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Lucky Salmon Yusheng

$ 68 / I> small $ 88 / X large

Widws g

Lucky Abalone Yusheng

$ 88 / /)y small $ ]28 / X large

e 2 X &

Add Salmon
$ ] 8 / 1% portion

fe 32, &

Add Abalone Slices

$ 58 / B whole



ised Dried Oyster with

$ 45 / K large




=1
oty THAT
SPANS OVER 85 YEARS.

Nostalgia meets timelessness as we
serve up much-appraised delicacies
that originated from a tradition as
old as our history.

i 1929 Founded by Ho Loke Yee,
Great World Spring Court, then known as Wing
1929 - 1978 Choon Yuen, opened in Great World
Amusement Park where it served
Singaporeans for the next 49 years.

1978 As the famous Amusement Park
closed its doors, Spring Court moved
to the popular Criental Theatre

situated in the heart of Chinatown. chinatown
1978 - 1990

1980 After 13 years in Chinatown,
Spring Court relocated to a new
home at Upper East Coast Road,
bringing its famous cuisine to a new
part of the island nation.

Eqst Coaer 2004 13 years later, the |lure of
1990 - 2004 Chinatown brought Spring Court
back to the bustling city centre,
where it now calls home at
Upper Cross Street, Chinatown.

Chinatown
2004 - Present
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FOUNDER, HO LOKE YEE, SAILED FROM CHINA WITH A VISION AND A

PASSION FOR CHINESE CUISINE, TO SET UP WHAT HAS BECOME THE
OLDEST RESTAURANT IN SINGAPORE.

BT FREAN AR E L TRALAKYEF
YA AR RHAR A -
A MEMORABLE FAMILY PHOTOGRAPH TAKEN AT THE MAIN ENTRANCE

OF SPRING COURT RESTAURANT IN GREAT WORLD DURING A GRAND
WEDDING BANQUET IN THE LATE 30S.
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APPETISERS  Z#@#d

Coldcut Platter

24T 3 &

Lobster Coldcut Platter 72 128

AT Y 1R

Lobster Salad 75 138

s iR s h

Sliced Australian Abalone with - 138
Homemade Spicy Sauce

R

PRI
LOBSTER
COLDCUT PLATTER

2 & XK

PER SERVING S| L

1ELETYED
Double Boiled Fish Maw 19.80

SOUP with Bamboo Pith
R RS RN

Double Boiled Chicken Soup 88 176
with Cordyceps and Sea Whelk

N Y 3
Shredded Sea Cucumber, 55 96
Mushrooms ad Chicken Soup

®¥FE

v BRI
DOUBLE BOILED
CHICKEN SOUP WITH
CHINESE CORDYCEPS
AND CONCHES
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SHARK’S FIN Eik@iaka

| Mini Buddha Jumps 59 = =
SRR\ L R
SUPERIOR SHARK'S FIN
WITH CRAB MEAT SOUP
AR b I
MINI BUDDHA JUMPS
OVER THE WALL

Over The Wall

Double Boiled 45 - -
Superior Shark’s Fin

AR I\ ¢
Superior Shark’s Fin with 32 128 258
Crab Meat Soup

2R LR

Braised Superior Shark’s Fin - 238 428

XX AT

Pan Fried Shark’s Fin - 45 88
with Scrambled Egg

2R E3H
R R
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MEAT B AL

Peking Duck

e B A%

Crispy Roasted Duck

R
P O U LTRY Steamed Fortune Herbal

Chicken

BB s
Roasted Whole Chicken
2B M L

AND M E A T Braised Pork Ribs

£EW+A

Pan Fried Beef with

Ginger and Spring Onion
Y 3

Je B 38,
ROASTED WHOLE
CHICKEN
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CLAYPOT CHILLI CRAB

SEAFOOD &A% B IT R

Salted Egg Yolk Deshelled Prawn
with Almond Flaks

& ¥ & &T

Boiled Live Prawn 9.50 per 100g

R R X

Steamed Live Garoupa seasonal price

WRBRE LR

Deep Fried “Soon Hock” Fish seasonal price

fot2 3458

Steamed Turbot with Lotus Leaf seasonal price

e BB RNL L FHY

DEEP FRIED “SOON HOCK” FISH aypo i Cra seasonal price

X 0% ¥ 4,47
in Rich Stock

2 48 & 4T
Stir Fried Lobster seasonal price
with Black Pepper

r
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A B A L O N E AND Braised 10-Headed Whole Abalone 68 = 138

SEA CUCUMBER WithVe?etab|e
BB AMSHk% s

) Braised 3-Headed Australian 58 / person &
Abalone in Oyster Sauce
3 PTES T TN

Braised Sea Cucumber 48 72 96
with Mushrooms in Claypot

B2ZRRIKAH% By R A3 R
BRAISED 3-HEADED ABALONE BRAISED SEA CUCUMBER WITH
IN OYSTER SAUCE MUSHROOMS IN CLAYPOT

VEGETABLES HEUAE @ o o
LAWHA S

Stir-fried Scallop with Broccoli 32 - 64

ZHRINRG

Stewed Tianjin Cabbage with 32 - 64
Shredded Conpoy & Straw
Mushroom

Yo% F I & £

Sauteed Young Chinese 24 - 48
Cabbage with Straw
Mushroom and XO Sauce

X3

Yam Ring with Mixed - - 42
Vegetables and Prawns

=N e LS
BA

YAM RING WITH MIXED VEGETABLES
AND PRAWNS




NOODLES
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STEAMED FRAGRANTRICE
IN LOTUS LEAF S

AND RICE

B

.02 2IRF B

Pan-fried Noodles with
Shredded Chicken,
Mushroom and Ham

LY FRFD

Stir Fried Noodles with
Shredded Chicken and Crab Meat

% M ¥ 4
Yang Zhou Fried Rice with
Cha Siew Pork & Prawn

2 W45 KA

Stir-fried Glutinous Rice
with Chinese Sausage

ot % 4

Steamed Fragrant Rice
in Lotus Leaf




DESSERT

2

9 E MR AR
DOUBLE BOILED 4 TREASURES
PEACH GUM

B B A

Fresh Ground Almond Paste

& & F e

Sweet Yam Paste
with Gingko Nuts

2522 Y

Red Bean Paste

72 WF ¥

Steamed Hashima with
Red Dates

R ACE 3

Double Boiled Bird’s Nest
with Rock Sugar

2 M
Crispy Fried Red Bean Pancake

ZADRE

Chilled Honey Dew Sago

A B RN

Double Boiled 4 Treasures
Peach Gum
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