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SOUPS, FINGER STUFF & SALADS 
 

CHICKEN GUMBO   REG.$5.00  LG.$7.00 
If you’ve never had gumbo from Louisiana before, we’ll offer you a little taste. A nice 
hearty soup with chicken, Cajun spices, veggies, and smoked turkey sausage. It kind of 
warms you from the inside out. 
 
WHOOPASS© CHILI CON CARNE  REG.$5.50 LG.$7.50 
Our spicy blend of minced beef, spices, veggies and lots of stirring. This is nice as a meal 
or as a dip for our spicy corn chips. (add a buck for the chips) 
 
BAR-B-QUED CHICKEN WINGS         $1.60ea. minimum 3 per order 
Everyone has ‘em. Ours are the large, we marinate them and then char-grill them until 
the meat is falling off the bone with our own bar-b-que sauce. All hot and very messy.  
 
STUFFED JALAPENOS (CHILLIS)                 $7.00 
These are hot! These are good! I guess that makes them Good ‘n Hot. We stuff Mexican 
Jalapenos (pronounced halapenyo) with real mozzarella cheese, cover them with Japanese 
bread crumbs and fry them until the cheese is nice and gooie. 
 
SLICED SAUSAGES 
GIANT Chicken (pork casing) …………….$6.00 
GIANT Beef (pork casing) …………………$6.50 
GIANT Italian pork sausage ……………...$7.00 
Cajun Chicken sausage NOT GIANT BUT GOOD………$4.00 
Plate ‘o Sausage ………………………………………………………………..$22.00 
This would be all of the sausages. Please enjoy. 
 

SPICY CORN CHIPS w/ SALSA     $3.50 
We fry up these beautiful corn chips and then add in our spice mix. We make the salsa 
from the freshest peppers and veggies. 
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SALADS  
Most of the salads now come in two different sizes mainly to 
confuse you(not really, to better serve you, you know!). The ingredients are the 
same, the sizes have been changed to protect the innocent. 

 
HOW’S SALAD?       $3.00/$5.00 
Iceberg lettuce, tomato, carrot, black olive, some onion and feta cheese. These are 
guaranteed fresh, Mr. Lim brings us veggies fresh every day.  
 
TUNA SALAD       $5.00/$7.50 
How’s about a How’s Salad with quite a liberal dab of our tuna/mayo. 
 
EGG SALAD        $4.00/$6.50 
Some days, you don’t want a How’s Salad with tuna mayo on it, BUT a How’s Salad with 
egg mayo on it would just hit the spot! This is just for those days. Very accommodating we 
are. We try. 
 
CAESAR SALAD       $4.00/$6.50 
We make our own Caesar Dressing with REAL anchovies. It makes it a bit salty but the 
flavor is ideal. The salad is Romaine lettuce, tomato, our own croutons, turkey bacon bits 
and parmesan cheese. 
 
CAESAR CHICKEN or FISH (that’s “or” not “and”)  $10.00 
That’s right! You get either our sliced char-grilled Cajun chicken breast OR our flaky fried 
fish filet on top ‘o your salad. This is a WONDERFUL salad. True! 
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FRIES 
 All of our fries are cooked in pure vegetable oil(filtered daily). This oil is 

pure, which means that it is not partially hydrogenated, which means no trans 
fats. No cholesterol either. 

 
 

SPICY FRIES   REG.$3.80   LG.$6.00    SUPERB$8.00 
MY-OH-MY-OH-MY!!! What a quandary. So many people felt that we were serving too 
many fries. Others were asking for more! Ai Yo!!! What to do Lah! Now, the choice is all 
yours. More sizes, more choices. 

 
CHEESE FRIES      REG.$6.00       LARGE$9.00 
These are AUTHENTIC AMERICAN. What does that mean to you, the consumer? It 
means that the cheese is real authentic cheddar cheese, not some manufactured cheese 
goop that stays liquid. As real cheddar cheese cools, it hardens and gets chewy. I guess 
Americans like some things hard and chewy. Kind of explains beef jerky huh? 
 
WHOOPASS© CHEESE FRIES       $11.50 
This is probably enough for two or three people or James Purves all by himself. I swear I 
don’t know how he does that. A huge pile of cheddar cheese infused spicy fries just 
covered with our Whoopass© Con Carne and a handful of chopped onions for contrast.  

 

A drunk was proudly showing off his new apartment to a couple of his friends late one night. 
He led the way to his bedroom where there was a big brass gong and a mallet.  

