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Roti Prata

Roti prata is a popular flatbread dish in Singapore and Mal ‘}rsia,

a
It is usually served with dal or other types of curry but can r&lsu

be cooked inja range of sweet or savoury variations made wi

B p——
different ingredients, such as meat, eggs, or cheese. § %
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~Rot1 Prata SEEEI.EI-R Rot1 Prata
- Kari Kambin'g WA 7 Plain (2pes)
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~ Plain Roti/Prata and Mutton 'Eu_rr‘f i . ~_Plain Roti Prata with Curry
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A Rot1 Prata
Bawang

Roti Prata
Telur Bawang
Roti Prata with Egg'and Onion

RotilPrata with Onion

Roti Prata Telur Rot1 Prata Kej u
Roti Prata with|Eqg Roti Prata with/Cheese



Roti Prata
Coklat Chip’

Roti Prata\with|Choco hiﬁf
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Roti Prata
Pisang Coklat

Roti Pratawith Banana & Choco!Chip
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Rot1 Prata
Pisang Keju

RotiPrata\with Banana & Cheese

4 Roti Prata Pisang
d\ = Roti Prata,with Banana



Paper Prata Nutella
Cone shape thin Prata with Nutella

Paper Prata Ovomaltine
Cone shape thin Prata with Ovomaltine
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Paper Prata Madu

Cone shape thin Prata with Honey

= Paper Prata Coklat

Cone shape thin Prata with Choco Spread

Prata Wijen
Prata with roasted Sesame Seeds
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Coin shape Prata



Introducing our Giant Prata, thin and unbelievably crisp! |

Experience the addictive savory hint of the prata's, | |

followed by a dunk into our Velvetiry sweet sauces. | (i< |

It's an unforgettable explosion of flavor and texture!

Giant Prata Milo

Giant Prata Ovomaltine

I 1
|

Giant Prata Madu |

|

Giant Prata Coklat

(‘all variant)

Av?ilable only at :
- AP Mei Puri |
- Ah Mei Pacific Place

(114:00/=117.00 WIB)




BOOM PRATA
LAVA CHEESE

Prata with Cheese Explode Sensation

'ROTI PRATA

OVOMALTINE

Plain Roti Prata with Ovomaltine
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Murtabak

Murtabak is often described as spicy folded omelette pancake with bits of vegetables.
Usually stuffed with beaten eggs, chopped leeks, chives, or scallions and minced meat.

In Malaysia, murtabak was originally sold in Indian Muslim restaurants and stalls.

AH MEI'S

BEST
SELLER
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furtabak Sapi
Miirta bak Beef

Pak Ayam
Chl:ken

Murtabak Kamf)}‘ng
Mur’t!:hak Mutton A
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Nasi Briyani

'Kero

Pﬂk Papadam

24

AH MEI'S

BEST

08

Brlya nij wnh Muttnn Curry
G " -‘J"r e

Nasi Brlyﬂm Ayam jllandorit™
Briyani with Chicken|Tandori S

i AHHEI'EI
L. BEST
SELLER

Nasi Briyani Ayam Goreng Nasi Briyani Kari Ayam - **&%* ;
Briyani with Fried Chicken Briyani with Chicken Curry
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Na51 Fllainan

dlE]‘l adapted 4

Hainanese ch1cken nce 15

It. is El[_lI'lS]dEIEd one of the Slngapnre S! Ilﬂflﬂ{:ﬂl dishes.___. &

— Nasi Hainan - a
Plain Hainanese Rice o)
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Halnanese Rice with
Roasted Chicken
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Nasi Hainan Ayam Hainan %2 ekor
Ayam Goreng Panggang / Rebus

Hainanese Rice with Fried Chicken 42 Hainanese Roasted / Steamed Chicken
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Nasi Lemak
- Plain

Spiced coconut rice
without gﬂndim’_é"nt

Nasi Lemak™

O
Ekonomis
- ’
- Spiced coconut rice
5 with condiment ‘

~ Spiced coconutrice served with
chicken curry, anchovies, peanuts
and condiment

Nasi Lemak Nasi Lemak Nasi Lemak
Ayam Goreng Ketumbar Rendang Sapi Ayam Goreng Tandori
Spiced coconut rice served with fried chicken, Spiced coconut rice served with beef rendang, Spiced coconut rice served with chicken tandori,

anchovies, peanuts and condiment anchovies, peanuts and condiment anchovies, peanuts and condiment



