RESTORAN

VA My,

EST. E% 1946

THE ORIGINAL HAINANESE
CHICKEN CHOP

With generations of recipes proudly crafted since 1946,

Hua Mui’s culinary heritage has been bringing Western and local flavors
together - cooking up timeless classics and nostalgic tastes
that lets us reminisce on the good old days.



letory o

HUA MUI

After the mid-19th century, people in coastal areas of South China began

large-scale migration movements to escape social and economic difficulties
immigrating to Southeast Asian countries and rewriting family history.

Immigrants from Hokkien,

Guangdong, Teochew,

*and Hakka communities have

: established themselves in Johor Bahru, contributing to diverse sectors of the

economy. In contrast,

Hainanese immigrants,

arriving later,

initially found

employment with western or Peranakan affluent families,

skills like coffee brewing, Western and Malay cuisines.

specializing in

Upon settling in Johor Bahru,
Mr. Zhang,

the founders of Hua
integrated Western and local culinary c

Mui, together with

ultures, combining

Hainanese culinary skills and hometown flavors to create dishes such as
Hainanese chicken chop and other delicacies,
culinary style.
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Huamui was officially opened in 1946 and has been operating for more
than half a century. It has long become a representative of Hainanese

cuisine in Johor Bahru and is cherished by the diverse ethnic groups
in the region.

As the founder passed the brand and all that it stands for
to his heir, Mr. David Chiang, the original aspiration
of Hua Mui was never forgotten. The brand has always

upheld the highest quality across generations.

More than just a traditional Hainanese restaurant, Hua Mui
embodies the emotions and sentiments of generations;

fostering warm connections when relatives and friends
reunite through nostalgic flavors.
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SIGNATURE DISHES

/W/mﬁf,//7

Not sure what to order? You can’t go wrong 2202

with our chef’s highlights here. Check out HUAMUI
these dishes we’ve proudly crafted since 1946 BREAKFAST
and get ready to indulge in our timeless EREMRE
classics that have delighted generations. fM.9

2162

HAINAN KAMBING
SOUP WITH RICE
P A TR

nwlzs_g 2101
HAINANESE FRIED

Paln
CHICKEN CHOP A%0cx
P WE G 10

2156

HAINAN CURRY
CHICKEN WITH RICE o,
i T 0 D XS S S OR
3.9

2332.1
COCKLES CHAR
KUEY TEOW (CHICKEN)
BRI AR S YA
Ri12.9



2301.1
HUA MUI MEE
HAINAN (CHICKE}

2355

HUA MUl

2102
HAINANESE GRILLED
CHICKEN CHOP

[P R
RM9E g A kw1

(A.T/B. ¥ td0a

2331.2
SIGNATURE
MEE MAMAK (s€e)
%, 2B T A
HAINAN TOAST - e ™59/ Sy ([
SINGLE BUTTER & KAYA SR /<
0 30 & {1
J i o
- 3.0




MORNING
Lo ’///A%s‘é@

Discover how we, as JB locals, kickstart

our mornings with a flavorful journey through

our beloved breakfast traditions. You’ll get to
experience the authentic start to a local’s day,
with plenty to choose from.
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2201 ENGLISH BIG BREAKFAST f"16.9
HAKEE

2202 HUA MUI BREAKFAST * AMI.9
15 % 25 1 LR :

2203 HAINAN EGG CHOP » LYY
R EEN

2204 SCRAMBLED EGG ON TOAST k5.9
51 A Wb & Ae ik &

2205 SEMI-BOILED KAMPUNG EGG (2 pcs) k3.4
HPH B E (20)

2215 GARLIC BREAD 5.9
S

g%‘;@ﬁﬁ = o A L
: Exlea 2216 EGG ON GARLIC BREAD R 8.9
s E?E = EAHEHE

sp)

ADD-ONS

2616 FRIED EGG 7+ fu 2% k2.0
2617 FRIED EGG (twin) #f {3 % (30 &) AM 3.5
2618 SCRAMBLED EGG ¥ 5t 1 AM 4.5
2619 OMELETTE EGG 71 % AM.5
2622 FRIED MANTOU (1pcs) ¥ 123k (1) kM2.0
2623 CHICKEN SAUSAGE 5 14 % AM2,0

