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Regular Large
Salmon Sashimi it =& 4280 62.80

Braised Abalone EE&E T Xt 58.80 78.80

Additional :
Salmon =X & 10pc-12  20pc -22
Braised Abalone #& 4pc - 15 8pc - 26
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480

Pickled cucumber, carrot, pineapples in a spicy sweet sauce with grated peanuts.

Keropok Z=A 7 HF3#

Freshly fried prawn crackers served with our house sambal.

Coleslaw — i _ bR RHHR

5.80

5.80

A homemade Asian slaw that is a lovely, refreshing starter or accompaniment.
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White Pepper Crab Z2ZE{RINE OAHER - 38.80

Chunks of crab meat wok-fried in Chef's buttery and indulgent white pepper sauce.

Served with crispy mantou chips.

Salt Baked Whole Barramundi th/ERV)tA & @ 48.80

Baked in salt to highlight the freshness and natural sweetness of the fish.

Steamed Barramundi Fie—REMNE ZXér&E A 28.80

Local farm to table Barramundi fillet steamed Teochew-style.

Golden Lava Salted Egg Prawns E 770 R & HFEK <‘> 26.80

Prawns fried in an umami-laden rich golden lava gravy made with real salted egg.

Chilli Prawns REERIZ R FHXBRMIALF o 26.80

Chef Joel's take on the classic Singapore Style Chilli Crab Sauce but with easy to eat

de-shelled prawns instead! Heavenly with mantou.

Steamed Garlic Squid T A5E 7 49 16.80

A classic chinese dish with fresh squid on loads of fragrant garlic and tang hoon.
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MEAT
Char Siew HEZERENIHEEZ Xk 20.80

Thick cuts of juicy pork with house char siew marinade, wok-roasted the old-
fashioned way for a well-balanced caramelisation.

Te Kah IR SNEXIER - 16.80
Grandma's recipe braised pork leg served with braised tau kwa and egg.

Teppanyaki Beef +—F—F—F—F EWFARR 24.80

Prime cut beef seared on a hot pan, served with house black pepper sauce and
beansprouts.

Aromatic Braised Soy Sauce Chicken #54!h/E i3S @ (H)23.80

Chef Joel's take on this classic HK-style dish has a deeply aromatic soy (W)41 80
sauce braise with the addition of South East Asian herbs and spices. '

Chicken Chop R2MEE FEEH\ - 14.80

The classic and comforting grilled chicken chop taken to the next level with our
deeply flavoured house mushroom sauce.

Har Jeong Kai #F2 Ml % EF=E35H 14.80

Crispy prawn paste marinated mid joint wings.

8 Treasure Vegetables X% /\EX <‘> 14.80

Eight types of seasonal vegetables stir fried to infuse wok hei and the spirit of
HUAT AH.

Wok Hei Cabbage XS+E&FIH ¢ 12.80

A simple dish infused with wok hei that has become an absolute crowd favourite.

Seafood Fried Rice fkSAIRYFFR /BEENDIR (S) 1580 / (L) 29.80
A wok hei infused plate of fried rice with chunks of seafoody goodness - prawns,
squid, crab, and a rich, dark caramel flavour from premium soy sauce.

Hokkien Mee EEFILMIE BEWIFE =~ (S) 15.80 / (L) 29.80

The most epic Hokkien Mee in Singapore. With fresh prawns, squid and roast pork.

Enjoy Te Kah Bee Hoon ZX&HIKH) <0> (S) 15.80 / (L) 29.80

A Chef Joel and Enjoy classic returns to JIn Besar to celebrate the lunar new year.

Wonton Mee B FHIE M EEME - 15.80

Enjoy's take on the classic Wonton Mee - Secret sauce egg noodles with Char Siew,
crispy wontons, truffle onsen egg, vegetables and of course crispy pork lard!




Canteen Rice ERZE K HE HIHIR

Go old school with steamed jasmine rice, fragrant pork lard, house braising sauce and
a fried egg.

Jasmine White Rice ZEEFXK

Sometimes simple is best.
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SIDES
Otah FE{REB4E FELEE - 11.80

Smoky grilled handmade mackerel otah served with a special "Ong" pineapple relish.

Ngoh Hiong ;TZZ AR BIEFRE 10.80

Hand rolled in house with minced kurobuta and crab meat.
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Wonton 'REEHNEH 10.80 ;
8pc. Handmade crispy wontons filled with juicy minced pork. Served with house Kicap §
N
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manis.
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Satay 2R3 g - 9.80

5pc. Enjoy's signature chunky chicken satay served with a rich peanut sauce.

Tahu Telur VEESE 9.80

Indonesian-style fried tofu and egg with house kicap manis.
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Chendol Panna Cotta CoCoZ=&M BISmT - 8.00

An ltalian twist on a classic Singaporean dessert. Pandan noodles and fragrant Gula
Melaka atop sweet coconut cream pudding.

Teochew Orh Ni H#HEZERERE @ 6.00

Sweet and creamy yam paste served with coconut milk and ginkgo nuts.




DRINKS

Signature Cold Brew Osmanthus Oolong Tea
(1L bottle, Sugarless)
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Enjoy Thai Milk Tea Z=T\7KIB% 3.90
Assam Boi FRETER IS 3.90
Chrysanthemum Luo Han Guo &% X2  Iced 3.90 / Warm 4.30
Pure Coconut Water Ziifff7k 3.90
Coke / Zero B 5 / ToHE 2.90
Sprite T & 2.90
Bottled Water #fiZ£7k 2.00

ALCOHOLIC

The Canteen Draught Lager Pint &M% 14.00

Terra Pure Malt Lager 330ml &5 9.00

Beer Bucket (5 Bottles) I#;&E537 38.00

Jinro Soju (Original / Grape) FEE o HE 17.00 / 16.00
House Gin & Tonic 3% /] 6.00

Request for our wine list!
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AN Subject to 10% service charge and prevailing govt tax.



