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Whole 3-Head Abalone Braised with Oyster Sauce

Valid 1 - 31 October 2024

DINE, EARN & BE REWARDED
BE A JUMBO REWARDS MEMBER TODAY! >

Terms and Conditions:

Valid for dine-in and takeaway at any JUMBO Seafood restaurants. Not valid with other discounts, promotional vouchers

and JUMBO Rewards privileges. Photo is for illustration purpose only. The Management reserves the right to amend the
above terms and conditions without prior notice.

n jumboseafood @ jumboseafoodsg @ jumboseafood.com.sg


https://www.jumbogroup.sg/en/jumbo-rewards
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— CHEF RECOMMENDATION —

Trio 5eafood Treasures in Superior 5tock

Trio Seafood Treasures
in Superior Stock

RARENOSEHANTR, WM. 5
REHASHHRERS, HiENABNE
AR A W RO I

Made by simmering flower crabs in spices to
bring owt the amazing wnami flawour, owr
superior stock is served with Korean clam,

shrimp and dory fish.

@ﬂi & -

Live Korean Clam

Stir Fried "Kum Hiong' Style

ELE @ A, R L
REMERE. RERREASTE. =X
R A S .

Owr specially ooncocted - wniguely Southeast
Asian - "Fum Hiong" sauce is pleasanthy spicy ard
saeet, tinged with the rch flavour of dried
shrimps.

- 538

=it/

Par Parton

03 A

Crispy Fried Frog Leg with Sliced Ginger

Chilled Sliced Abalone
with Chef's Special Sauce

SpStarsImEIgss O
BN W . .

Bustrafian 3-Head abalone fully flavoured in
superior  stock, combined with oucumber,

pineapple and our special milldly spicy plum
SFUCE.

Crispy Fried Frog Leg with
Sliced Ginger

SmEEERE, BENhRRERENE
MER WERNEROERS TEES.
Crispy on the outside and tender on the inside,
our fried frog legs are scented gently with ginger
Chinese cooking wine, and garnished with crispy
deep fried ginger shioes.

45

$36
M
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— CHEF RECOMMENDATION —

05 HEE ..............................

Cod Fish Waok Fried with
Chef's 5pecial 5auce

EEENNMERELERNENENE
B GERENRE AEENER

Thig celicious creation of golden cod figh ingots
it glazed with & piguant aoce made fram a
blend of exotic Southeast Asian spices, crushy
o the outside, whilst moist and fender within

Live Korean Clam Braised
with "Bee Hoon' in Aromatic Broth
HREESEN, ﬁ}ﬂilﬁlﬁ!

u#mmlmﬂﬁ 2 S i e
B OREEN

‘Bee Hoon' and Korean clams braised in a rich
aromiatic flower crab broth, sprinkled with
crispy polden pork lard and fried scallions.

o7 Mg Em e

Fried "Hor Fun'/Crispy Noodles
with Seafood

ARE RN E, aEEE. 9%
Hﬂﬁﬁlnl.ﬂﬁgﬁlaﬂﬂlﬁ.
AEEmumiE.

Sair fried to 2 maist and lightly charred perfection with
“weok el our sesfood Hor Fun'” is simmered with our
fulkbodied superior stock. Comes with 2 choice of
aispy noodes or 2dd an ege for a siloy finish.

$22

s

533

o

FiL

<

Live Korean Clam Braised "Bee Hoon'
in Aromatic Broth

os EHIEEHE e

Pork Ribs Glazed with
Tangerine Honey

IH##!“ EANRES. EHSRER
#iEﬂﬂlﬂ!H TR R
HHREN SR

Specially marinated pork ribs steamed, deep fried
aind coated with a divinehy citrusy sauce.

oo FREFWEREY

Chinese S5pinach Braised
with Conpoy and Century Egg

RS, REESY. dE.
FRIER. BUNENBETRE. BE.
EETANE, RN

Slow boiled for hours, the rich superior stock iz

poured over Japanese Conpoy, cerbury egps, saited
ergs and Chinese spinach.

10 WL FEHRBHT
Mao Sham Wang
Durian Pudding

SEEET, AOREAREN, DERERF

Eﬂﬂg:WEEHWEIHIEEIW =i

Thiis tropical dessert will hit the swest spot for you
with its penerous serving of premium Mao Shan
Wang durian puree kyered with @ milky snoma.

ivis

$36

Lol

548
L

$22

a5

533

Lol

FiL

48
=45

Per Portian

WERSERE R, Pricis am sshjoct o sendos charge ssd prevaling GET. | BOMHTESEEERE (RHETHRT) &6, &8 & 08 B8, B SRR, SR
W, BSRNESANE. Our food may contaln of oo late contmet with [Bul not limibed o) mil, sggs. Gsh, shelfish, Do nuls, poasels, wheal s 5oy s, Plass

spmakl o our Servics S I you hive any comesme.
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East Coast Seafood Centre
RERERPL
Block 1206 East Coast Parkway, #01-07/08,
East Coast Seafood Centre, Singapore 449883
Tal: +65 6442 3435

Dempsey Hill
BER
Block 11 Dempsey Road, #01-16,
Derpsay Hill, Singapore 249673
Tel: +65 6479 3435

Jewel Changi Airport
EREDT
78 Airport Boulevard, #03-202/2037204,
Jewel Changi Airport, Singapore 819666
Tel: +65 B3B8 3435

&N HO CHI MINH

DONG KHOI
2-4-6 Dong Khoi, District 1,
He Chi Mink City, Vietnam
Tel: +B4 28 3823 0796

NGUYEN DINH CHIEU
172 Mguyen Dinh Chieu, District 3,
Ha Chi Mink City, Vietnam
Tel: +84 896 B89 778

TRAN HUNG DAD
64 Tran Hung Daa, District 1,
Ha Chi Minh City, Vietnam
Tel: +84 93 707 78 33

BRINGING

SINGAPORE
CHILLI CRAB

TO THE WORLD
ﬁmm%ﬁ:ﬁ% OUR NETWORK OF OUTLETS

Pk SINGAPORE

Riverside Point
Y
30 Merchant Road, #01-01/02,
Riverside Point, Singapore 058282
Tel: +65 6532 3435

