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Cantonese Cuisine
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Hillman Restaurant (Main) No. 135 Kitchener Road Singapore 208518 Tel: 6221 5073 Fax: 6296 0868
Hillman 99 Pte Ltd (Branch) 99/99A Pasir Panjang Road Singapore 118517 Tel: 6474 6835 Fax: 6472 1070
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EARTHEN POTS X J& 1= & B 3

S M L
SH— 2 4= Eight Stars Pot

001 }\E//\ Fllil‘.[& 22y VT H - SBEGA 25 NIL 50

= R = - Pot Chicken Special (Half or Whole)
002 REREHZRG T CTa0 Snons 25 NIL 50

= AR HN R S Pot Fish Head (Fresh Water Fish)
003 E%{J@E%;ﬁ”‘ DD+ SACA P () 28 NIL 56
H TR Pot Chicken (Chopped

004 HitE&E 0> S AT 20 NIL 40

Chef's Recommendation All prices are subjected to prevailing GST.
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EARTHEN POTS = &\ 1 &k #

005 FL&&NidA Bt
006 FL&&KHR
007 TLEEHEE
008 FLEEER
009 FLEEIHEF
010 LRt
01 BRI E
012 L& N4 F
013 RRRREFS
014 LE(TES
015 LEFAF
016 FLEEIERT

017 R@T4REm/
K/

018 LA MAEm/
K/ iR

019 FLIBBBIERA

Pot Groupa Fish
Ty (1372) O HaE R

Pot Prawns
W O LHE A A

Pot Pork Ribs
BT & O 88 A~

Pot Sweet & Sour Duck
PSP OKET A D L #E A A

Pot Pigsleg
K& D T8 A A A

Pot Abalone
7 U DT ERE AR

Pot Bean Curd
TJE D LA AR

Pot Beef
L2 OO -5 A A

Pot Roasted Pork with Sea-Cucumber
B &~ 2 O+ E AT

Pot Sea-Cucumber with Seafood
ERE L F~ 2 O T 8EA I

Pot vegetables Combination Deluxe
T T v 7 A BERO LEREIAI

Pot Pig Livers
R LR — D LG A T

Pot Noodle / Bee-Hoon / Horfun

HEBRETMEAAZIX/ E—T Y Pr—T 7

Pot Beef Noodle / Bee-Hoon / Horfun

FHROELMEARZIL /=Ty PHr—T 7

Pot JJ Pork (Tenderloin)
B>y —041 > DL REAH

S M L
NIL NIL Seasonal
Price
28 42 56
7€ Advanced Order
B
Fil7E Advanced Order
EYH
F7E Advanced Order
FEYH
55 75 95
20 NIL 40
20 28 40
20 28 40
20 28 40
20 NIL 40
20 28 40
14 22 28
20 28 40
20 28 40
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COLD DISH %3

031 ZHNAHEIE Lobster Cold Dish

a7 AR =T K

4= 2= i Good Luck Cold Dish (Advanced Order)
032 fTIERHHE 7y KTy 458 (EPH)

B8

S

T Advanced Order

100

Lnig)

120

150

SHARK'S FINS 77 & L EI#

| i Shark’s Fins in Brown Source
051 ﬂk%@ﬂ THe VT T —RE

052 gmﬁﬂ Shark’s Fins with Crab Meat Soup

BEIIAD 7 e LA
053 KbiETEi

Fried Shark’s Fins with Scrambled Eggs
THEVANVARI T TNy

& Lettuce For Scrambled Eggs
054 3 Y

051

7 Advanced Order

55

65

ZETH)

75

85

95

CREAMYSOUP 7 J —X—RA—7

G T N Chicken with Sweet Corn Sou
061 IGHIFEAK BRAAY a—> 2—F P

Crab Meat with Sweet Corn Soup

062 BRFK BEAAD o — 2 R —F

T BN Hot & Sour Soup
063 BRI IZ V)RR Y (BRIE R — )

24

34

24

36

52

36

48

69

48
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DUCK ﬂ’% *‘/I'E W% Advanced Order T

