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GOLDEN HAPPINESS RESTAURANT
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At Golden Happiness, every dish tells a story of
tradition, flavour, and heritage passed down
through generations.

Since our founding in 1989, we've upheld the
spirit of craftsmanship, guided by a deep
respect for Foochow culinary roots and an
enduring commitment to quality. From selecting
the freshest ingredients to the artistry in every
preparation, each plate is made with pride to
ensure our guests enjoy it at its best.

Our chefs continue to follow the time-honoured
techniques of Foochow cuisine, preserving a
culinary legacy that reflects not only taste but
also a unique cultural depth. This
understanding has shaped our purpose. With
time and dedication, we remain committed to
sharing the essence of Foochow cuisine with
more people and to serving as a faithful voice
for this regional specialty.

Over the years, Golden Happiness has
welcomed countless treasured moments.
Whether it's for family and friends gatherings or
a meaningful business occasion, each meal
becomes more than just a dish. It becomes a
warm, lasting experience—a taste of home.
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ARy AL

Foochow Braised Duck in
Fermented Red Rice Wine

2 BAEMNIR, AR,
A classic Foochow dish with premium duck.
Richly layered with the depth of aged red wine

RM8 0 +RM2 Per Pcs /7

Large Add on Kompia IIYeHf
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PR K 3
Sour and Spicy Fish Maw

BEEHAIE, SRR
E IO QR TR 5!

Balanced sourness with a hint of pepper.
Soft yet springy, the perfect appetite opener!

RM45 RM65 RM90

Small /> Medium H Large A



BRF TR

Handmade Yam Dessert

RFFAUTFTIOH], F EIRR R A

A delightful dessert of meticulously hand-fried
taro puree, fragrant and velvety

RM26

Per pes /—Hi

M
Mee Foochow

fEgRMIeS, iR,
TR B AR &
Traditional Foochow Cooking Method.

Noodles simmered in rich broth that will
surely warm your soul

RMI18 | RM35 | RM48

Small /|y Medium Large K

KPFER SR ILG
Foochow Three Treasures Soup

BN, A, KTE, fBN=%Bilk,

W ol F DRAK K

Foochow fish balls, meat dumplings and fried egg
in a delicate broth that soothes with every spoonful.

RM30 | RM55 | RMS&0

Small /|y Medium H Large K

£23il11y e god )
Stir Fried Dried Bamboo Shoot With Pork

EgERaN SFHRIAC_EAUGEA,
A D FEE, B EReAIATTIR!

A delicate, crunchy bamboo shoots perfectly complement
savory roast pork. Best pairing!

RM60

Large &

RM42

Medium

RM?25

Small /|y
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10 SIGNATURE DISHES
OF GOLDEN HAPPINESS

R — 12
Braised Assorted Seafood

BMRESH D, iRk
Indulge in one pot of premium ingredients
bursting with exquisite flavours

RM100 | RM250 | RM320

Small /) Medium H Large K

WA

Dragon Boat Platter

Fre/ NVEA RO, WETEAT
A boat of assorted specialties promising
an extraordinary taste of sensation!

RM170 | RM290

Medium H Large K
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RMI13 % (shie)

Golden Prawn Ball Peres (Spes min)
MBEEAT o M20
Kapit Wild Patin Fish

£@—X5 RMS % (3%ief)
Golden Pork Rib in Pieces Perbes (Spes min)
RS P Rarn | e | RIOD

Sweet & Sour Pork

RM35 i (i)

R E

Per Pcs ( 2pcs min )
Four Treasure Soup
Y ﬂgﬁ =1 RM24 | RM42 | RM60
M RYAN HEI Small /) Medium Large K

Stir Fried Baby French Beans
with Garlic / No Garlic

MR8 A L M

Braised Pork Trotters & Stomach

oy MR oy L

B T 305l |
LR REE AL N Rt

Braised Beef & Golden Coin Tripe with White Radish
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JeAnBeRt F

Dragon Boat Platter

Fr/NEARCEA, WIEEE AT L

A boat of assorted specialties promising
an extraordinary taste of sensation!