"What's that big brass gong?" one of the guests asked. "It's not a gong. It's a talking clock," the 
drunk replied.  

"A talking clock? Seriously?" asked his astonished friend. "Yup," replied the drunk.  

"How's it work?" the friend asked, squinting at it. "Watch this" the drunk replied. He picked up 
the mallet, gave the gong an ear-shattering pound, and stepped back. The three stood looking 
at one another for a moment.  

Suddenly, someone on the other side of the wall screamed, "You asshole, it's three-fifteen in 
the morning!" 
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SANDWICHES  
((((((((((AVAILABLE FOR LUNCH ONLY))))))))))) 

You can have your sandwich on your choice of Whole meal sliced bread or 
focaccia. The art of the sandwich clashes with the art of expediting dinners. 
We apologize for any inconveniences this may cause any of our sandwich loving 

customers. 
          
        S/w only   set  

EGG SALAD(MAYO) SANDWICH $4.00  $5.50 
Let’s say you had a taste for eggs but you also thought a sandwich would go just nice. 
Order this and all of you is happy. (the use of the verb “is” instead of “are” is done 
purposely to denote that there are many sides to everyone making up just one person, 
which is singular. please, no emails) 
 
TUNA SANDWICH    $5.00  $6.50 
Is there anything more satisfying than a tuna fish sandwich? Is there? Huh? 
Not for me there isn’t. Real comfort food.   
 
LOTS OF CHEESE SANDWICH      $5.50  $7.00 
Why do we call it lots of cheese? Good question. We take three different cheeses; 
cheddar, mozzarella and parmesan and melt them all together to give you a unique yet 
satisfying taste experience. That’s what you came here for wasn’t it? An experience. We 
owe you one. 
 

 

SMOKED TURKEY SANDWICH  $8.50  $10.00 
Benjamin Franklin thought that the turkey should have been America’s National Bird. Ya 
know, I agree. I just can’t imagine a Bald Eagle* tasting this good! *America’s National Bird is 
the Bald Eagle. Get it? 
 
 
 
 

If people from Poland are called Poles, why aren't people from 
Holland called Holes? 
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SLICED BEEF SANDWICH   $9.50  $11.00 
Our sliced beef sandwich is kind of modeled after the Louisiana, USA “Poboy” sandwich. A 
“Poboy” was originally a sandwich made of anything you could find, mayo and veggies on a 
piece of French bread. It was probably the cheapest thing someone could eat and get 
filled up. It was called a Poboy because if you were poor (po), you were most likely to 
make this type of sandwich. More well off people finally tried one and found out what 
they were missing. Isn’t that always the way? 
 
GAMMON HAM AND CHEESE  $10.00  $11.50 
While local gammon hams are nice, they have a bit of sweetness in their flavor. The 
imported gammon hams, besides being over twice as large, are more savory than sweet. 
This is the type Americans and probably Europeans enjoy eating. We hope that you enjoy 
it too. 
 

 
 
 
 
 
 
 
 
 
 

If lawyers are disbarred and clergymen defrocked, doesn't it  follow 
that electricians can be delighted, musicians denoted, cowboys   

deranged,  models deposed, tree surgeons debarked, and dry cleaners  
depressed? 
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BURGERS 
Americans love their burgers. They not only eat tons and tons of them, they 

write songs about them, they have contests about how fast or how many 
someone can eat. They have contests on who makes the best, the tallest, the 

heaviest and on and on and on…. Americans love their burgers. The “classic” 
American burger is not thin, but thick. It isn’t cooked well done through and 
through but is cooked medium to medium well so it is juicy and tender, it has 

some give to it(you’ll know what I mean when you bite into one). The Botak 
Burger is made just like the “classic” American burger. It comes naked 

except for some veggies. All the “add-ons” are listed below following the 
burgers. 

 
       BURGER ONLY          SET  

THE BOTAK BURGER   $6.00   $7.50  

This is our single patty burger.  These are meant to be served medium-well, if you like 
your burgers well-done just let the helpful order taker know and they will alert the 
kitchen. 
 

THE DOUBLE BOTAK   $10.00   $11.50 
Double your pleasure, double your fun! This is probably more than you had in mind though. 
(trust me) 
 
U-CRAZY-WHAT?!   $13.00   $14.50 
Okay, three Botak patties balanced on a single bun. Generally, it is more than most people 
can eat. Some people though just love to prove us wrong. 
 

