
CHOPSUEY CAFE PRESENTS A COLLAGE OF FOND FOOD MEMORIES 
INSPIRED BY THE MANY GOOD TIMES ABROAD SPENT IN CHINESE 
RESTAURANTS OR TAKEAWAYS SATIATING THE FOOD CRAVINGS OF A 
HUNGRY TRAVELLER / STUDENT.

OUR MENU BRINGS TOGETHER FRESH PRODUCE, BOLD FLAVOURS, 
TRADITIONAL PROFILES, INSPIRED COMBINATIONS, DECADENT DESSERTS 
AND REFRESHING COCKTAILS.

SA N  P E LL E G R I NO 7

A C QUA  PA N NA 7

MINERAL WATER

PUER CHRYSANTHEMUM 7.5

JA S M I NE  G R E E N  T E A 7 .5

LOOSE LEAF TEAS
BY ETTE TEA COMPANY

E A R L  G R EY  T E A 6.5

ENGLISH BREAKFAST TEA 6.5

LYC H E E  G R E E N  LI LY 7.5

C A L M I N G  C H A MOM I L E 7.5

LEMONGRASS BLUE PEA 7.5

LYC H E E  &  LI M E 10.5

M I N T  &  LI M E 10.5

COOLERS

WA T E R M E L ON  &
ST R A W BE R RY

9.9

YOU N G  C O C ON U T 9.9

ORANGE & GRAPEFRUIT 9.9

COLD PRESSED JUICES

L E MON  LI M E  &  M I N T
KOM B UC H A

11

W I L D  BE R RY
KOM B UC H A

11

9.5F R E S H  L E MON  T E A

REFRESHING ICED TEAS

I C ED  L ON G A N  T E A 9.5W I L D  &  W I L D E R 18
chardonnay, australia

D U RV I LL E A  BY  A ST ROLA BE 19
sauvignon blanc, new zealand

D OM A I NE  LA RO C H E  ' M A S  LA  C H EVA LI E R E ' 18
rosé, france

19P OW E LL  &  S ON  ' R I V E R S I D E '
grenache mataro shiraz, australia

2 1PA T R I C K  C L E RG E T  C O T E A U X  B OU RG IG NON S
pinot noir, france

WINE BY GLASS 150ml

S H A N G H A I
tempranillo, fresh strawberry,
orange & rose buds with
an icy splash of lemon soda

19

W H I T E  B OUQUE T
verdejo, lychees, longans
and rambutans with
an icy splash of lemon soda

19

SANGRIAS ICE COLD BEER

ST ONE  &  WO OD
' PA C I F I C  A L E '

15

summer ale, australia

S P E C I F I C  G R A V I T Y 15
classic ipa, singapore

15  /  19P E RON I  D R A U G H T
lager, italy 300ml / 500ml

SALADS

PA D  T H A I  SA LA D

poached prawns, tofu, chives, baby cos, bean sprouts,
rice stick noodles, crushed peanuts, fresh lime

26

C HO P S UEY  S MOK ED  D UC K  SA LA D

house smoked duck, silver sprouts, five spice, vinaigrette 
24(VM)

(GFM)

G R I LL ED  P OR K  B U N  C H A

vermicelli, mint basil, lemongrass, peanuts
24(VM)

18S P I C Y  M U S H RO OM  S P R I N G  ROLL S

smokey wild shrooms
(V)

12HO T  HONEY  S OY  C R I S P Y  E G G P LA N T

crispy chilli garlic crumb
(V)

STARTERS

19P R A W N  T OA ST I E S
homemade king prawn paste, artisanal whitemeal,
black & white sesame seeds

12S P I C Y  SE SA M E  EDA M A M E

wok-tossed with toasted sesame, coriander chilli sauce
(V)

(GFM)