IO Orchard
EHE - OY
2 Orchard Turn, #04-09/10,
|ON Orchard, Singapore 238801
Tel: +65 6737 3435

The Riverwalk
TR
20 Upper Circular Rd, #8148,
The Riverwalk, Singapore 058416
Tel: +65 6534 3435

&l PHNOM PENH

Chip Mong Mega Mall 271
22510 227
Yathapol Khemzrak Phoumin Blvd (271),

Sangkat Boeung Tumpan, Khan Meanchay,

Fhnom Fenh, Cambodia
Tel: +855 B731 3435

jﬁ_‘i}:_ SEOUL

IFC Mall
L3 IFC Mall, 10 Gukjegeumyung-ro,
Yeongdeungpo-gu,
Seoul, South Korea
Tel: +82 02 6137 5510

: ﬂlﬂ';\_

ghai

Asia
SINGAPORE
L#§ SHANGHAI Jb3 BEUING
iapm Mall Beijing SKP Mall
R iapm #itH L= SKP %ith

999 Huaihal Middle Road, lapm L5-502,
Xu Hui District, Shanghai 200030, China
Tal; +86 21 6466 3435

ifc Mall

LHEER @S
& Century Avenue ifc, 13-10,

B7 Jian Guo Road, Beijing SKF
L6-D&00%, Chaoyang District,
Beijing 100025, China
Ted: +86 10 6507 3435

Universal CityWalk Beijing

Pudong New District, Shanghal 200000, China L E I ER R4
Tel: +86 21 6895 3977 Ma. 1, Universal Boulevard,
Tongzhow District,
[ Avenue Mall Beifing 101121, China
ﬂ!*‘ﬁm Tel; +86 10 5096 0926

99 Yian Xia Road, LAvence Mall, LG1-LG101,
Changning District, Shanghai 200051, China
Tel: +B6 21 6218 3035

#M FuzHOU K] XIAMEN
Rong Qiao The Bund JFC
RS BILFC b
136 Lizoyuan Road, Jinshan Street, SEB Hall JFC,
Rong Qiao Bund One, Tower D, L2-28/29, 1703 Huandao East Road,

Cangshan District, Fuzhou, China
Tel: +86 591 8786 3435

Siming Disctrict, Xiamen, China
Tel: +86 592 550 3435

| ¥ E-‘._I SANYA ﬁg NANJING
Summer Station Sanya ifc Mall
SEEHE 1 B B ifc i

Ath floar, Tower 1, No.2 of Yu Xiu Road,
Sanya, Hainan, China
Tel: +86 898 3180 1666

L3-1,International Financial Center,
Mo, 345, liangdong Middle Road,
Jiarye District, Nanjing, China
Tel: +86 25 8633 3435

88 MHGKQK K il WUHAN ﬁ ;ﬂ'.'. 'I'AIFEI
ICONSIAM SlMll F.ﬁ.FIﬁ.GGN Wuhan SKP Qutlet Shin I(nng M}lsukmhi Ta[pel }h‘.]nyi Ha:ma
299 Charpen Makhon 5 Alley, Khlong Ton Sai, 991 Rama | Rd, Khwaeng Pathum Wan, BWSKP B HE=HedkEYEEH

Ehlong 5an, Bangkok 10600, Thailand
Tel: +662 118 6290 1/ +669 9110 5888

Khet Pathum Wan, Krung Thep Maha Nakhon
Bangkok 10330, Thailand
Tel: +662 162 0520/ +668 7785 7997

L5-D5015, No. 18 Shahu Avenus,
Wuchang District, Wuhan, Hubei
Tel: +86 027 5995 7788

3F, No. 12, Songgaa Rd, Xinyi District,
Taipei City, Takwan 110
Tel; +886 2 2720 7333
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THE BIRTH OF SINGAPORE-STYLE SEAFOOD

MMBERA “W” ZRE, PUEA, SERA, HEA=ZKKREIE,
Rt QAN AR ® . STMEHFNHRARE, MEFBR
AN, MR TS IRE K, ZTARFTMEER. T RELEHEN
e, EERINEH.

“FIREIUEEE” NRXTR, MEERARELFEER, HELMRIBREN
'R, BHRSESEEER, HREARMZEX, FETIRANORK.
EAFMBESHTUNER, BERBBEELHATHP—ELR
FH. BERBZORRMERS, HPEXsa TENER, SXRRXARE
AAIERERAOE R, TEAMM, "EH, FF, ARRTF, BEALEA

ALEANERT., THEARRKEORSGHAFRE. LULITIEHE
MM RER, WP HERE, REELOER, AMHKEMRIX,
B, BER, BlMEA—E8 “FingEE" M.

IR RFEAERZEIIESN, ERTRENHFSEXARNIKE, ¥iS
g TS EERIMIELERE. RINFERUEESNREER, HEH
FEES—OPFEZBFRIEH M.

Singapore, the ‘Lion City’, is made up chiefly of three races — the Chinese,
Malay and Indian along with other races including Caucasian and Eurasian.
Set against the backdrop of this multicultural background, JUMBO Seafood
prides itself on bringing diners the very best of Singapore-style seafood
cuisine. An island nation with a rich, melting pot of ethnicities and races;
each diverse culture brings its own traditional flavours that have come
together to form a uniquely Singaporean taste.

This taste — the very highlight of Singapore-style seafood — finds its origins
in the unique sauces that result from the mingling of different Southeast
Asian spices. Qur Award-Winning Chilli Crab recipe, for example, boasts a
combination of Malay and Indian essential spices (such as chillies,
turmeric, lemongrass and candlenuts), Chinese fermented bean paste and
the tomato sauce highly favoured by Westerners. A myriad of ingredients
come together in this recipe, straddling different races, cultures and
continents to gel into a unique flavour, lending the sauce a spiciness tinged
with a sweet sourness that enfolds a subtle eggy fragrance. It is truly an
iconic dish of Singapore.

Singapore-style seafood marries the rich flavours of carefully spice-
concocted sauces with fresh seafood to achieve scrumptious perfection.
At JUMBO Seafood, we promise a mouthful of surprises with every bite -

each a distinctive flavour you are sure to remember for a very long time.