APPETISERS

N,
Highly Popular

RM170 ‘ RM290

Medium H Large K
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Golden Happiness Platter

SEUHLF M, 1SS PRENEAEK

Golden Happiness' exquisite ingredients
leave you craving more

RM120 | RM170

Medium H Large K

g €
Salad Iceplant

HRICHAESOTH, BRIREHE 4F 20k

Light and appetising, with refreshing
sour and sweet flavours

RM24 | RM45

Small /|y Medium H

RM55

Large K

|
T E P

Taro Dumpling Jellyfish With Preserved Egg
RM3 g (shiteen) RM22 | RM42 | RMS55
Per Pcs (5pes min) Small /]y Medium 1 Large K

B E
Golden Siu Mai
- GLEIGLE GGG LIS GLEIGLIE GG

RM2.50 #i(skies) [(abfgbiabiqbigbigbigbiglbjghig
Per Pes (Spes min) [aL[aL[qh[ghL[L[qh[gh[ghiqhlg
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AERLH

Steamed Black Chicken Soup
with Pork Stomach

—REMGNSS, FRHSEE BRI
A sip of freshly steamed black chicken soup,

nourishing and glowing

RMI 8 i1/ Per Pax

HITHER

A Fresh Upgrade

10



P EARTUEE S R KFER ML

Fishball Soup with Foochow Three Treasure Soup
Foochow Red Wine _
- ML, Wik, KTE, @ =% Bk,
AIORAE, I AER AR DM B A
Bouncy fish ball, worth the hype in just one bite Foochow fish balls, meat dumplings and fried egg in a
delicate broth that soothes with every spoonful.
RM25 | RM45 | RMS38 RM30 | RM55 | RMSO0
Small /p Medium Large X Small /> Medium H Large kK
¢ N Go,
2
M = :
] A Fresh Upgrade
s
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i RIS
Four Treasure Soup

RN EZ N, REEREHAE.

Full-bodied and brimming with the ocean’s finest.

Rich, mellow flavour that lingers.

RM35 i Qs

Per Pax ( 2 paxs min )

i LR i 3¢
Foochow Tofu Soup with Oyster

RM25 | RM40 | RMS55

Small /]y Medium Large K

{39 N GOLO
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Sea Cucumber Soup

RM28 | RM55 | RM75

Small /|y Medium Large K

ZPHiBES i wie)

Herbal Steamed Chicken Soup
(Pre-order)

RMS80 Normal Chicken / p
RM 145 Free Range Chicken / 3
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A
Shark Fin Soup

Bl —E, fRERKRME T8
Individual serving of thick, scrumptious
fin soup for good fortune and prosperity

RM30# CQfiEs)

Per Pax ( 2paxs min )

MRS GEmmizy
Fish Maw Soup

RM25 | RM45 | RM65

Small /> Medium Large X

B i A7 B

Supreme Shark’s Fin Soup

=M, NEEREE R
Thirty years of mastery in every bowl of signature
shark’s fin, a once-in-a-lifetime indulgence

RM120

Per Pax /i

fh H5E
Shark Fin Soup

RM90 | RM130 | RM190

Small /> Medium Large X




TR — 0%
Braised Assorted Seafood

Bttkast H—IC, —mH ek
Indulge in one pot of premium ingredients
bursting with exquisite flavours

RM100 RM250

Small /> Medium H

RM320

Large X

Highl
Recon%mgnded

14
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Golden Prawn Ball

il 2 EORUREK, AREHE KB
King prawn ball drizzed with a
mouthwatering secret sauce

RM1 3% (shiits)

Per Pcs ( 5pcs min )
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Sour and Spicy Fish Maw §

9
[®)
O«?

RRAHAIGT, WM R,
BB QT SR k!

