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SIGNATURE DISH OF THE MONTH
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DINE, EARN & BE REWARDED

BE A JUMBO REWARDS MEMBER TODAY! >



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

=%37
Trio Seafood Treasures in Superior Stock

s/

Trio Seafood Treasures .
Per Portion

in Superior Stock

BABEEMFEFRIRRMA, MM,
MERMBFESFZiTEEME, BRM
%Eﬁ*nﬁﬂiﬁﬁ. 3k B KR SRR %]
M.

Made by simmering flower crabs in spices to
bring out the amazing umami flavour, our
superior stock is served with Korean clam,
shrimp and dory fish.

@ 02 HBMHIML «+ooveeeeeeeoeeeeoeeen $28

Live Korean Clam
Stir Fried 'Kum Hiong' Style

KHEERZRMOME, SUREEH X
HEIKAEER,. ERITHBNELR
X FEMNERAZFEKSRE.

Our specially concocted - uniquely
Southeast Asian - ‘Kum Hiong’ sauce is
pleasantly spicy and sweet, tinged with the
rich flavour of dried shrimps.

Per Portion

% Chinese Tea: $1.50 % AJper person | 7E% Nuts: $1.20 ®#/per plate | FENRSBAENHRRNE, MEHTHERRE / RiLE, HWEDENMOMER. Chinese Tea and Nuts

02 H &M

Live Korean Clam Stir Fried 'Kum Hiong' Style

s
B W

03 F/RIZEH
Cod Fish Wok Fried with Chef’s Special Sauce

(ER T3¢ 1] $36
Cod Fish Wok Fried with 54/
Chef’s Special Sauce ECEROEEG]
EESENEEREEHNEST

BeagEH SEFREKKE NEHAR
BE)

This delicious creation of golden cod
fish ingots is glazed with a pigquant
sauce made from a blend of exotic
Southeast Asian spices, crusty on the
outside, whilst moist and tender within.

Crispy Fried Frog Leg with
Sliced Ginger $36

SERBEEES, HERKRNEE F/M
MERES, SARDERNEEE,
FEED. $48

Crispy on the outside and tender on the A

inside, our fried frog legs are scented gently
with ginger, Chinese cooking wine, and
garnished with crispy deep fried ginger slices.

are chargeable, please let our staff know if you would prefer not to have onefboth served to you. | R R{#t8EER. Photos are for illustration purposes only.
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— CHEF RECOMMENDATION —

05 AEHBRA S oo,

Chilled Sliced Abalone
with Chef's Special Sauce

M=kt & FE ST =R L,
BMAERLAERR, HERRER
M. RERHOEEREEM.

Australian 3-Head abalone fully flavoured
in superior stock, combined with
cucumber, pineapple and our special mildly
spicy plum sauce.

ansﬁﬂﬁﬁﬁkﬁ} .............................

Live Korean Clam Braised
with 'Bee Hoon' in Aromatic Broth

BixZFEAN, DMHSELEZRE
B, BMAHRENEFSE. BEEH
EAERE, OREMFEE.

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

07 S EEAH /AT

Fried 'Hor Fun'/Crispy Noodles
with Seafood

ARBARESTE HEREEE.
ARBMITIRESE, KAZFGHH
MEE. FREmSMEE.

Stir fried to a moist and lightly charred
perfection with ‘wok hei’, our seafood
‘Hor Fun’ is simmered with our full-bodied
superior stock. Comes with a choice of crispy
noodles or add an egg for a silky finish.

$58
&7/

Per Portion

=145/
Per Portion

AV

$33

f/M

$44
x/L

o8 ZHEEHE
Pork Ribs Glazed with
Tangerine Honey
HitEEEMY, FERBRREE. B8it5

RERR. HBSHHERES. BN
HRBEHRAHFBT IS —EES.

Specially marinated pork ribs steamed,
deep fried and coated with a divinely
citrusy sauce.

09 :F.m&ﬁﬁ%ﬁ ....................

Chinese Spinach Braised
with Conpoy and Century Egg

BARHHHMEZ S/RZEE8, &€
XEE. FAMEE. E@EHHOBAET
N, & BENNES RLBE
REBHIEIA.

Slow boiled for hours, the rich superior stock
is poured over Japanese conpoy, century
eggs, salted eggs and Chinese spinach.

®1o S AR T

Mao Shan Wang Durian Pudding

IGHHET, ROREATRE, Ry
REBIFEE. i H0 TG L E B
REEHSP, XHELELPNPE, BTR
AU R EERZ |

This tropical dessert will hit the sweet spot
for you with its generous serving of
premium Mao Shan Wang durian purée
layered with a milky aroma.

AV

$36

H/M

$48
XL

$22

U]

$33

d/m

S$44
x/L

$8
=15/

Per Portion

RSB 5iHMB 51t Prices are subject to service charge and prevailing GST. | #EfIM®¥ S HREME (BEXEFBMT) 440, BE, &, W%, BR, %, MEMXKE. DRE
BEMER, E5RNMNMESRER. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please

speak to our service staff if you have any concerns.
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BRINGING

SINGAPORE
CHILLI CRAB

TO THE WORLD

SINGAPORE

&{nmgﬁ m% OUR NETWORK OF OUTLETS

ik SINGAPORE kil SHANGHAI
East Coast Seafood Centre Riverside Point iapm Mall ifc Mall
g asdul R B iapm #3% LilfE RO
Block 1206 East Coast Parkway, #01-07/08, 30 Merchant Road, #01-01/02, 999 Huaihai Middle Road, & Century Avenue ifc,
East Coast Seafood Centre, Singapore 449883 Riverside Point, Singapore 058282 fapm L5-502, Xu Hul District, 13-10 Pudong New District,

