
HOT POT
A Flavour Adventure 

at Your Table !!!!!

HOW IT WORKS ?
P I C K  Y O U R  B R O T H  –  R ICH ,  A R OMA T IC ,  A N D  PA CKE D  WITH  FLAVOUR .

C H O O S E  Y O U R  I N G R E D I E N T S  –  F R E S H  ME A T S ,  S E A F OOD,  VEGGIES ,  AND  NOODLES ,  
READY  TO BE  COOKED  YOUR  WA Y.

D I P  &  E N J O Y  –  SWIRL ,  S IMME R ,  A N D  S AV O UR  E A CH  B IT E  W ITH  OUR  S IGNATURE  SAUCES .

Cook, Share, and Savour Every Bite
                        – THIS IS HOT POT, WOKMAN STYLE!

1. CHOOSE YOUR BROTH:
H O T  &  S P I C Y   9 . 9 5
S IGN ATURE  HOUSE  BROTH INFUSED  WITH  BOLD  SP ICES ,  AROMAT IC  HE RBS  &  A  F IE RY  K ICK

N O T  S P I C Y   9 . 9 5
MILD ,  COMFORTING  BROTH WITH  DEL ICATE  FLAVOURS ,  PERFECT  F O R  A  SO O T HIN G  M E AL  

T W I N S  P O T   1 0 . 9 5
BEST  OF  BOTH WORLDS !  A  D IV IDED  POT WITH  BOTH HOT & MIL D  BRO T HS

R I C E  N O O D L E S
L IGHT ,  S I LKY  NOODLES  THAT  GL IDE  EFFORTLESSLY  THROUGH TH E  BRO T H

2. CHOOSE YOUR NOODLES:
R A M E N  N O O D L E S
SPR IN GY  & R ICH  IN  TEXTURE ,  THE  PERFECT  COMPANION FOR  A  HO T  P O T  F E AST

U D O N
THICK ,  CHEWY NOODLES  THAT  ABSORB  BROTH BEAUTIFULLY  FOR  A  HE ART Y  B IT E



C H I L L I  O I L    0 . 9 5
AROMATIC ,  HOUSE-MADE  CH ILL I  O IL  FOR  AN  EXTRA  F IERY  K ICK  

F R E S H  C H I L L I E S    0 . 9 5
F OR  T HOSE  WHO LOVE  AN  EXTRA  BURST  OF  HEAT ,  F INELY  SL ICE D  F RE SH  CH ILL IE S  

5. EXTRAS & ADD-ONS :
E G G    1 . 5
ADD A  R ICH ,  S I LKY  TEXTURE  TO YOUR  BROTH WITH  A  FRESH  EGG

S E A W E E D    0 . 9 5
BR IN Y ,  UMAMI-PACKED  SEAWEED TO ENHANCE  YOUR  HOT POT EX P E R IE N CE  

D U M P L I N G S    4 . 9 5
CHICKEN ,  VEG  OR  PRAWN

P R A W N S   6 . 9 5
F RESH ,  SUCCULENT PRAWNS THAT ADD  A  DEL IGHTFUL  SEAFOOD T W IST  T O  YO U R  HO T  P O T  

3. CHOOSE YOUR PROTEINS :
C H I C K E N   4 . 5 0
T EN D ER ,  JU ICY  CUTS  OF  CH ICKEN ,  PERFECT  FOR  ABSORB ING  THE  R ICH  HO T  P O T  F LAVO U RS

B E E F   4 . 4 5
T HIN LY  SL ICED ,  MARBLED  BEEF  THAT  MELTS  IN  YOUR  MOUTH WHE N  CO O KE D  IN  T HE  BRO T H 

L A M B   4 . 9 5
R ICH ,  F LAVOURFUL  LAMB SL ICES  WITH  A  BOLD ,  MEATY TASTE  

4. CHOOSE YOUR VEGETABLES :
B A M B O O  S H O O T S   0 . 9 5
T EN D ER ,  JU ICY  CUTS  OF  CH ICKEN ,  PERFECT  FOR  ABSORB ING  THE  R ICH  HO T  P O T  F LAVO U RS

P A K  C H O I   1 . 9 5
F RESH ,  LEAFY  GREENS  WITH  A  SL IGHT  CR ISPNESS ,  PERFECT  FOR  SO AK IN G  U P  BRO T H F LAVO U RS   

S P R I N G  O N I O N S   0 . 9 5
ADDS  A  M ILD ,  FRESH  ONION FLAVOUR  TO COMPLEMENT YOUR  BR O T H 

M U S H R O O M S   0 . 9 5
A  SELECT ION OF  MUSHROOMS ,  R ICH  IN  UMAMI  AND  PERFECT  FOR  HO T  P O T  IN DU LGE N CE  

E N O K I  M U S H R O O M S   0 . 9 5
DEL ICATE ,  TH IN  MUSHROOMS WITH  A  SUBTLE  CRUNCH ,  ABSORB IN G  BRO T H BE AU T IF U LLY  

C H I N E S E  C A B B A G E   0 . 9 5
SOF T  & JU ICY  WITH  A  SL IGHT  SWEETNESS ,  ADD ING  FRESHNESS  T O  YO U R  BO W L  

T O F U    1 . 9 5
S ILKY  & L IGHT ,  SOAK ING  UP  EVERY  B IT  OF  FLAVOUR  FROM THE  HO T  P O T  BRO T H 

B A B Y  C O R N   0 . 9 5
CR ISP ,  SWEET  & PERFECTLY  CRUNCHY!  A  L IGHT  AND TASTY  B ITE  T HAT  SO AKS  U P  
F LAVOUR  IN  EVERY  D ISH !   

S H I I T A K E  M U S H R O O M S   1 . 9 5
EARTHY & SAVOURY ,  THESE  MUSHROOMS ENHANCE  THE  DEPTH OF  YO U R  BRO T H  

B R O C C O L I   0 . 9 5