Balanced sourness with a hint of pepper.
Soft yet springy, the perfect appetite opener!

RM45 ‘ RM65 ‘ RM90

Large j() »

Small /]p Medium 5




7] NS L

Signature Cheese Prawn

ZHBERA, BEZHER,

RIE G 0] DUX A 8!

When cheese meets large prawns, baked until
golden and fragrant, the flavours blend perfectly!

RM13 n sries)

Per Pcs ( 5pcs min )

CD. (Fa351920-3057 )

- (Kindly allow 20-30mins )

P AR S B S

Steamed Prawn with Egg whites
& Foodchow Red Wine

—RF—N%&, EXIFEEAHR

A bite of prawn, a bite of egg - the perfect blend of
flavor and tenderness

RMI11#5 ¢riees)

Per pcs ( Spes min)

_ED. (Fa31520-3053 b

- (Kindly allow 20-30mins )

e
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Scra_;nbléH‘- Eggs with Sea cucumber

3 2k
e mwuﬁ K
h touch of Vil truly hearty appetite!

BMSS RM75

1 /J\ ‘ Medium 1 Large X

PN ¥y dS B

Stir Fried Prawn with
Leek & Eggs

fEmMtE, & FAIRIE,
SEE ) I

Iconic Fuzhou delicacy,

the taste of yesteryears

RMI11n riee)

Per pcs ( 5pes min )

18



ot S IER )

Baby French Beans with
Prawn ball (Top Shell)

B AL RIS, CIBRIER,
RUZFEHAEIK

Crunchy baby french beans and succulent shrimp
balls make a refreshing and enjoyable pairing

R (Prawn)
RM45 | RM75 ‘ RM115
Small /|y Medium H Large K

FHIZ (Top shell)
RM38 | RM55 ‘ RM75

Small /|y Medium Large X

=V AR HTE

Braised Sea Cucumber with Broccoli

AN,

RM100 ‘ RM180 | RM320

Small /| Medium # ! Large K

BT KB e, weh)

Salted Egg Prawn
(Egg yorks shredded, Salted & Pepper)

RMI115Griee

Per Pcs (Spes min)

SRR EPER

King Prawn Ball in Two taste

RM110 ‘ RM158 | RM250

Small /]y Medium H Large k

19



mBEEAT M@
Kapit Wild Patin Fish

Bk T, WM, L0, TV
Cooking style : Soy Sauce Based, Teochew Style,
Foochow Red Wine, Curry,

RM20 ¢51005)

Per 100g

AT E

Kapit Wild Tapa Fish

Bk THEA, WINZK, L0z, D0
Cooking style : Soy Sauce Based, Teochew Style,
Foochow Red Wine, Curry,

RAY I REG )

Per 100g




NTBS,

Highly Popular

A 5t
Tilapia Fish

ik THZE, WUNZR, LD, N0,
B, BRE, TRl

Cooking method : Soy Sauce Based,
Teochew Style, Foochow Red Wine, Curry,
Calamansi Style, Sweet & Sour, Pan Fried

RMS&5

Per Pcs —H

=
BEM
Black Pomfret Fish

AL VE, W, RS, AT

Cooking method : Curry, Calamansi Style,
Sweet & Sour, Pan Fried

RMS5

Per Pcs —H

Taiwan Cod Fish

Ak TR, RN, LLIBZK, WU,
B, AT

Cooking method : Soy Sauce Based,
Teochew Style, Foochow Red Wine,
Curry, Calamansi Style, Pan Fried

RM13 (g100s0)

Per 100g

T
Threadfin Fish

Ak TR, EUNZK, LD, I,
i, RS, TR

Cooking method : Soy Sauce Based,
Teochew Style, Foochow Red Wine, Curry,
Calamansi Style, Sweet & Sour, Pan Fried

RM12 ¢s100%)

Per 100g

i3k 1 i 655 400
Flat Cod Fish

Hik: 7, WUNZK, LD,
B, T

Cooking method : Soy Sauce Based,
Teochew Style, Foochow Red Wine,
Calamansi Style, Pan Fried

