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‘:ﬁE 1. Thai-style abalone yu sheng tossed with tangy pomelo, citrus, juicy pears |V
&i & apples with other new year condiments accompanied by special house dressing é
\j S$28 (serves approx. 4 persons) ;ﬁ
S$38 (serves approx. 6 persons)

2. The prosperous salmon yu sheng tossed with tangy shredded green mango
& papaya with other new year condiments accompanied by special house dressing
S$18 (serves approx. 4 persons)
S$28 (serves approx. é persons)
| 3. Honey glazed roast pork knuckles served with 2 different dips |

! S$28 per pc !

| 4. Thai-style steak Jeaw ~ roast sirloin served with a dipping sauce made with it’s !

own pan-jus flambé in red wine & cognac infused with fresh herbs & spices

! S$58 per kg
| 5. Poached whole fresh salmon frout east-west style with chili lime dressing ,
1 & fresh dill cream (min. 2 kg) ;
S$49 per kg
' 6. Supsip’s version of BBQ baby chicken with chef's special marinate

$$28 per no. (approx. 400 gram before cooking)
7. Thai-style sticky “nian gao” dusted with freshly grated coconut
S$8 per 6 pieces
8. Sticky rice with durian or mango
$$2.80 per piece (min. 5 pieces)
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Phone: 6 468 7433
Fax: 6 468 7155
E-mail: vins@pacific.net.sg | =
www.vis-a-vis.com.sg e I §




