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Our fathers are migrants from Hainan Island - Wen Chang and Qiong Hai (%% % ; X &, 7%:%).
Our history can be traced back to 1952, where we started our humble beginnings as an open
food-stall (A %)
in Middle Road. At that time, people used to call us Mid Autumn Park (‘P # & ) where people of all
walks of life would gathered at this area for our comfort food after visiting the nearby Shaw
Theatre and New World(#7 # 7).

Due to Bugis' redevelopment works, our stall was relocated to Golden Mile Tower, Beach Road in
1978 and we have been here till today, serving old school comfort Hainanese dishes. This is also the
time when we change our traditional charcoal base steamboat to a gas stove steamboat and we
have been thankful to our customers who have followed and supported us through this journey.

Today, Golden Mile Thien Kee has become an eatery with history in a vintage setting with a nostalgic
atmosphere which will remind you of the good old days of Singapore's past. The smell of simmering
broth and aromatic spices fill the air. For many of our long-time customers, visiting Golden Mile Thien
Kee is like revisiting their childhood memories. They come back time and time again, not just for the
food, but also for the sense of comfort and familiarity that our restaurant provides.

Throughout the years, our Hainanese kitchen has become more than just a place to eat.It is an attitude,
culture and experience that brings the best of both worlds: a simple and comfortable environment
combined with traditional Hainanese cooking techniques that have been persevered for more than

70 years....

" Your grandparents ate it, your parents love it, and now.... How about you? "
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HAINANESE
COCONUT CHICKEN
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A Hainanese specialty that begins the meal with
delicate sweetness and nourishment. Using
40-day-old 4 < %8, prized for its soft and tender
texture, the dish is gently simmered in fresh coconut
water with ginger and spring onions.

Theresult is a light and refreshing broth that
awakens the appetite before the steamboat feast.



HAINANESE CHICKEN
& ROAST MEAT
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7  Roasted Meat Gizzard with Pineapple
19, X 4, in Brown Sauce

L Char Siew 23 A8
0 20. - BB h Stir Fried Chicken with

- Fried Roast Meat & ger & Onion
~Char Siew in Brown Sauce
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Pork Meat
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Cockles Sea Cucumber Abalone Slice
i RS "'*":_* -
- A e L N \T Chicken Wing Drumstick
13. 2 i) 14. 7 A 15. 241 & 16. 5. e giin HE
Fishball Ring Roll Enoki Mushroom Vegetables : = _
Chicken Breast Chicken Thigh
Special items add-ons, please check with staff with pricing on request Special items add-ons, please check with staff with pricing on request

Prevailing GST and 10% Service Charge Prevailing GST and 10% Service Charge



SEAFOOD MEAT (BEEF)
24, FH E B - 8. £24 QN (4T E)
Prawn Sante in Chilli Sauce Slice Beef (Omasun) with
25. & g (o Ginger & Onions
Nestum Pruwn 39. 3 QA BRRA/ M/ R/ \
26. i AR AL (0 SN = X/ 8F J
Prawn Fritters —— Beef (Omasun) with
27. A AW/ %R/ B K /% Bittergrourd/Kailan/Caisin/
Sambal Prawn/ Sotong / Fish / Cockles Salted Veg/Bean Sprout
8. 222 K
Slice Fish with Ginger & Onion
29. B 2
Slice Fish with Sweet & Sour Sauce
30 2B & K
Slice Fish with Black Peas
31 Rk & R9F (O
Fried Baby Squid
32. §. 82 i £

Fried Fish Maw & Sea Cucumber
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ﬁ, VEGETABLES
i 40. TR (WAL/BZE/AR) -

Kang Kong (Sambal/Garlic/Fermented Toufu)

g1 W (DB R/ A/ % E/AS)

Kailan (Chop Soey/Prawn/Beef/Garlic/Sambal)

6. We (B4%/B/ ¥R/ &E/ AL

Nai Bai (Chop Soey/Prawn/Beef/Garlic/Sambal)

43. 8 F (WR&/+3A/& %)

Fried Bean Sprouts (Salted Fish/Beef/Garlic)

s, hdptt R (B8/AH/AR) -

Hainanese Mix Vegetable (Fish Maw/Glass Noodle/Fermented

33. P - Toufu)
Hainanese Pork Chop 45. 2 % (WAL & i)
vk v h Lettuce (Fermented Toufu/Garlic)
W Sweet Sour Pork L6 ._g— & (@;& _ﬁ/ﬁ-ﬁ)
"35. ;T L Pak Po (Garlic/Chop Suey)
§ Japan Pork Rib 47. @ X (B4 A/ B E/ B/ AS)
128 A Chinese Cabbage (Chop Soey/Roast Pork/Garlic/Fermented
Slice Pork (Liver) with Ginger & Onion Toufu/Sambal)
37. dhiyrFUr) o 48, # V% B
Hainanese Satay (Ketupat) Vegetarian Luo Han
Special items add-ons, please check with staff with pricing on request Special items add-ons, please check with staff with pricing on request

Prevailing GST and 10% Service Charge Prevailing GST and 10% Service Charge



BEANCURD

BEVERAGES

‘g‘ 49. #19% 8. /% 75. @H@E¥H -
/‘g Beancurd in Brown Sauce Home-made Lime Juice
50. R G/ 76. & HEHE -

Fried Beancurd

51. BRE 8 /8

Home-made Ice Lemon Tea

77. devik. WA, L&

Mapo Beancurd RICE Coffee, Tea, Milo
52. %% ¢ A OMELLETE ﬁﬁ 63. Ik 78. AR/ FAR
Seafood Beancurd 53. X AAE/ WE Y, F:’%P‘k%(lgﬁﬁpﬁ Rice Chinese Tea
Fried Egg with | Sweet & Sour Pork Rice / Chrysanthemum Tea
Bittergourd 65. F'F 3 4% 79. % % 4 H
54 % % % W = Japan Pork Rib Rice Canned Drinks
Fried Egg with Shrimp 66. s%fﬁ)’fkﬁi i AT 80. 2 g
ger & Onions Rice
55. ANAE/BE o 67. LB 2 %4k Stout
Katola with Egg Séi_c%d geef with Ginger & Onions Rice 81. & 2§
i 68. 1% & K4
>6. k 2 ﬁé . Sliced Fish with Ginger & Onions Rice eeK
Fried Onion with Egg 69. it D B Ak
57. A &% 31 % Sweet & Sour Sliced Fish Rice
Minced Meat with Egg 70. i‘g W ?hﬁﬁ/ l’zﬁ‘ *gl" ﬁ%
ang Zhou Fried Rice
58. ¥ 3L & /Vegetarian Fried Rice
Fried Egg with Prawn 71. "% 4%
Mui Fan
72. 284
Chicken Rice
73. X R4
Char Siew Rice
74. B A AR |
Roasted Meat Rice

SOUP
59, 282 &

Fish Maw Broth

60. AN &%
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Egg Flower & Minced Meat Soup

61. 1+ £ /2 N/ AN/ £/ %
@ /R RX LB

Mixed Vegetable/Bittergourd/
Katola/Caixin/Pak Po/Salted

Vegetable Tofu Soup _:-: i |
62. 4 2% W o —
Seafood Soup gy R ’

Special items add-ons, please check with staff with pricing on request
Prevailing GST and 10% Service Charge

Special items add-ons, please check with staff with pricing on request
Prevailing GST and 10% Service Charge






