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pi | SIGNATURE
FISH HEAD
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liak 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 lJiak.
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BRMIER L = 24 | NEfIFE&EL N 24
Signature Curry Fish Head Curry Assam Fish Head

Certainly an undisputed Jiak's signature dizsh.

A perfect blend of our chefs selected local

spices, percolating an aroma that whets your

appetite. Always prepared with freshly picked

fish head and garden vegetables.
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BLACK
BEE HOON
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Slipper Lobster

Black Bee Hoon

Our signature slipper lobster with squid
ink Bee Hoon. Proudly a liak's creation.

A delicious trend setting delicious dish which
complements our staple noodie — Bee Hoon,

FARSEP 4\ 28 34
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.

=RaRH 12 18
Ginger Parsley Fish Slice

EEakR 12 18

Sweet and Sour Fish Slice

&) 600gm () 800gm

T H & F Ginger Parsley Fish Slice

SREREH 12
Bittergourd Fish Slice
in Black Bean Sauce

ot =] g
Hong Kong Style
Steamed Seabass

FREEEHF W 28

Thai Sauce Crispy Seabass

RBE=BE 28

Sweet and Sour Seabass

= M E B Thai Style Steamed Seabass

Seafood Black Bee Hoon

[5T IN SINGAPORE

WOK HEI LADEN BLACK [SQUID INK) BEE HOON
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Lala in Superior Broth Salted Egg Prawns
Generous portion of Lala served { Handpicked prawns tastefully blended
in Chefs' special broth. with fresh salted eggs and chifli padi.
PEHRBN N 12 18 Cl. = HiF 6 24

Oats Prawns

Singapore Style Chilli Lala

= K Oats Prawns

EREUF 6 24

Indonesian Curry Prawns

S B H 12 18

Black Bean Sauce Lala

SEHRIF « 6 24

Sambal Prawns

53 A AR LT T 12 18
White Pepper Lala

EEF 6 24

Sweet and Sour Prawns

375 Uk
Lala in Superior Broth

SERWMAERE "L ¥ 2

Sambal Sotong

ERAR 4 20
Oats Sotong

FELRDE L 4 20
Thai Style Steamed Sotong

BiETR 6 22
Salted Egg Sotong

SOTONG 3t 4

BaAMINE

i epper Slipper ste
T White Pepper Slipper Lobster




ALL TIME FAVOURITE

BRAR SR AL B 2t N
Hotplate Black Pepper Beef

=R4H 16
Stir Fry Beef with

Ginger and Parsley

ERSHEVSA 6 22
Stir Fry Beef with Bell Peppers
in Black Bean Sauce
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MIESE S 18 24
Curry Beef

#1574 Thai Style Chicken
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WEERERE
Claypot Chicken with Dried Chilli

WHREHSERE L g P
Claypot Golden Chicken Lemon Chicken

Freshly prepared chicken cooked in
unigue thal sauce. A must try.

IR MRAAMTE W 12

Hotplate Black Pepper
IrES 12 Chicken

Prawn Paste Chicken

Specially curated paste with micwings i
fried golden brown. Super dassic. Wﬁgﬁﬂ L %
Claypot Chicken

FTAE W 10 with Dried Chilli
Thai Style Chicken
MNHESS

EELE 10 Kopi © Chicken
Sweet and Sour Chicken
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Eggplant with Minced Chicken
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DSRRE Ay 9 13
Sambal Kang Kong

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

HEUSE

Sauteed Lady Fingers with Scallions

bW 9 13
Stir Fry Garlic Kang Kong

Regw 9 1B

Beansprouts with Salted Fish

GREENS % S

U 10 14
Stir Fry Garlic Spinach

SEUIT= 10 14
Hong Kong Kai Lan

MFVBEE W 0 14
Eggplant with Minced Chicken

DR MY Sambal Kang Kong

REUE o 0 14
Sauteed Lady Fingers

with Scallions

BTE=1 12 16
Stir Fry Broccoli

BRREDIEF 1216
Stir Fry Qing Long Cai

with Beansprout

WEATT UL IS 1216

Stir Fry Four Season Beans
with Dried Shrimps

A=EDHEF 6 22

Broccoli with Scallops




Capelin Roe Century

BENETR

SOUP &

Egg Tofu

© 0
UVHEES 57 /I 10 16
Si Chuan Spicy Soup
SREE3 10 16
Bittergourd Beancurd Soup
=BRRF 2 18
Spinach Three Egg Soup
WERIHH W 12 18
Tom Yum Seafood Soup
BFEES 12 18
Fish Slice with
Pickled Cabbage Soup
SRR 6 22
Crabmeat Minced
Chicken Soup

