
TAKEAWAY & 
HOME DELIVERY

Spending more time at home? 
Take our Singaporean Peranakan signatures away 

with our new takeaway and delivery service.

Pick-up of orders are available in our restaurants during lunch 
and dinner service hours. Orders  may also be picked up from 
the taxi stand. Kindly place orders at least 30 minutes before 

pick-up time.

Delivery of takeaway orders are available 
at a flat charge of $20.

To place an order, please ring:

Violet Oon Singapore at ION Orchard: 
9723 5904 (12pm-9pm)

2 Orchard Turn, #03-28/29, Singapore 238801



We remember our childhood days where the familiarity of family cooking gives 

comfort to the soul. At VO Singapore, we bring you your favourite Singapore 

and Nyonya dishes redefined using the finest ingredients and spices enjoyed in an 

elegant and luxurious environment.
 

We hope you enjoy your experience with us where every day is a celebration and 

where food is all about love, sharing, family and friends.

ION ORCHARD MENU



MAY YOUR RICE BOWL
ALWAYS BE FULL.

---    V. O



SOUP

Mulligatawny Soup . 16
A cornerstone of British Indian cuisine. A mild, creamy curry broth with chicken 

and rice infused with a myriad of spices and topped with deep fried shallot,
spring onion and coriander leaves

Mulligatawny Soup (V) . 15
A cornerstone of classic British Indian cuisine. A curry broth with cauliflower

and rice infused with a myriad of spices and topped with deep fried shallot,
pan-fried ladies’ fingers, spring onion and coriander leaves

(V) – Vegetarian option     Prices subject to service charge and prevailing gst

STARTERS

ngoh hiang . 18
Deep fried beancurd skin roll with prawn, crab, chicken and water chestnut seasoned with 
five spice powder

Kuay pie tee . 17
Julienned bamboo shoot and turnip poached in a prawn bisque and served in a deep fried
“top hat” cup. Topped with prawn, chilli sauce and a sweet fruit sauce

ChiCKen Satay . 16
additional ChiCKen Satay . 6
Chicken chunks marinated in spices, grilled and served with a spicy peanut sauce topped 
with grated pineapple, steamed rice cake, cucumber and red onion

turMeriC ChiCKen wingS . 15 
Deep fried turmeric and lemongrass chicken wings served with a spicy chinchalok sambal

ShoeString FrieS with MaKaSSar aioli dip . 15
Shoestring fries served with a creamy garlic and chilli dip



SALADS

oriental ChiCKen Salad . 24
Poached chicken, almonds, water chestnut 
and crispy lettuce in an oyster sauce and rice 
vinegar dressing, topped with crispy fried 
wanton strips and toasted sesame seeds

oriental toFu Salad (V) . 22
Pan fried tofu, almonds, water chestnuts and 
crispy lettuce in a vegetarian oyster sauce and 
rice vinegar dressing, topped with crispy fried 
wanton strips and toasted sesame seeds

SalMon with Kale Kerabu . 26
Fresh baby kale, pineapple cubes, cherry 
tomatoes, sliced shallot and flame grilled 
salmon in a kerabu sauce of sambal belacan 
and coconut cream

beauty Salad (V) . 24
A salad inspired by ingredients that are 
traditionally associated with health and 
beauty in our Chinese culture. Lotus root 
slices, wolfberries, roasted almonds, and 
golden raisins tossed with taragon dressing 
and topped with orange segments on
a bed of baby spinach

(V) – Vegetarian option     Prices subject to service charge and prevailing gst

Club SandwiCh with iSland Spread and SteaK FrieS . 22
A popular classic of bacon, chicken, cheddar cheese and

baby romaine lettuce, topped with tomato and a fried egg between slices
of toasted bread. Served with a side of steak fries

SANDWICHES



Prices subject to service charge and prevailing gst

MAINS

hainaneSe porK Chop . 35
A staple of the British Hainanese kitchen.

