyifig" meald

ACLASR s 2 s 27

807 Nasi Lemak 857 Mee Siam 887 Kampung Mee Hoon
j Ayam Masak Merah j Ayam Masak Merah Ayam Masak Merah
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B AYAM GEPUI( &

A popular Indonesian inspired delicacy featuring a juicy whole chicken leg, fried to a
crispy golden exterior with tender and succulent meat within. Paired with a hand pounded
red and green chilli sambal, delivering a fiery and addictive kick in every bite. Served with

creamy Sos Gajus (cashew nut sauce), crispy fried cabbage and vegetables, crunchy tempeh,
fried tofu, and Oriental Kopi’s signature molten egg, finished with a drizzle of sweet SOy sauce,
A satisfying balance of spicy heat, creamy richness, and crispy crun

~
820 Nasi Ayam Gepuk

Allergen Information: Rice Option
Contains tree nuts. Using same facilities .
with peanuts and crustaceans. Nasi Lemak




+ CHICKEN HERBAL ~
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Savour the enticing fragrance of our chicken hetbal soup paired with
3 ) 8 mourishing herbs alid simmer for 6 hours!
wonderfully chewy, hatimonising with
: vering a nourishing"@oeurmet delight!
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603 Chicken Herbal So

¥ Noodle (Handmade)
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+ CHICKEN HERBAL -+

7 ¥ 22 H R
-

Select up to 8 nourishing herbs and freshly simmer
for 6 hours daily. The chicken herbal soup infused with
the natural aroma of stewed chicken and herb,
provides a nourishing and beautifying experie
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+ HAPPY KID'S MEAL «
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A cheerful and yummy meal made just for little ones! Pick from
sweet and tangy tomato spaghetti or tasty egg fried rice. Just the right portion,
full of flavour and fun — every bite is sure to make kids happy!
TR EENEKRER BRHABNENS AT BRERHRNENIR, HEED,
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1001 Tomato Spaghetti
Comboa—
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1002 Egg Fried
Combo
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651 Vegetarian
Minced Rice
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+ LAKSA MEE -+
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Our Vegetarian Laksa features a variety of premium spices (Chilli, Galangal, Lemongrass & more)
slow-cooked for 4 hours with Curry Leaves and Coconut Milk, resulting in a rich, mildly spicy soup.
It's served with handmade noodles and vegetarian delights like Veg Chicken Dice,
Vegetarian Prawns, and Shimeji Mushrooms, providing an unforgettable taste.
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« EGG TART =+
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EGG TART. ¢4 ™Y EGG,TARTS SOLD ¢/

<7 RECORDS

TRADITIONAL HANDMADE, CREAMY & CRISPY EVERY BITE
TR AT FME W E B

At Oriental Kopi, our egg tarts is crafted using traditional techniques

that has been refined over years of dedication. Each tart is made with

our own exclusive recipe so that every Oriental Egg Tart, is perfected

in it’s aromas, taste and texture.

Handcrafted fresh daily, each tart is baked to a golden crisp of 128 layers;
with caramelised egg filling that strikes a perfect balance of satisfaction
and warmth. Each bite delivers a taste that you didn’t know you

have been craving; fragrant, crisp and nostalgia.
ERUERFZHEER, SIS ERMBOEHAS R,
MMRESHELTE.F. KIE2H [LEEFRE K] !
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Handmade with Imported
Premium French Butter
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A Sip of Good Coffee, o

* A Bite of Polo Bun

Polo buns, also known as pineapple buns, originated in Hong Kong in the 1960s.
The polo bun was named by its uneven and crispy surface, which resembles a pineapple.

[Oriental Polo Bun] The specialty of our Polo Bun is that it is handmade
and freshly baked daily. It is baked at high temperature till the crust gives
a golden crispy look while the base remains soft and aromatic.

Pairing the bun with slices of icy fresh butter and condensed milk
will sublimate the overall taste of the polo bun to another level!
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[ Handmade Traditional Toast ]}

Handmade bread toasted evenly on both sides over medium heat until golden brown.
Served with a variety of delicious ingredients with different flavours,
every bite is crispy and fragrant!
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901B Butter Kaya Toast (Pandan)
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* TOAST <
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902 Margarine Sugar Toast
FmpiEEma
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904 Egg Mayo Toast
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/ 79134aPeanut

Homemade
Kaya & Toast
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911 Butter Kaya

Wholemeal Bun
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« TOAST =
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Smeared with a layer of aromatic homemade Kaya and slices of Icy Butter,
brings out a mouthful of crusty toast
and melted kaya butter, which is so smooth and delicious!
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901A Butter Kaya Toast

@ (Coconut)
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901B Butter Kaya Toast

