MODERN TZECHAR



Jiak means “to eat” in Chinese. It's a simple act
that brings people together around a table
to enjoy a delicious tze char meal.

That is our philosophy at Jiak.

Happiness is about sharing
good food with friends & family

Let's Jiak
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dish. A perfect blend of our chef’s selected
local spices, percolating an aroma that
whets your appetite. Always prepared
with freshly picked fish head and garden
vegetables.
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Curry Assam Fish Head

1BHE I IE B Sk
Signature Curry Fish Head
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ink Bee Hoon. Proudly a Jiak’s creation.

JIAK CREATION A delicious trend setting delicious dish

which complements our staple noodle —
Bee Hoon.

pstERsy )
Seafood Black
Bee Hoon
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Wok Hei Laden Black (Squid Ink) Bee Hoon
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Sweet and Sour Seabass

2ge F}P'dfsley Fish Slice

 FRAFELEP
- Thai Style Steamed Seabass

FISH

(S) 600gm () 800gm

Thai Style
Steamed Seabass

A heavenly marriage between the Chinese
styled steamed fish and Thai sauce —
leaving a tingling sensation on your taste
buds that lingers on.

SHRBH ®12 W18
Ginger Parsley
Fish Slice

VEEEE ®12 @18
Sweet and Sour
Fish Slice

F=ehR ®12 18
Kailan with
Fish Slice

SREEBH ®12 ™18
Bittergourd Fish Slice
in Black Bean Sauce

BZEEBL S)28 W34
Hong Kong Style
Steamed Seabass

FINEEBEH S ©28 W34
Thai Sauce
Crispy Seabass

VEES £ BEp ©)28 O34
Sweet and Sour
Seabass




(737 SOTONG

SERWHES O @20
Sambal Sotong

ZRAR ®1 @20
Oats Sotong

BEWAERS Ou @20
Black Pepper Sotong

R E T IR ®16 @22
Salted Egg Sotong

(O 0H) L AL A

;J:Eﬁll}ﬂ[l}ﬁ} ®14 @20
Lala in Superior Broth

Generous portion of Lala served
in Chefs’ special broth.

SERWFH R

Sambal Sotong
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 FRARUAIDH 5 ®12 @18

Singapore Style B -
Chilli Lala §~‘

BE=L T ®12 @18
Creamy
Buttermilk Lala

B AR 0 ©12 W18
White Pepper Lala



OD SENSATION

VUL

Cream Sauce Prawns

b2 il
ingapore Style Chilli Lala

SN ©18 ™26
Salted Egg Prawns

Handpicked prawns tastefully blended
with fresh salted eggs and chilli padi.

Oats Prawns - i HIF @16 @24

Oats Prawns

JEEE S16 24
Cream Sauce
Prawns

2 B ERNET 4 ®16 W24

Sambal Prawns

YEEE UF ©16 )24
Sweet and Sour
Prawns




(38 CHICKEN
®12 W18

PiwE &G
Claypot Golden
Chicken

Freshly prepared chicken cooked in
unique thai sauce. A must try.

IFEE8 ®12 @18
Prawn Paste
Chicken

Specially curated paste with midwings
fried golden brown. Super classic.

FILIG S ©10 16
Thai Style Chicken

VEEE G
Sweet and Sour
Chicken

®10 M16

IFERS

Prawn Paste Chicken

FriEg ®10 ™6

Lemon Chicken

HIRBARGS ©12 W18
Hotplate
Black Pepper Chicken

PRERGS 12 @8
Claypot Chicken
with Dried Chilli

)1 1E[A=YE] ®12 ™18

Kopi O Chicken
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Claypot Golden Chicken
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ZxIlAy
Thai Style Chicken
™

iS5
Kopi O Chicken

k) BEEF

HKIRBWFRS ©18
Hotplate
Black Pepper Beef

SBTH ®16
Stir Fry Beef with
Ginger and Parsley

BWMEENFR ©16
Stir Fry Beef with
Bell Peppers in
Black Bean Sauce

BRERFANS ©18
Hotplate Beef
with Dried Chilli

SR B A
Hotplate Black Pepper Beef
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Sambal Kang Kong
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Broccol
Scallops
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o F X8 I 75
Eggplant with Minced Chicken

=S IR

Stir Fry Four Season Beans with Dried Shrimps

(#)3% GREENS

SRMA 4 ®©9 @13
Sambal Kang Kong

Well loved Tze Char classic. A perfect
balance of spice and aroma with crunchy
Kang Kong leaves you wanting for more.

AP Z IR ©9 @13
Stir Fry Garlic
Kang Kong

Bl 2 2 ®©9 13
Beansprouts
with Salted Fish

BRIMTT= ©10 M4
Hong Kong Kai Lan

TFOERES O©10 W14
Eggplant with
Minced Chicken

BB ®10 14
Sauteed Lady Fingers
with Scallions

BT =1E ®©12 M6
Stir Fry Broccoli

JSEEND R ®©12 W16
Mixed Vegetables
with Seafood

BEFPESF ©12 M6
Stir Fry Qing Long Cai
with Beansprout

MEGRIFRS O12 016
Stir Fry Four Season
Beans with Dried
Shrimps

A=W 7 ®16 22
Broccoli with
Scallops




BEE X R
Tom Yum
Seafood Soup

UNEE! APPETISER

ez 301 = PN 3.0
Japanese Cucumber
in Spicy Vinaigrette

23k 4.0
Buns (4 pcs)

Fried or steamed

BERETE 4.0
Capelin Roe
Century Egg Tofu

Simple yet elegant, made special
with Jiak’s secret sauce.

