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GOLDEN HAPPINESS RESTAURANT
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At Golden Happiness Restaurant, every dish
tells a story, weaving together the memories
and emotions of generations.

Since its establishment in 1989, Golden
Happiness Restaurant has embraced the
artisanal spirit, infusing dedication to
traditional Foochow cuisine and meticulous
attention to quality into every dish. We
carefully select the freshest, finest ingredients
to ensure that every guest experiences the most
delectable flavors, a testament to our pride.

Our chefs not only respect the essence of
traditional dishes but also explore new culinary
possibilities through innovation. Each menu
creation pays homage to tradition while looking
towards the future, ensuring that Golden
Happiness Restaurant remains vibrant and
fresh.

At the tables of Golden Happiness Restaurant,
countless cherished moments have unfolded.
Whether it's a family gathering, a reunion with
friends, or a business banquet, each dining
experience is a celebration of joy, leaving every
guest feeling the warmth and comfort of home.
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ARy AL

Foochow Braised Duck in
Fermented Red Rice Wine

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

RM9O +RM2 Per Pcs /7

Large Add on Kompia Y0t
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RPURSR AT Gie)

Dried Cuttlefish &
Pork Trotter Herbal Broth ( pre-order)

Rt o 2E MOk P s,
ARG B OB 1 7

A slow-simmered, comforting bowl that encapsulates
the history of Foochow ancestors' journey to Sarawak.

RM200

Large /{7



BETIFE
Handmade Yam Dessert

BRAETFTIOW, FERRLIZ!

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

RM26

Per Pcs/—Hi

AR TSk

Made with premium
Pinang taro

ek, B, W,

8, B SKFETHR,
77— BT

Steamed, blended, stir fried,

hand kneaded, then steamed again.

Five handcrafted steps create every
bowl of silky taro paste
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@
10 SIGNATURE DISHES
OF GOLDEN HAPPINESS

R — %
Braised Assorted Seafood

BMRS R —IC, Rk
Indulge in one pot of premium ingredients
bursting with exquisite flavours

RM120 | RM260 | RM330

Small /]y Medium H Large K

YA AT EEN

Dragon Boat Platter

Rt/ DA, SRIEEEA T
A boat of assorted specialties promising
an extraordinary taste of sensation!

RM170 | RM290

Medium H Large kK
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‘%’ﬁﬁﬂ:ﬂg RM13 # (ki) @[ﬂgm % RM35 # (iies)

Per Pcs ( 5pes min ) Per Pcs ( 2pcs min )

Golden Prawn Ball Four Treasure Soup

=1 RM20  Fa e ok RM28 | RM50 | RM70
hl] I'I'J ﬁl—t{ E Tﬁ Per 100g (451007) Mﬂem YN EH Small /7]y Medium 1 Large K
Kapit Wild Patin Fish Stir Fried Baby French Beans

with Garlic / No Garlic

&@—%H RMB o) PR RR R L Rl

Per Pcs ( 3pcs min )
Golden Pork Rib in Pieces Braised Pork Trotters & Stomach

BRI & P RM22 | RM42 | RM6S il 7 Py R AL B b 6% Klon

Sweet & Sour Pork Braised Beef & Golden Coin Tripe with White Radish
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APPETISERS

JeARBEEL %

Dragon Boat Platter

Rt/ DRGSR, WIEEE AT

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

N,
Highly Popular

RM170 ‘ RM290

Medium H Large K
G\ (T35 ££20-3053 )

+(Kindly allow 20-30mins )







KR
Salad Iceplant
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251

Golden Happiness Platter

SEPHIF RN, LNk

Golden Happiness' exquisite ingredients
leave you craving more

RM120

Medium

RM170

Large K

(T35 1$20-3057p)

L
O ( Kindly allow 20-30mins )

HRICHIESOTH, BRIREHE aF 2k

Light and appetising, with refreshing

sour and sweet flavours

RM24 | RM45

Small /|y Medium H

—He
T
Taro Dumpling

RM3 i (stutets)
Per Pcs (Spes min)

S@Re
Golden Siu Mai

RM2.50 % (shuts)

Per Pcs (5pcs min)

RM55

Large K

BH PR
Jellyfish With Preserved Egg

RM22

Small />

RM42

Medium #

RMS55

Large K
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B AN

il

AERLH

Steamed Black Chicken Soup
with Pork Stomach

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

nourishing and glowing

RMI 8 1/ Per Pax

HITHE

A Fresh Upgrade

10
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4 R
ﬂried Cuttlefish & % 2}:
Pork Trotter Herbal Broth ( pre-order) o,

Mo R b o s,
ARAE B L 15 B9

A slow-simmered, comforting bowl that encapsulates

- the history of Foochow ancestors' journey to Sarawak.