072 7&% j:)wg q?éafjijjid( with Sea-Cucumber
073 }\i@% E{gﬁir‘ltq]‘;reasures Duck
074 FLERABENS B DT -G 5

i I

@
CHICKEN 3% ¥H#
4 L, p Chicken in Paper Bag (Boneless) 15 30 45 60
@ 081 HE = g&@yg %%@%&@%‘%UJ ('Jﬁﬁ'fcﬁ l/lj\\—.l) (5 pcs) (10 pcs) (15 pcs) (20 pcs)
Additional piece $3.00 each
Bh 1 DIfFE, 3 RVIEEELET
S M L
) : Hongkong Roast Chicken E
082 fifg B ke é/%g}ﬁ}@%%% i Ad%a;c%d Order
22 pm gt Boiled Boneless Chicken Hi%E Advanced Order
083 E=[B3 e s
£ e 30 T Fried Chicken with Pepper Salt 20 28 40
084 HEKEIGK 1A 00 FE 55 HEHROE
g T 2 2= /4 2z s #3 Chicken Saute with Green Vegetable 2 2 4
085 MIKSRIL/ T =/BR iy wurszooiy iy 0 28 40
ikl I Diced Chicken with Cashew Nuts 20 28 40
086 BRRIIGT T L TS = D
=1 : Chicken Saute with Bean Sauce 20 28 40
087 EHFEY I 0 T 1
088 @i—i\ﬁﬂ- 5(_1‘5:1' ;;k Sweet & Sour Chicken (Boneless) 20 28 40

WAL TATF—DOHE O
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PORK & BEEF KK & 4K
S M L
=, Fried Pork Ribs in Chinese Style
101 HEE (P U % B > T 20 28 40
= Spring Roll
102 FiLE ik 20 28 40
1=} Sweet & Sour Pork (Boneless)
103 PEFERY o 20 28 40
= Shredded Pork Saute with Green Pepper
104 ﬁﬁil’ﬂé_é MYV IR E B—~ D DY 20 28 40
o bl Sliced Pork Saute with Black Bean Sauce
105 BHKSA R DY R = S 20 28 40
= Beef Saute with Bean Sauce & Chillies
106 SR RO TAD 0540 20 28 40

07 BRI/ S s s 50 5 g

108 SRPYSRIR/FF =/ 3k Gor alig ih Sreen Vegetable 20 28 40
109 BE3H21S e e S oo 20 28 40
110 SR ERS o ST Dy o 20 28 40
1M1 EER ia%kgg%fjg 20 28 40

112 TN e s 20 28 40
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STEAMED SOUP & L X —7

Stewed Mushroom and Chicken Feet Soup
FORLELWETOERL AT

121 RUE &35 7

Chicken Enoki Soup

122 BTG Frozozz—7
T3 ERYBE  Awesow

DAZTEREMNEADOKLA—T

@ |

TAE Advanced Order
BT

8

5 I

SOUP #k& X —7

131 1T&i%
132 iZiEHREK
> 133 HiAELF

Food with a gluey
consistency

Taste Chinese ‘Pot' dishes

FIRST RATE

Combination Soup
hEREARA—T

Prawns with Vegetable Soup
WER—VEIHEOREZA—T

EATING

Ut

WiTH WENDY
HUTTON

People unfamiliar
with the wide variety
of Chinese cooking
are often surprised to
learn that the Chi-

nese  have  “pot”
dishes that are
roughly equivalent

to Western casseroles
Strictly speaking,
they are more similar
to stews, since the
pot dishes are cook-
ed over a flame
rather than in an
oven.
Although they originat-
ed in the cold north of
China, pot dishes have
been lmpraved upnm by
the Cantonese and gre
therefore generally re-
garded as being {rom
this provinee.

pat dishes (aoud, 1 Vmnk,

the_ Hillmap restauranpt,
L ent Road

The Hillman is on the
ground floor of & block
of flats set back slightly
from Cantonment Road
just past the corner of
Nell Hoad.

10

Pig's Liver with Shredded Ginger Soup
KL= LxoBnoREA—7

The food is fltst rate,
the service gquick and
eflicient, (English Is un-
derstood) and the prices
reasonable.

On a recent visit to the
Hlllman, my husband and
T decided ta try dishes
that we had nnt ealen
previously, Qur favpurites
have always been the
prawns, the turtle, and
the chicken,

We began  with  Pat
Beef, which conslsted of
chunks of brisket beef
angd plenty of choy sam

(green vegetable) ecooked
in & sauce tasting qulte
strongly of aniseed,

Althcugh  beef s not
oftenn used in  Chinese
cooking, it 1s almost in-
yarizbly very good when
it s prepared.

This was the case with
our Pot Beet, which was
beautituily  rich, juicy,
and loose-textured with
thak almost gluey con-
sistency that comes {rom
all shin meat,

The Fork Rlbs Pot was
a simple combination of
ribs and choy sam cook-
ed in a superh, spicy gra-
vy, The taste of this gra-
vy was so good that I
think I consamed more
of it than the ribs them-
setves which were. though
well Aaveured, just a lik-
tle wough,

Although  these fwo
pots with rice wouid have
been adeguate for the
two of us, we decided to
sampie the KEight Stars
Pot.

12 16

15 20

12 16

MILDER

This large pot contain.
ed eight different items
Iprawns. fish, liver, pouk,

ham, chicken, abalone
angd mixed vegetables} in
Eravy.