Goreng i
fliompYam!

hotstomjyumichillies
fishiballfandivegetables
[

Nasi '(.t}«:lrrve-.n%iIL =
MuttonyKebuli
Muttonlfragrancelfried/ricelwith

kebulispicestand servediwithlemping
\ crackersiand pickles
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Fried rice with prawn, chicken, vegetables
and topped with sunny side up
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Viinted\ChickenNeat

(Mg lebanR
. \ a""‘h e
Fltandhiﬂl_{ shapelegg'noodle served\with

. incecicken meat;, fish cake and beansprouts

&R

BEST X W ¢
SELLER “ . .\ |}

$6 £ 00 noodlesiwithichickenmeatimeatiballsy
| crispyawonton¥servedjwithlchickenfsoup)




BEST S
SELLER 3\ 1ee Rebus

* % % %
Yellow nnudle wnh eggﬁbeancurd

pntatq,angﬂ beanapmut SEWEd Wlth
thlElﬁSpIE}f grav}r ; =

““

I(arl Bifiun

Curry chlcken bee hnnn noodles served
with chicken meat and pntatues”f

[faksa SINCAPOreR .ves
_ BEST ...
Thickrice noodles withlalrichfand/stronglyM& SELLER

spiced coconut gravy toppedwith/prawn’ * ™

beancurd, eggtandivegetables
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Smn Smgapure

in d meat SEF‘-.FE{I wnh chlcken soup

M]E-S

op Tﬂ]ll Yam-Seafood'

iThick{round.rice.noodle with prawn, squidjand
chicken'meat served with tom yum spicy souribroth



Mee Siam, meaning "Siamese Noodles," is a classic Southeast Asian dish
from the Peranakan and Malay culinary heritage, with its name suggesting a historical
link to Thailand (Siam) through its use of rice vermicelli and its flavour profile.
It features thin rice noodles immersed in a complex, appetizing gravy
that perfectly balances the sourness of tamarind, the sweetness of palm sugar,
and the heat of chili, making it a beloved icon of cultural fusion in the region.

Mee Siam, yang berarti "Mi Siam," adalah hidangan klasik Asia Tenggara
dari warisan kuliner Peranakan dan/Melayu, dengan namanya yang mengisyaratkan
hubungan historis dengan Thailand (Siam) melalui penggunaan bihun dan profil rasanya.
Hidangan ini menyajikan bihun tipis yang direndam dalam kuah kompleks yang menggugah selera,
yang menyeimbangkan dengan sempurna antara rasa asam dari asam jawa, manisnya gula merah,
dan pedasnya cabai, menjadikannya ikon perpaduan budaya yang digemari di kawasan ini.
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Singapore Hokkian Mie
Egg noodleland|ricejnoodlejstirfrywith

Mie Tomat
& Stir-fried yellow noodlesiwithifishicake}
tomato,slices¥garlichilifandvegetables
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Mee Goreng Mamak’®

el ?% Mee Goreng Mamak has achieved Silver Medal in the Malaysia Culinary World Cup 2025,

This victory is a testament to the exceptional quality and unique flavor of our noodles.
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Stirfry rice noodle in spicy,da”rkx.snyisauce se 18

with prawn, cockle, ﬁs__h"?:éke, Egg!g

gl<uey Teow Goreng
Singapore

Stirfry rice noodle served with prawn,
chicken BBQ, eqg and vegetables
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Stirfryjrice needleeereed With @&mﬂ

AH MEI'S

EST
sELg
Kuey, Gureng Sapi

Stirfry rice noodle served with tender beef, eqg and vegetables
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\WhiteFried|Carrot{Cake; .
The“whiteaversion|fried/carrot/cakelisifried

Wwith!light'soy,sauce and relies'on the'crispiness

ofpthelradishicakelandthelflavor{ofitheleqg
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Ipoh Chicken Hor Fun

Rice' noodle with chicken, mushroom and
vegetables in chicken gravy

BEST
SELLER
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Kuey/Teow Siram Sapi

Rice noodle with tender beef, ginger and
vegetablesin beef gravy
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Bolos

Plainiricelcongee without condiment

AH MEI'S

BEST Bubu}‘ Tkan g
SE*L;EK Rice cong ‘

o - jiwl |th+ch' ppedpacallmn and frled onion

Bubur Ayam

Rice congee, with'shreded chicken/meat;
served with chopped scallion’and®friedonion]