RM16 ¢s1005)

Per 100g

i 5¢ 41,
Mable Goby Fish

Ak AR, EUNZK, LB,
B, R

Cooking method : Soy Sauce Based,
Teochew Style, Foochow Red Wine,
Calamansi Style, Sweet & Sour

RM20 ¢s10058)

Per 100g

21



R IS 2 A
Sweet & Sour Pork

WER, KENKE, SKEMILT, HRER B
All-time comfort classic; sweet and sour delicacy, NS
no fretting needed. Highly Popular

RM20 RM38 ‘ RM60

Small /> Medium H Large K




TN AL bR

Braised Beef & Golden Coin Tripe
with White Radish

FE AR R SRR R |,
RN RN AREFIT!

Served with a mix of braised golden coin tripe and nicely
braised white radish. This is a must-try for beef lover's devotee!

stY‘N Golo%%
RMI35  § teyy 2
Large {7 %{p Eﬁm §
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Braised Pork Trotters
& Stomach

— P IMBMATIE,

W R =B

Tender, succulent pork trotters paired with a tantalizing
sauce that gurantees three bowls of rice!

RM115

Large /fi}

NTBS

Highly Popular

wmsE R

, - - 1 "
Braised Pork Tail & Stomach 4‘.1 - ¥

- L
: i
r #
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; ',"‘\J
.

with Duck

HEERS I | iR S R

TF & B 1K

A savoury aroma of duck, braised
pork belly, and pigtail as you lift the lid

RM105

Large /{7

24



S£O—%H
Golden Pork Rib in Pieces

EITHMAEI ERRE TR AR, RN,
PIRFEHIRIE L HE LIRS

A culinary masterpiece cooked through intricate steps,
fried to perfection and coated in a tantalizing sauce.

RM8 %)

Per Pcs ( 3pcs min )

| WN GOLO
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A= H Pk
Braised Pork Belly with White Bun

AESEAR AR ek EF T8k,

B Rk —0, YWHABARF!
Marbled pork belly in handmade steamed buns,
glazed with savoury sauce. Irresistible!

RM78

Large (10buns ) Add extra steamed bun for RM1
—fr (10 ri83k ) 183kEsb—k RML

25
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Golden Charcoal-Roasted Suckling Pig (Pre-order)

WXABREIMBIE, - PRI M 1 ot

Slow-roasted over charcoal until the skin crackles.
Juicy meat, crisp in every bite.

RM438 +RM 30 spmmsmecmmi

Add on Salted Egg Yolk &
Large N Chinese SausageoGlutinous Rice

KB
Charcoal
Slow-Grilled
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HERAIA

Braised Pork Belly with
Preserved Vegetables

WEMAENYGE, KA ADA R

Thick-cut pork belly braised with preserved mustard
greens. Fragrant, tender and deeply satisfying.

RM68

Large /{7
Add extra steamed bun for RM1, Kompia for RM2
IS —hr RM 1, KBFA—k RM2

M FLHEE

Red Fermented Bean Curd
Pork Ribs

RM42

Medium H

RM60

Large K

RM?22

Small /|

#itfka
(P, 2. BiEE)

Honey Pork Ribs
(Egg Yorks shredded, Nestum, Salted & Pepper)

RM42

Medium H1

RM60

Large K

RM22

Small /)M

KRy ANk
Stir-fried Beef Tripe with Leek

MR BRI AL A, B b KK,
USIEpSCT (o d ]S

House-braised golden coin tripe and beef tripe,
wok-fried with leek- simply unbeatable!