D I M  S U M  BA S K E T 196pcs
269pcs*vegetarian option available

18S P I C Y  K I MC H I  K U ROB U TA  BE LLY  

with fresh kimchi herbs

18C R I S P Y  C R U NC H Y  BA BY  S QU I D

wok crisped with tofu, peanuts & sticky sweet sauce

32C R I S P Y  S H R EDD ED  D UC K  PA NC A K E S

18SA N  C HOY  PA U  A . K . A  D I Y  L E T T UC E  C U P S
cool iceberg cups, minced chicken & pork, mushroom,
corn, sprouts, fresh herbs

(VM)
(GFM)

16
16

SA TA Y S

C H I C K E N  &  T OF U

(V) P ORT OBE LL O ,  T OF U  &  P I NE A P P L E

cashew vinaigrette

17C R I S P Y  D UC K  P OW !  P O C K E T S

shredded duck confit, pulled roast duck, soft white buns,
warmed sweet bean sauce

16C R I S P Y  S P I C Y  C H I C K E N  BI T E S

with sweet honey kicap

SIGNATURE COCKTAILS

M I LLIONA I R E  MO J I T O
rum, fresh mint & lime topped with prosecco

25
S Z E C H UA N  M A RY
gin, tomato juice, english mustard, worcestershire sauce,
tabasco, salt & pepper

2 1

P I SA N G  OL D  F A S H IONED
banana infused bourbon, maple & chocolate bitters

2 3

HO T  LYC H E E  M A RG A R I TA
tequila, lychee & cointreau with a chilli padi kick

2 1

K A LA M A N S I  C O OL E R
gin, fresh kalamansi limes, osmanthus syrup & soda

20

A P E ROL  S P R I T Z
aperol topped with prosecco

22 S I N G A P U R A  S LI N G
gin, spiced rum, house-made mixed berries shrub, orgeat,
pineapple juice & soda   

2 3

93pcsCHAR SIEW PAU

123pcsPAN SEARED
PEPPER BEEF BUNS 

94pcsWHITE SKIN SIEW MAI

93pcsSEARED PRAWN &
SPINACH DUMPLINGS

104pcsTRADITIONAL
HAR GAO

(GFM)

94pcsORANGE DUCK
DUMPLINGS

94pcsCHICKEN CHIVES &
WOLFBERRY
DUMPLINGS

94pcsSPICY MUSHROOM
DUMPLINGS

(V)

74pcs(V)
(GFM)

VEGETARIAN CRYSTAL
DUMPLINGS 93pcsFRIED PUMPKIN &

PRAWN DUMPLINGS

183pcsCRISPY LOBSTER
WANTONS

163pcsFRIED PRAWN &
SCALLOP BEANCURD
ROLL

93pcs(V) VEGETARIAN
CHAR SIEW PAU

* AVAILABLE DAILY UNTIL 6PM

DIM SUM

18SA N TA  M A RG H E R I TA  P RO SE C C O  B R U T  D O C G
prosecco, italy

BUBBLES 120ml

26
/1

2/
20

23

SOUPS

18S W E E T  C OR N  &  F R E S H  C R A B  E G G  D RO P

(V) 14HO T  &  S OU R

24YOU N G  C O C ON U T  SE A F O OD

fresh king prawns, scallop, snapper fillet
(GFM)

ORGANIC  |  VEGETARIAN (V)  |  VEGETARIAN MODIFIABLE (VM)*  |  GLUTEN-FREE MODIFIABLE (GFM)*       *ITEMS CAN BE MODIFIED ONLY UPON REQUEST 

17%

16%

6%

7%

0%

0%

0%

6%

0%

0%

0%

0%

0%

0%

0%

0%

0%

HONEY LEMON SOOTHER 8

FRESH MINT MOROCCAN 7

OL D  G I N G E R  RO O T 7

INFUSIONS
0%

0%

6%

FEVER TREE GINGER ALE /
SODA 6.5

FEVER TREE INDIAN /
MEDITERRANEAN TONIC

6.5

COKE / 
COKE ZERO /  
SPRITE

6.5

CLASSIC FIZZES
7%

7%

11%

4%

4%

4%

0%



\CHÄP-SÜ-E\  N.  