=

r

W Must Try! RN @ Spicy ¥ .. (]
Photos are for il].’ustration purposgs only ES{XfZ% | Take away Ifd Food +RM1.00 / Drink +RM@.50 | Extra charge for additional items ik} it
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2131

NASI LEMAK with
CHICKEN CHOP @
N X U 2 TR

f15.9

2132 2133

NASI LEMAK witH NASI LEMAK witH
FRIED FISH WING @ : FRIED CHICKEN DICED @
& YE 380 35 1R C YEBR R TR IR -
R113.9 f"11.9
L
2134 . 2135
NASI LEMAK with | NASI LEMAK with
OTAK-OTAK @ HAINAN CURRY CHICKEN ®
3K 6 552 1R T T W X AR S R
fM12.9 fM16.9
ADD-ONS
2631 NASI LEMAK # % 7z *"3.5 2608 KACANG PEANUT it 4 ™05

W Must Try 44 @ Spicy ¥



2142
MEE SIAM witH

FRIED FISH WING @
& VE 3Ok B |'| :
f13.9 | &

2143

_ MEE SIAM with
1\ FRIED CHICKEN DICED ®
O o R X Tk

"111.9

%y

2141

MEE SIAM with
CHICKEN CHOP @
B NEXS YUK B

R115.9

2144
MEE SIAM with
y, OTAK-OTAK ®
B3

"12.9

2145
MEE SIAM with

HAINAN CURRY CHICKEN @
T I K

f116.9

2609 IKAN BILIS i1 £z {7 *"0.5 2610 KEROPOK APPALAM 3 %t F"1.3

Photos are for illustration purposes only ER{{ft&% | Take away #Ifl Food +RM1.00 / Drink +RM@.50 | Extra charge for additional items kA1l






i w - -
HAINAN TOAST iy 1 . 7
E
- 2222 DOUBLEBUTTER & KAYA »  ""3.9 2225 KAYA n2.4
KA T & AT AR 76 e I AR 3 me
2224 MARGARINE & SUGAR RM2.4 2226 PEANUT RN2.8
Hh 3k & i R I fEEE WrrtA

2227 2228
NESTUM & MAYO EGG
PEANUT ESDER O UK =
# R &TEA % i
] g9
fM3.9
2221 2223
SINGLE BUTTER DOUBLE BUTTER
& KAYA & SUGAR
B AR T & i BB N2 & W
- i
M3 0 M35
HM LONG BUN HM K i &
2231 DOUBLE.BUTTER & KAYA RM4.5

A 1 & A A HMK T £

i

2232 DOUBLE BUTTER & PEANUT  ™4.9
WA i & TG /E % HMHEK i £

W Must Try HEFENH @® Spicy ¥
Photos are for illustration purposes only EF{X#t%% | Take away #Ifl Food +RM1.00 / Drink +RM@.50 | Extra charge for additional items fikHAik






HAINAN EGG TOAST = wmnma

4
2211 SCRAMBLED EGG * 10.9
M pa (AW E)

