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I Live Red Tllapla Deep Fried
— with Nonya Sauce

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
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—— Chef Recommendation

: Scaitop Baked with Mentaiko

*ﬁ:&%ﬂﬂ)ﬁ 1, BEERFAXFENZ L
A, SRR, BRI RLEE A0 K K

'_ Steamed scallops with mentaiko mayonnaise
and cheese baked to perfection, offering a
savoury, umami delight.

(M,n’ffs‘;i‘f;.z:; s10 80

B Ot 44 K ¥y

Braised Clams and 'Bee Hoon' in Aromatic Broth

$2 8 #15} / Per portion

EHESHEE

Pork Ribs Glazed with
Tangerine Honey

$24 /s
$36 | %48

ﬂﬂi Scallop Steamed with Preserved Radish
e ALRENESHEENBN L, K &t
T &G, 2MEERE BRHBO K,

Stir fried preserved radish layered on steamed

E' scallops with fish sauce, delivering a rich,
n

savoury flavour and a touch of sweetness.

S 1 0 . 80 ;i;nﬁ_!;ire?i;c;eces)

_EE/fl

Trio Seafood T
Superior Soup

$38 =6

..........

H & Wil

Stir Fried Clams in ‘Kum Hiong’ Style

$28 1% / Per portion
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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

=
Fﬁﬂéﬁ AWARDS & CERTIFICATIONS

id @ P @ =

e g
‘-
'mplncru :u.'rn . f.-nri-'-': !...,...“..E “mm.
Bas of Slegapare 1035 mmmu E-‘-t!-i-l-dhl Chepa Triphdwivar Cirip Foad Award 1008 Bovarderd
Pevvirrind g - Beveirdind Iy Singapre Productieityy Diner’ Choice Awerd 2047 Cavbifcate of Esellends HAT Hingapors Chokoe Thw Bk Chilll Crab
Singapore Tatler mmmm and Sancens Board Bexrt Seafood JURARD Saxfucd Dempaey hmﬂufl}lllﬂ;hi
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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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EESHINE
THE JUMBO SEAFOOD STORY

BaT1987F N ERE, ERERIMEARWENRM, BE—INHE.
SRERSFESHPON—EER (NSHERNAMRMEIE) , LUREEER
ASEERR, WEABEEENREE, RSIANSEINRE, ELITWEE
IBEEREMAE R, LIEH I E 2.

PR TREAEIER B UE S AR R, RAMER, RESIDIFBkFIekE
HERfF, PEREGFERHBREEHRGFAFTTENNERS.

ERBHSFRTILERB AMS S EBRER.

BRSO OTMALH, L T -RIEZH TN RRETERE, Fib
BENERPREFVNZERFANE. XEFR1NSRREEEE, AR
SEER, £REH, X X 0. EMEEEFRF.

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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Beverages
W / Each

O #=E87F $6.80

Siam Coconut

s E®:/
Per Glass Per Jug
7 §5.80  $22.00
Watermelon
()e) & $5.80 $22.00
Orange
¥ $5.80  $22.00
Calamansi
DN L $5.80
Aloe Vera
With Lime

BRI

italian Soda

W4 / Per Glass

BER $5.80
Green Apple

=R $5.80
Mango

B $5.80
Lychee

W 7 Rk

Still/Sparkling Water

iR / Per Bottle
kA 8K 50cl $3.00
JUMBO Mineral Water 50cl
X AT R K 50c $5.80
Acqua Panna 50c|
&R 50cl $5.80