RM200

Large /{7

100%
AHITE A

100% Locall
Sourced Por]



M EL I th AL i
Fishball Soup with
Foochow Red Wine

EAICRAHNE, WL RANES AL

Bouncy fish ball, worth the hype in just one bite.

RM25 RM45 RMS358

Small /> Medium Large K

A Fresh Upgrade




53U QU S
Four Treasure Soup

AW EZ N, RERRRHAE.

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

Rich, mellow flavour that lingers.

RM35 i Qi)

Per Pax ( 2 paxs min )

e SR i 5
Foochow Tofu Soup with Oyster

RM25 | RM40 | RMS55

Small /|y Medium H Large K

s

Sea Cucumber Soup

RM28 | RMS55

Small /|y Medium

5P IEEENS 7 i)

Herbal Steamed Chicken Soup
(Pre-order)

RMS80 Normal Chicken / px
RM145 Free Range Chicken / 3

13
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Shark Fin Soup
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BELGE—, WEAEEPE b - ﬂ*\

Individual serving of thick, scrumptious Pk B = F"_

fin soup for good fortune and prosperity i ';a‘ % !r < . ’ ’
RM30 Qiiet) “-‘ .3 e B =

Per Pax ( 2paxs min )

B2 ol A 56

Supreme Shark’s Fin Soup

=HEEITERHHEE, NAEEEEE—R! g & ' - :
Thirty years of mastery in every bowl of signature LS A

shark’s fin, a once-in-a-lifetime indulgence ‘E;:_. . i 3 o g =

RM120 ¥
Per Pax /i

el

0 H5E

Shark Fin Soup

RM120 ‘ RM180 | RM250

Small /|y Medium H Large K
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IR — 5%
Braised Assorted Seafood

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

RM120 RM260

Small /)M Medium

RM330

Large A

T A 5

Highl
Recorr%mgnded

15



& vt RERER
Golden Prawn Ball

FeilE 2 ERuREk, ARE K ER

King prawn ball drizzed with a
mouthwatering secret sauce

RM 13 % (shiets)
Per Pcs ( Spes min )

-

B 1 B
Sour and Spicy Fish Maw

RIS, SARGOATRE,
IR O RQH, FHE I

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

RMS5 | RM85 | RM120

Small /|y Medium Large K
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7] NS L

Signature Cheese Prawn

ZHEERA, BEZHER,

RIE G 0] DUX A 8!

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

RM13 n sris)

Per Pcs ( 5pcs min )

CD. (Fa351920-3057 )

- (Kindly allow 20-30mins )

P AR S B SR

Steamed Prawn with Egg whites
& Foodchow Red Wine

—RF—N%&, EXIFEESAHR

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

RMI115 ¢ries)

Per pcs ( Spes min)

_€D. (Fa3520-3053 b

- (Kindly allow 20-30mins )

A

17



Scra;nbl@d‘ Eggs with Sea cucumber

' . manan
] ouch of vi truly hearty appetite!
o A

138 | RM65 | RMS5

all /| edium Large X

PN ¥y dS

Stir Fried Prawn with
Leek & Eggs

fegtRmieS, AREvKIE,
LRT BTN

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)

SR RURER, ARKIHIE,
RUZREAEAR

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

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

FHIZ (Top shell)
RM38 | RM55 ‘ RM75

Small /|y Medium Large X

VIR T

Braised Sea Cucumber with Broccoli

RMI110 ‘ RM180 | RM320

Small /| Medium # Large K

Ji& B T KB e, weh)

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

RMI115 Griee

Per Pcs (Spes min)

SRR EFER

King Prawn Ball in Two taste

RM110 ‘ RM178 | RM280

Small /]y Medium H Large kK

19



B TR

Chef’s special

WA T A @)

Claypot Slow-Braised Patin Fish
( Pre-order )

WHMBIAENR, BERER B B A T R,
{EfE—al!
Slow-cooked in a claypot over gentle heat to preserve

the fullest flavor of wild-caught patin fish.
Worth trying!

