


Our Brand Story & History

Set against Clarke Quay's storied backdrop of oriental intrigue, The 150-year-old
Riverhouse is one of the only two remaining conserved Chinese mansions in Singapore.
Built in the 1870s along the banks of Clarke Quay, The Riverhouse began life as a thriving
"secret society" house helmed by several headmen of the notorious Ghee Hok Society. The
Riverhouse now pays homage to its long-standing culture and heritage of its history.

Hidden in plain sight, Mimi, housed on the upper floor of The Riverhouse, redefines the
Chinese dining experience with inspiration from the four distinct culinary styles of China -
Shandong, Huaiyang, Guangdong and Sichuan cuisines. Every corner of Mimi mirrors the
venue's former status as the enigmatic backdrop to clandestine meetings, and oozes an oriental
charm that is translated into a modern menu that incorporates both traditional and modern
preparation techniques.

A classy and chic concept by the award-winning lifestyle and F&B company, 1-Group,
Mimi embodies the personality of the historical mansion offers a contemporary twist to the
unique multi-concept dining establishment at The Riverhouse.




Weekday Lunch Set A

48 Per Person
6 Course

Minimum 2 persons
Only available on weekday.

V ieg youn Aepyaam

TRIO OF APPETIZERS

Deep Fried White Bait Fish
W AR A
Shang Hai Drunken Chicken
LigE
Spicy Marinated Jellyfish

B

Sichuan Hot & Sour Soup

Hong Kong Style Steamed Sea Perch Fillet

BREEY

Braised Seasonal Vegetable with Shiitake Mushroom and Beancurd
¥ 2 B R A2 I

Classic Yang Zhou Fried Rice

Z 1MW IR

DESSERT

Chilled Mango Sago with Pearls

ERBEHRINHE B
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Weekday Lunch Set B

58 Per Person
6 Course

Minimum 2 persons
Only available on weekday.

q 195% Lpunq KepyaaMm

TRIO OF APPETIZERS

Deep Fried White Bait Fish
W AR A
Crispy King Prawn Ball with Wasabi Sauce
TR M BT 3R

House-made Char Siew

Soup For The Soul

HHHT

Pan-Seared Kurobuta Pork Chop in Premium Soy Sauce

KwE AR

Braised Seasonal Vegetable with Shiitake Mushroom
and Sea Cucumber

¥t 2 XS B
Egg White Fried Rice with Crab Meat and Dried Scallop

TNE& B BAPIR

DESSERT

Osmanthus Jelly with Mixed Fruit Cocktails

HELRE

£
All prices are subje&:tA'f'o"110°/o’ser\/ice chargén& GST.




Dinner Set A

88 Per Person
6 Course

Minimum 2 persons_
Only available on weekday dinner and weekend all day.

V NUIJA 19§ Jouuiq

TRIO OF APPETIZERS

Pan Fried Egg with Crab Meat and Jinhua Ham
XEE
Crispy King Prawn Ball with Wasabi Sauce

TR M AT 3R

Roast Pork Belly Cubes

Je BB A

Double Boiled Black-bone Chicken Soup with Antler Mushroom

e H Wk 5 A 3

Sautéed Scallop and Prawn Ball in Shrimp Sauce
ST B 0 1 F U 3K

Braised Seasonal Vegetable with Shiitake Mushroom, Abalone
and Sea Cucumber

WHEAHESHME HR

Pirate Fried Rice

5 2 1R

DESSERT

Osmanthus Jelly with Mixed Fruit Cocktails

BER KR
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Dinner Set B

108" Per Person
6 Course

Minimum 2 persons_
Only available on weekday dinner and weekend all day.