2212 HONEY kM g.9
EEAmE (B

2213 KAYA kMG.9
AR IR NQ R (D)

2214 PEANUT w79
A 4L 3 (16 2 )

POLO BUN 3

2251 1 MALAVSIA g9

(DOUBLE BUTTER & KAYA & PEANUT)
1 Malaysia i# % i

2252 DOUBLE BUTTER & KAYA 8.9
T AF 7 & M0 AR 5% 22

2253 DOUBLE BUTTER 7.9
AP

2254 SCRAMBLED EGG f110.9
KA E Y H

CROISSANT - £t T

2241 TUNA % fM12.9
Lo fa o fa T

2242 DOUBLE BUTTER & KAYA RM7,9
T4 3 & B 4 4 1 )

2243 OTAK-OTAK & OMELET EGG ® m13,9
Ok E T

2244 SCRAMBLED EGG RNg 9
B A 4 i £

SANDWICH =W

2261 FRIED CHICKEN & FRIED EGG RM10.9
S A& =B

2262 CHICKEN MEATLOAF & FRIEDEGG ™ 6.9
KB & L = B

2263 SCRAMBLED EGG mG.9

wAWE =B

ADD-ONS

2601 TOAST KOSONG L 2605 MARGERIN 0.8
MEF] (22) FH I

2602 LONG BUN KOSONG RM1.5 2606 KAYA 0.8
Kmf (%) WIVAER

2603 BUTTER (PER SLICE) RM1.6 2607 PEANUT PASTE k1.5
i (F) e

2604 CHEESE (PER SLICE) NP
Zardl5)

= f

W Must Try fEFE005 @ Spicy ¥

Photos are for illustration purposes only ER{Ufi5% | Take away FIfl Food +RM1.00 / Drink +RM@.50 | Extra charge for additional items fiktA1t



HUA MUI £
L)/ - ~

Indulge in the essence of

our culinary legacy with

. . 2105
our specialty selections,
SALTED EGG
where Western and local
FRIED CHICKEN CHOP
flavors come together as
ik 2 WE XS 41

they embrace the rich
history of Hua Mui’s fM24.9

culinary heritage.

2101

HAINANESE

FRIED CHICKEN CH
it B YE IS H\

2103 2104 2111

BLACK PEPPER FRIED BLACK PEPPER GRILLED MUSHROOM SOUP
CHICKEN CHOP CHICKEN CHOP & 5 17

B HUE NS 1 PR ROX 1 6.9

121.9 f24.9




2107
HAINANESE
FISH & CHIP

(BRI
fN25.9

e, 21 '(

CHIC
WA A

A1 25,9 g

.

2611 BLACK PEPPER SAUCE 1306 % fil % "3,0 2623 CHICKEN SAUSAGE x5 14 % i LX)
2614 BUTTER SAUCE soa 1 it # 3.0 2612 SALTED EGG SAUCE 806 &% % ¥ R5,0
2615 MONGOLIAN SAUCE 1306 %¢ ¢\ ¥ 3.0 2613 HAINANESE SAUCE 1306 1% 1 % "3,0
2617 FRIED EGG (TwiN) 7 {0 & (%) s L 2616 FRIED EGG 7 fu & ! AMD 0
2621 GREEN PEAS 506 7% 7 1.0 2620 POTATO WEDGES 606 % 5 "3.5

Must Try #E3EN%RL Spicy ¥

Photos are for illustration purposes only ER{Uft5% | Take away FIfl Food +RM1.00 / Drink +RM0.50 | Extra charge for additional items fiktA1t



'y

LOCAL SPECIALS HH R A

2;.55
MEE REBUS with FISH WING ®
K 08 T K 14

f"16.9

2153 2154
MEE REBUS @ MEE REBUS withH OTAK-OTAK @
3k i [ 53K 5ok X
fM9.9 fM15.9
2151 SIGNATURE LAKSA * @ RM13.9 2152 SOTO CHICKEN SOUP @ f"10.9

18 Hwy vb 53k 7

"4 MEE E BEE HOON "4 MEE E BEE HOON

S8 Kk 8 m N

KUEYTEOW MEE + BEE HOON KUEY TEOW "
S T + R A3 S
3

- f E
W Must Try fEENSE @® Spicy #
Photos are for illustration purposes only E{UftZ% | Take away #Tfl Food +RM1.00 / Drink +RM@.50 | Extra charge for additional items MRS it



2151 -
SIGNATURE LAKSA

(A. MEE/B .BEE HOON/C.KUEY TEOW)/M.MEE+BEE HOON)
8 ke vb

(A T /B. KK /C.BEAM .+ K )
fM13.9 :

21152

SOTO CHICKEN SOUP
(A. MEE/B .BEE HOON/C.KUEY TEOW)
3k 7Y
(A.T/B.KHC.HR)

"10.9

2161
FRIED
CARROT
CAKE

with EGG
EEELB
fv9.9






T
LOCAL SPECIALS % A
2158 GREEN CURRY CHICKEN with RICE @ fM13.9
E BRI S A R
2159 INDONESIAN CURRY SHRIMP witi RICE « ® f"15.9
ET JE min W R 4= BE B
2162 HAINAN KAMBING SOUP witi RICE x @ R126.9

