Guan Hoe Soon Restaurant

Singapore's Oldest Peranakan Restaurant Since 1953
200 #01-01 Joo Chiat Road. S 427471 Tel: 6344 2761 Fax: 6440 5650
www. guanhoesoon.com GST Reg.No. 02507500D

ﬁ Christimas Seasov

Enjoy Traditional Autheutic Peranakan Cuisine
Free Delivery Right +o your Deorstep
Complimentary Homemade Nowya Kueh !
*Food Pack In WMicrowave Container & Heavy Duty Disposable Aluminiun Tray*
*Full Set Of Disposable Cutlery Provided for 15pax & above*

Season Promotion 1stDec 2026 to 21st Jan 2027
Self Collection $15.00 discount
To Order Please Call
G3442F@\ or Whatsapp: 6332632

Optional

DIN- Golden Cup Kueh Pie Tee W Crabmeat, Udang & Condiments
25 pes @ $49 [ 50 pes @ $A6

Customise Your

Favourite Menu Now!

Package £
$24% $370% $50% $67% $769 $20%
(5-Gpaxs) (D -10 paxs) (15 paxs) (2.0 paxs) (25 paxs) (30 paxs)

Comes with ¢ Maiv Courses, 1 dessert,
Butterfly Blue PeaRice & sambal Timum

Package B
$27% $429 $649 $770 $%a% $101%
(5-Gpaxs) (B -10 paxs) (15 paxs) (2.0 paxs) (25 paxs) (30 paxs)

Comes with 7 WMain Courses, 1 dessert,
Butterfly Blue PeaRice & sambal Timum

*WMenu subject to availability*
We are looking forward to serve ou better
Do feel free to contact us if you veed any further information.

All prices subjected to 4% GST
(Terms & Conditions Apply)



——— — p—

——— —

[
[

&
,,g >

GST Reg.No. 02507500D

Guan Hoe Soon Restaurant

Singapore's Oldest Peranakan Restaurant Since 1953
200 #01-01 Joo Chiat Road. S 427471 Tel: 6344 2761 Fax: 6440 5650
Www.guanhoesoon.com

Nowya WMewnn

Ayam (Chicken) Babi (Pork)
] Ayam Buah Kelauk * [ ] Babi Pong Tay* #
] Ayam Curry * [ ] Babi Pangang *#
] Ayam Santan Satay* [ ] Babi Tempra #
] Ayam Goreng # * [ ] Satay Babi *
] Ayam Satay Pangang [ ] Babi Assam Pedas
] Ayam Tempra#

Udang (Prawns) No Shelled

] Udang Sambal *

| Udang Chilli *

] Udang Assam Goreng # *

] Udang Assam Nanas Pedas
] Udang Tomatoes #*

Sayor (Vegetable)
| Sambal Tau Hoo
] Nonya Chap Chye # *
] Sayor Lodeh *

Nasi & Noodles
] Mee Sau Tow #
] Nonya Mee # *
] Mee Or Mee Hoon Goreng*
] Mee Siam *

Appetizer
] Sambal Timun
] Sambal Nanas

*Qur Specialties
# Non Spicy

————

Sotong (Squid)
] Sotong Assam Goreng* #
] Sotong Sambal *

Ikan (Fish)
] Ikan Sambal Goreng *
] Ikan Tempra
] Otah Otah *
] Ikan Assam Manis # *
] Ikan Assam Nanas Pedas *
] Ikan Curry
] Ikan Chuan Chuan #

Soup
] Itek Tim # *
| Hee Peow Soup # *
] Bak Wan Kerpiting Soup # *

Miscellaneous

| Itek Sio #*

] Nogh Hiang # *

| Beef Rendang *

] Woo Sit Goreng # *
(Foo Yong Hai)

| Bak Wan Kerpiting
Goreng # *

Dessert

] Chen Dool*

] Sago Gula Melaka

] Bo Bo Cha Cha
(Hot Or Cold)*

] Pulut Hitam

] Chin Chow Longan

] Nonya Kueh

] Water Chestnut With
Coconut Milk
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Chinese Menn

Chicken

] Fried Chicken with
Cashew nut *

| Hainanese Chicken Chop *

] Shrimp Paste Chicken*
Sauce

Pork
] Hainanese Pork Chop *
] Sweet & Sour Pork*

Prawn (No Shelled)

| Butter Prawn *

] Black Pepper Prawn*

] Roasted Skin Prawn with
Oyster Sauce

] Fried Prawn with Tomatoes
Sauce *

Duck

] Braised Sea cucumber Duck *

Nowya Specialties

Since 19453

o Ayam Buah Kelnah
e Nowya Ayam Curry
e Udang Sambal

e Nowya Chap Chye
e BabiPong Tay

e Hee Peow Soup

e Bak Wam kerpiting Soup

e Nomya Ngoh Hiang

o Tkan Assam Navas Pedas

o Tkan Assam Wanis
e Nowya Otak Otak
e Nonwya Mee

e Nowya Mee Siam

o BeefRendang

e Woo Sit Goreng

Vegetable

] Mixed Vegetable *
(Lou Han Chye)

] Golden Bean Curd
with Vegetable *

] Spicy Beancurd*

] Braised Mushroom
with Broccoli *

Beef
] Chinese Beef Steak*
] Black Pepper Beef *

Fish
] Sweet & Sour Fish *
] Slice Fish with Ginger*

Rice / Noodle
] Yang Chow Mee Hoon
] Vegetarian Mee Hoon*
] Yang Chow Fried Rice

Dessert
] Longan Jelly*
] Sea Coconut Jelly
] Chin Chow with Longan

*Qur Specialties
# Non Spicy

Chivese WMenn
Specialties

Hiavanese Pork Chop
Hiavanese Chicken Chop
Butter Prawvs

Sweet & Sour Fish
Braised Seacucumber
Duck

Braised Mushroom with
Broceoli