ADD ONS 
PLEASE TAKE NOTE. THE BURGERS COME WITH NOTHING ON THEM. NOTHING, NADA, ZILCH. ADD 

THE FOLLOWING TO LIGHT YOUR FIRE  
(and we’ll light ours) 

SLICED CHEDDAR CHEESE (2 PCS. PER PATTY)   $1.00/PATTY 
BACON (2 SLICES)        $2.00 
GARLIC SAUTÉED SHITAKE MUSHROOM     $2.00 
WHOOPASS© CON CARNE       $4.00 
SLICED JALAPENO (HOT!)       $1.50 
FRIED EGG          $1.00 
SAUTÉED ONION        $1.00 
BEET ROOT          $0.50 
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MORE OTHER BURGERS 
           BURGER ONLY             SET MEAL 

THAI BURGER BEEF     $7.00         $8.50 
THAI BURGER CHICKEN    $7.50     $9.00 
A botak or marinated chicken breast topped with melted mozzarella  
cheese, Thai chili sauce and chopped coriander. American ‘cause it’s a burger and Thai 
‘cause, well, it just is! 
 
CAJUN CHICKEN BURGER    $6.50  $8.00 
A beautiful skinless/boneless chicken breast is marinated, lovingly grilled until it’s juices 
are dripping and it is just about cooked through, it is then covered with a healthy portion 
of mozzarella cheese and our own Cajun sauce. It should then be tender, juicy and quite 
messy to eat! If it isn’t, you just let us know, we’ll make it right.  
 
“THE” FISH BURGER     $6.00  $7.50 
I don’t know what’s so satisfying about biting into a Botak Jones fish burger and having 
the tartar and veggies shifting and moving about making such a glorious mess that you 
can’t wait to do it again. Or is it just me? Beautiful Basa filet carefully breaded and 
fried. Try it with cheese melted on top, it’s even better! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Why is a person who plays the piano called a pianist but a 
person who drives a race car is not called a racist? 
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THE DOGS (DAWGS) 
(uh,SAUSAGES) 

 
The “All-American Hot Dog” is different in every large city you go to in America. 

There are famous Chicago, New York, Los Angeles hotdogs and probably dozens 
more. The ones below meet our demands, hopefully yours as well. We have gone 

back to the traditional sesame seed buns as the upscale ciabatta just wasn’t 
appreciated. 

    

giantgiantgiantgiant    PORK ITALIAN SAUSAGE 
A huge tasty combination of minced pork and spices. Sometimes they squirt when you 
first bite down. Careful, they’re hot! OSHA recommends wearing protective 
eyewear. (come on lah! joking what!) 
      WITH BUN ONLY…….$8.00 
      SET MEAL……………..$9.50 
    

GIANTGIANTGIANTGIANT    BEEF HOT DOG BEEF HOT DOG BEEF HOT DOG BEEF HOT DOG     
These are made with pork casings as sheep casings don’t come this large. Hey, 
that’s what they tell us! These snap when you bite into them. They’re so snappy! 
      W/BUN ONLY…….…..$7.50 
      SET MEAL ……………$9.00 
    

    

    

    
    

BOTAK BOTAK BOTAK BOTAK JonesJonesJonesJones® Catering Services    is the answer for your catering needs. Made-to-
order menus to meet all your specifications and for almost every budget. From a 

small gathering for 15 to an on-site Bar-B-Que for 100 to a corporate event for 1000. 

Check out BOTAK BOTAK BOTAK BOTAK JonesJonesJonesJones® Catering Services for a no obligation quotation. Call 

62890225 or email us at catering@botakjones.com or go to the Catering Section at 
www.botakjones.com 
Don’t’ be shy, it’s easy! 
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‘MO DA‘MO DA‘MO DA‘MO DAWGSWGSWGSWGS    
THAT’S HOW THEY WOULD SAY IT IN LOUISIANATHAT’S HOW THEY WOULD SAY IT IN LOUISIANATHAT’S HOW THEY WOULD SAY IT IN LOUISIANATHAT’S HOW THEY WOULD SAY IT IN LOUISIANA    

(if you were dere)(if you were dere)(if you were dere)(if you were dere)    

    

    

GIANT GIANT GIANT GIANT CHICKEN HOT DOG CHICKEN HOT DOG CHICKEN HOT DOG CHICKEN HOT DOG     
Like the beef, it has a snappy pork casing. This may be the best chicken hot dog 
you have ever eaten. Of course again, maybe not but it’s pretty damn good though. 
      W/BUN…………………$7.00 
      SET MEAL…….……...$8.50 

    

SWANKY FRANKYSWANKY FRANKYSWANKY FRANKYSWANKY FRANKY        (comes only as a set)           $10.50 
Somewhere in my youth many decades ago, I chanced upon a deli which sold these 
hot dogs wrapped in bacon and stuffed with cheese. They were called Swanky 
Frankys. It’s funny what you’ll remember after so many decades, huh? 