ORIGIN : CHINESE CANTONESE

‘JAAHP-SEUI’ = ODDS AND ENDS, FROM 杂 ; JAAHP-ASSORTED + 碎 ; SEUI-PIECES

IN ESSENCE, “CHOPSUEY” IS THE ANGLICIZED FORM OF A CHINESE DISH.

mango, calamansi, passion
LYC H E E  G R A N I TA 15(GFM)

vanilla bean ice cream

G I A N T  SA LT ED
C A R A M E L  P ROF I T E ROL E

15

YOU N G  C O C ON U T
PA N NA  C O T TA

14(GFM)

with ginger toffee sauce
ST I C KY  DA T E  P U DD I N G 15

5pcsHOM E M A D E
SA LT ED  DA R K
C HO C OLA T E  T R U F F L E S

14(GFM)

OR A N G E  D OU BL E
C HO C OLA T E
BLA C KOU T  C A K E

16

NOODLES

fresh crab, king prawns, sprouts, spicy tomato sauce
S U Z Y ' S  S PA G H E T T I  C R A B  ‘ M E E  G OR E N G ’ 28

S I N G A P OR E  F R I ED  P R A W N  NO ODL E S 28
homemade pork crumbs

(VM) L ON G  LI F E  V E G E TA R I A N  NO ODL E S  

wok-fried fine wheat flour “mi swa” noodles, spinach,
snaps, sprouts, radicchio, egg

18

28
28
24

R A R E  R I BEY E  
K I N G  P R A W N S
C H I C K E N   

WOK  B R E A T H  R I C E  NO ODL E S

wok-fried hor fun rice noodles, oyster broth, sprouts, spinach
R A R E  R I BEY E  
K I N G  P R A W N S
S NA P P E R  

28
28
26

(GFM)

RICE

S U P E R F O OD  SE M I - F R I ED  R I C E 21
wok-seared broccoli, cauliflower, asparagus, pumpkin,
garlic flower, goji, raisins, seeds & egg tossed
into steamed mixed grain rice 

(V) 
(GFM)

(VM)
(GFM)

JA D E  F R I ED  R I C E 16
long grain jasmine rice, chopped spinach, basil & mint, egg

F I L E T  M IG NON  D R I P P I N G  F R I ED  R I C E 28
wok-fried with crispy egg clouds

ST E A M ED  M I X ED  G R A I N  R I C E 4
jasmine, brown unpolished & wild

ST E A M ED  JA S M I NE  R I C E 3

M U D  C R A B  F R I ED  R I C E 24
mixed grain rice wok-fried with picked mudcrab, egg

(GFM)

TOFU & VEGETABLES

(V) S MOK EY  M A  P O  T OF U  
smoked eggplant, leek flowers, edamame

21

28
24
28

W I T H  WA GY U  BE E F  M I NC E
W I T H  C H I C K E N  M I NC E
W I T H  C H U NKY  P R A W N

18C HO P S UEY  C HO P S UEY  

a wok-fried medley of seasonal organic baby vegetables,
holy basil

(V)
(GFM)

16ST I R- F R I ED  C R U NC H Y  L E A F Y  G R E E N S  

chinese kale, mini chard, whole baby garlic,
white pepper, rice wine

(VM)
(GFM)

(V)
(GFM)

WOK  B R E A T H  B RO C C OLI  
broccoli florets, baby garlic, pickled ginger root

16

28
28
24

R A R E  R I BEY E  
K I N G  P R A W N S
C H I C K E N   

2 1S Z E C H UA N  P E P P E R  C H I LLI  C A U LI F L OW E R  &  T OF U  

tofu squares, cauliflower, wok-blackend dried chillies,
garlic flowers, cashews, peppery szechuan sauce

(V)

23S P I C Y  K I MC H I  E G G P LA N T        (V)

julienne ginger flower

S Z E C H UA N  ST R I N G  BE A N S  W I T H  M I NC ED  C H I C K E N

asian snake beans, crispy shallots, shrimp, minced chicken
19(VM)