Rl E e S 7
Salted Egg
Crispy Fish Skin

BEKRETE
Capelin Roe
Century Egg Tofu

(i#) SOUP

WIEz$Y, ©10 @16
Si Chuan Spicy Soup

SNE/E] ®10 @16
Bittergourd
Beancurd Soup

EREE) ®10 ™16
Seaweed
Beancurd Soup

BN ©12 18
Tom Yum Seafood Soup

B HESK M ®12 @18
Fish Slice with

Pickled Cabbage Soup
BHERR ®22 W32
Shark's Fin

Crabmeat Soup

SINEZBim

Bittergourd Beancurd Soup

BREEKEIR
Fish Slice with Pickled Cabbage Soup




(2)J8) TOFU

H®RE B ®12 @18
Hotplate Beancurd

A classic tze char dish of mixed
vegetables, tofu, and seafood served
in sizzling hotplate for the ultimate
sensation.

WREE ®12 W18
Claypot Beancurd

: N 'y » 4 ’ ) s . ’J\_t_\_l_rj
7= ' . TR Th.al Style
Hotplate Beancurd Crispy Beancurd

=g
Chye Poh Beancurd

BRERAESE
Steamed White
Beancurd with
Minced Chicken

e Hele

Chye Poh Beancurd

EE ®12 @18
Oyster Egg

Fresh oysters over golden folded omelette.
All time favourite.

xXBE ©9 13
Egg Fu Yong

o JNRIE ®9 @3
Bittergourd Omelette

SERIE ®©9 ™13
Chye Poh Omelette

EE :
Oyster Egg g ‘o ¥MZRIZE ©10 M4
¥ Prawn Omelette
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‘ﬂ%w@ ©6.0 @012

Mee Goreng

Traditional noodle dish cooked with
passion that gives a perfect mix of
spice and nice.

BED 6.0 MD12
Hokkien Mee

B ®6.0 @12
Hong Kong Hor Fun

SR ©6.0 W12
Singapore Fried Bee Hoon
- . TR 6.0 W12
BERAN IR ©6.0 @12 Yang Zhou Fried Rice
Seafood Bee Hoon Soup
BRI IR ©6.0 W12
FRFHRE OO0 Wi Vegetable Fried Rice
Dry Beef Kway Teow

P e B RIXY IR ©6.0 @12
HETE2Sd i} ©70 W14 Chicken Fried Rice
Claypot Tom Yum Seafood

Mg Jo 8 KR $6.0 M12
TREERE O Wi Salted Fish Fried Rice
Seafood Fried Kway Teow

e BEWIRS ©6.0 (12
=it ©s0 @16 Kampong Fried Rice
San Lou Hor Fun

4 AR IR ®70 W14
Beef Fried Rice

GBE IR ©)70 M4
Seafood Fried Rice

BiKikx
White Rice
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JIAK CREATIONS

ORIARBRIRAFERIEKR 50
Iced Calpis Soda Fizz
with Red Tea Jelly

BER, TR, BRE

Choice of Passionfruit, Mango or Lime

JEBRDI/RINBISRLA AR RIK 4.0
Longan Soda Fizz
with Red Tea Jelly

EEITRPE
Iced Honey Lemon
Aloe Vera

MBI ERDE
Fresh Soursop

(&%) DESSERT

IRRIRFH8/JEIR 4.5
Red Tea Jelly with
Lychee/Longan

BEBERKRZE/RIR 45
Earl Grey Jelly with
Lychee/Longan

PEm %/ TER
Aloe Vera with
Lychee/Longan

COLD DRINKS

&t 2.5
Orange Juice

Bt 2.5

Lime Juice

RS 2.5
Iced Lemon Tea

R0 2117 2.5
Bandung

JEBRIKK 3.0
Iced Longan

AU 3.0
Iced Lychee

VIO HE 3.0
Iced Coffee

VIR 00004 3.0
Iced Black Coffee

VIER 3.0

Iced Mocha

P

b2 18
Tea
® H5 3 Chamomile
¢ 1B EHEF Earl Grey
& B2 Peppermint
& JE3X English Breakfast
& ZiHZ Pu-er Tea
4825 Green Tea
* SRFITESE Jasmine Tea
\E L %
Chrysanthemum Tea

D0 HE 2.5
Coffee
* Z2IIIHE Black Coffee
* 2% Latte
& E#mHIE Cappuccino
* EZ< Mocha

HIR HOT

MELR 3.0
Iced Milo

DINEE 3.0
Iced Milk Tea

EERE 25
Canned Drink

® OJ)k Coke

& EMEDI R Coke Zero

® EE/5 Fanta Grape

* RIS Root Beer

* FZ Sprite

* 2R Green Tea

* OIERELRZE Ayataka

ERE =1 2] \N 2.0
Alkaline Water

BT
Coconut Water 3.0

DRINKS

eSS

Milo

BB
Teh Tarik

BEITE
Hot Honey
Lemon
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JiakModernTzechar  (f)JiakModernTzechar =~ www,jiak.com.sg

Photo of food items may not be exact representation of the dish. Prices subject to 10% service charge and prevailing goods and services tax.