San Pellegrino 50c|




HslR

Homemade Drinks

-
¥ B/
Per Glass Per Jug
Kok $3.80  $15.00
Barley
. &) TIXRE $3.80 $15.00
- Luo Han Guo
e e

e iy d T
i .";‘._"" —"n

izflk Soft Drinks

B/ BF Wi /
Per Can / Per Glass Per Jug

A O R $3.80 $15.00
Coke

T F $3.80
Coke Zero

FIEWE T $3.80
Fanta Grape

£ $3.80 $15.00
Sprite

S $3.80
Green Tea

DS K £ 3 $3.80 $15.00
Ice Lemon Tea

AT $3.80 $15.00
Soda

"ﬁ?ﬁ Beer

w/AE/ s/
\ -' Per Glass Per Jug
_ \ .
4 P he S $10.80 $42.00
Tiger Beer
@5k / Per Can
EhHEA $11.80
Heineken
EhHL-ERRE $12.80
Guinness Stout
5 / Per Bottle
B2 $11.80
Corona

J5EC
12/2023



SINGAPORE AW,

REGHLTEANERIRF M —ERE,
RERBHERNESRTI1987F, #HEETSR
A RIS, SRR LEMEEESE, oA
BEH10MNAREEENSEANENRER, X
EWAEMRERKEEMNNRT IEE gL

METERNILHER. SEREASHNERT
MAR, ME%EREHNSE.

g0 1o %
s ..I j \ | D m
w5 of Classic Signature Dishes

CHILLI CRAB

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 uniquely Singapore.

HEHMSHEERAT. Prices are subject io servics charge and provaling G5T. | BNSaSTEINREERE (AXEFERT) &40, AR, &, 08, B8, &%, ,E0LE. oREDN
e, WSNNSESEER. Our foed may contaln or come Into oontact with (but not imited to) milk, eggs, Ash, shellfish, tree muds, peanuts, wheat and soybeans. Please speak
to our aenvice ataff f you have any concerms.
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A selection of our best-selling, unique culinary creations which are must-haves

o complete your gastronomic experience at JUMBO Seafood.

SINGAPORE SIGNATURE
BLACK PEPPER CRAB

BEEEENALLEZE, FHEERERRN
RAMLIEIDZ®, BHLERTAND
HMUEREEENER, BEEEEsng
HEENTFERR. AHSHEFANGSES
B, MEERRENRAMG "WE" , XA
TR E S (RERMEE.

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.

SR Chiness Tea: §1.50 9 Aper passon | 2 HNuts: 51.20 §ilper plate | PEFLARESNNENRTHE, SoR2TEEELD /S8, FROVOAMES. Chinsss Tea and Nuts
sre chargsable, pleasas kot our wtafl know If you would prafor not o have cnalboth sarved to you. | BF RESEER . Pholos are for lustreSon purposes only
W R Signpture Dish



FrRP 2 o)

RN ENERERATEREEN
FHmR, EMRTHEREEARE.
BELERPIFHERMNIES O EE, &
iR Em X

This Singapore herflage dish comes with big
chunky maat marinated in deficious spicas, then
grilled to perfeciion over high heat until they
form delectable crispy brown edges. Savour i

with our home-made peanut and pineapple
sauce to elevate the flavours to new haeights.

$14.80 s3 /6 s00s

5 155 AR

LIVE BOSTON LOBSTER BRAISED WITH

SUPERIOR BROTH

IR e, ED Rl B T Sk or e e B R ER AR Ly
EWE. HALEEN, TWAE, BEREWMAEREDL
HERFUNHESOTFOOE T 2FMaE, hFHELs

PIEOFLIRIRNE .

A decepiively simple dish that truly exhibits the natural nectar of

-

EBFD

BABY LAMB RACK GRILLED
WITH PEPPER AND HONEY SAUCE

Vol T A R R i T 4R B 9 Ak
AOR®, MR, DRMEERN, ¢
ABTEARAH.

Marinated In a honey and black pepper blend,
the lamb is seared on the outside but tender on
the insida.

