satay Inn

A TASTE OF SINGAPORE

CHEF’S RECOMMENDATIONS

APPETISERS HKs HKs

Satay Inn Platter 178 Sauteed Assorted Vegetables with Garlic 98

Deep-fried Shrimp Balls, Grilled Pork Neck, Deep-fried Soft Asparagus, Chinese Yam, Lotus Root, Black Fungus

Shell Crabs, Marinated Chicken Feet in Thai Style /E}g«ky—kﬁ%ﬁg’% N ;ﬁLU N iﬁ% N 7[(51

PO

VHER. ~ BHEEAA ~ MG AT Homemade Wontons with Egg Noodle in 128

] . Spicy Sour Soup

Green Mango, Papaya and Shrimp Salad in 148 A S i

Thai Style

FHFTRA R Baked Pomfret with Lemongrass 218
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Deep-fried Chicken Wings with Garlic 98 7

22“ Bufte; e Mixed Vegetables and Vermicelliin Prawn 138

PR AR Soup served in Clay Pot

Skewer Shrimp Satay with Pepper and Garlic 148 M5 TSR

HARGTR R R B Braised Prawns with Vermicelli 338
i food Broth in Clay P

Deep-fried Chicken Spring Rolls 78 ;f;\:%;%OOd roth in Clay Pot
Garlic /| Cheese Roti 58
wrax | 2 A HBRET

MAIN COURSES HKs  DESSERTS HKs

Wok-fried Minced Pork and Lady Finger with 98 Mango Sticky Rice 88

Sambal Sauce CREERRE
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. . - Y k
Chicken with Lemongrass and Basil in 138 TEE);“:QFCEOJ;;’C Cake o
Clay Pot H =N=EUINN
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BB IR Deep-fried Banana Balls 88

Green Curry with Deep-fried Soft Shell Crabs 138 FAVE T EEER

in Thai Style

EERWE gl ILEVAT 163

Chinese Fried Rice 108
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Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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All prices are subject to 10% service charge



