
           Botak  Jones®         15 March 2010  

Damn good food at a damn good price ©  

AUTHENTIC AMERICAN FOOD  

AMK *  BEDOK *  BUKIT BATOK *  CLEMENTI* DEPOT  * MARINE PARADE 
SERANGOON  * TOA PAYOH * WOODLANDS * ORCHARD YOUTH PARK   

                            (Please check the back page for outlet addresses and phone numbers)  
 

A << NEW >> , new kind of 

menu  

 

ALTHOUGH WE DO USE SOME HALAL INGREDIENTS, THIS FOOD IS 

  NOT CERTIFIED HALAL 
 

ñLittle Darling, I think the ice is slowly melting.ò 
                                              George Harrison 

The Botak  Jones® many of you remember IS BACK .    
 

ALA CARTE  
AND SETS 

 
 

 

We realize that changing from one type of menu quickly to another may confuse a lot of 
you and to tell you the truth, it confused some of our staff as well. 

So, weôve brought back the set meals that many of you enjoyed from before and included 
prices for all of the items by themselves as well. 

Yes, a few prices went up since our last, last menu but most of those are centered in our 
side dishes. Weôve bit the bullet on margins when it comes to our sets so you all can 

enjoy the convenience of a whole plate of food for one price. 
For those of you who like to mix and match your own creations please carry on. 

 
Our same rules apply though; we will give you the most in quality that is possible for the price. This I 

promise to you personally, 
                                                           Bernie Utchenik ñThe Botakò 

 
Itôs even guaranteed. 
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THE STEAKS  
 

Ah steaks, now letõs get down to the meat of the matter. There is so much information and 

misinformation floating around about steaks these days that some things you think you know 

one day, you hear exactly the opposite the next.  

 

It õs very easy to be confused and it is even easier to be misled.  Most times it isnõt even 

done purposely, the seller just doesnõt have enough knowledge themselves, so they pass on 

what little they know and make up the rest. As they say, a little knowledge is a dangerous 

thing.  

 

Basically, what weõve been taught and what we have found is this: 

BULLS v/s STEERS  

¶ You have BULLS and you have STEERS. A STEER is merely a BULL that has been 

castrated. By denuding the male, a hormone is no longer produced by the ani mal and 

the meat becomes less tough. STEERS are preferred in any quality classification as 

STEER meat is more tender than BULL meat and usually more expensive.  

THE CUT  

¶ The cut of the beef helps to determine its tenderness and flavor as it depends on how 

much that particular part of the cattle was involved in the cattleõs movement while it 

was moving about. Like you or me, a muscle well developed might be tougher than one 

not used too often. The least used cut by the steer is the tenderloin so it happens to 

be the most tender cut from the cattle. The ribeye is actually two different pieces 

joined together. Both are very tender.  

BEEF GRADING  

¶ BEEF GRADING varies from country to country. In the USA the USDA (United States 

Department of Agriculture) determines th e grading. For our purposes, weõll only mention 

the USDAõs top two levels, which are PRIME(less than 3% of all USDA graded beef is 

Prime),  the  highest and CHOICE. In Australia you have basically PRS and PRB, Prime 

Steer and Prime Bull, S (Steer) Grade, in New Zealand there is PS and PB and lesser 

grades. Beef grading is almost always done after the cattle is slaughtered.  

FROZEN V/S CHILLED  

¶ FROZEN beef is generally of a lower quality than CHILLED. So you would find more FROZEN 

PB (Prime Bull) than PS(Prime S teer) unless there is an over or under abundance of either in 

the market. Chilled is preferred as the natural juices wonõt run out in a thawing process. 
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FEED 

¶ How are  the cattle fed?  I was told by a customer proudly that he only ate ògrass fedó 

beef. Well, most cattle are  grass fed as it is the less expensive way to feed cattle. 