J50G Al
1272022
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EESENE
THE JUMBO SEAFOOD STORY

B T1987 ML ERE, ERERRNEASWENRM, thE—VRIFIE.
SEREESERON—EET (NSHERNAOMARE) , CUREEERK
AEEERR, WMBRIEEARAENE, RIXHSEIMNER, ESTREE
EEEREMEE, DI EZSE.

BT ERNBERENEFINRAGEE, TSR, REEIDAFRkerE
HEfF, EEEERAGREOEHRMLAFHENHEIS.

EESHSFRNLERB ARSI S EBRERR.

EERSOHOTMALH, #H T -RIBZE AR ETER%, Fib
RENERPEBNZERFAMK. XEFR(NSHERNEEE, RHMN
BaER, £REH, MR X 0. EMEEENF.

JUMBO Group of Restaurants’ most prominent brand had humble beginnings
in 1987, with JUMBO Seafood operating from a single outlet (now our flagship
restaurant) in East Coast Seafood Centre. The restaurant soon gained a loyal
following, garnering a reputation for serving only the freshest seafood cooked
to perfection, with iconic dishes such as the Singapore Chilli Crab and Black
Pepper Crab capturing the hearts of local and overseas gastronomes. As its
reputation grew, so did the number of outlets.

In addition to serving our Award-Winning Chilli Crab, Signature Black Pepper
Crab, Golden Salted Egg Prawns and Crispy Fried Baby Squid, the chain of
restaurants offers other innovative and distinctive menu items, including other
seasonal dishes.

JUMBO Seafood has garnered many prestigious culinary and service accolades
over the years. These include Singapore Tatler’s Best of Singapore, Excellent
Service Award, TripAdvisor Certificate of Excellence and the Ctrip Food Award
[Singapore Choice: JUMBO Seafood (Dempsey Hill)], just to name a few.

As a result of our research, development and continuous innovation, JUMBO
Seafood introduced the JUMBO Chilli Crab Paste, JUMBO Black Pepper Crab
Spice, JUMBO Cereal Premix and JUMBO X.0. and Sambal sauces in the form
of retail packs, allowing customers to recreate the signature flavours of
JUMBO in the comfort of their own home.
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':' %ﬂ‘ Juices
4§ W / Each
nn @E} g‘aﬂéinnm $6.80

Beve rages 4% / Per Glass
B $5.80
Watermelon
&) & $5.80
Orange
o $5.80
Calamansi
A §5.80
Aloe Vera
With Lime
NHE coffee
3% / Per Glass
ADE v $5.00
Espresso
Q> =mu $5.00
Long Black
HHE $5.50
Flat White
()2 ke $6.50

BARIHET

Italian Soda

W4 I Per Glass
HER $5.80
Green Apple ]
O» =& $5.80 % 3 -y
Mango j e

¥ i

301 5.80 e > &
GE Lychee A 3 ’é e

W 7 Sk

Still/Sparkling Water R R
% / Per Bottle | rﬁ'—-

M ik 50cl $3.00

JUMBO Mineral Water 50c|

EIB X AH R K 50c $5.80

Acqua Panna 50¢|

EI1E® 50cl $5.80
San Pellegrino 50cl

m Wit Gradls i basedf an Fe
3 K crpartion befors soditon of ios. [G 85T
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Homemade Drinks

2 s/
Per Glass Per Jug
ok $3.80 $15.00

Barley
PR $3.80  $15.00

Luo Han Guo

i’%ﬂ( Soft Drinks

-t W
Per Can / Per Glass
AN $3.80
Coke
=& $3.80
Sprite
LIS $3.80
Coke Zero
Rk $3.80
Ginger Ale
Q= ##7 $3.80
Soda
O Ehk $3.80
Tonic Water
O ks $3.80
lce Lemon Tea
“ﬁ?ﬁ Beer
B/ =5E/
Per Glass Per Jug
R R E $10.80 $42.00
Tiger Beer
#4# / Per Can
EhHRE $11.80
Heineken
f2h+ BEE $12.80
Guinness Stout
%} / Per Bottle
FZ 9 $11.80
Corona
7 it e - MR

BEGA
1242033
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REGRCTRENERERA AN —EBE.
REEBHERNESRTI1987F, HE#ETESR
iRLURI S, SER LHOEEE, A
BI10MNEREEFHSAANEMEES, X

ERATHRARKREENRRTIEEHMER
METERILAER SREAEBLSHTNERL
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Live crabs drenched in a mouth-watering sauce
expertly fused by our chefs with a myriad of over
10 different Southeast Asian spices, this flavourful
blend of spiciness tinged with a sweet sourmess
enfolds a subtle eggy fragrance that brings out the
freshness of crab. Featuring ingredients that
straddle different races and cultures, this is one
dish that epitomises the multi-faceted culinary
culture that is uniquely Singapore.

Wil (f W) %, THE, &, A8, o8

i ook Wy e 2 (EE ST =,
e into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanets, wheat and oybeans. Please spea
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A selection of our best-selling, unique culinary creations which are must-haves
o complete your gastronomic experience at JUMBQ Seafood

SINGAPORE SIGNATURE
BLACK PEPPER CRAB

EEEEAAN L EZIE, FHESHHTR
RAMLIGETIHES, BHELERTRAND
MURREREENES, HEERESHE
AR EERE. AHERHAINGHS
B MEERREnRBEN "JE" | TR
S0 E S RN,

Cooked in an ingenious marinade
concocted by stir-frying sweet butter with an
ambrosial premium pepper mixture that has
been specially selected and roasted, the
fragrantly piquant black and white pepper
bring out the freshness of the crab to delight
any spice lover.

PG Chinese Tas: 5150 & Adper cerson | &F hus 5120 Slperpiate | hEERLEESSEREN, DEATESETRL /£, TANRTINESN. Chinese Tea and Nuts

ama chargeabée, please let our staff know if you would prefer not to have onefboth served foyou. | M AASEEE. Phol
S (RS Sienature Dish




HHBHBE  RECEN

JUMBO CHICKEN SATAY BABY LAMBE RACK GRILLED
WITH PEPPER AND HONEY SAUCE

HiEW NN RER T ESHERN VoA el T A AL A B T AR B 9 Ak
ik, EMETHEREEARE. MO, MR, DEBEEERN, ¢
i L AR FERIMEENASE, & ARTEXRRAE.