Tel: +65 6442 3435 | Whatsapp: +65 9819 4974

Tel: +55 6532 3435 |Whatsapp: +65 9819 5456

Dempsey Hill ION Orchard
BER EW - 55
Binck 11 Dempsey Road, #01-16, 2 Orchard Turm, #04-05/10,
Demgsey Hill, Singapore 249673 ION Orchard, Singapore 238801
Tel: 465 5479 3435 | Whatsapp: +659819 6021  Tel: -+55 6737 3435 | Whatsapp: +65 9819 6134
lewel Changi Airport The Riverwalk
ElaE R
T8 Airport Boulevard, #03-202/203/204, 20 Upper Circular Rd, #B1-48,
Jewe! Changi Airport, Singapore 819666 The Riverwalk, Singapore 058416

Tel, +65 6388 3435 | Whatsapp: +65 98196175

Tel: +65 6534 3435 | Whatsapp: +65 9739 4619

Shanghai 200030, China
Tel: +86 21 6466 3435

Shanghai 200000, China
Tel: +86 21 6895 3977

L'Avenue Mall
(ip A ey
99 Xian Xia Road, LAvenue Mall
LG1-LG101, Changning District,
Shanghai 200051, China
Tel: +B6 21 6218 3035

f it TAIPEI /R SEOUL JL 3 BEUING
Shin Kong Mitsukoshi Taipei Xinyi Place A IFC Mall Beijing SKP Mall Universal CityWalk Beijing
A =HadbfE N L3 |FC Mall, 10 Gukjegeumyung-ra, JLTE SKP Wit EFEEFRER
3F, No. 12, Songgan R, Xinyi District, Yeongdeungpa-gu, B7 Jian Guo Road, Beijing SKP Ne. 1, Universal Boulevard,
Taipei City, Taiwan 110 Seoul, South Korea L6-06005, Chagyang District, Tongehou District,
Tel: +B86 2 2720 7333 Tel: +E2 02 6137 5510 Beijing 100025, China Beijing 101121, China
Tel: +86 10 6501 3435 Tel: +86 10 5096 0926
&3l PHNOM PENH i 4 HA NOI #M FUZHOU M1 XIAMEN
Chip Meng Mega Mall 271 NGOC KHANH Rong Qiao The Bund JFC
23510 227, 25 Ngoc Khanh, Ba Dinh District, Rafrsh e [BiJFC Bisiehils
Yothapol Khemarak Phourmin Bhd (271), Hanoi, Vietnam 136 Liaoyuan Road, Jinshan Street, SEB Hall JFC,
Sangkat Boeung Tumpon, Khan Meanchay, Tel: +B4 93 790 48 86 Rong Qiao Bund One, Tower 0, L2-28129, 1703 Huandao East Road,
Phnom Penh, Cambodia Cangshan District, Fuzhou, China Siming Disctrict, Xiamen, China

Tel: +855 B731 3435

Tel: +85 591 8786 3435

Tel: +86 552 550 3435

# &P HO CHI MINH

DONG KHOI NGUYEN DINH CHIEU
2-4-6 Dong Khoi, District 1, 172 Nguyen Dinh Chieu, District 3,
Ha Chi Minh City, Vietnam Ha Chi Minh City, Vietnam
Tel: +84 28 3823 9796 Tel: +84 856 885 778
TRAN HUNG DAD
64 Tran Hung Daa, District 1,
Ho Chi Minh City, Vietnam

Tel: +84 93 707 78 33

24 BANGKOK
IEGNSMH SIAM PARAGON
299 Charoen Makhon 5 Alley, Khiong Ton Sai, 991 Rama | Rd, Khwaeng Pathum Wan,
Khlong 5an, Bangkok 10600, Thailand Khet Pathum Wan, Krung Thep Maha Nakhan

Ted: +662 118 6290 1/ +669 9110 5888 Bangkok 10330, Thailand

Tel: +662 162 0520 / +668 7785 7997

%%% AWARDS & CERTIFICATIONS

. T‘I'lm"l'.'\“ﬁ-

NTLLENT

VICE
AR
0

‘iﬂ#ﬁﬂ-‘]‘hmx I ——— Hirsx
l-uh-nm Shue oy Bt Betent Service At 1518 Chape Triplibrior O Faad hneurd T0V6
Avemrded by Fpapone Poducieyy  Olsess’ Qheice ward 3817 Cortificate of Excallamce 1017 [t Thw Bt Chilll Cras
mu l.iwrh!qﬁu:ldwm vl Sandlath Bows Beet Saadcad AIMBD Serford Dempuand.In Tiges flewe Chill Crabe
Sem 2006



CRTINREVEEE HURRIR

THE BIRTH OF SINGAPORE-STYLE SEAFOOD

RS Y 2 RE, UEAN, SRA, IEA=ZKEHIE,
Hib iR E BEEON AMKIT® . ZaMEHFRNESAE, mMERBR

AN, B TMASWEGRRK, STHImEER. ITRNEREEHMN
58, EERINFFHE.

“FnEEUEE” WRAER, AEEARBEEEER, BHHMKIERL
wH, HESESEEER, HREERMZER, FETIRANO/K.
ERFMBEUSEHEX MG R, BERMBECEM A THP—ELR
EE. EXRBBOHIRREER, HPExsS TEER, DRRAE
AR EFR, TEARM, BER, FF, ARRSF, BESEA
HEBANERI, THRERAKEORSHNOERE. LULITELR
RS RER, RhEARE, REFLNER, ATHREME,
By, BEER, BRER—RE “HinzUss" Bl

WHH RS ZIIAN, ERTREHFEEXARIKE, FiE
BT MSEEBINIZEEE. RINMKEREEECHARER, HEB
REAEF—-OPEZBFRIRAEH XK.

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. Our 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.