g NUIIA 13§ Juui(

TRIO OF APPETIZERS

Braised Pork Ribs in Black Vinegar

Tt B

Crispy Pumpkin with Chicken Floss
A B A e KE 4 N
Sichuan Chilli Oil Dumplings

LMPF

Lion Head with Crab Meat in Superior Golden Soup

T K

Chef’s Secret Recipe Cod Fish

B BRYFEE

Pan-Fried King Prawns in Chef’s Secret Spicy Sauce

W K 8F £
Sakura Shrimp Fried Rice

H AR AL ST IR

DESSERT

Sweet Potato Yam Paste

REFFR
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6 Course Vegetarian Dining Set
587 Per PelTsos

A

APPETIZERS

NUIJA 195 ueLILIdFIA

RN
N
N e il

Vegetarian Dim Sum Basket

ZHER RS
Crystal Dumpling
K i IR
Pan Fried Mushroom Dumpling

el

Blue Pea Mushroom Crystal Dumpling

ERFRT

\

Vegetarian Hot and Sour Soup

Braised Chinese Flower Mushroom with Mock Abalone and Broccoli
R FH AL N
Chef’s Secret Recipe Mock Cod Fish
FERIEEWTES
Shiitake Mushroom Braised Noodles
tHERAPE

DESSERT

Dessert of The Day
& H @&

i Subject to 10% service charge & GST.




1-For-1 Set Menu
138* for 2 Person

6 Course
Complimentary Wine

Only available on weekday dinner and weekend all day.

NUBIA 19§ T-104-T

TRIO OF APPETIZERS

Deep Fried White Bait Fish

Wk BiR &

Chilled Spicy Chicken

B 7K

Spicy Marinated Jellyfish

WHEE

Double Boiled Chicken Soup with Housemade Dumplings

FAEERYT

Chef’s Secret Recipe Cod Fish
B E TS &
Braised Seasonal Vegetable with Shiitake Mushroom and Beancurd
¥ 2 3R A2 I

Braised Ee Fu Noodle

DESSERT

Sweet Potato Yam Paste

REFR
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nua 19§ Suluiq [eunWWo) Xed 9

6 Pax Communal Dining Set Menu
688"

7 Course
Only available on weekday dinner and weekend all day.

SIGNATURE

Chicken on Fire

KN %

Double Boiled Black-bone Chicken Soup with
Antler Mushroom and Fish Maw

JoE B A o 5 1

Crispy Sweet and Sour Red-Spotted Grouper Fish

PE W M E LB &

Pan-fried pork Fillet with Scallions

BT

Braised Seasonal Vegetable with Shiitake Mushroom,
Housemade Beancurd

¥ 2 B B R A3 R
Braised Ee Fu Noodle with Seafood

e ENFE

CHOICE OF DESSERT

Sweet Potato Yam Paste
REFR
OR

Chilled Mango Sago with Pearls

EREHRMHHE B




maEK | 1T
Golden Salted Egg Fish Skin

R MHESN | 16

Crispy Pumpkin with Chicken Floss

W ERe| 15

Deep Fried White Bait Fish

B 2\

LEEA | 16

Shang Hai Drunken Chicken

19znaddy

Vi
&

...................................... :‘%-
HAM | 16 Pz I N
Chilled Spicy Chicken

WP T 14

Sichuan Chilli Oil Dumplings

All prices are subject to 10% service charge & GST.




FHEG | 12

Soup for the Soul

WMH | 14

LY
Sichuan Hot & Sour Soup 0%

Ve
o
— o C
EREZEYST| 18 S ﬁﬁ
Beijing Style Chicken Soup with Dumplings
7N

FEE B 5 3 | 22
Double Boiled Black-bone Chicken Soup
with Antler Mushroom

EHWTk | 24

Lion Head with Crab Meat in Superior Golden Soup

All prices are subject to 10% service charge & G
Y

&



All prices are subject to 10% service charge & GST

BRI B — B XORPPREA | 32
Duo BBQ Platter — House-made Char Siew
& Roast Pork Belly Cubes

MR | 18 ng

Roast Pork Belly Cubes

EIFX 5| 18
House-made Char Siew

a.
7N

189N Odd

Chicken on Fire

BXW | 98

Camphor Tea Smoked Duck

*minimum 20 min waiting time




All prices are subject to 10% service charge & GST.