# (Pandan)
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* STREET FOOD +

409 Fried Golden Mantou
BEEVEEL

411 Sweet Potato Fries
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201 Fried Egg FIZE

202 Oriental Egg f£PHZE
203 Nasi Lemak 32 1R
204 White Rice Bk

205 Chicken Rice &#IR
208 Nasi Briyani HZ1R
412 Chicken Nugget }E3S1R

404 Penang Rojak

401 Half-Boiled Kampung Egg HIE4AE
402 Fried Chicken Meat YEZBHER

407 Fried Fish Ball &,

408 Fried Chicken Drumstick YEXSiE

413 Fried Fish Cake YEf 3

405 Rendang Chicken Z3&{= %38

410 Ayam Masak Merah 53R4T #35
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A Golden Rati : - o
brings out tl gh lugh temp b Ao
' agrant Nanyang coffee.
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+ KOPI BUTTER -«
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Melt-in-your-mouth butter slab added into rich and aromatic Oriental Kopi or Kopi O.
The combination creates a caramelised flavour, with a silky smooth and creamy texture.
Every sip goes down smoothly in your throat, leaving an unforge&able taste 111 your mouth!

ACOBMEBE B BRI EIRERE B AIMMEE & NHES - B RR 3 RE A9 AINE 20 RAAD -
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315 Kopi Butter
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317 Kopi C Butter
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HOT# | HOT# | coLD /%
[Small /]\] | [Big K] [Big K]

& Oriental Kopi AN CERD 301 331 361
Kopi O M= RS k(1) 332 362
Kopi O Kosong MlMES (FEFRN0¥E) 302A 332A 362A
Kopi C Mt C 303 333 363

{5 Teh % 304 334 364
Teh O &5 305 335 365
Teh C 3% C 306 336 366

‘6 Hainanese Cham &@Es D 307 337 367
Hainanese Cham C /§@E% C 308 338 368
Milo %=+#% 310 340 370
Milo O &5 311 341 371
Milo C ££% C 312 342 372

& Milo Dinosaur E13%M 375

/5 Oriental Classic Whlte Coffee 313 343 373

Rz a MMM ClnEy

/& Oriental Roasted White Coffee
£ BH 7% 15¢ 2 InRdE

/s Oriental White Coffee (No Added Sugar) 309 339 369
fEPHEMMEE (FEARNE )
Oriental Royal Chocolate 319 359 399
ERIGRN

314 344 374

¥ -~ @5 Oriental Kopi M®®¥ - Oriental Kopi C
Cincau Ice L& ({ Cincaulce
L= BRMMRHEAL EE oK 3 e BRmME C ALE K
361A @ COLD T 363A @ COLD

L)b Teh Cincau Ice L Teh C Cincau Ice
Py ARAUEE K TSERD. i3 CALEK
364A @ cowp | 366A @) cowp
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+ WHITE COFFEE -
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Tastes Great When Crafted with love. Oriental White Coffee
undergoes a unique low-temperature roasting method with an extended duration,
resulting in a superior flavour profile that is milder and less bitter compared to other coffee beans.

3 premium coffee beans [Robusta], [Arabical, and [Liberica] are selected for a perfect blend.
3 coffee beans complement each other and roasted for hours at medium-low temperatures.
Each cup of Oriental White Coffee is exceptional, rich & aromatic and comes with an endless aftertaste.

S8 > ERAD - EMESHRE KT RERAIE TS SR BRKEENRIE - SF e ERMENESE5RE |
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Oriental Classie
5 White Coffee
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+ MOCHA -

4% e FF

@ Oriental Mocha
LEPHEE £

251 @ HOT

252 @ COLD

3 premium coffee beans [Arabical, [Robusta], and [Liberica] are
selected and blend with intense chocolate to brew a unique flavour of |
Mocha Coffee. It exudes a distinetive, intense flavour of chocolate and
coffee flavours, with subtle hints of bitterness.
BE 3 M B mamEmeE= [ IRt £ - RS - FILLER] -
Llﬁﬁthﬁj?‘@&.tﬁﬁﬂ‘iﬁﬁ FHias | S—HERERTEBOIREZE
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+ BEVERACES -+
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3 speciality coffee beans [Arabica, Robusta, Liberica] grinded in a golden ratio,
brewed with Oriental’s traditional brewing techniques.
Every sip is aromatic, smooth and iced-cold!