JSEC ALC
o202z
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IE BRI

THE JUMBO SEAFOOD STORY

B T1987F M EEE, ERERINEARMTNRME, LE—TIRNHE.
SREREESEPOHN—EET (NSthERNAEMEERE) , CEEEK
RGBSR, MPREUEENRREE, WEIANSEINRE, ELTWEE
BRI, PUETIRRsI S s,

BR T {SRAIBRESE B 0 2 aBREE R, AR, BESDIIKFELE
HEF, BEESHAMRIERENRMFESFTHMENFERS.

UESHZFERTREREURSZHEBRHER-

EESHEEATHASH, #E T —RIBZF T ARETER R, Fik
EENEFRPEBEZEMFONMK. XEERINASEAESEE, EiHl
EEaRER, FHECE, PR X 0. #FMEEEENE.

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.0O. 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.



VX i

%ﬂ‘ Juices

Beverages
%0 / Each
REETF $6.80
Siam Coconut
W/ wH/
Per Glass Per Jug
O & $5.80  $22.00
Watermelon
i) $5.80  $22.00
Orange
BT $5.80  $22.00
Calamansi
AR $5.80
Aloe Vera
With Lime

AR

Italian Soda

445 / Per Glass
HER $5.80
Green Apple
=8 $5.80
Mango
153 $5.80
Lychee

YA 7 Rk
Still/Sparkling Water

445 / Per Bottle

kA &%k 50cl $3.00
JUMBO Mineral Water 50cl
EiIBR AT RK 50c $5.80
Acqua Panna 50c|

X158 50c $5.80

San Pellegrino 50cl

JSEC B3 BV pwparstion bufars sddition of ics,
1242023
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iK7K Soft Drinks

H#R

Homemade Drinks

K1 BE/

Per Glass Per Jug

Kok $3.80  $15.00
Barley

FIRF $3.80  $15.00

Luo Han Guo

T &

Coke Zero

A+

] Fanta Grape

O =2

Sprite

w) BF

Green Tea

Qo ki

lce Lemon Tea

O #i7

Soda

o
v

GUINNE_SS

i/ BF B/ /

Per Can / Per Glass Per Jug

$3.80 $15.00

$3.80

$3.80

$3.80 $15.00

$3.80

$3.80 $15.00

$3.80 $15.00

mm Beer

|/

B/
Per Glass Per Jug

F hE 1 i $10.80 $42.00
Tiger Beer
&4 1 Per Can

ELRE $11.80
Heineken
BAOTERE $12.80
Guinness Stout

3} / Per Bottle
B $11.80
Corona

T

J5EC
12/2023
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FESELTTERNEEERAEN—ERIE,
RERBHRNEATETI1987F, HEETLR
fiALlEI R, ks EHOEETE, FMA
EH10MNABIEEERSAEAHEREAS, X
ERAGTHMESXEEENRRTEBHMEK

MELERXLNER. SRREESHIEE
RIAR, M&EBEREHNSE.

h - -
,- | g 7\ }D é’i 7\

Yéars of ClassicSignature Dishes

NG

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 sourness
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 uniguely Singapore.

CHILLI CRAB

EEBSHRENT. Prices are subgect lo service charge and prevailing GST. | BUSRETESARERY (AXEFRAT) 44, 5E, &, ¥, =8, 5, hE0iE. nREH
ek, RSENANERREE. Ourfood may contaln or come Into contact with (bart not limited to) milk, eggs, fish, shelifish, tree nuts, peanuts, wheat and soybeans. Please speak
to our service staff if you have any concems.




2ol 304E 2 B AU, JH OB 1) 26 3 1 e

A selection of our best-selling, unique culinary creations which are musit-haves
to complete your gastronomic experience at JUMBO Seafood.

SINGAPORE SIGNATURE
BLACK PEPPER CRAB

EBERSEANLEZIE FRSHRAEN
BW@EUATIHZES, BHEUERFEND
HMURREEENER, BRBEESHE
BEBIEELE, MRERNHNEHRS
S, MEERRELTNELG "BE" , XA
SR S IRrR IS AR .

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.

[EE Chinese Tea: $1.50 W Afper person | 485 Nutst 51.20 Filiper plate | HEXSEESEHEUNNE, MEHFRERESER / BiEE, HEDRNNESR. Chinese Tea and Nuts

are chargeable, plasse lot our stafl know If you would prefer not to have ona/both served to you. | BE REBESFEME. Pholos are for Rlustration purposes only.
(i) SRS Signature Dish



R Zommagn  EEEN

JUMBO SATAY (CHICKEN / PORK) BABY LAMB RACK GRILLED
WITH PEPPER AND HONEY SAUCE

BUMET SRR RA R T SRER o o RAR R e R B SR HE BT B 1R B e b
BIHAR, AR THEEREEEMRE. ADRE, shiRPEE, OEEERN, ¢
ELERSIFRARPLAEEMMASIE, & AR ER R

WAL TR, Marinated in a honey and black pepper blend,
This Singapore heritage dish comes with big mmlsmadmmmdammm
chunky meat marinated in delicious spices, then ~ the inside.
grilled to pedection over high heat until they

form delectable crispy brown edges. Savour it -
with our home-made peanut and pineapple g '
sauce to elevate the flavours to new heights. $18 w4 / por piece

$14.80 s/ 6suKs

W} 7o m R YA

LIVE BOSTON LOBSTER BRAISED WITH
SUPERIOR BROTH

BGEEN R, HE—EAETIX R R
ENR. ERALEEAN, ZRAR, BEREHREERHSE
HRAFENEECTROE T RN, wHHEET
PR STRIE .

A deceplively simple dish that truly exhibits the natural nectar of \—_——"'

fresh, live seafood; Boston lobster is carefully braised in superior
stock, the sweel broth itself brewed for at least 6 hours with a variety
of rich ingredients including premium pork, Yunnan ham and pig skin.

$13.80 w1003 /per 100g

WEHRDL |

LIVE RED TILAPIA DEEP FRIED
WITH NONYA SAUCE

REAGREZTTRROESL, BT
RON—-ENES. REnENEnA
Bed, iLRRIETHAHE, MIRSAEN.