Then there is grain fed. BUT, in Australia and New Zealand they will most likely use 

grains such as wheat, barleys and such while in the USA they use corn exclusively. The 

flavorings are different and the effect of the different grains on the meats themselves 

are different. Then there is the length of time the cattle are fed the grain. They may 

be on grass for most of their growth cycle and only switched to grain for fattening for 

60 days, 120 days, 180 days and so on. Since the grains are more costly than grass, 

the more grain the more the beef will cost, usually.  And since corn is usually the more 

expensive gr ain, American beef is usually pricier as well.  

AGEING  

¶ Ageing is another factor. This doesnõt refer to the age of the cattle when it is 

slaughtered but rather the time the beef is allowed to age after it is slaughtered. 

Beef mellows and softens as it ages. What is the difference between spoilage and 

ageing? Conditions, temperature, humidity and knowhow. Generally, beef is better if it 

is aged before marinating or cooking. As aging takes time and must be done under 

controlled conditions, it adds to the price of the beef as well.  

CATTLE BREEDS 

¶ Strains or breeds of cattle such as Wagyu or Black Angus also help to determine how 

the meat will be formed. Not only are these types of cattle bred a certain way but 

they inherently have certain characteristics that migh t make their meat more dear on 

the market.  

MARBLING  

¶ The higher the quality of most beef the more marbling, or lines of fat running through 

the meat it will have. This marbling does at least two things; one, as the meat cooks 

this fat renders out of the be ef making the meat tenderer . Second, a lot of the flavor 

from feeding goes into the fats so the more marbling, the more flavor will render into 

the meat while it cooks as well. Wagyu is even rated by its Marble Score (MS). This 

MS system, which started in Japan has now taken off in Australia.(What a can of 

worms this starts! I have seen so many amateur òexpertsó blogging about the 6- 7 or 

the 9 they ate and comparing who is serving what and what MS. Each Wagyu farm 

develops different cattle so MS is only the  tip of the iceberg, as they say. Itõs the 

farm that matters the most as that is where the flavor of the beef will be instilled)  
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And all you wanted to do was go out and enjoy a s imple steak. Maybe not as simple as you 

thought eh? Consider this; the Australians have imported Wagyu from Japan and cross bred 

them with other cattle. They are then bred again with these Wagyu b reeds until there is at 

least 51 % Wagyu in the cattle and ca n be called Wagyu again. Thus you can find Wagyu that 

has a MS 9 with a fairly flat taste and a USDA Prime that is  infinitely more flavorful.  
 

Too much for you to swallow? Maybe so. We are just hoping that the more you know, the 

more you will understand wh at we are offering you for your hard earned money.  
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OUR STEAKS  ð * All Steaks Include 2 Side Dishes  

 
Botak  Jones® NZ RIBEYE STEAK  

We have made the switch to NZ beef because in our opinion (Jakeõs), the NZ PS quality 

ribeye is tastier than the Australian. We arenõt saying that the Australian is bad mind you, 

only that the NZ tastes better. We hand marinate these to make them even  

more tender and to bring out the true flavor of the beef we DO NOT USE  

artificial flavorings, tenderizers or MSG.  

 

200gm          $15.90  

300gm          $2 1.90 

 

 
 
 

Botak  Jones® NZ RIBEYE  LADYõS CUT 150gms. A little bigger than before)  
If 200 grams of beef is a  little too much, this steak may be just what youõre  

looking for. Oh, youõve found it!           $12.50  
 

 

Botak  Jones® NZ SIRLOIN  

What a wonderful little piece 180 grams of beef we have here. Full NZ PS grade,  

very well marinated and extremely tender for  a sirloin. One of the finest  

examples of value on the menu.        $12. 90 

 
 

            
 

 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 

 
 

©COPYRIGHT 2009 ALL RIGHTS RESERVED GREAT BIG FOOD PTE LTD                                                                                                 Page 4 

Set 



SOUPS 

 
 