    
CHILI DAWG (also comes only as a set)    $11.50 
BE HUNGRY. BE VERY HUNGRY. A    GIANT GIANT GIANT GIANT beef hot dog buried under 
our Whoopass© con carne. Some places would call this type of dawg a Coney Island. 
We don’t. But we could, but we don’t.    
    

CAJUNCAJUNCAJUNCAJUN    CHICKEN DAWG*  
This dawg, although not certified halal, contains NO pork. This is made with our own 
spice mix. It has a lot of flavor! 

    w/BUN……………$5.00 
    SET………………..$6.50 
 

 
 
 
 
 
 
 
 
 
 

Why isn't the number 11 pronounced onety one? 
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PLATES 
(MEALS) 

These Are Whole Meals, Kind Of Like Dinners. You Have Your Choice Of 
Any Two Side Dishes* With The Entrée.  

SIDE DISHES 
Now you have a choice of two of our side dishes with your dinner. While we may not 
have all the sides all the time, there should be enough to make you happy! 

* FRIES * COLESLAW * POTATO SALAD * CHEESE POTATO * DAILY VEGGIE * MEXICAN  RICE * 
* FRESH DILL PASTA * AND MORE 

 

 
FISH AND CHIPS  REG. $7.00  LG. $12.50 
We serve ya up a whole filet of Premium Basa after we season it, bread it with high 
quality Japanese bread crumbs and fry it in high quality vegetable oil. It should be 
crispy on the outside and flaky hot on the inside. Let us know if it isn’t. We’ll fix it. 
 
CAJUN CHICKEN   REG. $8.00  LG. $14.00 
We serve over eight tons of chicken breast a month. There must be something to 
this one. Maybe it’s the way we marinate the chicken until it takes up the seasoning. 
Maybe it’s the way we char-grill it over a medium heat so the juices stay inside the 
meat. Maybe it’s the mozzarella cheese that melts on top. Maybe it’s just 
everything done just right together so that you are taken with the juicy tenderness 
you thought you would never experience in a chicken breast. Maybe not. 
 
BLACK PEPPER CHICKEN REG. $8.00    LG. $14.00 
Same chicken breast, different story. Don’t you just love stories? Well, this chicken 
breast is marinated also, but with different stuff. It kinda tastes like the Black 
Pepper Crab that you get at Singapore seafood restaurants, but not exactly, 
because it’s chicken lah!. This comes with a very nice shitake pepper sauce. 
 
CHAR-GRILLED SALMON FILLET   $14.00 
These are char-grilled to an American taste. Pink in the middle so they are tender 
and flakey. Let us know if you want the fillet cooked well throughout although it 
won’t be flakey, or as tender either. Served with our own basil and garlic sauce. 
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MORE PLATES STUFF 
(SAME CHOICE OF SIDES) 

 
ROSEMARY LAMB CHOPS   200gm $14.00    300gm  $19.00 
Fat pieces of lamb loin or rack which we secretly tenderize and marinate. They are 
then char-grilled to either medium or well-done. Served with our mushroom pepper 
sauce. 
 
SWANK AND EGGS     $12.00 
Something on the lite but not too lite list. Our    Swanky FrankySwanky FrankySwanky FrankySwanky Franky    without the bun 

with two fried eggs. You see? Lite but not too lite? Get it? Never mind. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

A Japanese doctor said, “Medicine in my country is  so advanced that we can take a kidney out of 

one man, put it in another, and have him looking for work in six weeks.” 
 
A German doctor said, “That's nothing.  We can take a lung out of one person, put it in another, and 
have him looking for work in four weeks.” 
 
A British doctor said, “In my country, medicine is so advanced that we can take half of a heart out of 

one person, put it in another, and have them both looking for work in two weeks.” 
 
A Texas doctor, not to be outdone said, “You guys are way behind.  We took a man with no brains 
out of Texas, put him in the White House and now half the country is looking for work.” 
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STEAKS  
         

Ah steaks, now let’s get down to the meat of the matter. There is so much 
information and misinformation floating around about steaks these days that some 
things you think you know one day, you hear exactly the opposite the next.  
 