The Nonya Inspired sauce takes cenire -
stage with this dish of deep-fried Tilapia.

Raw sugar and milk balances the mild d
spiciness with some sweet and tangy that is
instantiy refreshing.

$5.80 51003 / per 100g

) [ 33 L] T

75 of Classic Signature Dlshes

SCALLOPS WRAPPED IN YAM RING

ZUmR, OBRFENZHEAEEERE
MEET, @RERSHES "IE" &
—EL#.

Fresh, juicy whole scallops embedded in soft,
flavourful yam paste, deep fried and served
with traditional sweet ‘Ngoh Hiang' sauce.

-
4

EHESHMB AN, Prices are subject to service charge and prevailing GST. | BS®ETHEIAREMAD (ASEFEMT) i, o, &, 0%, =8, £, fE0kE. oflan
fEEEt, WSRIMEERREE. Ourfood may contaln or come Into contact with (but not limited to) milk, sggs, fish, shalifish, tree nuts, peanuts, wheat and soybeans. Ploxse spaak

to our service staff if you have any concems.

JSEC ALC
10v2023
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HOME-MADE VEGETABLE BEANCURD BRAISED
WITH CRAB MEAT

BHERM—EIT=3, MolsTEeEN, BERE, BE
HiE, HWskEES.

Topped with a vegetable paste, the home-made beancurd is fried

to & golden hue then simmered in a flavourful stock of fresh
succulent crab meat and egg white,

+
L

2726 o  Small

ARl

DONUT WITH SEAFOOD PASTE

ReiEd R RE R RmEM EFRNZR
&, BRERSIMANEETE, Rkl
REMNEMKLS, BER—O.

Dough fritters stuffed with cuttiefish paste,
coated with fragrant sesame seeds before
deep frying 1o a delightful, golden crisp and
senved with sweet peanut shrimp paste,

- .
4

$16 /1 / Smat

'MEE GORENG' -
FRIED NOODLES MALAY STYLE

REALEXR, DRDENRIBERGHOES
Zz—. ASBENERERTRNARMENER
fERWRR, FRES, FRENE. SENEFE
EHFER SO,

One of JUMBO's best-selling dishes and made with our
own unigue blend of spices, this fiery nocodle dish is
perfectly balanced between spicy and savoury; scrambled
with eggs, fresh seafood and bean sprouts to create a
kaleidoscope of flavours.,

PR i

COD FISH WOK FRIED WITH CHEF'S
SPECIAL SPICY SAUCE

GRS RS H RN R*Hﬂﬂi‘ﬁﬁ T,
SNEEWRBR, ARENER

This deliclous creation of golden cod fish in
glazed with a sauce made from a blend of
exolic Southeast Asian spices, crusty on the oultside,
whilst moist and tender within.

. el
¥ L2

$36 =18 / per portion

JE B IPRPRK

SHELLED PRAWNS FRIED
WITH GOLDEN SALTED EGG

BEREE R EEIOMNE p—EREE
BLEMHRR, RPN, RCERm
THRHOERE®ED, 2T2LREMRE.

A crowd favourite amidst a sea of salted egg yolk
offerings, this JUMBO signature dish features
prawns skiilfully wok fried to achieve a dalicate
crispy exterior, whilst preserving the tender
crustacean within.

m i ¢ Srmadl

#[E% Chinese Tea: $1.50 W AJper person | 165 Wuts: 51.20 Silliper plate | PEXSRESHHUNNE, MEFTRESSE / BEE, HIDRMNMESR. Chinese Tea and Nuts
JSEC ALC are chargeable, plasse lot our stafl know If you would prafer not to have ona/both sarved to you. | SR REBESFEME. Pholos are for Rlustration purposes only.
1072023 (i) $22 8 Signature Dish




106. REE P AFIE

Golden Salted Egg Prawn Chins

HF-OLALSE. BENEEMLREITRR.
Coated in a arispy and golden exterior, stir-fried in heaps
of deliciously sweet and savoury salted egg yolk. Every 5SS
bite gives a satisfying crunch and an addictive burst of -

flavour. It is the perfect appetiser before any meal.

Appetiser

{7 / Per Portion

101, FHik L AF 8 R0 @ wsoom) $69

Live Boston Lobster Chilled with Fresh
Fruit in Sesame Dressing (approx. 500g)

@ 102. BFEREREIFDE $22

Dragen Fruit Lobster Salad with
Lumpfish Caviar

103. HEMFELF $18

Chilled Live Prawns with Mango
and Pomelo

104. FEKAGE $18

Chilled Mange Shredded
Roasted Duck Salad

102, BFEREERIFLE
@ 105. WREHHE $14 Dragonfruit Lobster Salad with Lumpfish Caviar
-Sllfnnd Donut Tossed In Salad Cream

106. REEE i UFIE $9.80
Golden Salted Egg Prawn Chins

® 105, BREHMR

Seafood Donut Tessed In Salad Cream

E#BSHMR . Prices am subject to service charge and prevailing GST. | ROSRETRIEREMD (ASETRAT) 44, WE, &, OX, S8, £%, JE0LE. oREN cEC
EEEw, RSRTNMAESREE. Ourfood may contain or coma inte contact with (but not limited ta) milk, sggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak JSECALC
to cur service staff if you have any concems. 1052023



@204 STBERW
‘zﬁ Seafood Pumpkin Soup

g
fifd iy

Soup / Shark’s Fin
/| Abalone

5 B‘:‘lﬂ Eﬁtﬂﬂln:’dﬂ

a badulmp uf creamy, ambrosial pumpkin.