B ——
$18 wst/ per piece

fresh, Iive seafood; Boston lobster ks carefully braised In superior
stock, the sweet broth itsalf brewsd for at least 6 hours with & variaty
of rich ingredients including premium pork, Yunnan ham and pig skin,

e
L

el
L

$13.90 w100 1 per100g

mEIES DA

LIVE RED TILAPIA DEEP FRIED
WITH NONYA SAUCE

REREEETTRSNELN, BT
RATM—ENES. FEntntna
B, iLWRTEATEHRR, WERAIARE.

Tha Monya inspired sauce takes centra
stage with this dish of deap-fried Tilapia. ;
Raw sugar and milk balances the mild
spicingss with some swost and tangy that is

instantly refrashing.

7

i
T

i
L

Sﬁ.&ﬂmm { per 100g

M #MSHREAT. Prices are subject fo senico charge and provaling G5T. | BSASTETNESERE (MXEFERT) &4, R, &, A8, B8, ®%, fE0LH. DRER
A, WSNRNSESFHBE. Our food may contaln or come Into oontact with (but not limited to) milk, sggs, fish, shelifish, tree nuts, peanuts, wheat and soybeans. Please speak

to our aandcs ataff B you hive any concarms.

P
SCALLOPS WRAPPED IN YAM RING

EHmif, DEFRNBHOENSRE
Egii1ﬁﬂﬁﬁﬁﬁiﬂ“ﬁi”ﬁ

Frash, juicy whole scallops embedded in saft,
flavourful yam paste, deep fried and sarved
with traditional sweet "Ngoh Hiang' sauce.

£327 i/ smal

JSEC ALC
10/2023



BRI

HOME-MADE VEGETABLE BEANCURD BRAISED
WITH CRAB MEAT

BEERHE—RIT=8, MeltrMmes, 550N, 82
Hisl, BWEEEEE.
with a vegelable paste, the home-made beancurd s fried

to a golden hue then simmered in a flavourful siock of fresh
succulent crab meat and egg white.

$26 & 7 small

AR

DONUT WITH SEAFOQOD PASTE

BEgNENaRRaRN EFRNZR
5, BiGEESIPROEETE, RIEL
RENEKLS, BER—O.

Dough frifters stuffed with cuitlefish paste,
coated with fragramt sesame seads balors
deep frying to a delightful, godden crisp and
sarvad with sweet peanut shrimp pasta,

$18 4/ sman

'MEE GORENG' -
FRIED NOODLES MALAY STYLE

REALRA, DRPEDENBERBHOER
2—. REHBOERER T ROBEPFOER
fERdek, FiRED, BRENRE. BENTFE
EHFESHERNOK.

One of JUMBO's best-selling dishes and made with our
own unique blend of spices, this flery noodle dish s
perfectly balanced between spicy and savoury; scrambled
wilh eggs, frash seafood and bean sprouts to create a
kaleidoscope of flavours.

ol -

$22 b / smail

R

COD FISH WOK FRIED WITH CHEF'S
SPECIAL SPICY SAUCE

eEERAMBAHLIFRNRARESEER,
ShEEIREER, PR

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

e

$36 w4 / por portion

B PIER

SHELLED PRAWNS FRIED
WITH GOLDEN SALTED EGG

DR R RN A P —l R R F
FREAPERIN . SMEEAMAYITER, REHERET
FHRASHEED, BPELETNERE.

A crowd favourite amedst a sea of salted agyg yolk
offerings, this JUMBO signature dish features
prawns skilifully wok fried to achieve s deficate
crispy exderior, whitst preserving the lender
crustacean within.

