
From the original Michelin Bib Gourmand family, 

Song Fa Kway Chap is a second-generation owned concept

that aims to introduce a new experience on a classic favourite.

To bring braised signatures across generations 

– through founding chef Madam Tan’s lifelong passion

for cooking authentic dishes everyone will remember. 

For Madam Tan, cooking was never just about the motion. 

Cooking starts from the heart and follows a feeling. 

It’s an expression through an intimate slow braise.

A bold celebration of spices. 

A culmination of complex flavours. 

At the core of timeless ingredients.

Since 1975, the braised creations have been a well-loved speciality 

for our Bak Kut Teh stall. Inspired by its growing popularity, 

we’ve faithfully adopted Madam Tan’s recipe here with 

an expanded, easy-to-order variety made for modern 

casual diners. 

Preserved through the ages with love. 

Presented simply, traditionally, 

for many more ages to come.

This is the essence of Song Fa Kway Chap.

出自米其林必比登世家名下，松發粿汁为第二代传人的创意巧思，
也是我们为渊源流传的传统口味开发的新餐饮体验。

全赖我们的美食创始人陈女士对正宗口味的执著与坚持，风味独特的卤味得以代代相传，
成为人们恋恋不忘的美好滋味。

对陈女士而言，烹饪本来就不单是外在的手法那么简单。它得从心出发，承载满满的情怀与心意。

在历经岁月考验的食材与悉心调配的香料搭配下，长时间的慢火细焖将卤味独具一格的色香味层次分明地呈现，
带给人齿颊留香的隽永滋味。

自1975年开始，我们的卤味已是肉骨茶档的特色美食。随着它日受欢迎，我们决定在持守卤味菜肴原味的同时，
以新的方式扩展陈女士的秘方卤味特色，让现代食客可通过简易的点餐方式享受这道美食。

以爱传承，再现传统，朴而不华，历久弥新――这，就是松發粿汁的精髓所在。



SET MENU

套 餐

Song Fa Kway Chap Deluxe Set for 2

双人粿汁套餐
275.0

Original Kway Chap Set for 2

双人粿汁套餐
150.0

Includes 2 bowls Original Kway, Braised Large Intestines,

Braised Pork Belly and 4 other dishes (Tau Kwa, Tau Pok,

Fish Cake and Braised Egg). 

Braised Duck Rice Set (Personal)

卤鸭饭套餐
95.0

Includes 1 bowl Yam Rice, Braised Duck Meat and 3 other

dishes (Tau Kwa, Salted Vegetables and Braised Egg). 

Song Fa Kway Chap Deluxe Set for 4

四人粿汁套餐
450.0

Includes 2 bowls Peppery Kway, Braised Duck Meat,

Braised Large Intestines, Braised Pork Belly and 6 other

dishes (Tau Kwa, Tau Pok, Fish Cake, Braised Egg,

Salted Vegetables and Braised Groundnuts). 

Includes 1 bowl Peppery Kway, 1 bowl Original Kway, 1 bowl Yam Rice,

1 bowl Rice, Braised Duck Meat, Braised Large Intestines,

Braised Pork Belly, Braised Pig Skin, Claypot Spicy Chicken,

Claypot Spinach with Salted and Century Egg, and 6 other dishes

(Tau Kwa, Tau Pok, Fish Cake, Braised Egg, Salted Vegetables

and Braised Groundnuts). 



BRAISED

DISHES

卤 料

Mixed Braised 1 Portion

卤料拼盘 (单人份）
95.0

Braised Pork Belly

卤扣肉
85.0

Braised Duck Meat 1 Portion

卤鸭肉 (单人份）
70.0

Braised Pig Stomach

卤猪肚
70.0

Braised Pig’s Skin

卤猪皮
35.0

Braised Large Intestines

卤大肠
70.0

Braised Large Intestines (Head)

卤大肠头
80.0

Groundnuts

花生
35.0

Braised Beancurd

(Tau Kwa)

卤豆腐
25.0

Braised Fried

Beancurd (Tau Pok)

卤豆卜
25.0

Braised Egg

卤蛋
15.0

Braised Duck Whole

整只卤鸭
480.0

Braised Duck Half

半只卤鸭
250.0



Claypot Baby Cabbage

with Salted and Century Egg

砂锅双蛋娃娃菜
75.0

Claypot  Sesame Oil Pig’s Liver

砂锅麻油猪肝
80.0

Claypot Spinach

with Salted and Century Egg

砂锅双蛋苋菜
75.0

Claypot Sesame Oil Chicken

砂锅麻油鸡丁
80.0

Claypot  Spicy Pork Ribs

砂锅香辣排骨
105.0

Claypot  Pork Belly with Salted Fish

砂锅咸鱼焖五花肉
120.0CLAYPOT

DISHES

砂锅系列

Claypot  Spicy Pork Belly

砂锅香辣扣肉
85.0

Claypot  Spicy Chicken

砂锅香辣鸡丁
80.0



SIDE DISHES

小 菜

Fragrance Garlic Fried Pork Belly

蒜香炸扣肉
85.0

Fragrance Garlic Fried Chicken

蒜香炸鸡丁
75.0

Homemade Ngoh Hiang

自制五香卷
85.0

Braised Duck with Yellow Noodle

卤鸭面
75.0

Fish Cake

鱼饼
25.0

Peppery Kway

with Minced Meat肉碎胡椒粿
25.0

Original Kway

粿
18.0

Yam Rice

芋头饭
20.0
Yam rice is a flavorful and aromatic
rice dish which is cooked with yam,
mushroom and dried shrimp.

Rice

白饭
15.0

Fried Fish Cake

炸鱼饼
25.0



VEGETABLE

蔬菜类

Salted Vegetables

咸菜
35.0

Kai Lan

芥兰
52.0

Xiao Bai Cai

小白菜
52.0

Cai Xin

菜心
52.0

DESSERTS DRINKS

Ice Longan & Almond龙眼杏仁冰

19.039.0

16.0

Cheng Tng清汤

Tau Suan豆爽

Tang Yuan汤圆

Homemade Barley自制薏米水 Ice Tea / Hot Tea冰茶 / 热茶
Bottled Water瓶装水Honey Lemon蜂蜜柠檬水

Lemon Tea
热柠檬茶 

Winter Melon Tea (Kundur)冬瓜茶

DESSERTS &

DRINKS

甜品和饮料