RM280

Large /{7

20



B AR T &

Kapit Wild Patin Fish

Bk TR, WINZK, e
Cooking style : Soy Sauce Based, Teochew Style,
Curry

RM20 (#510050)

Per 100g

IS B AT B A

Kapit Wild Tapa Fish

el

Bk AR, WK, g
Cooking style : Soy Sauce Based, Teochew Style,
Curry

RM 13 ¢5100%)

Per 100g




NTBR,

Highly Popular

AR i
Tilapia Fish

Ak TR, EUNZR, WIVE,
B, FRE, TR

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

RMS&5

Per Pcs —H

B p-f
Threadfin Fish

Ak TR, EUNZK, I,
B, BREH, TR

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

RM12 ¢g1005)

Per 100g

=
BEM
Black Pomfret Fish

Ok WVE, B, EREE, TR

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

RMS5

Per Pcs —H

i 5¢ 41
Mable Goby Fish

Ak TR, AN
B, RREH

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

RM20 ¢0051)

Per 100g

=R
Taiwan Cod Fish

AL UIVE, B, EREH, TR

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

RM 13 ¢g10030)

Per 100g

KHEf
White Pomfret Fish

Bk TR, ENE,
Bif, T

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

RM20 ¢s10052)

Per 100g

22



Wb SR T

Claypot Braised Pork Offal L[‘E%Eﬁugy
with Pineapple

G E AT, IREMLY

Fresh daily-selected pork offal
(limited portions daily)

RM95

Large /f}




e
R LA

Sweet & Sour Pork

MR, RERKE, ML, HRER R
All-time comfort classic; sweet and sour delicaf,"
no fretting needed. .

NTBR

Highly Popular

RM22 ‘ RM42 RM65

Small /> Medium H Large X




(IR EEEAG LI\

Braised Beef & Golden Coin Tripe
with White Radish

FE AR LR SRR R |,
RN F R B R A RE I

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

QXQ’*\‘NGOQ%
RMI135 £ #® %
Large /fi} @ E':L%m 5
> S$



IR AL

Braised Pork Trotters
& Stomach

— P MBI,

B e =B

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

RMI115

Large /f}

100%
A

100% Locall
Sourced Por]

NTBS

Highly Popular

R v . .
BIERE RN A
Braised Pork Tail & Stomach o> 4 -.i',: pon
with Duck . e

P TR E R S,

JF & K

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

RM105

Large /{7

26



SO —%H
Golden Pork Rib in Pieces

EIREMAEI ESEE TR AR, RN,
WIRFEHIRIE L HE LIRS

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

RM8xGure)

Per Pcs ( 3pcs min )

N GO,

Z

(*:,XG“ATUR@ D)
HO &
EE

%%mﬁg

<

100%
AHAA

100% Locall
Sourced Por

w = pnE -k
Braised Pork Belly with White Bun

HESEAR A RS fe sk B F T8k,

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

RM78

Large ( 10 buns ) Add extra steamed bun for RM1
—fr (10 Rri8sk) 18skEsb—k RML

27



SORBEFLIE @)
Golden Charcoal-Roasted Suckling Pig (pre-order)

WXABREIMBNE, PRI M 1 ot

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

RM438 +RM 30 mpmmsmmmcmmi

Add on Salted Egg Yolk &
Large N Chinese SausageoGlutinous Rice

q'.

KB e
Charcoal
Slow-Grilled




"IE3E

HESRAIA

Braised Pork Belly with
Preserved Vegetables

WEMAENLG, KA ADA R

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

RM78

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

CD, (T35 £20-3053 )

- (Kindly allow 20-30mins )

M FLHEE

Red Fermented Bean Curd
Pork Ribs

RM42

Medium H

RM65

Large K

RM22

Small /|

#witHka
(P, 2. Bk

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

RM42

Medium H

RM22

Small /)M

RM65

Large K

NS I
Stir-fried Beef Tripe with Leek

MR BRI LA A, B b KR,
USIEpSCT (o d ]S

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

RM38 | RM68 | RM98

Small 7Jx Medium & Large K

UM R 2 P

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}

R IR @i

Philippine Pork Knuckle
(Pre-order)

RM100

Large /{7

GLEIGLE LI GIEGLE LI GLE GLE LIS
GLEIGLE LI GIEGLE G GLE GLE LIS
GLEIGLE LI GIEGLE L GLE GLE LIS
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i HZL R

Foochow Braised Duck in
Fermented Red Rice Wine

POULTRY

ZHAEMK, AR,
NERE, BIZEE

A classic Foochow dish with

Richly layered with the de;

Highly Popular

RM9O +R M 2per pes Ik

Large {i} Add on Kompia fIeHf




IS IR

Chef’s special

)RS (Fie)
Cantonese-Style Roasted Goose
(Pre-order)

FEAREQN, RS R R R R ik !
A Sibu original, showcasing the charm
of Guangdong's black-maned goose!