+

$26 + / Smal

FEHE Chinesa Taa: §1.50 | A per parson | 8% Nute: $1.20 illiper plate | SEFLREEANERTHE, SREFEEESD /5E, SRORNAMASI. Chinsss Tea and Nuts
JSECALC sre chargeabis, plsse it our stafi know if you would profor not in have cnelboth served to yeu. | B ROGBER. Pholos are for liusinesion purposes cnly.
102023 {5 2681 Sipnature Dish




106, B ZPEFIE

Golden Salted Egg Prawn Chins

Appetiser

&4} / Per Portion

101. FEHiRTEIEFERDE wsoon) $69

Live Boston Lobster Chilled with Fresh
Fruit in Sesama Dressing (approx. S00g)

@® 102. aFEBHRRLIFLE 2

Dragon Frult Lobster Salad with
Lumpfish Cawiar

103, HFTH-FEL 518

Chilled Live Prawns with Mango
and Pamelo

104. FE k8L 518

Chilled Mango Shredded
Roasted Duck Salad

@ 102. EFEEERERIFDER

Dragonfrult Lobstor Salad with Lumpfish Caviar

@® 105. EFRETHA $14

Seafood Donut Tossed In Salad Cream

106. HESWIFE $9.80

Golden Salted Egg Prawn Chins

@® 105, BREHME

Seafood Donut Togsed in Salad Cream

EERSHEE Y. Prices are subject io servica charga and pravaling G5T. | BISASTESASEME (XEFEET) S0, BE, &, 08, 28, &%, AE0ke. DREDN o
{EEat, NSNNEEEEA. Our food may contain or come intos contact with (but not limited ko) milk, eggs, fish, shelfish, tree nuts, peanuts, wheat and scybeans. Please speak JSEC ALC
to ewr asrvics atal B you have any concems. 1072023
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@204 STHER

Seafood Pumpkin Soup

A

Soup / Shark’s Fin
| Abalone

M R - .u I Fh _tm, mﬁmw
L " A ANSS, RELLRTNAOXH.

‘Whet your appetite with a pot of liquid sunshine: this rich,

; n soup showcases a mediey of premium seafood
%ﬂum of fresh scallops and prawns against
a creamy, ambrosial pumpkin.

S M KA
201, EHGER $32 48 $64
Fish Maw and Seafood Soup
202. H&REEEH 30 — %80
Suprema Seafood Soup
203. BETHES $18 527 536
Seafood Beancurd Soup

S0 / Per Portion /S M XA

- ®204. £EERR $16 $36  $54 72
208. $HBH Raaond Pung e Anup

Chilted Sliced Abalona with Chef"s Speclal Sauce
205, BHhAEE $16 $46  $69 S92

206. WEMPINEE $48 o e

Superlor Shark's Fin Soup
with Crab Meat

4} / Per Portion
207. 520 560 590 5120
208. E£EME 558 Emmhdﬂmmﬂﬁ Fin

Chilled Sliced Abalone with with Crab Meat
Chefs Special Sauce

2000 ERER=4M8

Whole 3-Head Abalone Bralsed with
Oyster Sauca

210, =4 HISHEE(DE)
Sliced 3-Head Abalone Braised with
Seasonal Vegetable

L ¥

200 MERR=LHE

Whola 3-Haad Abalone Bralsed with Oyster Sauce

IR Chiness Tea: $1.50 . A Jper parson | (5% Wuta: $1.20 §iliper plate | SEELREZHNEETHE, SEAFEEELD / BE, FHRORNAMNL. Chinsss Tea and Nuts
sre chargeable, please lot our sizfl know If you would prefor not o have oneiboth served to you. | FM RES-EER . Photos are for llugtresion purposes only.
{0 1R Signnturn Dish



® 30s. BERHE

Mocha Pork Ribs

RETEXIMELERERBONSIEEEMEEN, BHENE, AXERLEE

HFREYI R NG, AEHE, Bas.

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

Meat / Poultry

B / Per piece h/S hMm KA
301. EEEH s18 303. EEEHE s $36 48
Baby Lamb Rack Grilled with Papper Mocha Pork Ribs
and Honay Sauce
@ 302. H{FED $16 4. EHEEHR %24 536 48
Beaf Fillet with Black Pepper Sauca Pork Ribs Glazed with
Tangerine Honay

® 302, WEF4E

Besf Fillst with Black Papper Sauce

R S 55 B . Prices are subjoct fo sendca charpe and provaling G5T. | BNSAANTEINESME (RXEFERT) S, BR, &, 08, B8, TF, dE0AE. DRDN
R, NSNSEEABRE. Our food may contain or come into contact with (but not limited to} milk, eggs, fish, shellfish, tree muts, peanuts, wheat and soybeans. Please speak
to our aanvics ntaff § you havs any concarms.

