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H APPINESS SHARING SET MENU  
 

S$108++ per person 
 

     LO HEI       
 

S MOKED S ALMON Y U S HENG  
OR  

Add $8++ per person 

ABALONE Y U S HENG  
 
 

     STARTE R TRIO       

Individually served 
 

N GOH H IANG  
 

DEEP FRIED PRAWN, CRAB, CHICKEN, WATER CHESTNUT, FIVE SPICE POWDER, BEAN CURD SKIN   
 

K UAY P IE T EE  
BAMBOO SHOOT, TURNIP, PRAWN BISQUE, PRAWN, CHILLI SAUCE, SWEET FRUIT SAUCE  

 

T AU H U G ORENG  
FRIED BEAN CURD, CUCUMBER, FRESH BEANSPROUTS, VIOLET’S SIGNATURE PEANUT SAUCE  

 
 

     MAINS       

For sharing 
 

D AGING C HABEK B EEF C HEEK  
SLOW -BRAISED ANGUS BEEF CHEEK, SPICY TAMARIND GULA MELAKA GRAVY, COCONUT  

 

S AMBAL B AJAK B ARRAMUNDI  
CRISPY BARRAMUNDI FILLET, CARAMELIZED CHILLI PADI SAMBAL  

 

AYAM P ONGTEH  
SLOW -BRAISED CHICKEN, DRIED MUSHROOM, BAMBOO SHOOT, BEAN PASTE,  

CINNAMON, CLOVES  
 

B UTTER PRAWN  
FRIED ANGKA PRAWNS, BUTTER FLOSS, CRISPY CURRY LEAVES  

 

C HAP C HYE  
CLASSIC NYONYA FESTIVE DISH, MIXED VEGETABLES, BEAN CURD SKIN, PRAWN BISQUE  

 

D RY L AKSA  
FRESH RICE NOODLES, VIOLET’S LAKSA GRAVY, PRAWNS, TAU POK, BEAN SPROUTS  

 

JASMINE R ICE  
 
 

     DESSERTS       

Individually served 
 

K UEH B ENG K AH  
GRATED TAPIOCA CAKE, GULA MELAKA SYRUP, COCONUT MILK  

 

G ULA MELAKA T EA C AKE WITH G ULA MELAKA  I CE C REAM  
GULA MELAKA TEA CAKE, GULA MELAKA ICE CREAM, TOASTED COCONUT FLAKES  