RM38 | RM68 | RM98

Small 7]\ Medium & Large K

U R 2

Golden's Beef Curry

RM90

Large / 3

Add extra Kompia for RM2
SehFEsb—hr RM2

EZ55E e

Golden Happiness Pen Cai
(Pre-order)

RM110

Large /fi}

EH S EMHER @)

Deluxe Golden Happiness Pen Cai
(Pre-order)

RM488

Large /fi}

FEAEEEMH @)

Philippine Pork Knuckle
(Pre-order)

RM90

Large /7

27



POULTRY

Highly Popular

i H LRSS

Foochow Braised Duck in
Fermented Red Rice Wine

ZHAEMK, AR,
NERE, BIZEE

A classic Foochow dish with

Richly layered with the de;

RMSO +RM2Pe1‘ Pcs /f1

Large {i} Add on Kompia fIeHf




IS I HER

Chef’s special

193D (i)
Poached Farm Chicken

(Free Range Chicken / Normal Chicken)
(Pre-order)

g, o, 7, BCERAIRE, —O MR IK
Fresh, tender, and silky. Served with our signature
ginger scallion sauce for an aromatic punch.

PN Pl

Normal Chicken Free Range Chicken
RM70 RM148
Whole ¥ 01 Whole #£1

29



AL

Golden Happiness Roasted Duck

RM46

Half 1

Ostrich Meat with

RM90

Whole # 1

Black Pepper Sauce
RM25 | RM42 | RM65
Small /|y Medium Large K

R KRR RS (s
Crispy Duck with Sticky Rice
(Pre-order)

FRANE, TIRRKN, RIE(UIX—%
ed and fried to perfection, our specialty
with savoury sticky rice tastes unique

RMO95
hole #51

EH IS

Premium Beijing Duck

(ﬁﬁ%ﬁZO 305351

( Kindly allow 20-30mins )

RM98

Whole #H

RM48

Half 31

S
222 5 5Py
Ostrich Meat with
Shredded Ginger
- [abgbiabiqbighigbigbigljghing

RM25 | RM42 | RM65 GGG GE GG GG GLE L
Small /} Medium it | Large X GGG GLE GG GLEI GGG
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SO ERT

Golden Happiness Roasted
Chicken with Jellyfish

HESEAE, RITTE AR
When Jellyfish meets chicken;
tangy, sweet & appetizing

RM38 | RM75

Half 1 Whole #H

05, i)

Butter Chicken
(Egg Yolk Shredded)

RM26 | RMS50

Half 3 Whole X

@B

Golden Happiness
Roasted Chicken

RM26 | RMS50

Half 32 Whole & H

Frigy
Lemon Chicken

RM26 | RM50

Half 1 Whole ¥R

P mise)

Steamed Herbal Chicken
(Pre-order)

RM68

Whole K

I LERLE

Golden’s Curry Chicken

RMS8

Whole %X



VEGETABLES

FrbBer
Stir Fried Dried Bamboo Shoot With Pork

fEGURNFHIREC LGRS DG, B EBeRA G R!
A delicate, crunchy bamboo shoots perfectly complement savory
roast pork. Best pairing!

RM25 RM42 RM60

Small /]» Medium H Large X

N
Highly Popular

32
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R DT Gk
Stir-Fried Baby French Beans
with Garlic (No Garlic)

SIS, YRR, BCms@Eming

Crisp, young french beans tossed with
golden garlic to savoury perfection

RM24 ‘ RM42 | RM60

Small /|y Medium H Large kK

@?, N GOzo

%\GNATURE D)
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PR T IR )

Stir Fried Green Dragon
Chives with Garlic (No Garlic)

PSR, BEENITRER
Fresh green dragon chives cooked in an instant
to retain it's crisp and tender texture

RMI18 | RM35 | RM48

Small /)M Medium H Large K

33



FALEH

Paku Thai Style

PRI, FREHTH!

Crunchy and refreshing, with a sweet and sour
zest that stimulates the palate

RM16 | RM32 | RM45

Small /]x Medium & Large K

-

7+ H T3¢

Stir Fried Mustard Green
with Assorted Vegetables

ARNZSEEIX —K!

and light. Perfect for veggie cravings!

