THE HEEREN #05-02 (s238855)

WEEKDAY LUNCH & DINNER

SINGAPORE
HERITAGE

— FUSION TASTING MENU —
— (10-Courses) —

$6 1 1 Ferson | Min. 2 Pax

COMPLIMENTARY
Glass of Beer / Wine /
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Fish Skin Rojak Soft Drink / Fruit Juice
accompanied with
Diced Duck Kueh Pie Tee Private room with
karaoke available
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Signature Shark’s Bone STSE )
Cartilage Soup
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Twin Veggies
Crab Cake

(Braised Beancurd with Local Spinach,
Stir-fried Asparagus with Garlic)
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Chicken in Two Styles Coffee Spare Rib

(Scallion Oil Chicken, Roasted Chicken)
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with Chilli Crab Sauce

L Main Duo
Steamgd Fillet of Sea Perch (Singapore Laksa, Fried Rice
in Teochew Style with Fresh Crab Meat, Egg White
o : and Dried Scallop)
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Sambal Crystal Prawn o o =
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Dessert Trio
(Chilled Jelly Royale, Chilled Mango Sago,
Warm Black Glutinous Rice)
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peach garden

chinese restaurant
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