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Pork Rib Soup with Sea Cucumber Premium Dragon Rib Soup Pork Rib Soup Natural Sliced Belly Meat Soup Braised Pig Trotter Sanuki Udon with Dragon Rib ~ $11.00

$17.50 $10.50 $8.00 $8.00 $8.00 HASanuki B EERSE
Sanuki Udon with Pork Rib $7.00
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Cold Tofu with Chawanmushi Japanese Cucumber Crispy Fish Skin Fried Dough (You Tiao) Braised Peanuts Braised Beancurd Salted Vegetables Japanese Pearl Rice  Australia Short Grain DM (x#) Mee Sua Soup (Plainy Homemade Fried
Ponzu Sauce with Homemade with Sesame Sauce  ¢3.00 $2.00 $2.00 skin $2.00 $1.00 Brown Rice Sanuki Udon (Plain) ~ $2.50 Prawn Roll

$2.00 Crab Sauce $2.00 $2.00 $1.80 $2.50 $11.00

$4.50
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Prevailing GST are applicable. ~ Actual dish presentation may differ from photos shown.
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2 SET MENU

N

2 BAKBAK e 5

' [SINCE 1976]
CHINESE TEA % e
SET A $11.00 SET B $10.00 Set C - BakBak For 2 - $18.00 Set D - $9.00 2ES: % (#/K)
[PORK RIB SOUP B& %] [BRAISED PIG TROTTER p% R | [1 PORK RIB SOUP HI& %] SANUKI UDON PORK RIB SOUP _.;— g el =te] Tea (Hot/Iced) $1.20
[1 BRAISED PIG TROTTER pg %] HZASANUKIEZE AT -
) T Al HEE (FH/K)
Choice of 2 Side Dishes | {24 /A3 4 , , .
) Choice of 3 Side Dishes | {£i£34 Vg ) . ; ] Chrysanthemum Tea $1.50
2R K Ch f 2 Side Dishes | fEi&24~ s
Japanese Pearl Rice | BABIRA 2 Japanese Pearl Rice | 25 AABHNK oice o ide Dishes | {Ei£24 /"3
R enmmE (/K )
RN KR HN$1 Add $1 to change to Australia Short Grain Brown Rice Traditional Coffee (Hot/lced)  $1.20
BNETR

. Organic Soya Beancurd $1.20
BELRZE (#) ST

BEVERAGES

Osmanthus Oolong (Hot) EFHEK
$2.50/serving Limeprune Juice $2.00/glass
Ehx
Milo $1.30
=k
Rt Soft drink $1.60/can
WEFEIK
: Bottled Water $1.40
HRAF (iK) i _
Lychee Red Tea (Iced) Beer $5.00/pint

$4.50/serving

BRAESES BHTREMEKT
Brown rice is considered whole grain and
it's high in fiber and aids in stablizing blood
sugar levels.

kEBARE)ITE IKEFHSE
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Sanuki Udon is from Kagawa
Perfecture, Japan. The texture of the
noodle is soft, silky smooth with
al-dente firmness.
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< ALA-CARTE Prevailing GST are applicable.  Actual dish presentation may differ from photos shown.