=@ME:T Spinach Three Egg Soup

BEREaR
Salted Egg
Crispy Fish Skin

APPETISER <

HEDFHEM | 3

Japanese Cucumber
in Spicy Vinaigrette

183k 4
Buns [4 pcs)
1 UF 0 3 St AN IE 3L

Fried or steamed

BERETR 4

Capelin Roe
Century Egg Tofu

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

BEEE 7
Salted Egg Crispy Fish Skin

=] Cabbage Soup
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H®iRT 2 18
Hotplate Beancurd

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

WETE 12 18
Claypot Beancurd

FATF | 10
Thai Style Tau Kwa

RETE 10
Chye Poh Beancurd

EARBERTGE 10
Steamed White Beancurd

with Minced Chicken

Steamed White Beal:u:urd with Minced Chicken

0 0

= Ao 2 18

QOyster Egg

Fresh oysters over golden folded omelette.
Al time favourite.

EXEE 9 13
Egg Fu Yong
SHRME 9 13

Bittergourd Omelette

RENEZE 9 13
Chye Poh Omelette

MRz 10 14

Prawn Omelette
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Jﬂ s I S22 8 TRADITIONAL FAVOURITE
e O ¥ e O @M&:Eﬁ'ﬁﬂ%—%—? 5.0 yal
g | : lced Calpis Soda Fizz HOT cCOLD
Ll FHMIME 6 12 (L] | 2kpE~#\ s » L\ | with Red Tea Jelly | 1wk Kopi 16 26
( ) Yang Zhou Fried Rice ] Mee Goreng | | BER R BE L] e : -
Traditional noodie dish cooked with "|" I Cholce of Passionfruit. Mango or Lime C” HMEHFC Kopi C 1.7
— ﬁﬂﬂ“ﬁ 6 2 Q passion that gives a perfect mb of 7 : ..p_-_'[:
LY | Veoctabis Fried Rice wpiee andnie O | RRARDRSKIRRFL0  OF | 1IHEO Kopi O 15
9 O — | Longan Soda Fizz @ S :
— o iBEmE 6 12 E with Red Tea Jelly £ | Teh 1.6
Hokkien Mee 2 s
Chicken Fried Rice O % A i (=S M | &RCTehC 1.7
2 =3 Wk y1] 6 12 & lced Honey Lemon 0 Teh O 1.5
Bia R 6 12 Hong Kong Hor Fun v Aloe Vera &% Yuan Yan s
Salted Fish Fried Rice = " » | - an Yang &)
; — T s ‘ = i 2.2
~ ke 5 v = | T ior 1% Mio 22
HEDR W 6 12 Singapore Fried Bee Hoon : =GR Thiee Layer Tef )
Kampong Fried Rice =B+ Three Layer Teh
EEAND D 6 12 =&BHE Three Layer Coffee
SRR 7 M Seafood Bee Hoon Soup ﬂj’H’ ARRAEDBE/ R 4.5
Beef Fried Rice - Red Tea lJelly with
FOFEEIRR 7 14 HH | Lychee/Longan /1R COLD DRINKS
BEEIR 7 WM Dry Beef Kway Teow e :
Seafood Fried Rice o ﬁgfﬂﬁﬁﬁﬁﬁf B 45 5t 55 TR
1 BHLSKED W T 14 % E?:hggtéﬁnglth Orange Juice Canned Drink
Eﬁgﬂice Claypot Tom Yum Seafood 7p) Kot i ® G/F Coke
3 . .
L FPERR/RR 4.5 Lime Juice *
TR 7 14 O | Aloe Vera with 0
Seafood Fried Kway Teow Lychee/Longan TEE 25 o=
lced Lemon Tea .
=RETH 8 16 TREEK 85 bl
SRWE Mee Goreng San Lou Hor Fun Mango Snow Ice #ONELIIn 25 * BFTRER Ayataka
lced Bandung - o
RMEBS K 7.8 WS AK 20
AEEAH AL Chendol Coconut Snow Ice BERK 3.0 Alkaline Water

Seafood White Bee Hoon 2 o
lced Longan Rk

o lp ERETH

4 SO Coconut Water 3.0
L Mango Snow Ice FB K 3.0
A lced Lychee
F : "R
R 2N _
— #A2 TR HOT DRINKS
MEBIEK # Hot Tea 3.0 [Ea) g
g:::ﬂicamnm ® B & Chamomile Hot Honey

. ® ST Earl Grey Lemon

® WEFE Peppermint
t ® {82 English Breakfast

g Zhou Fried Rice BB XM Seafood White Bee Hoon
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HillV2, 4 Hillview Rise #02-04, Singapore 667979
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www jiak.com.sg