/s BM KA
201. HRSER $32  $48  s64
Fish Maw and Seafood Soup
202. WHmiEtH $30 - $60
Supreme Seafood Soup
203, BETED $18  $27  $36
Seafood Beancurd Soup

547 / Per Portion /S /M KA

@204 EHER $16 $36 $54 $72
208, SiEME Seafood Pumpkin Soup
Chilled Sliced Abalone with Chef"s Special Sauce
205 EhaiEE $16 $46  $69  $92
Fish Maw and Crab
Meat Soup
206, RrEMERMEE 548 = = =
Superior Shark's Fin Soup
: with Crab Meat
4} / Per Portion
207. WHeE 520 $60  $90  $120
208. SiHEEE $58 Braised Shark's Fin
Chilled Sliced Abalone with with Crab Meat
Chef's Special Sauce
&hi / Each
200. EEFR=KE $58
Whole 3-Head Abalone Braised with
Oyster Sauce
210. = ESIEER(DR) $62
Sliced 3-Head Abalone Bralsed with
Seasonal Vegetable
.
00 BEERR=:iRE
Whole 3-Head Abalone Bralsad with Oyster Sauce
#[E#¥ Chinese Tea: $1.50 WA /per person | 1E5% Nuts: 51.20 Silliper plate | FEXESBEEHHUNNE, DEHTRESSE / BEE, #lDRMNMAESR. Chinese Tea and Nuts
JSEC ALC are chargeabie, pless let cur stafl know If you would prafer not to have cnefboth served to you. | SiH R{R&#EM. Phois ame for llustration purposas oy,
10/2023 (® $EMS Signature Dish



@ 303. EERHE

Mocha Pork Ribs

MAMRREREGT, NREE, Basd.
The pork ribs are marinated in a secret blend, then fried till crispy on the outside

I RERIEZAMEUEHENBORBEEEZNRES, SEENE, dXERLEE
and juicy on the inside, before being coated with a robust mocha sauce.

Meat / Poultry

B / Per piece NS BN KL
301. HBHEEN $18 303. E-EHS $24 36  $48
Baby Lamb Rack Grilled with Pepper Mocha Pork Ribs
and Honey Sauce
302. P $16 304. EHIESHE $24 $36 %48
Beef Fillet with Black Pepper Sauce Pork Ribs Glazed with
Tangerine Honey

N

@ 302. HE{FH

Beaf Fillet with Black Pepper Sauce

EHESHMB AN, Prices are subject to service charge and prevailing GST. | RS ®ETRIWREMAY (AFEFEMT) i, o, &, 0%, =8, £, ME0E. afan
Eiiet, KORNMES GRS, Our food may contain or coma into contact with (but not limited to) milk, eggs, fish, shellfish, ree nuts, peanuts, wheat and soybeans, Please speak
to our service staff if you have any concems.

JSEC ALC
1072022
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RRHK

“ Meat / Poultry

309. TG

Golden Phoenix Chicken

NS M KA
305, ERIER $24  $36 S48
Venison (Deer Meat)
Stir Fried with Ginger
and Spring Onions
306. [EIES $20 $30  $40
Sweet and Sour Pork
307. EH{EBH $18  $27  $36
Chicken Stir Fried
"Gong Bao’ Style
68 /6 Sticks 305. EEI R
Venison (Deer Meat) Stir Fried with
Ginger and Spring Onions
308. I5HlivEE(RSEY/HEEY) $14.80

Jumbo Satay {Chicken | Pork)

30 /Half —R /¥Whole

309. &% $22 $40
Golden Phoenix Chicken

310. FEEFU $22 $40
Garlle Fried Chickan

-

308. 5EI0E(WEI/EH)

Jumbo Satay (Chicken | Pork)

#[E% Chinese Tea: $1.50 W AJper person | 165 Wuts: 51.20 Silliper plate | PEXSRESHHUNNE, MEFTRESSE / BEE, HIDRMNMESR. Chinese Tea and Nuts
are chargeable, plaase lot our stafl know If you would prefer not to have one/both sarved to you. | BE RESFEME. Pholos are for llustration purposes only.

() HFESE Signature Dish




Beancurd / _ i _
Vegetable ' Ry 2 ‘

ERERA=RTEE, WAFMRE, ﬁ}

@4[]1. BRI E2EE AeHb, EEMHEE, EEEiEE

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 white.

Home-made Vegetable Beancurd
Braised with Crab Maat

S BN AR/
® 401. WHEIUBSTE $26 $39  $s2

Home-made Vegetable Beancurd
Braised with Crab Meat

402. HEBZRTW $22 %33 sS4

Home-made Vegetable Beancurd
Braised with Fresh Mushrooms

403, BEHRSEE $24 %36 S48

Beancurd and Assorted Seafood
Bralsed in Claypot

404. BIRSW $20 $30  $40
Beancurd on Hotplate

405. FREERIHES $22 433 sS4

Chinese Spinach Braised with
Conpoy and Century Egg

406. {LEEY\ATHE $22 333 sma
Seasonal Vegetable Stir Fried
with Shiltake Mushroom

407. FHFPAB/AE=E $32  $48 64

Asparagus/Broccoll Stir Fried
with Scallops

408. TFEHEEE $16 S24  $32

407. BFOASE/AB=1E Chinese Chives Stir Fried with
Asparagus/Broccoll Stir Fried Minced Garllc
with Scallops

EHESHMB AN, Prices are subject to service charge and prevailing GST. | BS®ETRIAMREMAD (ASEFEMT) i, o, &, 0%, =8, £, ME0kE. oflan
fEiiet, KSRTMESBEE. Our food may contain or coma into contact with (but not limited to) milk, eggs, fish, shellfish, ree nuts, peanuts, wheat and soybeans, Please speak
to our service staff if you have any concems.

JSEC ALC
o202z
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/S /M x/L #HEHZE | Vegetable Cooking Style

409. AH $22 $33 544 A. FRERP

Mﬂll‘ﬂﬂlﬂ Stir Fried with Minced Garlic
410. FEX=TE $20 $30 $40 B. $Eihky

B " Stir Fried with Oyster Sauce

s C. 2B
411, F2g $16 $24 $32 ﬁmﬁmmm
Baby "Kal Lan’
D. X.0.
412, RNEE $16 $24 $32 swrnm%ﬁxo. Sauce
‘Kang Kong' 1 50 Add: $2 (S) 53 (M) $4(L)

L M ‘ 2

\ ;
‘ il‘“‘ ’ 5‘-!.