RM35 ‘ RM48 ‘ RM68

Small /|y Medium H

T A
AR, SIS
Stir Fried Midin with
Foochow Wine (Thai Style)

WP, B HFTERLIR, ADTEDEE,
P ML ASWE M 4

Daily fresh Sarawak specialty, with Foochow
red wine aroma and a delightful crunch

RM28 ‘ RM45 ‘ RMS55

Large A

Small /|y Medium

—IEFERRA N OR, TR,

Five unique textures in one dish, refreshing

Large K



ek

e B —= . Stir Fried Vegetables Mani with Eggs
WAk G (ko -

Claypot Braised Tofu with Yam (Egg Tofu) RM20 | RM32 | RM42
Small /| Medium H Large K

HERAM T TSR, S BRPONDK,

AR A R 5

Local handmade tofu paired with tender, flavorful yam, %ﬂ; 1

dancing harmoniously on the palate

RM24 | RM42 | RM4S Yam Ring with Assorted Vegetables
Small /| Medium H Large K —_

RM50

Large /f}

> — H-
Bt & SRR
Stir Fried Corn with Preserved Eggs

RM22 | RM38 | RMS55

Small /| Medium H Large K

= v ol Y LD N
AR PIEE @)
Stir Fried Baby Kailan with
Garlic (Egg Yorks Shredded)

RM18 | RM32 | RM42

Small /]y Medium H Large K

EERMEE AR EH AT PR K E Ga)

5 (H 2[5:,5‘]%) Four Type of Vegetables with Spiced
(HZIK_L’%) . . . o Pork Cubes (Stir Fried)
Braised Tofu with Minced Meats  Braised Tofu (Egg Tofu) _
(Egg Tofu) _
_ RM28 | RM42 ‘ RMS55
Small /]y Medium Large K
%) / Stir Fried
RM20 | RM32 RM42 RM20 | RM32 RM42 RM20 | RM32 ‘ RM42
Small /|y Medium H Large K Small /]y Medium H Large K Small /|y Medium Large K

GG LIS GG LIS GLE G GLE GLE G G GLE L1 GLE GLE GRS GLE G LR GLE G GLE GLE G GLE GLE LR GLE G S
1 1S G1EY GLE] GLET 1Y GLE] LS 11 G LS G G G LS G G G LS G GE G LGS GE G G1E GE G G1E) GE GLE LS GLE GLE 1S
618 GLE G LR GLE G GLE GLE G S GLE G L L1 GLE GLE LR GLE G LR GLE G S GLE GLE G GLE GLE LR GLE G LR GLE G
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Mee Foochow

fegemmios, (Eminiim,
fialivd P N5

Traditional Foochow Cooking Method.
Noodles simmered in rich broth that will
surely warm your soul

RMI18 | RM35 | RM48

Small /|y Medium H Large K

TR5K B
Fried Rice Vermicelli

RM18 | RM35 | RM45

Small /|y Medium Large K

TR R E mmns

Fried Kuey Teow (Creamy Egg Sauce)

RMI18 | RM35 | RM45

Small /|y Medium H Large K

o
Fried Mee Sua

RM20 | RM38 | RM48

Small /)M Medium H1 Large K
Add extra fried egg for RM 2 ( BHI¥ESE RM2 )

Add extra Fried Chicken Drumstick for RM5 ( SAIXESHE RM5 )

XIRy R
Char Siew Fried Rice

RMI18 | RM32 | RM42

Small /> Medium Large K

HEUD R
Pineapple Fried Rice

RM25 | RM38 | RM48

Small /|y Medium H Large K



DESSERTS

TN g0 Cop,,
RETR - S
Handmade Yam Dessert 3 2 S

o, : % : &
— v

WRFFALTF T, FEPRREIIZ
A delightful dessert of meticulously hand-fried
taro puree, fragrant and velvety 100% % ﬂf

Fully handmade

RM26

Per Pcs / —hr




= e Y »
FIERR R i)
Yam Dessert with Sticky Rice
(Pre-order)

EREEE, KRR

- —HRRNRRY, RRERENEE

Smooth and creamy yam paired with soft glutinous rice.

