
The Revival Menu - A Chef’s Take on the Classics.
A nod to the Asian dining rooms of the ’90s. 
Bold flavours, smoky woks, iconic memories.

The classics, reimagined.

Pepper Celery Mushrooms
Stuffed mushrooms | pepper-celery mix | wok-tossed classic.

495/-

Crispy Spinach & Corn
Tempura spinach & sweet corn | chilli-salt dust |
garlic dip.

495/-

Old Town Veg Spring Roll
Crisp vegetable rolls | golden fried | sweet plum dip

545/595/-

Old School Chilli Chicken 
Chicken | Green Chilli | Capsicum | Spring Onion

595/-

MENUMENU  MENU 



Sweet & Sour Canton Pork
Tender pork | peppers, pineapple & tangy glaze
| Canton classic

695/-

Prawn Sesame Toast
Crisp golden triangles | prawn mince spread
| toasted sesame crust | house chilli dip

795/-

Konjee Street Crispy Lamb
Crisp lamb | spicy Konjee sauce | garlic & chilli heat

695/-

Chicken Salt’n Pepper Revival 
Crisp chicken | garlic, cracked pepper & chilli
| spring onion toss.

595/-



Mapo-Style Pork Tofu

Minced pork & tofu | Sichuan bean paste | earthy spice.

Canton Steamed Fish

Steamed fish fillet | ginger, soy & sesame oil.

Prawn in Black Pepper Sauce

Prawns | bold black pepper glaze | onions & garlic.|
old hongkong

Black Bean Winged Tofu & Beans 

Winged beans & crispy tofu | garlic-sesame glaze.

Bamboo Grove Chicken

poached chicken & bamboo shoots | ginger-soy
essence

349/449/499/-

545/-

595/-

695/-

795/-

795/-

Classic Hot & Sour
Mushrooms, bamboo & tofu or chicken or prawns | spicy-tangy
broth.



Crisp caramel-glazed banana fritters | sesame sprinkle |
vanilla madagascar gelato

Toffee Banana with Ice Cream 475/-

Cantonese Chowmein
Stir-fried noodles | wok-tossed meats & greens | ginger-soy
glaze

Vintage Ginger Celery
Fried Rice
Jasmine rice | burnt ginger, celery & scallions.

424/445/495/525/-

424/445/495/525/-