. L]
i i s Marinated in a honey and black pepper Blend,
This Singapore heritage dish comes with big the lamb is seared on the outside but tender on
chuniy meat marinated in delicious spices, then the inside.
grilled to perfection over high heat until they
farm delectable crispy brown edges. Savour it
with our home-mada peanut and pineappia e T
sauce o elevate the flavours to new helghts, £18 me/ per pace

) $14.80 e /6 Shicks '

Bty ot mR . TP AL

LIVE BOSTON LOBSTER BRAISED WITH
SUPERIOR BROTH

RERE G R, IR T R R R A
HFR. ERALFER, TWAR, BEEIESHAERENLE
FHEAFENERECANOE T RGNMERE, hHEER
FIAIL R .

A deceplively simple dish that truly exhibits the natural nectar of
fresh, live seafood; Boston lobster ks carefully bralsed In superior
stock, the sweet broth itsalf brewed for at least & hours with a variaty
of rich ingredienis including premium pork, Yunnan ham and pig skin.

$13.980 w100 1 per 100g

MEIEERP4a. ¥

LIVE RED TILAPIA DEEP FRIED
WITH NONYA SAUCE

RERKEEFTESNELN, BF
RAIM—ERNES. FWntfHtnA
B, LRNTEATAHAR, RO

Tha MNonya inspired savce takes centra
stage with this dish of deap-fried Tilapia.
Raw sugar and milk balances the mild
spicingss with some sweat and tangy that is
instantly refrashing.

.
T

i
=l

Sﬁ.ﬂﬁmm ! per 100g

FEBSHNBEET, Pices sie subsec? 1o servce charge Bnd prevaing GST, | BN ARMeD (BSEFRE-T) S, T, &, B8 2% %, SENLE. NREN
SR, RS RS SRR, Ourfecd may contain of come inte contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wieat and soybeans. Please speak

to ouir Service stafl if you have amy concerms.

T
SCALLOPS WRAPPED IN YAM RING

Fomif, DRFENGHOENESRN
ﬁgii.ﬁﬂﬁﬁ%ﬁiﬂ“ﬁi"ﬁ

Frash, julcy whole scallops embedded in solf,
flavourful yam paste, deep fried and served
with traditional sweet ‘Ngoh Hiang' sauce.

£37 i ¢ smal

JSDG Al
T2fa0e
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SEAFOOD BACON ROLL TOSSED
WITH SALAD CREAM

HAERNEFARFEBETVOSHERERENP
Eadt. S CARNTEE, RIEEEEmREEN
REN LS.

A maich made in heaven for meat and seafood lovers, experience
& symphony of flavours with fresh seafood pasie wrapped in
savoury bacons sirips and layered with a doliop of refreshing
salad cream — a delight for all the senses.

e L
L] ¥

$16 &/ sman

TR

DONUT WITH SEAFQOD PASTE

REF @ W AR AR FRRNZR
5, BiGE®SIPROELETE, RIEL
RENEKRES, HE%—0O.

Dough frifters stuffed with cultlefish paste,
coated with fragramt sesame seads balors
deap frying to a delightful, golden erisp and
senvad with sweet peanut shrimp pasta.

S18 b/ smaa

L3 ]

'MEE GORENG' -
FRIED NOODLES MALAY STYLE

REALRA, DRPEDENBERBHOER
2—. REHEOERER T ROBEPFEOER
fEReR, FiRiED, ARENRE. BENTTFE
EHFESHROM.

One of JUMBO's best-selling dishes and made with our
own unique blend of spices, this flary noodle dish s
perfactly balanced betwean spicy and savoury; scrambled
with eggs, fresh seafood and bean sprouls to create a
kaleidoscope of flavours.

& .
L La

£97 4 / Smal

FIBCERZR i 44

COD FISH STEAMED WITH PRESERVED
RADISH AND DICED CHILLI

iR SRR\ ODE, BL4dARROERR
RO, HrRWA, B, SARRLS.

Filet of cod s steamed atop a silky bed of egg whites,
with dicad chilli padi and toppings of minced presened
radish and garlic sautbed io 2 fasie mékange.
The succulent cod simply medts in your mouth.

$78 ®# / por pioco

AR AR

SHELLED PRAWNS FRIED
WITH GOLDEN SALTED EGG

R R R SR A P — MR R F
FREATERN .. SERAMAYIRER, REHERET
FHRASHEED, BTEL0HTNEE.

A crowd favourite amedst a sea of salted agg yolk
offerings, this JUMBO signature dish features
prawns skilifully wok fried to achieve a delicate
crispy  exderior, whilst preserving the fender
crustacaan within.

i i
- =

28 / Smat

. i Chineee Tea: 5150 8 Adper person | &0F Nus 120 Bllperpate | DEESEERSNERLA, DR TERESL /EEE, RiEMMESEN. Chinese Tea and Nuts
J50G Al are chargaabée, please let cur staff know if you would prefer not o have ona'both served foyou, | EIM RASERE. Phoios are foe llpsimlion purposes only
1072043 (3 [ERTE Signature Cish
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Golden Salted Egg Prawn Chins

Appetiser

101.

@ 102.

103.

104.

@) 105.

106.

ﬁ{ﬂ"f’ Per portion

FELTHBTERIPF (ws00m 569

Live Boston Lobster Chilled with Frash
Fruit in Sesame Dressing (approx. 5005)

BFEEEREFPE 22
Dragonfruit Lobstar Salad with
Lumpfish Caviar

BT TIELF $18

Chilled Live Prawns with Mango
and Pomalo

Bkl $18

Chilled Mange Shredded
Roasted Duck Salad

BREH+HHE 714
Seafood Donut Tossed in Salad Gream

R & EFIE §9.80

Golden Saled Egg Prawn Chins

® 102 BFERERRIFYE

Dragonfrult Lobster Salad with Lumpfish Caviar

® 105, WRETHE

Sealood Denut Tossed in Salad Cream

B WSS, Pioes are subgect 1o service charge and prevanng GST. | BATSRSTESANRRD (BXOFMIT) S0, B, &, A8, B8, 53, FRNAR. QREK

SR, RS RS SRR, Ourfecd may contain of come inte contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wieat and soybeans. Please speak

o our ervice stafl if you have amy concerms.