(GFM)

18STEAMED ORGANIC TOFU WITH SPICY CRISPY CRUMB

topped with spicy crisped mix
(V)

MAINS

BRUNCH

28P S  C R A B  &  P R A W N  LA K SA

julienne fish cake, silver sprouts, quail eggs,
laksa leaf pesto, fresh chilli paste

28C HO P S UEY  BIG  B R E A K F A ST

2 eggs (poached, scrambled or fried), homemade pork &
lemongrass sausage, crispy bacon, sesame-soy shrooms,
wok-crisped potato rosti, sweet & sour baked beans,
grilled tomato, coriander, chilli & almond pesto

*for egg whites (scrambled or omelette) +5

28S W E E T  &  S OU R  F I S H  &  C H I P S
crispy beer-battered fish fillets, chunky fries

28C HO P S UEY  BE E F  PHO
rare ribeye & homemade beef balls

Weekends & PH
from 11.30AM - 4PM

MIMOSA
prosecco topped with
fresh orange juice

2 3
WEEKEND 1 FOR 1

DESSERTS

vanilla bean ice cream

G OL D E N  BA NA NA
B U T T E R S C O T C H  B U N D T

15

ALL PRICES ARE NOT INCLUSIVE OF STATUTORY GOVERNMENT GOODS & SERVICES TAX & SERVICE CHARGE.

F R E S H  C R A B  &  C H U NKY  P R A W N  OM E L E T T E

crab, prawns, chilli jam
38(GFM)

ST E A M ED  A T LA N T I C  H A LI B U T  T OF U  LA SA G NA
halibut & tofu layered with black bean sauce

32

L E MON G R A S S  &  LI M E  P OA C H ED  BA R R A M U N D I
zesty lime broth, fresh herbs, crispy leek

32(GFM)

CRISPY ATLANTIC HAKE WITH CHILLI GARLIC SAUCE
topped with fresh apple sticks 

39

C HO P S UEY  C H I LLI  JA M  P R A W N S  
topped with crispy egg clouds

36(GFM)

S I N G A P OR E  C H I LLI  S OF T  S H E LL  C R A B S
wok-crisped homemade buns, mud crab, chilli dipping gravy

36

26
/1

2/
20

23

S MOK EY  S W E E T  &  S OU R  P OR K  C OLLA R   

red vinegar sweet & sour sauce, fresh pineapple compote
24

29
36

S NA P P E R  
K I N G  P R A W N S  

S Z E C H UA N  P E P P E R  C H I LLI  C H I C K E N  
chicken tenders, wok-blackened dried chilli, garlic flowers,
tofu, cashews, peppery szechuan sauce

24

HONEY  G I N G E R  C H I C K E N  
ginger marinated tenders, old ginger root, sesame seeds,
curry leaves

24

ROA ST ED  S P R I N G  C H I C K E N  
W I T H  C I N NA MON  F I V E - S P I C E  SA LT

served with old fashioned prawn crackers

32(GFM)

C H E F ' S  BE E F  C H E E K  R E N DA N G
the king of curries

39

G E NE R A L  T S O ' S  P OR K  R I B S

with fresh orange juice & zest for extra zing
32

P E P P E RY  BE E F  S HORT  R I B S

spiced & grilled
42

C R I S P Y  OR A N G E  BE E F  ( A . K . A  R U ST Y  NA I L S )  

wok-crisped grain fed short rib strips caramelised in a zesty 
orange sauce

26

BA N G KOK  ST R E E T  G R I LL ED  P OR K

flame grilled collar, pork croutons, zingy sprouts
28

N U M BI N G  LA M B  R I B S
sous vide & tossed with house curry sauce,
crushed szechuan pepper & green mango salad

45

BA L SA M I C  S W E E T  &  S OU R  C H I C K E N
chargrilled fresh chicken whole leg

29

M A S SA M A N  C U R RY  D UC K  L E G  

confit duck leg with red curry sauce
36

PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY FOOD ALLERGIES.


