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The History of San Xian Tang Mi Xian

The history of Chinese Imperial Food dates back to the 17th century when it was the staple for emperors and their royal families,
acecording to official records kept during the Qing Dynasty.

Dishes and delicacies, cooked by commoners; were refined by imperial chefs to give a unique taste and touch to tantalise the
tastebuds of the royals, especially the Emperors,

As the story goes, Emperor Kangxd was visiting the Southemn province when he came across a shed by the lakeside that housed
several villagers who were sumpiuously feasting on bowls of noodles.

Intrigued by the sight and curious 1o know v@lme bowl of noodies tasted like, the Emperor sat down with the ordinary men to have
a bowl with a bottle of Chinese Rice Wine (#£ 81 ).

The emperor was amazed by the taste and asked the chef zﬁhai made the bowl of noodle extremely tasty, to which, Chef Chan
beamed with a smile and answered Shan Xian Noodle (Wb B8 53 .

The chef went on to explain that the ingredients used in the broth were freshly sourced from the nearby mountain range everyday.

Fascinated with the story, the Emperor decided to come up with his own distinctly improved version of the bowl of noodles by giving
it an extra touch for a notch up.

He added Chinese Rice Wine [ﬁ. B 11 ) to his bow! of noodles.
The addition, was obviously, the best combination and a sound decision, which the emperor did nof regret.

He was extremely happy with his recipe and subsequently called it Three Fresh Noodies (.= # $#) to emphasise the ingredients
that consisted of freshly made noodles, fresh fish and spring water from the mountain range.

He even conferred his recipe "Best Noodles in the World” [ & T # — £&).
The noodles became an integral part of the imperial cuisine and Chef Chan soon became par of the Imperial Chefs inthe palace.

Aligood things should come to an end and the same was expected when the Qing Dynasty fell. But this; however, was not the case
for this delicious bowl of noodles.

Chets from the palace went to different villages following the fall of Qing Dynasty to make a living and by that, included, selling the
Emperor's unigue bowl of noodles,

Therecipe spread outside the empire-and across the country as it was passed down from one generation to another
And this is how the recipe finally came to us - GO Noodle House (¥ %% #) - an inheritance that will forever be cherished.
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How fo order vour favourite bowl of noodle 47 & 1% {4 & %2 &b 20 1%
Step | Choose Your Dish E-*‘I‘ (100 - 122)

Step 2 Choose Your Soup P%ﬁ&

XY,

@) sueerior sovr () romemaoe kot & sour Sous
{Uinegar]

Ster 3 Choose Your Noodle %ﬁl
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Step 4 e
Choose vour Add On (Oetional )
% Xo

T % A

Protein / Vegetables / Extras

ADOD - AD20

Ster 5
Recommended!

% 2
Hua Diao Wine Shot . * e
43 21 % 88 v iy A

(Must be above 18 vears old fo order)
(@ 3 vear old Rice Wine Shot 3% £876 (14) 1.0 e
(M 5 vear old Rice Wine Shot 5% £ (16 200 | oy,
@ 10 vear old Rice Wine Shot 104 £ 8 (1) 400 % e
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SUFERIOR SOUP  HOMEMADE HOT & SOUR SOUP |
EHGEQ #HuREI OO0 |
Fish Ball with Roe i

B % (caurion:notrumcs | 4 s} 1008 14.80 1008 15.80
Pork Ball

HhA 10184 13.80 101B 14.80
West Saury Fish Ball

7] B2 1024 13.80 1028 14.80

ESRED ARSI, ROl

Squid Ball
i34 103A 13.80 1038 14.80

Bursting Meatball

38 A (caumion:not AuLnGs / %5 182} 104A 13.80 104B 14.80
P ER O, ST HRERT O

Fd
71 Homemade Fish Dumplings /

RN 105A 13.80 1058 14.80

T HFITHHSERE, ORmMeERE

Bitter Melon & Homemade Fish Dumplings '
E A 106A 13.80 1068 14.80 |

i Silow Cooked Pork Belly Slice |
—RALAR 107A 13.80 1078 14.80 ||
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SUPERIOR SOUP  HOMEMADE HOT & SOUR SOUP
75| Slow Cooked Premium Beef Slice

b Q) »ERRED QO
Tl

=L kA AR 108A 14.80 1088 15.80
iR S faE M, BRRS, Sl

Premium Beef Ball

e SR 1094 13.80 1098 14.80

Stuffed Chillies
AR 1104 13.80 1108 14.80

AT Grouper Fish Slice
L BEER 1118 16.80 1118 17.80

Sl AR Rl F, A DI,
Clams #i%i 1128 13.80 1128 14.80
Cooked Prawn #4% 1138 17.80 1138 18.80

