www.banheng.com.sg

Email: oc@banheng.com.sg

Tel: 6238 1516 /6238 7816 %% A £ E R&ERF

Business Hours:
11.30am — 3.00pm (Lunch)
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Ban Heng Salmon Lo Hei
BN B
Braised Shark’s Fin with Crab Meat
Wiz F e d
Deep-fried Soon Hock Fish
with Superior Soya Sauce

TN IE A A
Steamed Whole Chicken
with Chinese Herbs

R M & E
Braised Teochew Cabbage
with Four Treasures & Black Moss

LEPIRERAN

Poached Live Prawns

TR @

Braised Ee-fu Noodles with Chives

T 5 RAF &R

Chilled Lemon Grass Jelly with

Ban Heng @ Orchard Central
181 Orchard Central #11-01/02
Orchard Central , Singapore 238896

K Kiwi Fruit Seeds J\

From 19/01/19 till 19/02/19 ( EXCEPT 02, 03, 04 Feb 2019)
Lunar New Year Celebration Sets for 10pax. ey
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02,03,04 Feb 2019
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Ban Heng Salmon Lo Hei
EAL RN B3
Braised Shark’s Fin Soup
with Crab Meat & Dried Scallop

K F K IR B
Steamed Live Sea Garoupa with Superior
Soya Sauce in Hong Kong Style

SR A B 28
Roasted Chicken served
with Prawn Crackers

ATk #INE
Braised 10-Headed Abalone
with Black Moss & Spinach

Fo IR AT ot @,
Braised Pork Belly
served with Deep-fried Bun

HETC AR IR AT
Poached Live Prawns
with Chinese Wine & Herbs

FRAP A @
Braised Ee-fu Noodles with Chives
- RAFEF A

Chilled Lemon Grass Jelly
with Kiwi Fruit Seeds
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Ban Heng Salmon Lo Hei
b de i
Braised Superior Shark’s Fin Soup
in Teochew Style

BARUBE @
Steamed Red Garoupa with Superior
Soya Sauce in Hong Kong Style

X0 8 4 £
Sautéed Fresh Scallops & Vegetables
with X0 Sauce in Golden Nest

BN R KA R

Braised Sliced Goose Meats
with Exotic Spices in Teochew Style

RSk s\
Braised 10-Headed Abalone
with Black Moss & Spinach

A 22dn 2 KEFR
Wok-fried King Prawns
with Cereal & Butter

TRAP @

Braised Ee-fu Noodles with Chives
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K EHE
Ban Heng Yusheng
with Salmon & Crispy Fish Skin

AL AL

Crispy Whole Suckling Pig

FRER &4
Braised Shark’s Fin Soup
with Dried Scallop and Crab Meat

B AI T S
Steamed Live Soon Hock Fish
with Superior Soya Sauce
in Hong Kong Style

X0& £ 4 17
Sautéed Fresh Scallops & Vegetables
with X0 Sauce in Golden Nest

G 2 KPR
Wok-fried King Prawns
with Cereal & Butter

RSk sk FE
Braised 10-Headed Abalone with
Black Moss & Spinach

T AP i &

Braised Ee-fu Noodles with Chives

& N\Fa R TR

Sweetened Yam Paste

Sweetened Yam Paste

with Pumpkin & Gingko Nuts
with Pumpkin & Gingko Nuts

& all prices quoted subj

FK D B A E15 0 $2.00,
B A % 2R 55 ek %3 10%

Fo BRI e ALTY%
kles & towel per pax @ $2.00

ect to

10% Service Charge & 7% GST

his Menu is not available for Lunch & Dinner on: 02, 03 & 04 Feb 2019
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Ban Heng Yusheng
with Salmon & Crispy Fish Skin
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Appetizers-
Jelly Fish & Smoked Sliced Goose M
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TR, &, EEB)
Ban Heng Famous
Buddha Jump Over the Wall
(Superior Shark’s Fin, Three Headed Abal
Tendons, Sea Cucumber, Fish Maw,
Dried Scallop, Flower Mushroom, Chick

L 2ok AN

BBQ Whole Suckling Pig
BAK TR

Steamed Pomfret in Teochew Styl

X0 £ ¥F 3R 8% T 77
Sautéed Fresh Scallop & Prawns
with XO Sauce in Golden Nest

EE BN E ]

Fried Mian Xian in Homemade Style

ARSI T
Double-boiled Hashima
with American Ginseng
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