A warm, sweet finish at Golden Happiness

36

Per Pcs / —kr

100% F1F

Fully handmade




)i, S 3771 17
Pumpkin Sago with Rice ball

FOEIUBRR, B EERRA R,
[IRE BNl

Finely selected pumpkins with soft and
chewy glutinous rice balls

RMS&
Per Glass /—#f

SRR 2Bk

Logan Tofu with Sliced Peach

RM5

Per Glass /—#f

ZEAL

Sesame Ball

RM3 % skiee)

Per Pcs (5pcs min)

»
7K R
(PR, thr, WBER, EYE, 65
Fresh Fruit Platter
(Watermelon, Pomelo, Honeydew, Nangka,
Pineapple )

RMI18 | RM35 | RM48

Small /M Medium H Large K

S - Choose 2
M - Choose 3
L - Choose 4
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Vegan Stir Fried Mixed Vegetables

RM20 | RM32 | RM48

Small /M Medium H Large K

EN]

Vegan Chow Mein

RMI18 | RM28 | RM38

Small /|y Medium Large kK

> = M- >
i 4 Sop b i g
Stir Fried Corn with Mushroom

RM20 | RM35 | RM48

Small /|y Medium H Large K

s EE L

Fried Golden Roast
Vegetarian Duck

RM20 | RM32 | RM45

Small /|y Medium H Large K

i s HE

Vegan Sweet and Sour Pork

RM20 | RM32 | RM48

Small /|y Medium Large K

2¢ i i i

Vegan Cereal Prawns

RM28 | RM38 | RM50

Small /|y Medium H Large K

WHERINIE 2538 (&3

Vegan Curry ( Contains Garlic)

RM438

Large {7

Az A

Vegan Steamed Fish with
Soy Sauce Based

RM20 | RM32 | RM45

Small /| Medium H Large X
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HE/ J‘%Appetiser
METEQE Deep Fried Peanuts
'}:F@?Ei Braised Peanuts

ek
Wet Tissue RMOSO/ o ld

RM5 00/ B plate

Kik
Steamed Rice RMZOO/ B8 bowl

NN
AR ANA B 73 B o 4, B T

Kindly note that menu prices or items are subject to change without prior notice.
We seek your understanding for any out-of-stock items.

WA IS H 3R/ DSh .

Photo images are of illustration purpose only.
Actual presentation and plating may vary.

EAATTR 2 AT B b, TR AT @A

A minimum of two days' notice for any pre-orders is required.

HrHEERINARSS 25 (3%) LARARSGIH 2B

Prices are subject to 3% service charge and other prevailing government taxes.

FAEER A FTACT BRI IR TR, QORISR il EAS R S
WOMEE T iS5 A s e .

Certain dishes may require additional preparation time, if you have any inquires
about these dishes, please feel free to ask our staff.

REPHERA:
1, SR BRIALUBI N BAr
M 2-4NFEH
it 5-7NEH
Kby 8-10 \ZH
2, SR EERT B BN AR ATE
3. QA AT B R R OR, FTE R TGS A B
4, RUET B BER BRTJTRBOEDST, i TR REZ M,
BMETRES S AR AT R . B2 R ISR .

Clarification for weights and portions stated:
1. All dishes are served in the following portions:
Regular: Approximately 2-4 servings
Medium: Approximately 5-7 servings
Large: Approximately 8-10 servings

Fresh ingredients are weighed before processing.
Please feel free to approach our friendly staff if you have any queries or
special dietary requirements upon placing your order.

4. While Golden Happiness Restaurant offers vegan, vegetarian and
gluten-free options, please note that cross-contact with meat products

and allergens may occur due to shared cooking spaces.

We will make every effort to accommodate your needs.
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