#5 Mixed Mushrooms (with Truffle Oil)

o ﬁﬁfﬁﬁ_ﬁ 1146 13.80 1148 14.80
Slow Cooked Beef & Tomafoes
“AF QG5 1158 14.80 1158 15.80

B Bk TR, y
Scallop %1 ] 116A 1680 1168 17.80°
Green Mussel & @ 1174 13.80 117B 14.80

i1l Seafood Combination
o {Fish Slice. Clam. Prawn, Scallop. Mussel} 1184 14.80 1186 15.80

s i
71 Beet & Pork Combo 4+ &% 1196 14.80 1198 15.80

The Emperor’s Bowl & & #p 1208 18.80 1208 19.80

_ Random Secret Bowl “#&~ % KK 1214 14.80 1218 14.80
" GNH Challenze (Beef & Pork)

gl gl dgal 1220 48.80  122B 49.80

A R S48 4R P ALK

Free if wou can finish in 30 ming' ! *~Ask our siafl for clrrent rules




How to order vour favourite bowl of noodle & {7 i¥ # {4 & #k @216
ster | Choose your soup or sauce h%ﬁ. ﬁ%«ﬂ' (501- 504)

stev 2 Choose vour noodle %% ¥4 Efﬁggse il --
(optional ) »

[
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T

ﬁﬂ 501 Superior Soup

= ﬁ }% 13.80
F3risfE At IEREIE .

v 502 Homemade Hot 5‘: guur .Su-up !Ui;;r]- N
. g 6T CONDIMENT
#RHRES O 1480 add Onﬁa#ﬂ-
2% 503 Seecial Dark Sauce

PM 01 Minced Pork

A8 1% 3.0 9.4 13.80
MR B, TR lis s 208
=~ PM 02 Fried Anchovies
& 504 Special Spicy Dark Sauce v 3 1% 2.00
2 v A 1980 oM 03 Fried Shallots
HE 1.00
PM 04 Mushrooms
) & & 5 2,00

503K Trio Special Dark Sauce
Fan Mee + Onsen Egg (AD15)

A8 Ok 28 0 3. 4% 48 46
ok BEapis)
2.00 -
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SOUP CONTAINS COOKINGWINE
* Images are for illustration purpaseonly
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Fish Ball with Roe

2e% [ceumion : hoT ALLNGS | 5 #via)}  16.80

Pork Ball
A4

15.80

West Saury Fish Balls
D] BA

IEsg@E g REdrs i, RSO

14.80

603

604

il 605

T
154
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Sauid Ball
IR

14.80

Bursting Meat Balls [comon: nor muomes 1 » #- m55)

R 14.80

EF TSR OM FREER N,

Homemade Fish Dumelings

Hrad 2R

B FIrahar S R, O ImEsE A

14.80

i 606

Slow Cooked Pork Belly Slice
wAEX AR

BRTE, SFEFHISD, RFRK,

14.80

Slow Cooked Premium Beef Slice

%A %48 ketB

SIECE G SRR AT e R R O,

Premium Beef Ball

BB AR

Stutfed Chillies
# A

14.80

14.80

Grouper Fish Slice

A#LER

LU TR SN T

17.80

A G HEE A

Clams

Vi viE

Superior Soup Premium Beef Ball |

612 Coolked Prawns
97

18.80

7| 613 Mixed Mushroom

with Truffle il
&b #

13.80

614 Fish Maw
b 5%

15.80

615 Scallop
# A

17.80

616 Green Mussel
4+

14.80

617 Jaranese
Dwarf Bok Choy

6 & Hfr & %

9.80

618 Seinach
AE

9.80

619 Plain Mi Xian rsov)
F R ()

9.80

620 Plain Udon (soue)
&5 ALK

1.00

[REPLACE)
HOMEMADE BOT & SOUR SQ0UP
Winegar}

Superior Soup Gmenjﬂussﬂ | f
] f—-ﬂ-':%'* i e .