The flavours of this pot
were milder than the two
previous ones we had
tried, and although It
was quite an interesting
combination, T muoch pre-
fer the pots eontalning
one maln ingredient.

As we came nowhere
near finishing the Eight
Stars Fot, the proprietor
insisted we take home
the pot and eat the re-
malnlng food the follow-
ing gay.

The Hillman has an
excellent service that I
have used several times.
You can order the pots
tby phone, i you Hhke)
and have them dellversd
W your home,

The small deposit ne-
cessary for the pots is re-
funded when they are
Teturned,

The illman  Serves
other Cantcnese food as
well as the pot dishes.
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" FISH bt s oo
14 MRS BRIy T E s Seasonal rce W
142 HEANSE %%g'\e‘j(gg‘gpa Seaifz‘l%ﬁ?ﬁiﬁﬁ
143 EHEE B (Lr) DR Seasona rice i
e BREEER ST Seasonal Price 1
145 HEMALE B e s NIL  NILSeasoral
1 BAEHIEE R Bowoah (5r) obmbLey 20 28 40
w BRSRE/RL/ER SIS0 0 o
1 ZRER A - 2028 40
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" PRAWNS % %
S M L
161 EEZSHNER /Fﬁ?%j o)Bi]? zra}\stHinX E;gato Sauce (without Shell) 28 42 56
162 FZRAR _S?igfge%{i Prawns 28 42 56
L 163 FEKFRAT T B e 8 42 56
©> 164 FHUTRR e Bg pranmsn Seck e 28 42 56
165 jHHREk ggaj{vg%zg%hfﬁﬁggv 20 28 40
166 FH&AL Sotong Bal 20 28 40
167 BAEARER e o 20 28 40
168 WKL/ T2/ HE 520 awrammog o 20 28 40
BRI TR, 0 2 40
170 ER AT e e o 20 28 40
171 LB KHR Pot Prawns 28 42 56

MEE O - 5E A S
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@
CRAB %k} #
181 EE&*’J“ B %igf%;@‘gth Bean Sauce Seasonal Price ¢
182 BRI %Ee[?%ed Crab Seasonal Price Ffifi
183 ﬁﬂ*ﬂ*’}l‘ﬁ %aég%p;ﬂi;%ab Seasonal Price Rl
184 ;ﬂﬁﬂﬂ@‘% %iol)li)egér;b b Seasonal Price F#i
185 JEIBk Fried Bun i S

B0 355 3

@
ABALONE & SEA CUCUMBER 7Vt & F < 2D
S M L
201 HEiHIE A Sliced Abalone in Oyster Sauce 55 75 95
202 BHKRIES Grapmeat with, Sea- Cucumber 22 32 42
203 MW %%@'fﬁ% I\L/I/Lll/s\h;:’_og‘r?sfgr;g Olia:mlgo;z ihgc;’gs %viiil}%Sea-Cucumber 20 28 40
204 TLRATIBS  Sepiooq vith Sea-Cucumber 20 28 40
205 FLERAEPIIES o Roosted Pork wilh See-Cucumber 20 28 40
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@
VEGETABLES & BEAN CURD %3¢ & T /& D ¥ #
S M L
21 MESE Flappy Beancurd 20 34 40
222 BEAEETE Fresh Mushroom, ith Crab Meat 22 32 42
23 EHNEE SRS o a oy 2 32 4
w mIEE RIS 2 32 4
26 GRMER TS, 0 NL 40
227 ¥EHE 3nz\elye§e Egg 18 28 36
228 %gﬁ'ﬁ g‘r%en—piujiri?~ ROIIZ AL D 12 17 24
229 BEIIT= D X A gt 14 21 27
230 gif%ﬁi% 3l\gbéel%l\ﬁejgt/\rlvgP}/Koa)iJ{I}.}tab?)Q%Spinach / Chye Sim / 20 28 40
231 JERYIFSE ST e 20 28 40
22 AR W saenn 2 32 4
233 JMEZF Bean Sprouts 12 17 24
235 mRA=T DI AN 1217 24
236 FTRRX AT 1217 24
27 HERR BT L) DleAi 1217 24
238 BRAWEE V0 hod) o v— 2o 12 17 24




BRI I
VEGETABLES & BEAN CURD 3% & 5§ %} 5

w1 ERGAR  lmehommsuwe @ o
252 TR T A et < 12 17 24
w WD SESneomEse 27 2
55 R e Mustroom n Oy Sace 20 28 a0
© o6 BRBRE T onbraon oo 20 ML a0