410A. FEEPHE=

Broceoli Stir Fried with Minced Garlic

412c. E2ENXE
‘Kang Kong' Stir Fried with Sambal

#[E% Chinese Tea: $1.50 W AJper person | 1645 Wuts: 51.20 Silliper plate | PEXSRESHHUNNE, MEFTRESSE / BEE, HIDRMNMESR. Chinese Tea and Nuts
are chargeable, plasse lot our stafl know If you would prafer not to have ona/both served to you. | SR RESFEM. Pholos are for llustration purposes only.
() $EFESt Signature Dish




Seafood

W14 / Per piece W} / Per portion
501. REWREFES $28 @ s03. HimEs $36
Crispy Fried Cod Fish with Cod Fish Wok Fried with
Nonya Sauce Chef"s Special Spicy Sauce
502. HMEEMELES $28 504. HNSEATACEEL $19.80
Cod Figh Staamed with Preserved Chili Crab Meat Sauce with
Radish and Diced Chili Sliced Fried "Mantou'

ih/s BN KA
505. X.0.80%HT $32 548 Se4
Scallops Stir Fried with
X.0. Sauce
@ s06. BEET $2 33 $aa
Scallops Wrapped in
Yam Ring
@ s07. IEEBERF $18  $27  $36
Crispy Fried Baby Squid
- ’ @508 HEmE $16  $24  $32
-- 7 | Donut with Seafood Paste
@® s07. BBMEDHRF 509. hiRiEEE $16  $24 32
Crispy Fried Baby Squid Seafood Bacon Roll
Tossed with Salad Cream

503. FHiREEER
Cod Fish Wok Fried with
Chef's Special Spicy Sauce

. A I'l, ~ 2 i
I BFSRNEE BB ERNESTERER, NEEHRER, HEMEERE!
This delicious creation nfguldnﬂmdﬁsh ingots is glazed with a piquant sauce

made from a blend of exotic Southeast Asian spices, crusty on the outside, whilst
moist and tender within.

.llll 5"

EHBSHRR . Prices am subject to service charge and prevailing GST. | BOSRETRIEREMD (ASETRAT) 44, WE, &, OH, S8, £%, JEOLE. oRoN <k
EEEw, RSRTNAESEREE. Ourfood may contaln or coma Inte contact with (but not limited to) milk, sggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak JSECALC
to cur service staff if you have any concems. 10452022




JSEC AL
10/2023

® e02e. _Eiz¥aiR I HF

Boston Lobster Braised
with Superior Broth

OERRE EREE, EEE—E58% TR g o ik 1 1S
EWR. EALEREN, WG, BEEEEWNH RGN EHERE
MENBRETANOE T RIEEER, BiHERIFReFLEEt.
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 6 hours with a variety of rich
ingredients including premium pork, Yunnan ham and pig skin.

Live Lobster

i JE AT

Choice of Live Lobster #1005 / Per100g

B01.

602.

i A $26.80
Australian Lobster

iR EF $13.80

Boston Lobster

601A. M AEAFRI 5

Australian Lobster Sashimi

=
Cooking Style

A ﬂﬁm

B.
HEI-EM

c.EMERTE

Steamed with Chinesa Wine and Egg White

D. |

Stir Fried with Ginger and Spring Onions

E. LiFER

EBraised with Suparior Broth

F. &

5tir Fried with Pepper and Splced Salt

G REESDD

Stir Fried with Golden Salted Egg

H =148

Stir Fried with Cheese and Butter

#[E% Chinese Tea: $1.50 W AJper person | 1645 Wuts: 51.20 Silliper plate | PEXSRESHLUNNE, MEHTRESSE / BEE, HIDRMNMESR. Chinese Tea and Nuts
are chargeable, plaase lot our stafl know If you would prefer not to have ona/both sarved to you. | BE REBESFEME. Pholos are for llustration purposes only.

() 42725 Signatura Dish



Live Clam

-
G o RIRERIS

Geoduck Clam Sashimi

51005 / Per100g 8 / Each
603. RiLWER S $20.80 60B. FrELanlTEF $16
Geoduck Clam Sashimi Bamboo Clam Steamed (T052-905% / 70g - 90g)
with Minced Garlic s18
(915510952 / 91g - 109g)
604. EYUMIRGE $20.80 $20
Geoduck Clam Served with (110%2-130%% / 110g — 130g)
Superior Stock
605. X.0.@p ikt $20.80
Geoduck Clam Stir Fried with
X.0, Sauce

606. FeELAETTEE
Bamboo Clam Steamed with Minced Garlic

EHESHMB AN, Prices are subject to service charge and prevailing GST. | BSRETHEIWMREMAY (AFEFEMT) i, o, &, 0%, =8, £, ks, oflan
fEfiEt, WSRIMMESHEE. Ourfood may contaln or come Into contact with (but not limited to) milk, sggs, fish, shailfish, tres nuts, peanuts, wheat and soybeans., Ploase spoak Jﬁggzl-‘;

to our service staff if you have any concems.




JSEC ALC
09/2023

ﬂﬁﬂ‘]ﬁﬁ&ﬁﬁﬁ‘]ﬁ?FTﬂﬁ‘h LR mﬁﬁﬂ‘ﬂﬂi‘h‘ﬁ A
ARSI HEEERREN, ﬂﬂtﬁ'ﬁf{ﬂﬁﬁ‘:ﬁ*.
Live Marble Gn boasts of juicy, white flesh rich in albumin protein,
sll:illﬁlllze d with just a dash of oyster sauce to preserve its
licate taste and the natural succulence of the meat.

