SATAY INN ¥ B &

HONG KONG GoLD COAST HOTEL
EBESBRBE
Lobby Level, Hong Kong Gold Coast Hotel,
1 Castle Peak Road, Gold Coast, Hong Kong
EEELBFREUAR—REBESBRBEKRE
Reservations / 5] R Z4 4R : 2452 8822



Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

AETREZFE  NETHEARNARSRE - FERKEHK

All prices are subject to 10% service charge
3 n—ER#%E

APPETISERS i 3% SOuUP ¥
HK$ HK$
(@ Chicken, Beef or Pork Satay (half dozen / ¥4T) 138 @ Bak Kut Teh (Herbal) 108
Tender skewers v RBER (REB)
marinated in our special Satay Inn peanut sauce
- 4HEIE White Pepper Bak Kut Teh 95
White Pepper, Garlic, Pork Rib
Grilled Stuffed Tau Pok 68 SRSE=EN
Stuffed fried bean curd with cucumber, bean sprout,
sprinkled with grated peanuts accompanied with rojak sauce White Pepper Bak Kut Teh Ramen 128
BRI N SRAE=E Sk ]
SINGAPOREAN SNACKS SEAFOOD i fif
bm e B HKS ~ @ Crab (Chilli/ Vermicelli in Pot /Pepper) 438
. . Singapore’s all time favourite
Singaporean Curry Puff (4 pieces) 9% S AR (BT 4 :
: : ) o 2; (R | B4 E | AR
Chicken, potato, onion, boiled eqgq, chilli, curry
N e A (P4 @ Prawns (Pepper / Cereal Butter) 318
B (EAMW ) B FR)
Sambal lkan Bilis 68
Peanuts, dried anchovies, shrimp paste, chilli
BERIRBFIRE
CHICKEN 3
Crispy Fried Fish Skin with Salted Egg Yolks 50
Fish skin, butter, salted eqq yolks - Singaporean Chicken Curry 98
E4hAar A homely Singaporean style chicken curry
2 M i VE 2
I;;;\;\ég gjrd;i; prawn 30 Pepper Chicken_Wings _ 98
e e Marinated deep-fried chicken wings
e X7 982 % peppercorns and secret special sauce
AW R E
]S%g}%;a;%uirée dish / ?Eg%%%%y dish /’l ;Pj?g%wigtood for sharing v g;ﬁilg;;nssgg%%?%;gaénd Public Holiday only



BEEF }

HK$ HK$
@@ Curry Beef Brisket 130 {D Laksa 118
A fragrant beef curry with coconut, potato and onion Fresh slices of king prawns and fish cakes
& 00 WE 4 fg with crystal noodles served in rich coconut curry soup

(mild / authentic / spicy)
B — #T g G £ 8 K
IR /B RR / 45K)

PORK #
Ipoh Hor Fun 118
Ngoh Hiang - Five-spice Minced Pork Roll 78 Slices of king prawns and shredded chicken
Deep-fried spiced pork, water chestnut rolls with flat noodles in tasty prawn soup
wrapped with bean curd skin 18 R I #
IEBRRERS
Fried Hokkien Prawn Mee 118

Fried egg noodles with fresh shrimps,
pork and fresh slices of squid in prawn sauce

TRADITIONAL SPECIALITIES REYE

R R

D Signature Hainanese Chicken

Fried Kway Teow 118
Fried fresh shrimps, fish cakes, Chinese sausage, eqqg
bean sprouts with flat rice noodles and egg noodles

B e s s
i EIIJ\ -
Whole & & 498 LEBED
Half ¥ & 268
. . . . . N Mee Goren 108
Signature Hainanese Chicken Rice 18 & 5 70 B &) 168 * Fried egg noo?zl/es with tomato and potato
Chicken Rice % 5 &R 28 EE 3 4 2
0 Vermicelli in Fish Head Soup 128 €@ Fried Carrot Cake 108

Fresh slices of fish with rice vermicelli in delicious Sautéed carrot cake with eqg and shrimps

fish head broth = - .
. e INEEE 7%
£ M TEIS K =

@D Hokkien Prawn Mee 118
Fresh king prawns and lean pork with egg noodles
in tasty prawn soup

yi=1 EIN=]
BEBSE
Signature dish Suitable for vegetarian preparation
BRERR ARHEREE
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern All prices are subject to 10% service charge
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RICE
HK$
7 Nasi Goreng 122
Traditional Singaporean fried rice with chicken fillet,
shrimps, chicken satay,
topped with a fried eqg and prawn crackers
EREMNY R
Nasi Lemak 122
Fragrant Thai rice flavoured with coconut milk and
pandan leaves, marinated with crispy spice chicken,
spicy sambal, fried eqq, fried peanuts, and anchovies
ih 78 0 3% R
Roti Canai 46
Indian flat bread
BN E T JE i BR &5t
Coconut Rice 28 VEGETABLES #3X HKS
= 2
RER —~ @ Sambal Kang Kung 98
Steamed Rice 23 V4 Satite\ed tiresh water spinach with sambal
4% B8R ERBX
/ Fried Chinese Kale with Salted Fish and Garlic 98
mARAYIE
/ Fried Bean Sprouts with Salted Fish 98
Sauteed garden bean sprouts with salted fish
Bt &1 8R 3F
€ / Sayur Lodeh 98
A mild vegetable curry
= 78 g 5
Signature dish Suitable for vegetarian preparation 4 Extra spicy dish /s Portion good for sharing
TR TREZRRE P Y sEmn
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern All prices are subject to 10% service charge
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DESSERTS & BEVERAGES
A B K




DESSERTS it '

HK$
Bubur Cha Cha 68
Braised cubes of taro and sweet potato
with coconut milk (cold or hot)
WEOEIE B (3R )
Cheng Tng 68
A dessert with a combination of 5 healthy ingredients
(cold or hot)
RWKE 155 (R&E)
Sago Gula Melaka 63
Pearl sago pudding
served with coconut milk and palm sugar
BARBMITAEKAE
Mango Pudding 63
TRmAE
Bubur Pulut Hitam 68
Wt BB K
BEVERAGES X ¥

HK$
Selected White or Red Wine (per bottle / G ) 258
HEZER (per glass / F#F) 48
Draught Beer (pint / — G ) 78
4 g (half pint / ¥ & i) 58
Beer 62

San Miguel, Carlsberg, Budweiser, Heineken,
Tsing Tao, Tiger or Guinness

L]

EhBEH -BER-EHN BFE - ERIBHT

Please inform your server of any allergies as your well-being and comfort are our greatest concern

SBEATREES  WETHEMNKOBBBRE - FERBEHH

HK$
Chendol 62
A drink of coconut milk with green-pea and jelly strips

Btk

Young Coconut 62
W&

Milo (Dinosaur / Godzilla) 62 /68
X% (R | FHH)

Homemade Barley Water (co/d or hot) 48
BORK (Raer )

Freshly Squeezed Orange Juice 38
BEVERT

Fruit Punch, Lemon or Orange Squash 38
fTRER - BERERAEK

Fresh Lime / Calamansi Soda 38
HE | HERT

7-up with Preserved Lime 38
miEE =

Sparkling Water 38
BERBERK

Coffee or Tea 38
o0 ok = 2%

S 44

Teh Tarik $I %

White Coffee B Uil BE

Freshly Brewed Coffee B[ B Wil
Ice Coffee R Wil B

Iced Tea R EE

Signature dish

All prices are subject to 10% service charge
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