9.80




F’] 700 Trio Platter

s |Porky Fries. Crisey Beancurd Skin & Chinese Donidl

Z & fa 14.80
LW, SR EE

701 Fish Cake
ez 680
702 Porky Fries
HE AR R R 7.80
E" 703 Crispy Beancurd Skin
o W Rl 6.80

e SR A

704 Taiwanese Sausades

s LU

tEEH 8.80
705 Gold Coin - Pork
AR AR 8.80 _ |
= , :-_ qr—_*l__ L —
706 t*-‘lﬂn‘n;E [ﬁﬁn Balls(707, 708, 709} : a3 0 ) +
i 9.80 . ~

707 Hong Kong Style Fried Fish Ball
BAH D 2 5.80
BT, Ak,

. 708 Hong Kong Style Fried

Cuttlefish Ball

_ RXEEX am
709 Fried Chicken Ball
A2 B4k 6.80
' 5| 710 GNH Style Yee Sang Salad
45 4~ (without salmon) 11.80
¢ 10F rwith raw salmon) 14.80
2 711 Grilled Beet Skewer reach)
T F AR & 2.80
dj : HIE] -
5 — 721 712 Grilled Pork Belly Skewer feach)
AR E 2.80
71| 713 Grilled Salmon Skewer (each)
PSR 3.80
7 14 Crispy Fish Skin
FRBE 6.80
= .715 Fried Fish Dumpling Crackers
"~ =" (Keropok Lekor - Malavsian Delicacy)
i B 45 6.80
Lt -
- - — = :




Beverage
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17 905 GO Snow Pear & 7k €9) 4.80

906 GO Kum Quat A4h7 E:gﬂ 4.80 =4

907 G0 Passion Fruit & & £ % @i’ 4.80

et Bl — m— o R —
g -

e e e B e e s, e s B )

900 Coke T T4

901 Coke No Sugar 548 T £

Gty 3.80
902 sprite & £ L3 380
903 Pocari Sweat

ﬂ FIHCAH] SWWEAT
T

GestlZ 389

3.80

904 Lirton Ice Lemon Tea

S HBRA HER g0
#-coo (& | ot )
171 908 Dates Wolfberry Tea
4 R 1A 2.50
; SRR, BRI, BakM.
« [£71909 In House Pu Er Tea

KAFER 2.00

WU AR

910 Bentong Ginger Tea ()

SXAERQ 3.80

PR, R
911 White Coffee & ik 4.50
912 Milk Tea ¥ A 4.50
913 Sering Water 4% & 7 3.50
914 Sparkling Water #5987 3.50
915 Tsing Tao 4 & 6.80
916 Tiger Z ALK B33 6.80

7 917 Coconut Milk & Coffee Jelly
AR 30 oo o 4.80
SR O, BT

Eﬁf] 918 Lemon & Tea Jelly
HHAR 4.80

Pl R, AT

w 1

L £ 1)
ﬁﬂﬁ"aaa on
Max. 3 add on per bowl
&R 3 ZHhhe
O

AD 00 Fish Ball with Roe &8 % 3.80
[cauTion : ROT ALLINGS / & BREA]

AD 01 Pork Ball #AA 3.80
aD 02 Fish Ball BAER 2.80
AD 03 Squid Ball F2 A 2.80
AD 04 Bursting Meatball# 4K 3.80

{cauTion : HOT FILLINGS / = B2 74 ]

AD 05 Homemade Fish Dumpling
F1a¥ 2% 2.80

AD 06 Slow Cooked Pork Belly Slice
#®EXHR 3.80

AD 07 Slow Cooked Premium Beef Slice
% #aedn 3.80

AD 08 Premium Beef Ball #4844  3.80

AD 09 Groueer Fish Slice £# & K  4.80
S oA AW A, A O

AD 10 Clams #isi

2.80
AD 11 Cooked Prawn reachs #£3% 2.80

AD 12 Scallops ## 8 2.80

AD 13 Fish Maw 3% 3.80
AD 14 Chinese Donut -E4~d 1% 2.00

Must order with soue noodles

AD 15 Onsen Eg¢ & & % 2.00
AD 16 Japanese Bok Chov 8 #44kr& £ 2.00
AD 17 Seinach % 2.00
AD 18 Bitter Melon & /i 2.00
AD 19 Mi Xian & £ & 2.00
AD 20 Udon # & & 2.00
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