WEELHIRS 3 # EiF RS [ it - ZHEnE - FILEE - ) HHEMA -
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Fresh Soya Milk &5
Cincau LE
Longan Luo Han Guo #EZXE
Fresh Soya Cincau &5 lE
(5 Gula Melaka Soya HpEE S
Lemon Tea Tz
Floating Ice Lemon Tea ;Zk&irs
(5 Gula Melaka Soya Cincau #E&HSRWE
@ Honey Lemon #Zi7#
Sirap Limau Ice #F®&HE
/5 Sirap Limau Longan #F RS
Sirap Bandung &E8IEE
Sirap Bandung Cincau L& EXIRE
Vitagen #iftifs
Coke A%
100 Plus 1005
Mineral Water # Rk

Fresh Orange Juice &1+
[Without ice add RM 2]

Gula Melaka

Soya Cincau
AT

355 @HOT
395 @COLD

HOT # | coLD /%

[Big K] [Big K]
348 380
349 381
352 384
350 382
351 383
345 377
355 395
346 378

COLD %

379

255
255A
256

256A
227

387
388
389
221

Fresh Soya Cincau
BTRIIE

350 @ HOT

382 @ COLD

Gula Melaka Soya
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+ SIRAP BANDUNGC +

KRG

Crafted with rose syrup and paired with selected ingredients to create distinct layers
of flavour and texture. Lightly sweet, refreshingly chilled, and fragrant with rose notes,
each sip is balanced with gentle fruitiness and a smooth mouthfeel. Cooling, easy to enjoy,
and never overly sweet. A true local classic, enjoyed the Malaysian way.

LUE I BUIR R B, BERAEEERE, EMHEAReNXKS O,
HEKRHBIRES, RARESLBOR, FHRE. ROFH, BRREZNEAE TN,

. : W7 i
255 Sirap Limau Ice "\
EFIRERE | s

256A Sirap Bandung Cincau
(TS5 60
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+ MILO DINOSAUR «+

B A

A rich, icy Milo drink generously topped with a thick layer of Milo powder
— cool, chocolatey, and deeply nostalgic. Just one sip brings back
sweet childhood memories. A favourite among both kids and adults!

ERIKRBRWAREERRRE, KRRO, RESCK, B e 78 iR RN EEEIZ, .
ANNEERERRF!

375 Milo Dinosaur
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+ ICE LEMON TEA -

v§ A & AT A

Refreshing iced lemon tea topped with specially made lemon tea ice cubes
that float on top, enrich the tea’s zesty flavor, making every sip more flavorful.
Just one sip to cool you down definitely the perfect companion for a hot summer day!

AORBREVHITH, MNFFRSIERIITIRZ KR, MFERE L, FUERXEE,
ERKBRF T RITFREGRB KK IS8T —O, K5HES, BEAREBNREREEM!
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* BIRD'S NEST DRINK P
Yy &
.iﬁi..li}red dates, . —

w herbal note,

Crafted with selected highland ginseng and gently simmered
this nourishing drink offers a smooth, comforting texture. With a

EESREEEBUAS, BRASAANES, ORSHIRE, )\Di*ﬂ SEKHH,
RISWEESSTAR, EH B2,




+ HERBAL TEA -«

NP

Traditional Chinese Tea (Ba Bao Cha) is brewed with tea leaves and assorted nourishing
ingredients including red dates, wolf-berries, chrysanthemum, jasmine and rose.
The tea aroma helps relieve stress and improve mood.

It helps to enhance healthy blood pressure, and beautify skin.

U EFRHAREK - BRAE - 8912 - EFE - 15 - WRFFAEMA -
NEFHNENEAURTFEENMNBEURTEFEFINA -

¥
e -
. 353 Eight Treasure Herbal Tea
. Jo FENER €

&




GOLDEN

LIME PLUM

5 A4

Qe

o,
¢ L

L

253 Golden Lime Plum o ,—,4%
PRSI —_—

L -
. A ——
Golden Lime Plum is a one-of-a-kind refreshing icy drink!
Made with a traditional recipe, it balances sweetness and sourness

from preserved kumquats. Over time, it matures and becomes

more fragrant. Perfect for relieving your thirst on a hot afternoon!
PRESEHERTENFERBRKIR | UEREHREHFFEE R

FUFHK - SR EINERER FTHEFEE - 8FBAERE - 1 &
KRBT EFR L BRES  SREFNFHRELNEEBENER | ‘

-
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SOUR PLUM -

LR

A refreshing sweet and tangy plum cooler paired with lime, passion fruit,
or lychee, served with ice and sparkling soda for a crisp and refreshing finish.

BREHTT B RIS F Rk, A EESIT. BERIAGR, FHEEREER,
FIBRER, I8FE H . MNKRETEK, EHHIRNEFH!

