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DISCOVER OUR
THAL STEAMBOAT

Fresh Squid

Jelly Fish Owster Meat (Seasonal)

Thai steamboat, better known by local Thai as Thai Suki. Despite the
name, Thai Suki bears more similar resemblance to Japancse Shabu
Shabu and Chinese Hot Pot. This communal dish consists of a metal
pot of ssmmenng broth, served with fresh ingredients like meat, Sﬁﬂ:}:ﬁff.

seafood, mushroom, dumpling or vegetable in which you cook on '?-;5."’4_?: ,E]IF Sﬁﬂ’{:ﬁ-

your own al the table. It is usually dip with a spicy Thai sukiyaki sasce.

At Johnny's Stcamboat, our chicken broth is flavourful and perfectly
complement the freshness of our steamboat items. The taste of the
steamboat ingredients are further enhanced by Johnny's unique Thai
dipping sauce, better known as Suki Sauce. For extra spiciness, it is
recommended to add bird's eye chili (known as cili padi in Malay
language] and garlic into the dipping sauce. Our ingredients are
ncatly presented in small stackable tray for ease of arrangement and
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Also Available

- ,a—f'f
TOM YAM S0P (10)
: #1
session 1o savour optimal flavoursame Laste. Salmon Slice Crals Stick

hygiene. To truly enjoy a more satisfying steamboat meal, do add a
beaten cgg durnng cooking times or atl the end of the steamboat

For hygienic reasons, ordered dishes are not refurnable.
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Eluﬁed Tofu
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Beef Ball
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® | Shrimp Raviecli
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Lcken Ball

Meat
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Chicken Fillet
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Chicken Chicken Roll
Coclktail



L/e‘gefaé/ e & Mush hroorr

Golden
Mushroom
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Chinese Hong Kong
Spinach Kailan
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Broccoli (Seasonal) Lettuce
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Hong Kong

Nood/e,
£qq & Tofu |
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Fish Moodle
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Bean Curd Skin

Tofu Skin (Fu Chuk)
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[apanese Tofu

Instant Noodle

Vegetarian Ball Quail Egg
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. Prawn 6. Japanese Tofu
Set MEQ/ SET A . ChickenFillet 7. Golden Mushroom
(ZPHI) . Seaweed Ball 8. Hong Kong Kailan
. Fish Ball 9. Chinese Cabbage
. Seafood Tofu 10. Bee Hoon
11. Eggs (2nos)

6. Chicken Ball Bean Curd Skin 16. Lettuce
Chicken Fillet T. Shrimp Ravioli Golden Mushroom 17. Chinese Spinach

Fresh Fish 8. Stuffed Tofu 13. Shitake Mushroom 18. Young Com

Seaweed Ball 9. Chicken Roll 14. Eryngii Mushroom 19. Bee Hoon

Scuid Ball 10. Crab Stick 15. Hong Kong Sawi 20. Glass Noodle
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Fried Rice

Hice stir-fried with chicken fillets,

g_l.'lll.lrn rriash T, CRES amd carnots,
garnished with spring onbons

Ginger
2d Rice
A warming fricd rioc with chicken

fillets, ginger, ovster mushrooms, jdly

s hrosoens and carrols.

For that extra hotmess, ey this ey
fried rice with chicken fllats, red
chilies, eggs and red hot chilies.
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Fineﬂppl& e This exotic shrimp paste

= a flawaiar Freed moe comed wath
FIIE d Rt{:e Be.lacar!l :‘I!-:.- WIS, CAFAN
Thailand *Signatare™ fried rice -~ o e FT}'E'{:{ R"CE chicken strips. Th x
wilh ;:;11“;'4:-11_1., Lhicken / : F 1 topped with ondons, tomato
fillets, crabaticks, eggw | By I-. : ] chunks and dthredded
garlic and garnished - {1 T by r arcliite
aprang onions.

Spicy Vegetarian
Fried Rice

Expecially for vegetanian, this Tha-style fried rice comes
- h|-|| l‘l.h:| ||_'.1f_ ||_'”'!.' THi HHITHS, |!_|;'|E

bseams, voung corn, carrobs and rownd cabbage
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Fried Bee Hoon . - opicy Fried

Fried mice vermicelli is an all
timse favourile! Ours comes

with chbcleen fillets, Thai garlic,

Kuey Teow g gy @
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lat sece noodle stie-fried wath Ravioli Sﬂu‘p with Bee Hoon

el chibics, bean sprosits, miinced chicken, Thali garlic, f

s and spring onlons. long beans, red chilies, young L W Rice vermicelli in chear broth with delicious
corn, red hot chilies and hot -~ ' * i v % prawn raviolis, bean sprouts and spring
buasil leaf. - - _ onkons, topped with fried gardic.

Prawmn 'T.:w-- Yam
with Bee Hoon

f' "'; Prawn Tom Yam -
. th ;”;: Teow Stir Fried Prawn, Chicken
o VETTT il 1 rice nooddle in oUT Yery own - g " 1
Thai-style Tom ﬁ'im,h‘ll,hplmm,d;nhﬂrc{u, | '. J & Gh.l.ll Wlth R'I.GE
pobden mushroons ind s Chicken fillets and shrimps stir-fried with Thai gaslic,

Chicken Tom Yam with Bee Hoon red chilics, sweet basil leaf, straw mushrooms, half
coaked eggs and spring onions. Served together
wikth slearning bod mice.

Chicken Tom Yam
with Kuey Teow
Rice vermbcetli £ Flag rice

nooadle in our very own

Thai-style Tom Yam
served wilh chicken
fellets, golden
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“Pad Kra Paw”
with Rice

Minced chicken stir-fried with Thai

garlic, red chilis, hot bastl leaf, red hot

chilies, long beans and young corn,

Served logether with a fried sunny side

up and steaming hot rice.

Chicken Porridge

Drelicious porridge copked with chikken cutlets,
sprinkbed with fried garlic and spring onsona

Ccmplete with Mini Tom Yam Soup,
Your Mealllh B Steinaties
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steamed Chicken

Thai BBEQ Chicken Wings

@ {3Pcs)
(5Pcs)

Stir Fried Prawn,
Chicken & Chili

Prawns and chicken fllet 2tir fried in red chilies, sweet
baail beaf, straw mushroonss, spring ondons, Thai galic
amd half conleed e

“Pad Kra Paw"”

A Thailand's howse favourite, stir fréed minced
chicken with red hot chilbes and hot basil leaf, along
with Thai E.lth.’.. 'Iu:-rq: beand and young CoIm, served
with 2 fried sunny séde up.
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Milk Shakes
(i)

Vanilla

Milk Shake @
Strawberry
Milk Shake

Johnny's Specials

leed Lemon Tea
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(ir) Sarsi Float
Strawberry Fl:_::uat'
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Chocolate Float

158 Iced Tea

159 Iced Coffee 164 Pepsi 169 Thai Tea
160 Iced Milo 165 Strawberry 170 Plain Water
161 Hot Tea 166 7-up

162 Hot Coffee 167 Sarsi
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lce Cream Thai’'s Special

@)
Water Chestnut
t lce-
Coconut lce-Cream with Jackfruit

with Peanut Fruit Salad

lee Cream

Mixed
Dessert

Single
SCo0P

SRR (185

ice eream

Chocolate

Fruit's Special

Yam Sago with
Coconut Milk

Sago Longan
- with Coconut Milk
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