2156 2157

HAINAN CURRY CHICKEN HAINAN CURRY CHICKEN
witH RICE @ with FRIED MANTOU @
19 00 Y R PR 15 0 R XS BCOE 18 Sk

113.9 . 114.9

2160

INDONESIAN CURRY
CHICKEN witH RICE @
EINEY S CY =R

f113.9

ADD-ONS

2616 FRIED EGG
HaE

2617 FRIED EGG “(TwiN)
fiifud &)

2622 FRIED MANTOU (1rcs)
YERRSK (Uhi)

2.0

et

¥ RM2.0

K Must Try fEERb @ Spicy ¥

Photos are for illustration purposes only ER{Uft5% | Take away FIfl Food +RM1.00 / Drink +RM@.50 | Extra charge for additional items fikt5A1t



WOK & POT

Immerse yourself in authentic kopitiam flavors as every dish
here gets infused with the essential touch of wokhei.
Elusive smoky flavors and aromas of stir-fry, you’ll get

to savor the true essence of Malaysian culinary tradition.



NOODLES i
CHICKEN BEEF
XA 1A

HUA MUIMEE HAINAN
ER A

HUAMUI -
BEE HOON HAINAN

HUA MUI
KUEY TEOW HAINAN
LR TR E S

2301.1 HM‘Iolg

#2302.1 RMIolg

2303.1 HMIolg

2301.2 RM‘|3.9 *

2302.2 RMI3.9

2303.2 HMI3.9

SIGNATURE
WAT DAN HOR %
17 b 1 & 7

SIGNATURE WAT
DAN YEE MEE
12 188 9 A

2306.1 RM“IQ

2307.1 HM“.Q

2306.2 RM‘|4.9

2307.2 HM‘|4.9

HAINAN FRIED MEE
[ERRAAL]

HAINAN FRIED BEE HOON

i r T oK K

HAINAN FRIED KUEY TEOW

AT R /S

HAINAN FRIED LOU XU FAN

i T 0 E Bk

SIGNATURE
MEE MAMAK e
17 RO Wik W XD T

COCKLES
CHAR KUEY TEOW @
i s YO0 R S

SIN CHEW
FRIED BEE HOON
£ 8 Ok 43

BLACK PEPPER
FRIED UDON MEE @
B & & TH

2311.1 RM“ 9

2312.1 RM“lg

2313.1 RM“ls

2314.1 RM‘“.9

2331.1 RMIzlg

2332.1 RM 12.9 *

2333.1 RM“lg

2334.1 RMI4.9

2311.2 RMI4 9

2312.2 RMI4.9

2313.2 HMI4.9

2314.2 RM‘|4.9

2331.2 RMISIQ

[

2332.2 RM15.9

2333.2 RMI4.9

2334.2 RM 11.9

away #Jfl Food +RM1.00 / Drink +RMQ@.50 | Extra charge for additional items AR5






SEAFOOD i 6

2352

SIGNATURE WAT
DAN HOR (sEarooD)
18 W 0 B ff
fM18.9

2353 2354 2355
HUA MUI MEE HAINAN (searoop) SIGNATURE MEE MAMAK (searoop) ® HUA MUI FRIED RICE (searoob)
- 4R SR T G 17 R WRE W D T 7 B R IR i
fn17.9 f119.9 f17.9
/ 2351 COCKLES CHAR KUEY TEOW (SEAFOOD) % ® R119.9 2336 HAINAN CLAYPOT SALTED FISH & f"15.9

i 05 0 KR S e o BEEF LOU XU FAN x @

2335 SG FRIED PRAWN MEE » © 4.9
HT 0 35 XD 4 T

2] SOUP o
/4

2344 - 2343 2342 2341

FRIED SLICED TOMYAM YEE MEE SOUP KUEY TEOW SOUP

FISH BEE HOON SOUP BEE HOON SOUP e G % Z 7] .
B ¥E@ ROk b IR KOK 7 "110.9 f19.9

3.9 A113.9

=

W Must Try #EFEpH @ Spicy #
Photos are for illustration purposes only ER{{ft5% | Take away FIfl Food +RM1.00 / Drink +RM@.50 | Extra charge for additional items fiktA1t