T\
- .
e 257 Passion Fruit 258 Lychee Sour Plum
Sour Plum HIRIeT
BERIEF

254 Lemon
Sour Plum

CLiti-ra

V4

.
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“ ORIENTAL ABC -

4% 194z 3

Traditional Malaysian dessert served with sweet & tender red beans,
corn paired with a variety of colourful toppings, shaved ice,
or add on vanilla ice cream. A refreshing sweet treat for hot days!
—ERASRAILERMFEN KR - FHWFHAS -
FRFRREEEENREMARE) KN _EFEKHRM -

AR X E B —Hia e |




CENDOL N

[ --\

A truly iconic Malaysian dessert! Creamy, aromatic durian puree.gene

_ _ ed over our
‘ 4 freshly made cendol. The rich duriam blends beautifully with the p: '

creating the perfect local flavour cémbo. Topped with shaved iceg
treat is refreshing and indtilgent. The ultimate way to@

*?ﬁ 5 R T S | RS R TR B £ SRR PR
/’sr R IO 5 A SR, 73, S
-

“

LS

385D Cendol Durian
FEERLSS

385 Cendol 385A Cendol with Ice Cream
l)—)' ;..ul‘,\su ;..ut‘.‘-ufj(lﬁ:ﬁ



Add On:
207 Mango Ice Cream
= RACHM

235 Mango Sago

(5 with Gzass Jelly =
CRILERE

' 234 Mango Sago
T REAKE




ORIENT4;

MANGCO FIESTA

S 232 Mango Pomelo
233 Mango Pomelo = 8% , s RHE

with Ice Cream 8 S8 ——

ERIRHE -

Add On:

207 Mango Ice C
T: % 4'7}( :H t**

A distinctive dessert in Hong Kong. Carefully picked fresh mango,

accompanied with coconut milk and chewy sago

to create smooth and fragrant desserts. You will get a mouthful of : ;
mango deliciousness with every bite! R
t%iﬁ‘f ERRAFaN—EHS  FNHEES - BEZEKAO |

e Pa¥EE H SR RN EHEPSRAN Q S¥FaK -

S CHRHESS |

=4



ORIENT4,;

TONG SHUI -

A fa gk PE K

o,
C‘.

Tong Shui - a sweetened soup is known for nourishing, heat-clearing,
and beautifying skin. There's a belief that Tong Shui originated from
ancient nobility, and served after feasts to balance the digestive system,
aid in digestion, and promote sleep.

Oriental Tong Shui, crafted with best quality ingredients, such as:
Peach Gum, a natural resin secreted from the peach tree, it’s a natural
skin supplement likened to Bird’s Nest. It’s rich in collagen which

helps in nurturing the “Yin”, allowing us to stay young and beautiful.

Snow Swallow, a gum derived from different varieties of sterculia trees,
is beneficial in retaining skin moisture, fat-reducing and maintaining
a healthy digestive system.

Each bowl is carefully stewed for 4 hours. The resulting soup is clear
and translucent, sweet but not greasy. While enjoying our Tong Shui,
you could taste the natural essence and wonderful taste in every bite.

MKk—Z—TMHEHKEED > ABZANTE - BFREM
FEMRENINNY - BEERKEEFEREERETR
Exlaim L7 > LUAM RS > BBIHWK > TFAIBER -

fEPRMHEK - FBiELFEE - 0 -
HEER— Pk EE A DR RAME - RTSEFENREEZERD -
Bl #PAFEN - B E c  HRBFERBHINK -

ER—SRMNEABEIBE  RERFNEREIIN -
W IZREAN KRR - IPBRFTER - BASEHMEITNA -
SREMMEEXKBEEEIRKE 4 MINBEOME -
RRGFHREKERER > NRHEMAR
[Ei&Z B REXAEHLIK -




Longan Sea Coconut Dessert
iR AR JEEHD

283H @) vor o
sl @ cow | Snow Swallow with
Moisten lungs and reduce internal heat,

lieve fidgetiness, prevent cough and reduce phlegm
i fae BB n Dessert
7 : S ST DR (B S
280H €@) Hor

280C () cowp

Rich in collagen, beautify skin, hydrate and moisturise, % >
fat-reducing and moisten intestines ey
EERREH.EBFE.ARFE RS EE R

s ~

-
-

. '~i:.:.;‘.‘-.1- e _Jﬁ =
Peach Gum with Snew Fungus Dessert
FEMRAI=WER
281H @) Hor

1281C @) cow

Rich in collagen, beautify skin, moisten lungs and reduce internal heat,
tonify stomach and promote the secretion of body fluids

FERRER . FAFHGAMBA. FELER

N
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> TANG YUAN +

b 0]

284

€ Ginger Soup
3 HOT etaz T E

Add On:

212A Tang Yuan (2 pieces)
7Bl (255)

285 Tang Yua

Black Glutintous Rice
@ R

HOT




cCHINESE

+ HERBAL JELLY «

st d ReXF

-

uf Oriental Kopi,
ingredients for hours.

Prepared following the traditional reci
our herbal jelly is smunered gently with a med]
After long hours of it

287 Gui Ling Gao
ds HBFERES

Buy 3 Free 1
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