
Mandarin Chicken Rice 
Some call it Legendary, others call it Iconic. 

This dish is simply what we have been proudly serving since 1971. Perhaps it’s because our free-range chickens 
(about 2kg each, producing 4 servings) are specially reared for 60 days that is an additional 15 days more to ensure 
plumper, juicier, and more flavourful meat. Or the fact that it is lovingly cooked in an aromatic stock, slowly steamed 
till tender, and then cooled to seal in the symphony of flavours. We can’t tell you all our secrets, but we invite you to 
taste this special dish that has put us on the map for over 50 years. Served boneless, with a side of fragrant, broth 
cooked jasmine rice, and warm soup nourished with the pure essence of chicken and aromatics. What completes 

this comforting sensorial journey is the accompanying trio of homemade signature chilli sauce, ginger puree and 
dark soya sauce.  34

Lobster Laksa 
This crowd-pleaser is loaded with lobster, quail eggs, fish cake, thick vermicelli noodles and dried beancurd,  

served in a flavoursome coconut broth of spices and fresh coconut milk. 52

Beef Hor Fun 
A dish that is both rich in wok hei (breath of the wok) and comforting , velvety smooth Hor Fun (flat rice noodles) 
and beef slices are stir-fried to a perfectly charred flavour, and simmered in a luscious, black bean gravy - a local 

favourite. 42

‘Hokkien Style’ Bak Kut Teh 
A bowl that nourishes both belly and soul, our Bak Kut Teh is stewed low and slow in a heady white pepper broth 

with Sakura pork ribs and served with deep-fried dough fritters. 34

Chatterbox Rojak
Refreshing , and tangy, this salad started out with humble beginnings as a pushcart hawker dish. It is a nostalgic  

toss-up of fruits and vegetables in a sweet prawn paste, finished with ground peanuts and deep fried cucur dang  

(prawn fritters) - a fun medley of flavours awaits! 24

Crispy Salted Egg Chicken Wings (6 pieces) 
Golden, crispy chicken wings are generously coated with a glorious, salted egg yolk sauce with aromatic curry leaves 

and hits of chilli padi. Be warned: it’s highly addictive. 27

Chatterbox’s Coconut Shake
Cool down in Singapore’s heat with a tropical favourite Chatterbox’s Coconut Shake, a refreshing blend that is a 
creamy concoction of rich coconut ice cream and revitalising coconut water. Perfectly complemented by the 

unique textures of Singaporean Chin Chow bits and sweet traditional-style Azuki red beans.  
Every sip is addictive!  17

Add a shot of Diplomatico Reserva rum for 14

Please note that credit card payments incur a service fee of 1.15%. A surcharge of 10% applies on Sundays and 15% on Public Holidays.  
Selected menu items only. Menus subject to change. While Crown Perth will endeavour to accommodate requests for special meals for guests  
who have food allergies or intolerances, we cannot guarantee completely allergy-free meals. This is due to the potential of trace allergens in the  

working environment and supplied ingredients.