FRIED RICE iR

BLACK KETCHUP . KAMPUNG

FRIED RICE FRIED RICE @

Lol D H R R 2SR
2402.1 2403.1

CHICKEN x3p5  F"10.9 CHICKEN x5y FM12,9
2402.2 2403.2

BEEF 44 f"13.9 BEEF 44 * kM15.9

SAMBAL WAT DAN FRIED
FRIED RICE @ RICE (mui Fan)
BHEE IR & R

2404.1 2406.1

CHICKEN 31 RM11,9 CHICKEN 3y F¥12,9
2404.2 ’ 2406.2

BEEF -4 fM14.9 BEEF -4 fM15.9

OTAK-OTAK HUA MUl FRIED RICE
FRIED RICE with SHRIMP @ FRIED RICE with SHRIMP
B IR AR A= 0 HEFEIDIR HR = 1R
2405.2 2401.1 2405.1
RM15,9 CHICKEN x2py  FM10.9 fM13.9

2401.2

BEEF 414 f13.9

OMELETTE | o

2421 MUSHROOM OMELETTE fn7.9
1 % AT

2422 CHILI ONION OMELETTE ® RM7.9
BRI 2 R

2423 FUYONG EGG f"10.9
KEE

W Must Try fHEENE @® Spicy #
Photos are for illustration purposes only ER{Uft5% | Take away FIfl Food +RM1.00 / Drink +RM0.50 | Extra charge for additional items kA1t






RICE i 2%

2407 GINGER & ONION CHICKEN with RICE "110.9
LR T IR

2408 SWEET & SOUR CHICKEN with RICE 110.9
B #G T IR

2409 BLACK PEPPER BEEF with RICE % f15.9
AR A TR

2410 FRIED RICE with SPICY CHICKEN 112.9
BRI TR

2411 FRIED RICE with 112.9
MONGOLIAN CHICKEN DICED » ®
EE TR

2412 FRIED RICE with BUTTER 12,9
CREAM CHICKEN DICED x ®
95 1 X5 T 0 1R

2413 FRIED RICE with SALTED EGG f114.9
CHICKEN DICED x @
Ji% XY T TR

2414 TOMYAM SOUP with RICE (CHICKEN) ® fM14.9
KRR+ HIR

2415 HONEY CHICKEN wrrh RICE "12.9
B TR

ADD-ONS

2626 CHICKEN SLICE kM35 %
X5 A F 606G

2627 BEEF SLICE k5.0
A/ 606

2628 SEAFOOD f"10.0
(PRAWN, FRIED FISH SLICE, FISHCAKE, CRAB STICK)
- HR, M B R B, g 4

2629 VEGETABLES fM3.0
2630 FISH CAKE SLICE k2.0
9t F 306

5 RL @® Spicy ¥
illustration purposes only ES{UZ% | Take away #Ifl Food +RM1.00 / Drink +RMO . 50 | Extra charge for additional items fiktA1t



PORRIDGE # BITES TO SHARE i

2431 HAINAN TWIN-EGG PORRIDGE 7.9 2471 FRIED SWEET POTATO BALL (15pcs) % 9.9

i 7 W 2K 3 YE LR ER (15 L)
2432 HAINAN CHICKEN PORRIDGE f18.9 2472 FRIED CHICKEN WINGS (3Pcs) f"12.9

5 7 XS A 58 7RG B (332)
2433 HAINAN SEAFOOD PORRIDGE f"14.9 2473 DEEP FRIED CHICKEN f"16.9

i 7 1 B 5 T ¥E XS ¥

: 2474 DEEP FRIED PRAWN f20.9
T XE HF

2475 FRENCH FRIES 7.9

2431
¢ % %

/
/ &5 - f p 2476 POTATO WEDGES RN7.9
| v % 4
“ "y ) 5'

| ;“!’ 2477 MASHED POTATO g9

5 3% e
!
Q
2478 FRIED FISH CAKE fn7.9
Y f1 5f
2479 FRIED FISH BALL fn7.9
e £

W Must Try 445 @ Spicy ¥
Photos are for illustration purposes only EF{UftZ% | Take away #Jfl Food +RM1.00 / Drink +RM@.50 | Extra charge for additional items AR5 it