CHICKEN GUMBO              REG. $5.00      LG. $7.00  
Chicken Gumbo is a real Louisiana, USA style soup. In Cajun French gumbo means soup. This 

gumbo is made with a traditional roux* to make it hearty. It is slowly  simmered with Cajun 

vegetables, spices, herbs, smoked turkey sausage and chicken. Some people claim that it has 

a medicinal effect like for sore throats or flu but some people will say just about anything. I 

just think itõs really good and I like it most when itõs raining outside and there is a chill in 

the air.  Elias, our Area Manager asked me to put the word òriceó in here. R I C E. Howõs 

that? Thereõs rice in here too, thatõs the way itõs eaten in Louisiana.  (A small taste is 

available at no charge)  

SHI TAKE MUSHROOM SOUP                 REG. $ 3.50     
I had to mak e up this version of soup quite a few years ago  because I didnõt know how to 

make it. Florence makes it now and it tastes really nice. This is a full whole cream soup with 

fresh shitake mushroom s and A LOT of flavor. Very rich , velvety  and filling for a soup yõall. 

Rod Monteroõs fav orite.( a small taste is available at no charge)  

 

WHOOPASS © CHILI  CON CARNE      REG.5.50        LG. $7.50  
Okay, so this is not exactly a soup. So what would you call it ? How about a spicy fragrant 

minced beef stew with beef, tomato, onion, spices and a little jalapeno for a little oomph?  

(A small taste is available at no charge)  

 

SOUP OF THE DAY                $3. 50 
Well, we, being who we are and you, being who you are,  we had to source out some 

exceptional tasting soups for you to enjoy on a daily basis. It couldnõt be runny flavorless, 

chemical enhanced or mediocre. I do believe these will fit the bill. Check out the Soup of the 

Day at the front counter.  

 

HEY!!!!! 
           Order any regular soup  (Chicken Gumbo/Mushroom Soup)  with any  SET $2.00  

For real MAN!!  
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FINGER FOOD (STARTERS)   
(ACTUALLY ANY FOOD IS FINGER FOOD IF YOU EAT IT WITH YOUR FINGERS, RIGHT?)  

 

BAR- B- QUED CHICKEN WINGS         $1.70ea.  (MIN. 3 PER ORDER ) 
Amazing what you can do with some large chicken wings. Wonder why chickens never did 

anything  with ôem. Like I said, large chicken wings are marinated in our mix of spices and 

then char -grilled till they are just nice. A little of the Botakõs garlicky BBQ sauce slathered 

on them and TA - DA! There you go. Here we are!  (WHY NOT ADD A COUPLE OF SIDES AND 

MAKE õEM A MEAL?)  

STUFFED JALAPENOS ( CHILIES )   $7.00  
You get five of these spicy, spicy guys. We make these from real Mexican jalapenos, stuff 

them with mozzarella cheese and then we have the nerve to bread them with Japanese bread 

crumbs. They are  deep fried until the outside is crispy and the inside is gooey and messy. 

THESE BE SPICY HOT YõALL, TAKE CARE. WEõRE TALKING TORPEDOES 

HERE, THEY EXPLODE!  

 

SLICED SAUSAGES OF MANY DIFFERENT DESCRIPTIONS  

GIANT Chicken (pork casing)éééééééééééééééééééé...   $6.00  

GIANT Beef (also pork casing)éééééééééééééééééééé.   $ 6.50  

GIANT Italian (the whole damn thing is pork)ééééééééé.   $ 7.00  

Cajun Chicken (made with ou r own spice mix)éééééééééé..   $4. 50 

Plate of Saus ageséééééééééééééééééééééééééééééé    $2 0.00  

This is all of the sausages. Yummy!!  

 

 

SPICY CORN CHIPS w/ FRESH GARDEN SALSA       $3.50  
We fry the chips and we make the salsa, but WHAT A SALSA!! Fresh peppers, 

onions and I canõt tell ya too much more or everyone will knowé 
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