JS0G Al
1053023
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@04 EFTBEEH

Seafood Pumpkin Soup

Soup / Shark’s Fin
| Abalone

wh-tmapp.ﬁuniuupmuil sunshine: this rich,
velvety golden soup showcases a ey of premium seafood
ingredients; the sweetness of fresh scallops and prawns against
a backdrop of creamy, ambrosial pumpkin.

4 / Per Person WS M kA
201. PPEEERANREE $48 BT S

Superior Shark's Fin Soup
with Crab Meat

202 BIFERLE $20 $60  $90 5120

Braised Shark’s Fin Soup
with Crab Meat

200. EpaEE 516 $46  $69 592

Braised Crab Meat and
Fish Maw Soup

@204 SEHES $16 $3 $58 $m

Seafood Pumpkin Soup

s M KA

205. BEre A $32 %48 %64
gﬁ._’; Each Seafood Fish Maw Soup

207, iBtaE $58 206. WHSWH $18 327 §36

Chilled Sliced Abalena with Seafood Beancurd Soup
Chefs Special Sauce

208 ERFER=ES
Whale 3-Head Abalons Braised with
Oyster Sauce

200. = MSHNTE(TIR)
Sliced 3-Head Abalone Braised with
Seasonal Vegetable

210. EERAWS TS

5-Head Abalone and Shiltake Mushroom
Braised with Oyster Sauce

B

208. BEFR=LWE

Whole 3-Head Abalone Braised with Oyster Sauce

M Chiness Taa: 5150 8 A/per person | &'F M 3120 S0per plate | DEEREETSNEERN, DEEFSRESL JET0E, NEMMIIGMAN. Chlhste Ted and Mits
are chargaabés, please lot cur staff know if you would prefer not o have onatath served foyou., | SN RASREE. Pholos ace foe lpstation purpeses only
3 AR Signature Desh
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Mocha Pork Ribs

EHFIzhkUENERSORMEEEAREN, REBNE,
HA R EEE R R -, AR, B,

The pork ribs are marinated in a secret blend, then fried till crispy
on the outside and juicy on the inside, before being coated with a
rabust mocha sauce,

F
i/ Per piece
301, EEEN 518
Baby Lamb Rack Grilled with Pepper
and Honey Sauce

®302. WEF4H

Beef Fillet with Black Pepper Sauce

@aoa. EEHE

Mocha Pork Ribs

04, EmBEEAS
Pork Riba Glazed with
Tangerine Honey

305. F=HEIPEA

Venlson (Dear Meat)
Stir Fried with Ginger
and Spring Onlons.

306. [hIRES
Sweet and Sour Pork

FEFSH RS, Pices ate subsect 1o sarvice charge and prevanng GS1, | RSOSSN ERRD (ESEREMT) $6, T, & 08, #% 5%, SENLE

516
M KL
$36 548
536 548
$36 S48
$30 540

AL B
SR, RS RTISHEEAER. Ourfood may contain or come inte contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and <oybeans. Please speak
to ouir Service stafl if you have amy concerms.

JS0G Alc
0023
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Poultry

307. |G
Golden Phoenix Chicken

0 /Half —R /Whole

307. S0 $22 $40
Golden Phoenix Chicken

308. FEETS $22 $40
Garlic Fried Chicken
S EM KA

300, EEEHE S18 %27 536

Chicken Stir Fried .

'Gong Bao' Style

308 FEHIEFE
Garlle Fried Chicken
6ifi /6 Sticks

310. fSEIAGELE $14.80

Jumbo Ghicken Satay

310. WHBAEDE

Jumbo Chicken Satay

IR Chinesa Tea: 5150 £ A/per person | @ Hus 3120 B8per pate | DEELLEEERSEREA, QR TEEERE JATEE, REWRVISMNN. Chinese Ted and s
are chargaabés, please lot cur staff know if you would prefer not o have onatath served foyou., | SN RASREE. Pholos ace foe lpstation purpeses only
3 AR Signature Desh



a03. BEF S R

Beancurd and Assorted Seafood
| Bralsed in Claypot

Ll

-
Beancurd

hs N KA

®4ﬂ1- BAYSRS R | . BRIBERSE $26  $39  $s2

Home-made Vegetable Beancurd "
Braised with Crab Meat Beancyrd Bralued with
Crab Meat

BEEETE $22 %33 M

Home-made Vegetable
Beancurd Braised with
Fresh Mushrooms

BRORE $24 %36 S48

Beancurd and Assorted
Seafood Bralsed In Claypot

230N $20 %30 sS40
Beancurd on Hotplate

N

BHERH—EF, S maE, EE
A, FEEE, ARk,

Topped with a vegetable paste, the home-made
beancurd is fried to a golden hue then simmered
in a flavourful stock of fresh succulent crab meat
and egg whites.

FEBSHNBEET, Pices sie subsec? 1o servce charge Bnd prevaing GST, | BN ARMeD (BSEFRE-T) S, T, &, B8 2% %, SENLE. NREN
SR, RS RTISHEEAER. Ourfood may contain or come inte contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and <oybeans. Please speak
to ouir Service stafl if you have amy concerms.