RM398

Whole #H




&5

Golden Happiness Roasted Duck

RM46

Half 1

Ostrich Meat with

RM90

Whole # 1

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

R KRR RIS (i)
Crispy Duck with Sticky Rice
(Pre-order)

FEANE, TIRRKN, DRIEUIX—%
med and fried to perfection, our specialty
with savoﬁr_y sticky rice tastes unique

RM100
' 4

EH IS

Premium Beijing Duck

(ﬁﬁéfﬁ#ZO 305351

( Kindly allow 20-30mins )

RM98

Whole #H

RM48

Half 31

Sl
202 5 5Py
Ostrich Meat with
Shredded Ginger
o [(abgbiabiqbighigbigbigljghing

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

32



SO EEN

Golden Happiness Roasted
Chicken with Jellyfish

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

RM38 | RM75

Half 1 Whole #H

950X (mgiits)
Butter Chicken
(Egg Yolk Shredded)

RM26 | RMS5S

Half 2R Whole #&H

@B

Golden Happiness
Roasted Chicken

RM26 | RMS50

Half 1 Whole ¥

Frigy
Lemon Chicken

RM26 | RMS55

Half 31 Whole %1

P i)

Steamed Herbal Chicken
(Pre-order)

RM68

Whole %1

I LS
Golden’s Curry Chicken

RMS8

Whole & H



VEGETABLES

A s Ber
Stir Fried Dried Bamboo Shoot With Pork

fEGuENFHIREC EAUGEA, A DI, B EBeRA G R!
A delicate, crunchy bamboo shoots perfectly complement savory
roast pork. Best pairing!

RM25 RM45 RM'70

Small /]> Medium H Large X

N
Highly Popular

34



22 b — .
#R DT Gk
Stir-Fried Baby French Beans
with Garlic (No Garlic)

SIS, VPRI, Bl Eminge

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

RM?28 ‘ RM50 | RM70

Small /|y Medium H Large kK
N GO

SR
INS

O
= |

(0 S

PR T IR )

Stir Fried Green Dragon
Chives with Garlic (No Garlic)

POHEEE 3, BEENUBITRER
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

35



FALH

Paku Thai Style

FUEINE, BREHITH!

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

RM16 | RM32 | RM45

Small 1)\ Medium & Large X

- H 3

Stir Fried Mustard Green
with Assorted Vegetables

ARNZSE LXK

and light. Perfect for veggie cravings!

RM35 ‘ RM48 ‘ RM68

Small /|y Medium

iy 2L
AR, SIS
Stir Fried Midin with
Foochow Wine (Thai Style)

WP, B HFTERLIR, ADTELAR,
P ML AEWE M 4

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

RM28 ‘ RM45 ‘ RMS55

Medium

Small /|y Large A

—IEX AR OR, TR,

Five unique textures in one dish, refreshing

Large K



SEE A S

(HZA S %)
Braised Tofu with Minced Meats
3 3 R
W %E&% 1% (H A E15) (Egg Tofu)
Claypot Braised Tofu with Yam (Egg Tofu) —
AT THER, TR, RM20 | RM32 | RM42
AR AL R Small /)y Medium Large K

Local handmade tofu paired with tender, flavorful yam,
dancing harmoniously on the palate

RM24 | RMaz | RS ZL R At
GRS

Braised Tofu (Egg Tofu)

RM20 | RM32 | RM42

Small /|y Medium Large K

AT KK T asm

Four Type of Vegetables with Spiced
Pork Cubes (Stir Fried)

RM28 | RM48 | RM65

Small /|y Medium H Large K

7&k> / Stir Fried

RM20 | RM32 | RM42

Small /|y Medium Large X

JesRpE PhEkft B 1 S ARy 402

Stir Fried Vegetables Yam Ring with Stir Fried Corn with

Mani with Eggs Assorted Vegetables Preserved Eggs

RM20 | RM32 | RM42 RM50 RM22 | RM38 | RMS55
Small /p Medium Large X Large /{7 Small /p Medium Large X

O GGG G GLE GLE LIS LIS LIS G R GLE G G L GLE GLE GLE GLE GLE LS G1E LIS GRS GLE G G G G GLE GLE GLE LS
618 GLE G LR GLE G LR GLE LS GLE G LE L1 R GLE GLE LR GLE G LR GLE G S GLE GLE G GLE GLE LR GLE G LR GLE G
GG LS GG LIS GLE G LR GLE G GLE G L LR GLE G GRS GLE G LR GLE L GLE GLE LR GLE G LR GLE G G
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3 PH A
Mee Foochow

feotENtieE, (Emiattim,
TRt B AN AR

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

RMI18 | RM35 | RM48

Small /]y Medium Large K

TR5K B
Fried Rice Vermicelli

RM18 | RM35 | RM45

Small /|y Medium H Large K

TR R camms

Fried Kuey Teow (Creamy Egg Sauce)