It’s very easy to be confused and it is even easier to be misled.  Most times it isn’t 
even done purposely, the seller just doesn’t have enough knowledge themselves, so 
they pass on what little they know and make up the rest. As they say, a little 
knowledge is a dangerous thing. 
 
Basically, what we’ve been taught and what we have found is this: 
BULLS v/s STEERS 

• You have BULLS and you have STEERS. A STEER is merely a BULL that has 
been castrated. By denuding the male, a hormone is no longer produced by the 
animal and the meat becomes less tough. STEERS are preferred in any quality 
classification as STEER meat is more tender than BULL meat and usually more 
expensive. 

THE CUT 
• The cut of the beef helps to determine its tenderness and flavor as it 

depends on how much that particular part of the cattle was involved in the 
cattle’s movement while it was moving about. Like you or me, a muscle well 
developed might be tougher than one not used too often. The least used cut 
by the steer is the tenderloin so it happens to be the most tender cut from 
the cattle. The ribeye is actually two different pieces joined together. Both 
are very tender. 

BEEF GRADING 
• BEEF GRADING varies from country to country. In the USA the USDA 

(United States Department of Agriculture) determines the grading. For our 
purposes, we’ll only mention the USDA’s top two levels, which are PRIME, the 
highest and CHOICE. In Australia you have basically PRS and PRB, Prime 
Steer and Prime Bull, S (Steer) Grade, in New Zealand there is PS and PB and 
lesser grades. Beef grading is almost always done after the cattle is 
slaughtered. 

FROZEN V/S CHILLED 
• FROZEN beef is generally of a lower quality than CHILLED. So you would find more 

FROZEN PB(Prime Bull) than PS(Prime Steer) unless there is an over or under 
abundance of either in the market. Chilled is preferred as the natural juices won’t 
run out in a thawing process. 
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FEED 

• How is the cattle fed? I was told by a customer proudly that he only ate 
“grass fed” beef. Well, most cattle is grass fed as it is the less expensive 
way to feed cattle. Then there is grain fed. BUT, in Australia and New 
Zealand they will most likely use grains such as wheat, barleys and such while 
in the USA they use corn exclusively. The flavorings are different and the 
effect of the different grains on the meats themselves are different. Then 
there is the length of time the cattle are fed the grain. They may be on 
grass for most of their growth cycle and only switched to grain for fattening 
for 60 days, 120 days, 180 days and so on. Since the grains are more costly 
than grass, the more grain the more the beef will cost, usually. And since 
corn is usually the more expensive grain, American beef is usually pricier as 
well. 

AGEING 
• Ageing is another factor. This doesn’t refer to the age of the cattle when it 

is slaughtered but rather the time the beef is allowed to age after it is 
slaughtered. Beef mellows and softens as it ages. What is the difference 
between spoilage and ageing? Conditions, temperature, humidity and knowhow. 
Generally, beef is better if it is aged before marinating or cooking. As aging 
takes time and must be done under controlled conditions, it adds to the price 
of the beef as well. 

CATTLE BREEDS 
• Strains or breeds of cattle such as Wagyu or Black Angus also help to 

determine how the meat will be formed. Not only are these types of cattle 
bred a certain way but they inherently have certain characteristics that might 
make their meat more dear on the market.  

MARBLING 
• The higher the quality of most beef the more marbling, or lines of fat running 

through the meat it will have. This marbling does at least two things; one, as 
the meat cooks this fat renders out of the beef making the meat more 
tender. Second, a lot of the flavor from feeding goes into the fats so the 
more marbling, the more flavor will render into the meat while it cooks as 
well. Wagyu is even rated by its Marble Score (MS). This MS system, which 
started in Japan has now taken off in Australia.(What a can of worms this 
starts! I have seen so many amateur “experts” blogging about the 6-7 or the 
9 they ate and comparing who is serving what and what MS. Each Wagyu farm 
develops different cattle so MS is only the tip of the iceberg, as they say. 
It’s the farm that matters the most as that is where the flavor of the beef 
will be instilled) 
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And all you wanted to do was go out and enjoy a simple steak. Maybe not as simple 
as you thought eh? Consider this; the Australians have imported Wagyu from Japan 
and cross bred them with other cattle. They are then bred again with these Wagyu 
breeds until there is at least 50% Wagyu in the cattle and can be called Wagyu 
again. Thus you can find Wagyu that has a MS 9 with a fairly flat taste and a 
USDA Prime that in infinitely more flavorful. 
 
Too much for you to swallow? Maybe so. We are just hoping that the more you 
know, the more you will understand what we are offering you for your hard earned 
money. 
 