JSDG Al
1052023



l 4008412 BE | SEE

Asparagus / Chinese Chives

405. FTFPFE/AE=R $32 S48 $64

Asparagus | Broccoli
Stir Fried with Scallops

406. SRR $16  $24 32
‘Kang Kong' Stir Fried with Sambal

407. FHNEERNES $22  §33  H44
Chinese Spinach Braised with
Conpoy and Century Egg

408. TErEi\BTER $22 533 sS44

Seasonal Vegetables Braised with
Shiitake Mushroom

405. HTFEA=1E

Broccoli Stir Fried with Scallops

409, M $22 533 S44
Asparagus =iE
Cooking Style [ZEZIE}
410. @m=7E $20 530 sS40 A T
Broccoll Stir Fried (Plain)
B. =H
Stir Fried with Minced Garlic
M. FFE= $6. 824 g2 c. §Eilp
Baby ‘Kai Lan® Stir Fried with Oyster Sauce
D. 2EB1
Siir Fried with Sambal
412. HhR §16 $24  $32 E X.0. W%

Chinese Chives | St Fried with X0, Sauce
* SN Add: $2 (5) 53 (M) S4(L)

. FTOEEGRES
Chinese Spinach Braised with Conpoy and Century Egp

406. SERKE
‘Kang Kong' Stir Fried with Sambal

K Chinesa Taa: §1.50 | A per person | % Nute: $1.20 illiper plate | SEFLAREEANERTHE, SREFEEESE / BE, SRORNAMNS. Chinsss Tea and Nuts
J50G Alc sre chargeabis, plesse it our stafi know if you would profor not in have cnelboth served to you. | B ROGBER. Pholos are for liusinesion purposes cnly.
0272024 {5 68T Sipnadure Dish




{3 / Per portion

@s01. EiREE $36
Cod Fish Waok Friad with
Chef's Special Spley Sauvce

@ 502, SEHRNERSHECIEIESL $19.80

Chilli Crab Meat Sauce with
Sliced Fried "Mantou’

#5{% / Per piece

@503, MEEHENEe $28
- . ManmaAns
Prasarvod Radish and Diced Chill Cod Fish Steamed with

Prasarved Radish and Diced Chilll
504. IHEMFEE $28
e e ot Pt /s M KA
505. X.0.WHETF $32 448

Scallops Stir Fried with
X.0. Sauce

@506 BEETF

Scallops Wrapped In
Yam Ring

507. REXEDH(F
Crispy Fried Baby Squid

@ 508. IS

500. iR

whth Salad Cream

@ 507. BRKEDIR(T

Crispy Fried Baby Squid

® 501, EMESR
Cod Fish Wok Fried with
Chef's Special Spicy Sauce

“ - 'r"*‘r.-.'“-.

522

518

516

Doniut with Seafood Paste

516

Seafood Bacon Roll Tossed

£ ESMANE G R R T A 5, %Eﬁﬁﬁﬁ, F’iﬂﬂ!iﬁi'

This delicious creation of golden cod fish ingots is glazed with a
blend of exotic Southeast Asian spices, crusty on ﬁa outside, whi

Rl SR w. Pices see subwct io serece charge and prevaing G5T, | 8GR SHEMNED (EXEFHR-T) 56, TE, &,

o our ervice stafl if you have amy concerms.

iquant sauce made from a
lmist and tender within.

e, TR, EE, MENALE. AREN
SR, RS RS SRR, Ourfecd may contain of come inte contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wieat and soybeans. Please speak

527

JS0G Al
1053023
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602D. _E e i T g 4F

Boston Lobster Braised
with Superior Broth

BmEmLEANS, BRER-HANRT R TRBIRHON
EmE. BAEFRA, =EAR, BEREMEEMAHN LXK
MENEEGARNOR T RGOSRk, hiid BRI nILLHiE.
A deceptively simple dish that truly exhibits the natural nectar of fresh,
live seafood; Boston lobster is carefully braised in superior stock, the
sweet broth itself brewed for at least & hours with a variety of rich
ingredients including premium pork, Yunnan ham and pig skin.

Live Lobster

TEFi%
ﬁﬂu!fluf Lobster 10052 / Per100g
601. M IEAF $26.80
Australian Lobster
602. BLERIBEF $13 .80
Boston Lobster

601A. MiMEEFRS

Australian Lobstar Sashiml

iEBAF®/iE | Live Lobster Cooking Style
A BS

Fane il 601 ONLY

. 21

Blanched IEZIEDTRA

ERERR

Etoarned with Chiness Wine and Egg Whites

. L

Bralsad with Suparior Broth

. EER

Stir Fried with Ginger and Spring Onions

. EE

Str Fried with Golden Satied Egg

. ZXHH

Stir Fried with Chease and Butter

. W

SHr Fried with Pepper and Splced Salt

FEHE Chingsa Taa: $1.50 9 A per passon | AT Huts: §1.20 Silliper plate | PEELRESSNESEHE, SRAFEEELD / @E, FENBOANNS. Chinsss Tea and Muts
sre chargeable, planss lot cur wief know If you would profer not fo have onaboth served to you. | BH ROSEE . Pholos are for llustretion purposes ooy,

) HEHTR Signnture Dish



603. RIZHHIS

Geoduck Clam Sashimi

A

510038 / Per100g 58 / Each
603. MW S $20.80 606. FaitaeTEE $16
Geoduck Clam Sashimi Bamboo Clam Steamed (70¥2-803¢ / 70g - 90g)
with Minced Garlic s18
(S1R-1095% / 91g - 108g)
804. HRFHE 520.80 520
Geoduck Clam Served with (1103E-1302¢ / 110g - 130g)
Superior Stock
605. X.0.Bhh& s $20.80
Geoduck Clam Stir Fried with
X.0. Sauce
606. FEEETTEE
Bamboo Clam Steamed with Minced Garlic
MBS HEE Y. Prices are subject to senvico charge and provaling G5T. | BRAASTETAREEE (RXEFERT) 4, BE, &, 08, B8 EE, fE0LH. DREN ;
IO, MSRINESHER. Ourfood may contain or come inte contact with (but not limited o) milk, eggs, fish, shellfish, tree nuts, peanuts, whaat and soybeans. Please spoak JSDG Ak
16 Gur Barvics ataff  you hive any CORCErms. 1172023
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HREF

‘Soon Hock’ (Marble Goby)

Deap Fried with Oyster Sauce

BRANFRERBNLTE FARET, SRS THENHEMRK. @

MBRELMERERME, RIELRAENETRE.

Live Marble Goby boasts of juicy, white flesh rich in albumin protein,

skillful

Live Fish
K E S

Choice of Live Fish

701.