RMI18 | RM35 | RM45

Small /|y Medium H Large K

b7
Fried Mee Sua

RM20 | RM38 | RM48

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

Add extra Fried Chicken Drumstick for RM5 ( SAIXESHR RM5 )

XIRy R
Char Siew Fried Rice

RM18 ‘ RM32 | RM42

Small /|y Medium Large K

HAD R
Pineapple Fried Rice

RM25 ‘ RM38 | RM48

Small /M Medium Large X
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BR TR
Handmade Yam Dessert

RFFATF TROM, AR

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

RM26

Per Pcs /—HL

DESSERTS

ACIN Gg
S 40%
H %
)
5

> 3
v

=

O‘E.‘
§EEI
5. A
2
o«?
v

y

v

i

—l-l-“‘ W »
FTIRROR R @i
Yam Dessert with Sticky Rice
(Pre-order)

FIRAE A, FOKPREA G
“HERAGEY, TRARENSE
Smooth and creamy yam paired with soft
glutinous rice. A warm, sweet finish at
Golden Happiness

RM36

Per Pcs /—hi

100% F1F

Fully handmade

39



RS OR 2= 7 5]
Pumpkin Sago with Rice ball

FOEOLBTRIR, B EREAE,
IE=1 P

Finely selected pumpkins with soft and
chewy glutinous rice balls

RMS

Per Glass /—#F

HZE XY S

Peanut & Sago Sweet Soup

RMS&

Per Glass /—#F

SRR 2Bk

Logan Tofu with Sliced Peach

RMS5

Per Glass /—#f

7K
(PR, thr, WK, HEYE, 8H)
Fresh Fruit Platter

(Watermelon, Pomelo, Honeydew, Nangka,
Pineapple )

RMI18 | RM35 | RM48

Small /]y Medium H Large K

S - Choose 2
M - Choose 3
L - Choose 4



A H Kb 4
Stir-Fried Fresh Wood Ear
& Mushrooms

RAAMAEEEART, {ERCAHAMEEER,
B, BEKE N E
Locally cultivated fresh wood ear paired with seasonal

local mushrooms. A refined medley of earthy flavours
and natural umami.

VEGETARIAN

RM20 RM35 RMS350

Small /> Medium A Large K




B
Vegan Stir Fried Mixed Vegetables

RM20 | RM32 | RM48

Small /|y Medium H Large K

EN]

Vegan Chow Mein

RMI18 | RM28 | RM38

Small /]y Medium Large K

> e >
% 4 GG R R4
Stir Fried Corn with Mushroom

RM20 | RM35 | RM48

Small /]y Medium H Large K

Fi SR

Fried Golden Roast
Vegetarian Duck

RM20 | RM32 | RM45

Small /|y Medium H Large K

I e HE R

Vegan Sweet and Sour Pork

RM20 | RM32 | RM48

Small /M Medium Large X

2¢ i i

Vegan Cereal Prawns

RM28 | RM38 | RMS50

Small /|y Medium H Large K

WHERINIE 2238 (&3

Vegan Curry ( Contains Garlic)

RM48

Large

RZAm A

Vegan Steamed Fish with
Soy Sauce Based

RM20 | RM32 | RM45

Small /]y Medium H Large K

GGG GG G GE G GLE G G1E G G G G G G G G G G GLE G G1E G G1E G LS G G G G G G G G GLE G

GGG GG G GE G GLE G G1E G G G G G G G G G G GLE G G1E G G1E G LS G G G G G G G G GLE G

GGG GG G GE G GLE G LGS G G G G G G A G G G G G1E G G1E G LGS G LS G G G G G G G G GLE G
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H E /J\%Appetiser
METEEE Deep Fried Peanuts
'H‘ﬂﬁﬁf Braised Peanuts

TNl
Wet Tissue RMOSO/ F pc

RMS5 00/ BR plate

Kk
Steamed Rice RM2.00/ BE bowl

AN AN 7S B s WO e
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 USSR/ RN fE.

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

(AT T (3R, TP R R IE A

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

HrisBRINARSS 28 (3%) LARARSCIH 2B

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

FEECSE S AL SRR IRVHEAT R, QIORHEEART S it Rl IS ) A € 10,
WLV TARSS A R

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

FEBMHSERA:
1. A BIACAGI R A
IMIy: 2-4 NEEF
iy 5-7 N=H
Ky 8-10 \=H
2, A PRI EEST BM G B AR RTEE.
3, G AR el s R A R R, BTE R T ARSS A 5
4, RESEB MR EMICHIER, (BT,
BMATRES SIS SRR, BSRmRENFRK,

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

2.  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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