KERH | 28
Sichuan Boiled Sliced Beef

WHE R | 24
Sweet and Sour Pork

B EE AR | 24
Spicy Sliced Matsusaka Pork

TR | 24
Braised Pork Ribs in Black Vinegar

BB/ BRI | 24
Pan-fried pork Fillet with Scallions or Black Pepper

B B4 | 28
Tangy Beef Tango

ERIFERTY | 26
Sichuan Mala Chicken

THRET | 26
Sichuan Sizzle Chicken

WAL | 26

Beef Tenderloin Cubes with Black Pepper Sauce

1IN




All prices are subject to 10% service charge & GST.

2 RE MR E (64L) | 22
Crispy King Prawn Ball with
Roasted Sesame Sauce (6 Pieces)

KA 6%) | 22
Crispy King Prawn Ball with
Wasabi Sauce (6 Pieces)

B E A IEE & | 34

Chef’s Secret Recipe Cod Fish

poojeas

BRA#F | 32
Tangy Sliced Fish

B AR 2 I | 28
Stewed White Pepper Prawn with Vermicelli in Claypot

WE A | 88
Huai Yang Style Squirrel Fish

XEEF | 32
Sichuan Boiled Sliced Fish

EARIFER (BH) | 28

Sichuan Sizzle Prawn Ball (6 Pieces)




All prices are subject to 10% service charge & GST.

¥ e 2

Stir-fry Seasonal Vegetables

HY, EWP, RED

Simple Stir-fry, Stir-fry with Oyster Sauce,
Stir-fry with Garlic

W= | 20
Broccoli
Wk | 20

Chinese Spinach

FEan
Asparagus

THRIEZE| 20
Stir-Fried String Beans

BHHT | 22
Spicy Eggplant with Minced Chicken

HEZLWIZ | 20
Stir-Fried Hong Kong Kai Lan with Shredded Ginger

WA IR | 20
Chinese Spinach Sprouts in Chicken Broth

FHEX |20
Wok-Tossed and Turn Cabbage

SR T B | 36
Stir-Fried Seasonal Vegetables
with Scallop in Shrimp Sauce

91qe19doA
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ARG BT 26

Silky Egg Seafood Hor Fun

e | 34 %
Braised XO Seafood Ee Fu Noodle
...................................... § 1
WG AETE | 26 S B
Seafood Crispy Egg Noodle ‘;j";

ZHBFMNPIR | 24

Classic Yang Zhou Fried Rice

EZHEBAMYIR| 26
Egg White Fried Rice with Crab Meat

IR | 26
Seafood Fried Rice

THHERTH | 24

Stir-Fried Beef Rice Noodles

All prices are subject to 10% service charge & GST.




All prices are subject to 10% service charge & GST.

MRBTFER| 10
Crispy Fried Beancurd Cubes

BHEF | 12
Sichuan Hot & Sour Soup

FaRXkE| 10
Sweet Corn Soup

REBEERITR | 16
Crispy Sweet and Sour Mock Prawn Ball

HHEBEY KR 16
Sauteed Chinese Spinach with Assorted Mushroom

BAPNHE L | 22
Braised Mock Abalone with Beancurd

fr#ERFE | 20
Braised Ee Fu Noodle with Assorted Mushroom

FRWAR | 20

Assorted Vegetable Fried Rice

uenela3oA




ERBHRMHHE | 8
Chilled Mango Sago with Pearls

BARE | 12
Osmanthus Jelly with Mixed Fruit Cocktails

EEER | 12

Sweet Potato Yam Paste

119559

Mo AL AL A R HE | 12
Crispy ‘Lychee’ Mochi with Molten Peanut

EETHRK| 14

Peach Gum Snow Lotus Seed Dessert
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