702,

703,

704.

705.

En

Garoupa

Ak
"Long Hu' Garoupa

HF

*Soon Hock' (Marble Goby)
EBFa

Red Tilapia

4=
Eea Bass

deep fried with just a dash of oyster
mﬂ.lzﬂi:ate taste audlﬂrz natural succulence of the meat.

KNG

#1005 / Per100g

$12.80

$9.80

$10.80
§5.80
$6.80

ik

Cooking Style

A W
Steamed with Boya Sauce

B. FEM

Stearmad with Minced Garlle

C. |\

Deop Fried with Mango Dressing Thal-Style

D. B8

Deep Fried with Oyster Sauce

E WELE
Dwap Fried with Nonya Sauce

sauce to preserve its

704E. REIFRTL

Red THapla Deep Fried with Nonya Sauce

703A. WEER

‘Boon Hock' (Marble Goby) Staamed with Soya Sauce

JiEEE Chinese Tea: 5150 @ Afper serson | &0F Nus 51 20 F8per plate | DERSNEESNEELA, DR FERESLE S ETE, REMNRISESN. Chinsse Ted and Mits
are chargeabée, please let cur staff know if you would prefer not 1o have onaboth served toyou, | SN RASREMN. Pholos are for lusimlion puposes cnly
() [ERE Signature Cich



@ 708 & R iEWF

Live Prawns Fried with Cersal

ﬁiﬁﬁf’}ﬁﬁiﬁ#ﬁklﬂt. l.‘IﬁEEH&. AR AN
rEASHE, BERRE, $ASEE.

Coated with toasted cereal for an additional crispy
dimension, experience a myriad of flavours with its

garnish of chilli padi and curry leaves.

Live Prawn

. B BELF

Herbal Drunken
Live Prawns
707. BYIELF $26  $39  $52
Baoilad Live Prawns
708. BIELiELF $26 339 $52
Live Prawns Fried with
Pepper and Spiced Salt
@700. TS $26 39§52
Livea Prawns Fried with
Ceraal
710, ﬁﬂﬁ;ﬁmﬁ 526 539 §52
Live Prawns Steamed
with Minced Garlic
Live Prinwms Fried with Pepper and Spiced Sait
» WS M XA
@711, EES IR $26 %38 $52
Shelled Prawns Fried
r" with Golden Salted Egg
712. EBUFEE 526 539 552
Fresh Prawn Shelled Prawns Fried
with Carsal
720. FERIDERIFER $26  $39  $52
Shelled Prawns Deap Fried
with Wasabi-Mayo
713. EREMAFIR $26 539 §52
Shelled Prawns Fried
with Sweaet and Sour Sauca
714. WIELATFER $26 %39 $52
Shelled Prawns Fried
with Pepper and Spiced Salt
716. 2OIFHR §26 %38 $s2
Shelled Prawns Stir Fried
with Sambal
: ' 7. Z+BAFEALS $18
@ 7. WESDFR =
Cheesa Baked Mentaik (R | Each)
Shalled Prawns Fried with Golden Sated Egg King o L
BSESHEE R, Pices are subsect io service charge and prevanng SST, | BEISESTRSARMEMT (BT HRT) S0, TE, &, 08 8% &, SENLE. B¥REN .
SR, RS RS SRR, Ourfecd may contain of come inte contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wieat and soybeans. Please speak 150G Al
te SUF Service s1aff i Yol have ary concerms. 1052023
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Choice of
Live Crab

s Ed—REET SR EEKE, DBANSRE

SRR e e
801, Wﬁ%m}ﬁiﬁ Commanly sourced from the pristine waters of the Bering Sea, the

Alaskan Crab Alaskan King Crab earns its namesake with its sumptuous size and
Iconic, long legs —the meat of this crab boasts a distinctive sweetness
unﬂ:e Iangri;ﬂ'ber.' its texture exceedingly fresher, more delicate and
softerin -

#1005 /Per 1009

801. FEHIRFINTS T8 $29.80
Alaskan Crab

#EF & Recommended Cooking Style:

8. Bk M A # % signature Black Pepper Crab

C. /W E &% stir Fried with Golden Salted Egg Crab

D. EAES 3 # % Steamed Crab with Chinese Wine and Egg White
E. H% M Stir Fried Crab ‘Kum Hiong’ Style

WEA-TE1ER, FNFEEf, BE. FRE0RHN.
g;gﬁﬂﬁlﬂﬁﬁﬂﬂﬂﬁﬂﬂ, Rt E Spyiol]

With arigins rooted in a variety of countries including, but not
limited to, Sri Lanka, India, Philippines and Australia: The Mud Crab

802 ﬁﬁ is heralded for its snow-white flesh with just a tinge of sweetness -
x exceptionally julcy and meaty, this succulent crustacean soaks up
Mud Crab every ounce of rich, piquant flavour.
#1005 /Per100g
802. Wi $10.80
Mud Crab (1 FEUF | Balow 1 Kg)
5£11.80

(1&fELE /1 Kg and above)

#7584 Recommended Cooking Style:

A, B2 BN Award-Winning Chilli Crab

B. $BFL R AR M Signature Black Pepper Crab

C. i &M Stir Fried with Golden Salted Egg Crab

D. {£ M 975 Steamed Crab with Chinese Wine and Egg White

E. H%& M Stir Fried Crab ‘Kum Hiong’ Style
a03. EEE ARENBIEOFANSALUEIRES, ARFMEE
=S W, ERERRUERMEMNE. BENARSOBRIE
Dungeness Crab itRENERLS.

