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CHEF WAI’'S NOODLE BAR
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With an aim to cultivate the culture of enjoying traditional Chinese noodle,
LeNu is a casual Chinese noodle bar that promises diners delectable
varieties of noodles at affordable prices.

Inspired by Chef Wai’s travels to China and Taiwan, where noodles are
commonly regarded as a staple from street food to fine restaurants, LeNu
is founded to delight with value and quality noodle selections. Apart from
using the finest ingredients, the proportion of ingredients are also carefully
measured to ensure consistency in every bowl.

Offering various soup bases and noodle types, there is bound to be
something for everyone, matching each unique taste palate.



CHOICE OF NOODLE
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At LeNu, we give you the option of selecting your preferred noodle type,
providing you with a personalised dining experience.
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RICE NOODLE THICK VERMICELLI SA U, ek i
MDAy, fifE ik, BB, TR . Guaranteed to delight until the
Flat but thin, our rice noodle is A popular favourite among last mouth, our La Mian are
different from the usual ones and Singaporeans, thick vermicelli perfect strands of great bite and
is definitely worth trying! provides fullness and smoothness. texture.
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BRAISED BEEF BROTH
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Indulge in our hearty braised beef broth, which uses only the freshest beef marrow,
bones and other premium ingredients for the most authentic beef taste.
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Additional small bowl of soup is chargeable at $3.60. Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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Wagyu Beef Noodle in Braised Beef Broth
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Beef Shank Noodle in Braised Beef Broth Beef Shank and Tendon Noodle
in Braised Beef Broth
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in Braised Beef Broth Beef Combination Noodle in Braised Beef Broth
(Wagyu Beef, Tendon, Shank)
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TOP-UP $3.90 TO COMPLETE YOUR MEAL :
WITH A CHOICE OF APPETISER AND DRINK  choose from Fi-F4
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SIGNATURE PORK BONE SOUP

A EMEENEED, MU &S ERE R S,
it /DB e 52 M R,
hingredients that goes ! e soup, which is
o delight diners bothoug and old.al ,

2 < RICH IN PROTEIN %
i FROM 30KG 2 tAN[lCOLLAGFN
T0 8KG R e =

ﬂ
— P-

oo ]

- . |
P~ ' ¢ ALL-TIME
12 HOURS OF _FAVOURITE
SIMMERING . T,

ﬁf%ﬁ%

TOMATO PORK BONE SOUP
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Experience the richness of our tomato h crafted from carefully selected fomatogs. Simmered to
perfectlon |t_,boasts a Wtexture hamr;omous blend of natural sweetness and tangi Pss
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Additional small bowl of soup is chargeable at $3.60. Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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Spicy Poached Fish Fillet Noodle
in Pork Bone Soup 4§
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Vegetable Pork Wanton Noodle
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Fragrant Pork Chop n: o
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Fish Fillet with Pickled Vegetable Noodle
in Pork Bone Soup i
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Braised Pork Rib with Scallion No dle; -
in Pork Bone Soup | Splcw\lq?sé i
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Crispy Chicken Cutlet Noodle in Pork Bone Soup
(Spicy/Non-spicy)
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Rice Noodle
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US Marbled Beef Noodle in Tomato Pork Vegetable Pork Wanton Noodle in Tomato Pork
Bone Soup (Spicy/Non-spicy) Pz ¥ Bone Soup (Spicy/Non-spicy)
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Crispy Chicken Cutlet Noodle in Tomato Fragrant Pork Chop Noodle in Tomato
Pork Bone Soup (Spicy/Non-spicy) Pork Bone Soup (Spicy/Non-spicy)
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TOP-UP $3.90 TO COMPLETE YOUR MEAL e
WITH A CHOICE OF APPETISER AND DRINK  choose from Fi-F4
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Additional small bowl of soup is chargeable at $3.60. Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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DRY NOODLE
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Tossed in Chef Wai's special homemade sauce, this is a divine union of sweet and savoury
flavours, guaranteed to delight until the very last mouth.
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Chef Wai’s Dry Noodle with Anchovies
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Braised Pork Rib with ScaIIIOn 'Dﬁ [ s Pork Wanton in Chill V|na|grette Dr
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Dried Shrimp and Scallion Dry Noodle ..
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Crispy Chicken Cutlet Dry Noodle
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Additional small bowl of soup is chargeable at $3.60. Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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SIDE DISH
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Braised Wagyu Beef
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Long Jing Lava Egg _PorkWanton in
Chilli Vinaigrette
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Vegetable Pork Wanton w Xiao Bai Cai with
in Pork Bone Soup - Oyste( Sauce
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Fuze Tea® Jasmine Green Tea
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Lan Fong Yuen Hong Kong
Style Lemon Tea
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Bottled Drinking Water
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Hot Jasmine Tea
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Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.



PARADISE

GROUP

Poised as a diners’ paradise, Paradise Group offers gourmet menus of
exceptional value in a wide variety of restaurant concepts together with a
catering arm.

Promising a sensorial experience with service from the heart, every concept
immerses the diner in an atmosphere that captures the finer points of its
unique culture, particularly the finest from its rich array of culinary delights.

True to our mission to improve, enhance and create for our customers’
ultimate experiential enjoyment, Paradise Group marries tradition with
innovation - a match that, as they say, is made in heaven.

paradisegp.com paradisegrp paradisegrpsg