KNG

@ 703D. {2

‘Soon Hock' (Marble Goby)
Deep Fried with Oyster Sauce

KB E
Cholce of Live Fish 410035% / Per100g . .
Live Fish
701. B $12.80 '
Star Garoupa !E
Live Fish Cooki
702. WEN $9.80 ng Style
‘Long Hu' Garoupa A. W
Steamed with Soya Savce
703. $&3%= $10.80 B. mEE
‘Soon Hock' (Marble Goby) Steamed with Minced Gerlic
c- Il i
704, BT $5.80 EFMMHIWMH
Red Tilapia
D. IRELE
Deep Fried with Nonya Sauce
705. €8 $6.80
Sea Bass E BT

@ 704E. ﬁﬁi"ﬁﬁ?l

Red Tilapia Deep Fried with Monya Sauce

#[E% Chinese Tea: $1.50 W AJper person | 165 Wuts: 51.20 Silliper plate | PEXSRESHHUNNE, MEHTRESSE / BEE, HIDRMNMESR. Chinese Tea and Nuts
are chargeable, plaase lot our stafl know If you would prefer not to have one/both served to you. | BE RESFEM. Pholos are for llustration purposes only.
() $7725E Signatura Dish



® 714. ERELF

Live Prawns Fried with Cereal

FHEmFEELR A|RSGE, DR, f5XEimeE
=t A E*E-’li.fﬂ‘%. < A EEEEH.

Coated with toasted cereal for an additional crispy
dimension, experighce a myriad of flavours with its
garnish of chilli pAdi and curry leaves.

S BN KA
706. EHBEZF $28  $42  $56

Herbal Drunken
Live Prawns

707. BHYELF $26 539 $52

Boiled Live Prawns

ot 35

Live Prawn
/| BBQ

708. HIELIELF $26  $39  $s2
Live Prawns Fried with
Pepper and Spiced Salt

@®709. EEIELF $26 539 $52

Live Prawns Fried with
Cereal

710. FEEIESEF $26 $39  s$52

Live Prawns Steamed
with Minced Garlic

®

—

. BREL
Fres h P raw" Herbal Drunken Liva Prawns

S AN KL

711. Z2B4FIR $26 $39  $52
Shelled Prawns Stir Fried
with Sambal

712. EBEHAFIR $26 $39  $52
Shelled Prawns Fried
with Sweat and Sour Sauce

713.  ERAFIR $26 $39 452
Shelled Prawns Fried
with Pepper and Spiced Salt

714. | RHUFER $26 539  $s2

Shelled Prawns Fried
with Cereal

715.  FERIDERIFLR 26  $39  $s2

Shelled Prawns Deep Fried
with Wazabl-Mayo

716. i $26  $39  $52
@ 716. REEIDIFR ® i?iﬁﬁm

Shelled Prawns Fried with Golden Salted Egg with Golden Salted Egg

717. ZTBEXF®ALF ¥i8

Cheese Baked Mentaiko (85 Each)
King Prawn

EHESHMH AN, Prices are subject to service charge and prevailing GST. | RNA®ETHEIMREMD (ASETREMT) 447, ¥, &, 0, &8, 55, ME0LE. nREN
ETEt, WSR{MMSREE. Our food may contaln or come Into contact with (it not limited ta) milk, sggs, fish, sheliish, tree nuts, peanuts, wheat and soybeans. Floase spoak JSEC ALC
to our service staff if you have any concems. 10v2023




JSEC ALC
09/2023

4R AT

go1. PRI ARINTS £ &

Alaskan Crab

802. B &
Mud Crab

803. B EEE
Dungeness Crab

Choice of
Live Crab

PR EM—-RiEE T E$BNREKE, DEXMEE
FFEE KRS T, EMENARAE 54T EMIRSEHRE,
BERAEEEO, AEEN, RREERTHN.

Commonly sourced from the pristine waters of the Bering Sea, the
Alaskan King Crab earns its namesake with its sumptuous size and
iconic, long legs — the meat of this crab boasts a distinctive sweetness
ung‘:e angr other; its texture exceedingly fresher, more delicate and
softer in bite.

#1005 /Per100g
801. MHIRRIN E%8 $29.80
Alaskan Crab
#7375 Recommended Cooking Style:

B. il B &1 #% Signature Black Pepper Crab

C. FiE & V% Stir Fried with Golden Salted Egg Crab

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

HEESTEZIER, FIMEESF, DE, ERFMRM.
;g%ﬂﬂ'&lﬁﬂﬁﬂﬁﬁﬁﬂ%, EthERE SRR

With origins rooted In a variety of countries Including, but not
limited to, Sri Lanka, India, Philippines and Australia: The Mud Crab
is heralded for its snow-white flesh with just a tinge of sweetness —
exceptionally juicy and meaty, this succulent crustacean soaks up
every ounce of rich, piguant flavour.

1005 /Per 100g
802. & $10.80
Mud Crab {1 2FEF | Below 1 Kg)
$11.80

(1 &FELE /1 Kg and above)

HEFFE Recommended Cooking Style:

A. TR Z S Award-Winning Chilli Crab

B. k8 B 4A#1 5 Signature Black Pepper Crab

C. Bi#@ &8 stir Fried with Golden Salted Egg Crab

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

ARENEEMAFAMEALARLREE, ARFRMP
i, ERAFIGEMERAREME. BEHNMEOBRIE
R ENERTE.

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, uniguely nutty
taste, the Dungeness offers a fresh, premium crab meat -
delightfully salty-sweet and flavourful.