Our Dungeness Crabs come from Canada and the Northern parts of
USA. Though the flesh in its body is often tender, the meat in the
legs remain firm and delectable. With its lighter, uniquely nutty
taste, the Dungeness offers a fresh, premium crab meat -
delightfully salty-sweet and flavourful,

§1005¢ /Per100g

803. EXH $9.80
Dungeness Crab

#¥#% Recommended Cooking Style:

B. R M A8 & Signature Black Pepper Crab

C. R E & 70§ Stir Fried with Golden Salted Egg Crab

D. {EREE B # 5 Steamed Crab with Chinese Wine and Egg White
E. H& % Stir Fried Crab ‘Kum Hiong’ Style

P Chinese Tea:' 5150 £ A/per person | &'F Hus” 31 20 Fper plate | DEERLEESNNARENA, DRETEEERL /ETE, WENWRTIMEESN. Chinese Tea and Mt
are chargeabée, please let cur staff know if you would prefer not 1o have onaboth served toyou, | SN RASREMN. Pholos are for lusimlion puposes cnly
() [ERE Signature Cich



Live Crab
Cooking Styles

ERFEERALRRENNFFONE, FEOTHO. SOHER

C. RESIEE OBFRHARO, WEbiSse, OOSEREFENK,
A dish that speaks for itself, JUMBO Seafood’s salted egg volk
g:jirl:;'i E‘é;ﬂ éf:aﬁholdan recipe uses only quality egg yolks; robust yet not too creamy, a
light, briny crisp envelopes each crab, promising a burst of umami
flavour with every bite.

EHESE

Stir Fried Crab
‘Kum Hiong' Style

A IRIZFRHNEE
Award-Winning Chilli Crab
B. BRI HEE
Signature Black Pepper Crab

C.RESIE
Stir Fried with Golden Salted Egg Crab

D.IEMERRAE
Steamed Crab with Chinese Wine and Egg White

EHEE

Stir Fried Crab ‘Kum Hiong' Style

RS MSAMENE, Prices are subect 10 service charge snd prevaiinyg ST, | MATHRSTRSHRNME (BXOEMRT) $, HE, &, A, T%, T, FROAE. QRSN
SR, i8S 1SS M %, Our food may contain o come into contact with (but not limited to) milk, eggs, fish, stellfish, tree nuts, peanuts, wheat and soybeans. Please speak J5DG Al
16 olir Service staff i Yol have army concerms. Tara0ie




A TR AR

Award-Winning Chilli Crab

B. RIS EEHIEE

Signature Black Pepper Crab

BESENTREBSUSHNEHENE, ERES

mAE. EHORBTESE ERENEOLESE
D. EREEORE MEHRY, TRBEFREFTONEE, HEHE
Steamed Crab with EREANSEOE, 08 HEAE,

Chinese Wine and Egg White

Recommended for the crab connoisseur; this dish
spotlights the crustacean’s own natural sweetness,
with a splash of soya milk adding a delicate, creamy
texture to the base, balan against the airy
lightness of egg white and the fragrance of 'Hua Diag'
{ h1nesewrr$§f

P Chinese Tea:' 5150 £ A/per person | &'F Hus” 31 20 Fper plate | DEERLEESNNARENA, DRETEEERL /ETE, WENWRTIMEESN. Chinese Tea and Mt
J50G Al are chargeabée, please let our staff know if you would prefer not 1o have onaboth served o you, | SN RASREM. Pholos are for lusimlion pupeses cnly
082023 ) ARE Signature Dich




Rice / Noodle

® 901. G 2R

Supramu Seafood Fried Rice

BilENRREESSTENNEE. KREERNERL

HZ. BRASaTEFErgdananns

B, tBHEETiHe "SR . BERENRTY

W, RERENEERES.

Mot your ordinary fried rice, JUMBO Seafood brings

rnu nothing but a mnwﬁﬁuu of the highest quality
ingredients; sweeitness counterbalanced

Igllﬂltthm&‘-nkhi' a complex charred
aroma achieved only by the most skillful of chefs.

/S M KL
@ o001, BEEDE $22 §33 sm

Supreme Seafood Fried Rice

902, EHMIE $18 $27  $36
Yangzhou Fried Rice

903. FEfAIGK I E $16 524 s32

Fried Rice with Diced Chicken
and Salted Fish

904. RYIERM R $14 $21  $28
Egg Fried Rica

(®905. DR $22 33 Sa
"Mee Goreng’ -
Friad Noodles Malay Style

908. IETEIE $16 $24  $32
Fried Noodles Hong Kong Style

907. MEELTM/EE 238 3 905. SEME

:'ﬂ: ‘Her Fun' | Crispy Noodles ™ ‘Mo Goreng' - Fried Noodies Malay Style

{4} / Per Portion i / Per bow|

808. E+URE4FHNiEEE 578 910. BiR $1.20

Live Boston Lobster Stew with Steamed Rica
"Hokkien' Noodles

909. FHLTWEUF DR LS $78 §H / Each
Live Boston Lobster Braised with o
Glass Vermicelli and "Sha Cha' Sauce 911, ¥E/SEE (RIS Sk $0.80

W Claypot Deep Fried / Steamed Mini Bun

FHESAB/E M. Pices are subgect Io service charge and prevaiing S5T. | BEISSRSWHRESHRMKEE (EXRTHRT) S5, BE, &, 08 2%, &I, FE0LH. A¥EN
SR, REENSESMG R, Ourfood may contain of come inte contact with (but not limited to) milk, eggs, fish, shellfish, tree ms, peanuts, wheat and soybeans. Please speak
b Blar Servies S POl have amy concems.

JEDNG Al
102023



Chilled Mango Sago Pomelo
Dessert . =

H|{iL/Per Person

1001. ERERFER $6
Sweet Yam Paste with Gingko Nuts
and Pumpkin

1002. ER£HFT $6

Chilied Mango Pudding

@ 1003. HEHER $6
Chilled Mango Sago Pomelo
1004. HHIHEE(AE) 56 : ﬁ%gflﬁmsmnnummpmm
‘Cheng Teng' with Peach Resin
[HotiCold)
1005. BEREHH 3
Chilled Lime Jolly with
Mixed Fruits
h/s M KA
1006. &R+ E $16 528 432

Mixed Frash Frult Platter

PN Chinese Tea: 5150 EAMer serson | &1 Nus 5120 SWperpiate | PEESLEESSSEREN, DEETSRELE / £7F, TEWRTIGERN. Chinese Tea and Nuts
J5DG Al are charganbis, please lat our staff know if you would prefer not 1o have onaboth served to you. | BN RA®EEE. Pholos are for llustislion purposes cnly
082023 {3y FASRE Signature Dish