TRFL-ZE

) £k} 2E
RICE
271 Bk IR Ftied Rice (Yang Chow Style) 10 18 26
22 SMEEME SO O 1018 26
273 ﬁﬁ ﬂ@iﬁ E;i?ijﬁ;/iée)\ V\/Ditdlg/bzglted Fish 10 18 26
274 RS IR Fiied Rice with Chicken 10 18 26
275 T e et P R 10 18 2
276 ,H.%% iﬁ'f}i Seqfood Rice With Gravy 10 18 26

WERED & A DT TR
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NOODLES i #}#

301
302

303
304

305
306
307
308
309
310

311

Gipd 312

AR STl
LIk

LIRS AL )

HIBMEKE A
A )

SR AN /K #/
T

H RIKE /K
A

& Fr b TE K #)/
i

WIRER kb TET /K 45}/

ZX O/
KA/ A

IBTCKTE /K #3/
il

BEEHE

@A/

Hong Kong Fried Noodle / Bee-Hoon / Horfun
FHREEZZIX / v—7y Pr—T7

Fried Beef Kuay Teow (Dry)
Tx—T7 v (FLODAR) LFERADOB DY

Prawns & Egg with Noodle
W LI i

Egg Noodles in Oyster Sauce with Shredded Chicken

AE)Y HAANVIFENE DA A A FZ—Y — 2D

Fried Noodles / Bee-Hoon / Horfun with Mixed Meat
THWAVEEEXZIE / v—Ty Pr—T7

Fried Noodles / Bee-Hoon / Horfun with Beef
FRANVEEZIE /=T Pr—T 7

Fried Noodles / Bee-Hoon / Horfun with Sliced Fish
W HHMAVEEXZIL / v—T7y Pr—T 7

Fried Noodles / Bee-Hoon / Horfun with Prawns
WEANVBREXZEX / v—7y Pr—T7

Fried Noodles / Bee-Hoon / Horfun with Mixed
Vegetables

TEHBEAVEXZFT / v—Ty Pr—T 7

Fried Noodles/ Bee-Hoon / Horfun with Chicken
BAANVEEZIE/ =Ty PA—T7 v

"Hung Toa" Egg Noodle
PHIXIR T

Pot Noodle / Bee-Hoon / Horfun
HEBRtWmEAARZIE /=T Pr—T 7
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16
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16
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10

17

14

22

24

26

24

18

24

22

24

18

18

26

22

28

32

34

32

26

32
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32

26

26

34

28
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DESSERTS

351 =R T
352 BERRESE

353 ZI 5

Hillman Restaurant

ey LAY
2LaS5y03vRICERTS
EPA—=N—FFORN
Effthica s, BLTHEHE- bR ALED
BATIOARERICERECGRY AL
FrAYOEBEOERYSTIE. Liow, 8
RS, AT E TR S LSRN
AALHEE. N2 74 MRICBATHTS
Fhelre—i—F% | B8 RN
EbraEELoEYE, £ IMOEEY
s h-BUTES BUIHSAFHSE
FEokh, HRNICEEE TSN T,
F=il» Fik 2 —ZEHF L A= ERER
R CHhERATHEARA, [ZMa—i—
FEACZ 27T vEEERTS| LR
Sk Epe—RIErEYY . B
A= OESNROU =G o,

135 Kitchanes Aid., Singapare

£E221-5073

ETE0AM 2. 30PM, S30PM-~10:30PM
IEEA

L BN HR DOR Y ELE
EWrog s 50 USH SR O oo
Wk Bl | =4y e BRalE

Mango Pudding

~ o A=FF 4T $5 Per Head
Longans with Bean Curd
SISV NUE = $5 Per Head

Red Bean Paste
FRE JE N SR

Advance Order

e |k B T A
3 33 2 MCERT SEER
LR g o~ T
k.
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'J‘ BIEFTHUE New Address (Since 2003):
Hillman Restaurant (Main)

135 Kitchener Road Singapore 208518
Tel: 6221 5073 Fax: 6296 0868

4yJ& Branch:

Hillman 99 Pte Ltd (Branch)

99/99A Pasir Panjang Road Singapore 118517
Tel: 6474 6835 Fax: 6472 1070

SWNAES

® [Bit: Cantoment Road
m M4t No 135 Kitchener Road
B EHiE: 6221-5073

EJEIRIE Old Address (1963-2003):
Blk 1 Cantonment Road Singapore 080001

3—%?‘9 ﬁﬁ‘aﬁﬁ,ﬁ

MEARR? SHAORIA—TIAKE 90 ik on A O
VT MO ? LML R AN Awarded Gold Medal in Food Asia Competition
o] B Hi e & World Chinese Cuisine Competition in China.




The Founder of Hillman Restaurant
(Late Mr Wong Lin Onn) with Son
(Mr Wong Kwok Kiong).

he Co Founder
Mdm Chan Ah Chee
with Son (S.K. Wong) "
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