1003 /Per 100g

803. ESE $9.80
Dungeness Crab

¥ % Recommended Cooking Style:

B. {8 B H Signature Black Pepper Crab

C. BiE &8 Stir Fried with Golden Salted Egg Crab

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

#[E% Chinese Tea: $1.50 W AJper person | 165 Wuts: 51.20 Silliper plate | PEXSRESHHUNNE, MEHTRESSE / BEE, HIDRMNMESR. Chinese Tea and Nuts
are chargeable, plaase lot our stafl know If you would prefer not to have one/both sarved to you. | BE RESFEME. Pholos are for Rlustration purposes only.
() $7725E Signatura Dish



Live Crab
Cooking Styles

EEEERALRRERNFFHNE FEDFHO. SHEA
C.RESE ARAM-+2KD, BREIFENHE OODFREHROEE

Stir Fried with Golden A dish that speaks for itself, JUMBO Seafood’s salted egg yolk
Salted Egg Crab 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.

E.H&E%

Stir Fried Crab
‘Kum Hiong' Style

A. TRAEFR S

Award-Winning Chilli Crab

B. B R AH &

Signature Black Pepper Crab

C.RESNE

Stir Fried with Golden Salted Egg Crab

D.EERZKE

Steamed Crab with Chinese Wine and Egg White

EHEE

Stir Fried Crab ‘Kum Hiong’ Style

EHESHMH AN, Prices are subject to service charge and prevailing GST. | RNA®ETHEIWREMD (ASETEMT) 447, ¥, &, 0, =8, 55, JE0AE. nREN
fEiiat, ®KORNMES B, Our food may contaln or coma Into contact with (but not limited to) milk, eggs, fish, shelifish, ree nuts, peanuts, wheat and soybeans, Please speak
o our service staff if you have any concems.

JSEC ALC
0972022



A. FRIZFRIIER

Award-Winning Chilli Crab

B. IR B IEMEE

Signature Black Pepper Crab

ﬁﬁﬁﬂﬂﬁmﬂ%mﬁumgﬂﬁxi,mmﬁﬁ
BAE, FENRATER AEENEAILASE
D. EREEEZEE BEHIRY. EREFNEAGENRE, BB

Steamed Crab with RNEANSHEOR, O HEREHEK.
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 addinﬁ a delicate, creamy
texture to the base, balanced against the airy
‘r'r[tness of whlte and the fragrance of 'Hua Diao'
nese wine

#[E% Chinese Tea: $1.50 W AJper person | 165 Wuts: 51.20 illiper plate | PEXSRESHLHUNNE, MEHTRESSE / BEE, HIDRMNMESR. Chinese Tea and Nuts
JSEC ALC are chargeable, plaase lot our stafl know If you would prefer not to have ona/both sarved to you. | SR RESFEME. Pholos are for Rlustration purposes only.
09/2022 () HFEE Signature Dish




MOEBMERRERB RSSO RE. KEESAER
BE. BR{ASBEITFEF RS ENa S
A, thibthis a0 “#K" . BRENIERTN
%, REAEN2ERES.

Not your ordinary fried rice, JUMBO Seafood brings
you nothing but a composition of the highest quality
seafood ingredients; sweetness counterbalanced
against the fragrance of ‘wok hei’ - a complex charred
aroma achieved only by the most skillful of chefs.

s M KL
® 001, WEEEWIR s22 333 $m
Supreme Seafood Fried Rice
902. HMEIR 18 %27  $36
Yangzhou Fried Rice 7 ¥
Noodle / "Hor Fun
903. RS EEIIR $16  S$24  $32
Fried Rice with Diced Chicken
and Salted Fish
904. ILF|IPIR $14  s21  $28 LIVER T v/ 8
FagFriedice 007. WERETH/EME 22 s s
Fried "Hor Fun’/ Crispy Noodles
o with Seafood
B4 / Per Portion
905. ETIMEIFIERE $78 908. EEME $16  $24  $32
Live Boston Lobster Stew with Fried Noodles Hong Kong Style
*Hokkien' Noodles
906, HTWMIFORIPLE §78 @ 909. ZIHE $2 33 $ma
Boston Lobster ‘Mee Goreng' -
gt“ﬁn Vermicelll and Em.“g’m Fried Noodles Malay Style
in Claypot
S/ Per bowl
910, B 51,20
Steamed Rice
RS ea
N, FE/FERIEL $3.20 $4.80
Deep Fried [ Steamed Mini Buns
® o0s. BRI
‘Mee Goreng' - Fried Noodles Malay Style
%M HMBE S, Prices are subject to service charge and prevailing GST. | BHBRETEANREMY (ASETRAT) £47, BE, &, NX, TR, &L, IEOAL. WREHN
et ®oRNMMEREE. Our food may contaln or come Into contact with (bit not limited ta) milk, sggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Ploase spoak JSEC ALC
to cur service staff if you have any concems. 1052023




JSEC ALC
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® 1002. At H R

Chilled Mango Sago Pomelo

\\-..

B
W |

nn

Dessert

H{iL/Per Person
1001. E/AEARF R $6
Sweet Yam Paste with Gingko Nuts
and Pumpkin
1002. #HEHE $6
Chilled Mango Sago Pomalo
1003. =RHT $6
Chilled Mango Pudding
VAT VL B Vi B
1004. EFREHF K $16  $24  $32
Chilled Lime Jelly with
Mixed Fruits
1005. EEIER{HE $16  $24  S32
Mixed Fresh Frult Platter

1001. EMBER¥E

Sweet Yam Paste with Gingko Nuts and Pumpkin

Hi/Per Person /S /M KL

1006. SEBEE $5 $14 $21  $28
Chilled Longan with Jelly

1007. GESEBSE $5 $14  $21  $28

Chilled Sea Coconut with Jally

#[E% Chinese Tea: $1.50 W AJper person | 1645 Wuts: 51.20 illiper plate | PEXSRESHLUNNE, MEHTRESSE / BEE, HIDRTMESR. Chinese Tea and Nuts
are chargeable, plaase lot our stafl know If you would prefer not to have ona/both sarved to you. | BE RESFEME. Pholos are for Rlustration purposes only.
() HiESE Signature Dish