N BuburdAydmihenan
Ricelcongee servedwith'shreded chickenimeat?
salted egg; cakwe and;topped,withifriedonion,

Bubur Ayam ifelurfPhitan

Rice congee served with shreded chicken meat,
century eqg, chopped scallion and fried onion
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(rispy batter-fried bonelessichickeny
drizzled with thick savory brown sauce
and served with french fries and vegetables

Ah Mei Fried Rice
Ayam’ Goreng Balacan

Ah,Mei Special Fried Rice with shrimp paste
fried chicken, papadam and pickles
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- " SingaporefTioast Set

-+

b

e [
"
]

-
r BT

5 .
st B T o £33

(Brs)

Traditional§
Kaya Toast Set™

. s

KayaToast, half:boiled eqg, Coffee¥/ile

iy,
B

Peanut Thick Toast Set French Toast Set Hongkong Polo Bun Set
Peanut Thick Toast, half boiled eqq, Coffee / Tea French Toast, half boiled eqg, Coffee / Tea Hongkong Polo Bun, half boiled eqq, Coffee / Tea

30
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Old SteamediBread

Authentic old fashioned'steamed|bread
served with kaya and butter

o

Chilli Crab Toast

Old time toast bun with
Singapore hot chilli crab




Egg Mayo Toast

Toasted bread with a thick spread of
chopped up boiled egg mixed with
creamy rich mayonnaise

Hongkong Toast

Thick sandwich toasted with eqg
and evaporated milk and stuffed

generously with peanut butter

Avocado Srikaya Toast

Thick toasted bread combine with the savory
creaminess of smashed avocado with
the sweet and rich flavor of srikaya



OLD TIME TOAST

Old Time Toast Nutella

Toasted bread with Nutella

Old Time Toast Ovomaltine

Toasted bread with Ovomaltine

Old Time Toast Chocolate Rice

Toasted bread with chocolate sprinkles

Old Time Toast Srikaya
Toasted bread with srikaya (Original / Pandan)




QUEEN TOAST

A sweet baked dish 511111131' to French toast’

Made with butter and brown sugar’

Queen Toast Butter Sugar
Crlspy tnast bread with butter and sugar

=l

Queen Toast Milo Durian
Crispy toast bread with Milo, durian and condensed milk

Queeen Toast Original Kaya
Crispy toast bread with srikaya and butter



Curry Puff (Kari Pap)

Deep fried crescent shaped pastry filled
with curried potato and chicken meat

7

Onde-Onﬂe

Crlspy sesame seed ball
with mung bean paste

(3pcs)




Sweetandspmy salad dIShEEIkWE A
fried beancurd, bengkoangX¥cucumbur
Topped withfrushed peanuts

and darkishrimp/paste

SEST. o;
| ,‘SELLER Singkong Goreng |
o xxkES C Dapn fried crispy cassava

*Sukun Goreng
Deep frying battered breadfruit



Sandwiched nian gao and slice of taro
deep fried with and eggles crispy batter

3? = e
Thin crispy deep-fried pastry shell
filled with shredded vegetables and ebi
serve with a sweet hot chili sauce

Ham Cim Piang Wi
Cinnamon flavor deep fried bread
coating with sesame seed

AH MEI'S

I BEST
Plsapg Goreng 8=
Deep frying battered banana * %

served with aromatickaya ™.
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== Roti Goreng
- Kari Ayam

Fried bread with chicken curry, =

Fried bread wr[h sklpjack tuna laksa

Fried Carrot. Gake'

Deep fried steamed white radish cake

Fried mantau served with
condensed milk and srikaya
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Hot

Mung beans sweet

sse |
in coconut m|Ik5a| d palmisugar

. Bubur Kacang Ijo Ketan Hitam

| -,
BEST
 SELLER Mungand black sticky rice porridge
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- Hotiesser:

- gger . Bubur Ketan Hitam
B - . Lopping Almond
2 | Sweet dessert made from black glutinous

rice, coconut milk, palm sugar, topped
with slices of almonds

- ._‘__._35 Ay F‘ o .:— 7
Bubur: gs Ubi
W KacangiGingko
Taro andfﬁéﬁffpntatﬂ dessert with
}Aﬁ_g‘]ﬂgkﬂ nuts in coconut milk base
5