Deep fried Kurobuta pork loin crusted with a cream cracker batter,
topped with a house-made tomato reduction. Served with steak cut fries

and a side of petit pois tossed with minced kale 

Vo’S Shepherd’S pie with houSe Salad . 24
Slow-braised mince beef topped with

creamy mashed potato and baked to crispy perfection.
Made to a traditional English recipe long favoured by Singapore households 

ChiCKen Curry with roti Jala . 24 
A fragrant and mild, creamy curry of chicken and

potato slow-cooked in spiced coconut milk served with
a traditional laced pancake

FiSh Curry with roti Jala . 30
A fragrant and creamy curry with red snapper and

ladies’ fingers cooked in spiced coconut milk served with
a traditional laced pancake



Prices subject to service charge and prevailing gst

NOODLES & RICE

hainaneSe ChiCKen riCe . 22 
A Singapore classic of poached chicken and fragrant rice infused with rich
chicken broth. Served with chilli garlic sauce, ginger jam and thick dark soya sauce

dry laKSa . 25
Fresh rice noodle tossed in violet’s laksa gravy, topped with prawns,
tau pok and bean sprouts

roaSted SarawaK blaCK pepper tiger prawn paSta . 26
Singapore’s classic black pepper prawns fried in fresh toasted Sarawak black pepper and 
butter tossed with spaghetti and topped with arugula

beeF hor Fun . 26
Slices of 150 day grain-fed Black Angus tenderloin flash-fried Cantonese style with 
a black bean sauce infusion on silky wok-fried fresh rice noodles, with a side of fresh 
poached kailan

naSi goreng nyonya with CriSpy hae bee . 23
Fried jasmine rice tossed with prawns, hae bee, sambal belacan and fresh cucumber,
served with sambal ikan bilis hijau

JaSMine riCe . 2

brown riCe . 3

ChiCKen riCe . 3



(V) – Vegetarian option     Prices subject to service charge and prevailing gst

beeF rendang . 25
Tender beef shin braised in a creamy coconut sauce flavoured with a melange

of spices, kaffir and bay leaves

buah KeluaK ayaM . 25
Classic spicy and tangy chicken stew and buah keluak nut infused with fresh 

root spices of lengkuas and turmeric

babi pong tay . 19
Slow-braised pork belly with dried mushroom and bamboo shoot flavoured with 

bean paste, cinnamon and cloves

Cod FiSh with CreaMy laKSa SauCe and Coriander peSto . 39
Baked cod in a delectable creamy laksa sauce, drizzled with coriander pesto

udang goreng Chilli . 33
Prawns tossed in a fragrant and spicy chilli padi garlic sauce

SaMbal eggplant nyonya . 13
Wedges of fried eggplant topped with a spicy and sour sambal sauce

Chap Chye . 16
Classic nyonya festive dish of braised mixed vegetables andbeancurd skin in

a rich prawn bisque

Sayur lodeh (V) . 14
Mixed vegetables and tempeh in a fragrant and mildly spicy coconut gravy

MeatleSS Meatball rendang . 15
Walnut and cheese balls braised in a creamy coconut sauce flavoured with

a melange of spices, kaffir and bay leaves  

FROM OUR NONYA KITCHEN



Prices subject to service charge and prevailing gst

DESSERT

gula MelaKa tea CaKe with 
CoConut iCe CreaM . 15
Gula melaka tea cake served with coconut 
ice cream, topped with toasted coconut 
flakes and gula melaka sauce

Kueh beng Kah .  15
Fresh tapioca cake infused with coconut 
cream and served with coconut milk and 
gula melaka

pineapple upSide down CaKe with 
hoMeMade CuStard . 13
Light butter sponge topped with pineapple 
and a butterscotch sauce

Vo’S CaKe SeleCtion

Our signature cakes are
baked fresh. Kindly ask your server 

for today’s selection

ICE CREAM

CoConut iCe CreaM 
with houSe-Made gula MelaKa CruMble, toaSted CoConut

and gula MelaKa Syrup . 9

Vanilla iCe CreaM

with houSe-Made Malt CruMble . 8

gula MelaKa iCe CreaM 
topped with toaSted CaShew nutS and CoConut ShaVingS . 8

ChoColate iCe CreaM

topped with houSe-Made CornFlaKeS CrunCh . 8