VEGETARIAN

WITHOUT EGG WITH EGG
=t =

FRIED MEE 2451.1mMg 9 2451.2mMg g
£ FWm
FRIED BEE HOON 2452.171g g 2452.2/Mg g
£ TRk
FRIED KUEY TEOW 2453.1 kMg g 2453.2RNQ g
= TR E
FRIED RICE 2454.1%Mg g 2454.2 M9 g
= Wik
WAT DAN YEE MEE 2455.1RM10.9 2455.2 AY].Q
R BEEFME
WAT DAN 2456.1RMg g 2456.2 Mg g

FRIED RICE (mui Fan)
= BIR




YUMCHA

3013
HAINAN KOPI HOT (smALL)
i FE 0 £ (/)

-.\ ‘-\ = - .
"3.6 3002C \}\‘\K‘( S 'h\
TEH COLD

gz (%)
4.5

3013C

HAINAN KOPI COLD
9 14 0 32 2
o TEH-0 i6)
UE I NCN
3,7
B 3014
= KOPI GU YOU SMALL 3002
WA 2 3 /) TEH HOT (smawy
4.8 EEZ 0N

RM 3.5

Must Try 4345 Spicy ¥
Photos are for illustration purposes only EF{Xft2% | Take away #Ifl Food +RM1.0@ / Drink +RM@.50 | Extra charge for additional items JlIkHAT



DRINKS &SIPS

Sip into the delights of our local

classics or refresh yourself with

choices of soda, juices, or even

i our delectable desserts that are
A S “a perfect to end your meal with. L wAavsg, o
.f# 3011B With so many to choose from, g
KOPI-0 BIG there will be something to match
5 R 00 ME 2 8 (KD everyone’s taste.

4.2

LOCAL DRINKS 38 1L 1

HOT (smALL) HOT (i6) CoLD
£ ON) 2 (R) ?

TEH-0 3001 HM2_7 3001B RM3.7 3001C RM3.7
B
TEH 3002 HM3_5 3002B RM4_5 3002C RM4_5
5 %%
TEH-C 3003 HM3_8 3003B RM4.8 3003C RM4.8
5 55
Kopl-o 3011 HM3_2 3011B RM4_2 3011C RM4_2
1N e
KOPI-0 GU YOU 3012 kMg 4 30128 k5.4
0 Wk 2 4=
HAINAN KOP' 3013 HM3_6 3013B RM4_6 3013C RM4_6
18 7 0o
KOPI GU YOU 3014 ®Mg g 30148 kM58
0 W 4= 3
Kopl-c 3015 HM3_9 3015B RM4_9 3015C RM4_9
i W
HAINAN TEH (cHam) 3021 RM3 6 30218 kM4 6 3021C kM4 6
R ()
HAINAN TEH C (chamc) 3022 FM3 g 30228 Rig.9 3022C RMg g

WM (B8 W)

MILO 3026 RMg 9 30268 RME 9 3026C RME 9
ELg



LOCAL DRINKS SPECIAL - R
3004C TEH CINCAU ICE RMB.5 3031C 3 LAYER MILK TEA ICE k6.9
5 & Al B SRR
3016C KOPI CINCAU ICE RN 5.6 3032C 3 LAYER MILK KOPI ICE f"6.9
WA WG A1l = o 10 Mk
3027C MILO DINOSAUR RM7.9 3033C 3 LAYER MILK TEA CINCAU ICE k7.9
B 3= =Y Al B
3028C MILO GOZILLA SPECIAL RM12.9 3034C 3 LAYER MILK KOPI CINCAU ICE RM7.9
B 87 L 35 Bk = i Al
3029C TUK TUK ICE kM G.9 3035C 3 LAYER WHEATGRASS MILK TEA k6.9
Tuk Tuk 7k =/ NEEEE
3036C HO KAR SAI RM7.9
SRR
3037C SAI KAR HO k7.9
[l
3041C KOPI FLOAT RM7.9
W P TEL R
3042C TEH FLOAT k7.9