£ : .ﬁ .
Kolak}h&gng Ubi
Sweet'dessert based on coconut milk and pandan
flavourgserved with banana and sweet potatoes
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ColdiDesserit;

Ice Thai Rubies

Coconut milk dessert with sweet potatoes,
steamed yam, bananas, pear| sago and
tapioca flour chunks

-

Ice¥l'eler

Authentic iced cold dessert with slices
of avocado, coconut and jackfruit;
served in coconut milk and syrup

Blceylialas Rubies

(ilassidCantonese sweet dessertiwithitaro,
sago pearl served in iced coconut'milkisoup



Ice/ Kachang

Red beans; grass jelly, chendol, sweet corn
and sprinkles,with ground peanuts.
Served with shaved ice and condensed milk

elKachang Sirsak

Red!beans!grass jelly, chendol, sweeticornt

s .. g
s =

&and soursop, sprinkles with ground/peanutsi= ===
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IServed with shaved ice and condensed|milks

e il

S

Ice Chendol

Ice chendol with red beans and topped
with shaved ice and palm sugar syrup -
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Ice Champﬁr Durian

Cold dessert with chendol, red bean,
fermented cassava, grass jelly, durian
and topped with shaved ice

Ice Chendol Durian

Ice chendol with red beans and durian
topped with shaved ice and palm sugar syrup

Ice Champur

Sweet dessert topped with chendol
and red beans, fermented cassava.
Served with shaved ice and

palm sugar syrup
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Hot Beverage

Hot Tea Teh with Milk Coffee Tarik

4 IB-S F11 10 Bk

Kopi O Coffee with Milk Tea Tarik

Ik 55 473 1N 3 1B

Tea O Milo with Milk Kopi Cino

RN ERMNF

Yin Yang Butter Coffee Tea Cino

== =i 1)1 23
TEH TARIK KOPI TARIK KOPI CINO
TEATARIK COFFEE TARIK MILK LAYERED WITH COFFEE ON TOP

KOPI MENTEGA TEA CINO
BUTTER COFFEE MILK LAYEREDWITH TEAON TOP
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Cold Beverage

Ice Tea Kosong - Ah Mei

P Milk Tea Special
B

Ice Kopi O Ah Mei
Ice Coffee Special

bk = 4% I

Ice Tea O - Yin Yang

S BE

Ice Coffee - Es Batu

L K

Mineral Water Barley

fir 5R 7K RARZE

ICE COFFEE J ICE KOPI O
e Nk =



ICE TEA TARIK ICE KOPI TARIK
HI=R HImnE (=)

TEH_EULL MA}AKA KOPI GULA MALAKA MILO DINOSAUR
2= NNAR e 17 AN NJE 00 435 4iE) i EmR2ak (R

HONEY LIME BARLEY

EFEITE (R =R (R)



LEMON SOUR PLUM COCONUT COFFEE
—LixiEa HRE M (2

RED BEAN BLENDER ICE RIBENA LEMON SPARKLING
AL 15 K M EMITR
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Cha Siew Pao Ayam
X 1% &l

Fong Zau Har Kau
R AR IR
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Wonton Goreng

XETE T
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$ Guan Jiang

‘ Kulit Tahu Seafood

Teochew Guan Jiang (Bean Curd Rolls)

A cherished traditional Teochew delicac]r
originating from the Chaoshan region of China.
Historically, it’s a popular dish served during
festivals like Chinese New Year.

These savory rolls are made by wrapping
a creamy filling of shredded taro and jicama
(yam bean), mixed with peanuts, in thin
bean curd skin. Steamed and then deep-fried
to a golden crisp, Guan Jiang offers a delightful
balance of creamy interior and crunchy exterior.
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Eainan Ghicken Rice

Fragrant{Hainanese rice paired with .
hainaneselroasted{chicken and steamed chicken. 3
Accompanied|by/clearsoupland a spicy sambal dip.
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classic freshipopiah; served togethers
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on‘asingle/plate. Served: Wlth sambal
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KoloiMee Ghili Oil

Noodle dish with'a spicy, savory, and aEmaqE flavor
with hot chili’uil, SOy, sauce, garliqzz;,-:é:r!L-:'xi:t v@‘egar.

A Sj_réy_uf_ak—s"ty;leldr.ylnﬂqd'
and fragrantioilfserved wi
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