
TOK PANJANG 

SET MENU

MONDAY TO SUNDAY
6:00PM - 9:30PM

SGD 55++ per person
(Minimum of 2 persons 

for booking)

Prices are subject to 10% service charge and prevailing
government taxes including GST. Shangri-La Circle points have

a fixed redemption value of 15 points to USD 1.
Redemption points listed may vary according to

exchange rate fluctuations.



Soup

Hee Peow Soup
Fish Maw and Pork Balls Simmered with Tianjin Cabbage 

and Mushrooms in a rich Pork Broth
G, P, SE, SH

A Alcohol | D Dairy | E Egg | G Gluten | N Nuts | P Pork | S Soya

T Tree Nuts | SE Seafood | SH Shellfish | V Vegetarian 

Mains

Ngoh Hiang
Deep-fried Seasoned Pork Farce Wrapped in Tofu Skin,

served with Homemade Chilli Sauce 
G, P, SH

Nyonya Chap Chye
Cabbage, Beancurd Skin, and Glass Noodles Braised 

with Fermented Yellow Bean Sauce and Dried Shrimps 
G, SH

Ayam Buah Keluak
Classic Peranakan Dish Featuring Boneless Chicken Cooked in 
Spicy Indonesian Black Nut and Garam Assam Gravy Together 

with Nuts and Stuffed with Minced Prawns and Chicken  
G, N, SE, SH

Ikan Assam Pedas
Seabass Cooked with Lady Fingers and Eggplant in Tamarind 
and Sambal Garam Gravy, served with Steamed Jasmine Rice  

G, N, SH

Dessert

Old Amoy Cendol 
Traditional Shaved Ice Dessert with Pandan Jelly, 
Red Bean, Coconut Milk, and Palm Sugar Syrup

V
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