I RTERGI




BEVERAGES' =

3043C ROOTB FLOAT ICE RM7.9
b vk L ik

3046C LONGAN DRINK ICE R"6.9
HHR K vk

3049C GRASS JELLY ICE RM3.5
fili B K vk

3059C ROSE SYRUP BANCAU ICE R5.0
KL AL B %

3065C WHEATGRASS JUICE fg.9
N E

3066C WHEATGRASS LEMON JUICE k5.9
N2

3067C COKE ICE k3.4
Al AR vk

3068C 100 PLUSE ICE RM3.4
—H5

3069C PASSION FRUIT + RM4.9
SOUR PLUM JUICE
BHER+BiET

3070C LIME SOUR PLUM JUICE

1 T B T

4.9

HOT COLD

g %
LEMON JUICE 30508 RMg g  3050C RMEG |
fr B vt
LEMON TEA 3051B migg  3051C RMgG,)
HONEY LEMON 30528 miG,g  3052C kM7
=R Fr ST
HONEY 3053B RNG @ 3053C RMgG 1
4
BARLEY 3054B RM3 4 3054C RM3 7
LEMON BARLEY 30558 RMG,g  3055C RMgG,)
fr B B OK
ROSE SYRUP 3056B RM3 4  3056C RM3 7
BB
ROSE SYRUP 3057B RM3,9  3057C RM42
witH MILK
BB
ROSE SYRUP 30588 mmgg  3058C Rug,)
LEMON
BB AT BRI
PLAIN WATER 3060B RMQE  3060C RMQ B

H T oK




SODA - ik

3061c BLUE HAWAII SODA k7.9
Bt E R IR

3062C FRESH LEMON SODA RM7.9
i 7 45 R K

3063c RIBENA LEMON SODA RM7.9
R P SERITPIS

3064c RIBENA LONGAN SODA k8.9

R g e BRI K

JUICES Rt

3071c ORANGE JUICE RM7.9
e 4% 71

3072c GREEN APPLE JUICE fM7.9
7 R

3073c GREEN APPLE SOUR PLUM RN g.9
B R AT

3074c CARROT MILK RN 8.9
BN i

3075c GREEN APPLE + ORANGE f10.9

+ CARROT
ARG B N

\(SXP‘N DELICAcy
N




DESSERTS Hf

3081 JELLY SUSU k3.9
N i

3082 JELLY ICE CREAM k5.9

3083 JELLY OF THE DAY k2.9
5 H R R

3084 |CE CREAM (1scoor) k4.9

VANILLA / CHOCOLATE
HH (RR) F /5T




MAIN BRANCH

RESTORAN HUA MUI SDN BHD
No. 131, Jalan Trus, Bandar Johor Bahru,
80000 Johor Bahru, Johor

07-224 7364

SUTERA UTAMA

RESTORAN HUA MUI (SUTERA) SDN BHD
No. 50, Jalan Sutera Tanjung 8/4,
Taman Sutera Utama, 81300, Skudai, Johor

07-562 5513

MOUNT AUSTIN

RESTORAN HUA MUI (AUSTIN) SDN BHD
No. 9, Jalan Austin Heights 8/3, Taman
Mount Austin, 81100, Johor Bahru, Johor

07-364 4550

EKO BOTANIC

RESTORAN HUAMUI (EKO BOTANIC) SDN BHD
No. 20, Jalan Eko Botani 3/2,
Taman Eko Botani, 79100 Nusajaya, Johor

07-522 6404

SERI ALAM

RESTORAN HUAMUI (SERI ALAM) SDN BHD
No. 49, Jalan Suria 1/1,
Bandar Seri Alam, 81750, Masai, Johor

07-283 1070

ANGGERIK EMAS

RESTORAN HUAMUI (ANGGERIK EMAS) SDN BHD
No 1, Jalan Anggerik Emas 1,
Taman Anggerik Emas, 81200 Johor Bahru

07-283 1134

KULAI VERVO CITY

RESTORAN HUA MUI (KULAI INDAHPURA) SDN BHD
No.251, Pusat Komersial Indah, Jalan Kiambang 10,
Bandar Indahpura, 81000 Kulai, Johor

07-663 1079