 
 

DONENESS (MEAT TEMPERATURE) 
 
RARE- COOL CENTRE, BLOODY         
 
MEDIUM/RARE – PINK w/SOME BLOOD          
 
MEDIUM – PINK, NO BLOOD     
 
MEDIUM WELL – SOME PINK                                  
 
WELL DONE – COOKED THROUGH STILL JUICY 

 
               VERY WELL DONE – COOKED THROUGH, DRY         

 
 
Botak Jones AUSTRALIAN RIBEYE STEAK      

Well marbled Australian PRS quality beef comes to us chilled, not frozen. We don’t 
freeze it either. After we trim the beef, we hand marinate it to rub in more flavor 
and tenderize it further. I wish I could think of something funny to say about these 
but this is serious stuff. 
200gm  $16.00     300gm  $22.00          
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Botak Jones  Sirloin Steak      
With the costs of things going up left and right, we searched high and low for 
something we felt we could offer not only at a great price but with exceptional 
quality. This 180 gram chilled Australian PRS sirloin is tender and flavorful, 

definitely value for money.      $12.80 
 
USDA CERTIFIED “PRIME” RIBEYE  
This is the best of the best, the crème de la crème, the cat’s meow, well I think 
you know what I’m saying here. There is no higher quality ribeye anywhere!! Word!!! 
Church!!! This is very well marbled corn fed USA beef. When we have it, order it. 
Ask Mr. Koh, he’ll tell ya!    200gm $34.50       300gm $51.50  
 
USDA CERTIFIED “CHOICE” TENDERLOIN  
Tenderloin is supposed to be the most tender cut of beef and it probably is. Also 
called Filet Mignon it has no bone and is only held together by the fats so when we 
trim and marinate it, we actually have to carefully tie it with string so it doesn’t fall 
apart when we cook it! But it’s worth it! Isn’t it?  200gm $31.50  
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DESSERTS 
 

CHEESECAKE 
These cheesecakes are made with all the passion and care that we put into 
everything else we make. Only, we don’t make these, a very nice lady named Cannice 
does. When she talks about cheesecake her eyes water, she perspires and gets 
faint. Just like we do when we talk about the things we make. So, we knew that 
Cannice was the girl for us and so was her cheesecake. Oreo - Blueberry. (these 
are the flavors y’all) 
All cheesecakes are………………………………….$5.50/pc 
 
WHOLE CAKES ARE AVAILABLE BUT YA GOTTA ASK FIRST 
(three days notice). ……………………………………………..$50.00 
 
TERRY’S FAMOUS APPLE PIE…………………………..$3.50 
Hey! If Terry isn’t famous yet, well, he sure ought to be. 
 
STEVE AND KIM’S AMERICAN CAKES 
Some American guy named Steve called me up one day and told me he and his wife 
were making the best American cakes I have ever tasted in Singapore. Well, they 
are pretty damn good. We’ll let you make up your own mind. 
Chocolate Sensation……………………………………………………….…$4.50 
American Style Carrot Cake………………………………………….$4.50 
 
A Little Ice Cream With Your Dessert?................$3.50 
Our CEO, Han-tzen Low had us taste every ice cream made in the Eastern 
hemisphere before we finally decided on these. Chocolate, Vanilla, Strawberry and a 
wild flavor. (only at selected outlets) 
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OUR  OUTLETS 
 

BOON LAY PLACE     DEPOT ROAD 
90 BOON LAY PLACE    118 DEPOT LANE 
THE SAVOY THEATRE BLDG.   PH/FX 6272 3225 
PH/FX 6898 9225      
 

 AMK – (new location)    WOODLANDS   
BLK. 529 ANG MO KIO AVE 10  30 WOODLANDS AVE 1   
PH/FX 6755 1225           “THE WOODGROVE” 
       PH/FX 6894 4225  
 

CLEMENTI      BEDOK 
BLK. 325 CLEMENTI AVE5   BLK 412 BEDOK NORTH AVE 2 
PH/FX 6774 1225     PH/FX 6243 9225 
 

TOA PAYOH     BUKIT BATOK 
 970A TOA PAYOH NORTH   BLK 233 BUKIT BATOK AVE 5 
 PH/FX 6258 6225     PH/FX  6899 8225 
 

YISHUN       SERANGOON 
BLK 732 YISHUN AVE 5   BLK 214 SERANGOON AVE 4 
PH/FX 6756 5225     PH/FX 6858 1225 

 