JSEC ALC
o022
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305.

306.

307.

308.

310.

EEIES 424 §36 S48
Venison (Deer Moat)
Stir Fried with Ginger
and Spring Onlons
ey s $20 $30  $40
Swaat and Sour Pork
=R s18  $27  $36
Chickan Stir Fried
‘Gong Bao' Style
63 /6 Sticks
SHYE(SH/AER) $14.80
Jumbo Satay (Chicken | Pork)
R /Half —R /Whole
AL $22 $40
Golden Phoenix Chicken
o i PEFI8 $22 $40
Garlie Friad Chickan

HRHK

“ Meat / Poultry

-

308, EIEIG

Golden Phoenix Chicken

305. EFPEH
Venlson (Deer Meat) Stir Fried with
Ginger and Spring Onions

308, fSEPE(SH/ER)

Jumbo Satay [Chicken | Pork)

FEHE Chinssa Tea: §1.50 9 A/per parson | (B Wute: $1.20 §illiper plate | SEELREESHHENTHE, HESFEEELE A @EE, FROROANSLD. Chinsss Tea and Muts
sre chargeable, please let our sizfl know If you would prefor not o have oneiboth served to you. | FIM RES-EER . Photos are for llustresion purposes only.
{0 e Signnurn Dish



Beancurd /
Vegetable

HYIERE—EIT =8, Bl M AR, ii}

HehE, TEHE, EHEELREE.
@ e fﬁyigmﬁﬂ i Topped with a vegetable paste, the home-made
ome-made Vegelable Beanc beancurd is fried to a golden hue then simmered
FURISac with Lrab Kisert in a flavourful stock of fresh succulent crab meat
and egg white.
/S BN K/
® 401 EHRIERSH $26  $39  $s2
Home-made Vegetable Beancurd
Bralsed with Crab Meat
402. BEUESERE $22 533 544
Home-made Vegetable Beancurd
Bralsed with Fresh Mushrooms
Beancurd and Assorted Seafood
Brafzsed In Claypot
404. HiRSE $20 %30  $40
Beancurd on Hotplate
405. FHNEERFEE $22 533 sS4
Chinese Spinach Braisad with
Conpoy and Century Egg
406. EEY\HE $22 533 sa
Seasonal Vegetable Stir Fried
with Shiltake Mushroom
407. BFPEBEZ=E $3z 548 564
Asparagus/Broccoll Stir Friad
with Scallaps
408. FEEEN $16  s24  $:2
407. BFPRBE/B=%E Chinese Chives Stir Fried with
Asparagus/Broceol] Stir Fried Mincad Garllc
with Scallops
P35 5 R M. Prices are subject o senvica charpe and provaling G5T. | BRNIMRSTEIAREEHE (ATEFERT) S5, B, &, 08, 28, %%, AEREE. hREN
RO, WS MIISESFHBAR. 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 JSEC ALC
to our nervics atal  you have any concems. 082022
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/S
409. BFH 622
Asparagus
410. B=7E $20
Broccoll
411. FF=F $16
Baby 'Kal Lan*
412, FGSE 516
‘Kang Keng'

524

524

532

B iE | Vegetable Cooking Style
A FIED

Siir Fried with Minced Garlic

B. EEilxP
Biir Fried with Oyster Sauce

c. &8P

Stir Fried with Sambal

D. X.0. &0
Stir Friod with X.0. Sauce

50 Add: 52(5) 33 (M) 54 (L}

a12c. EEONE
'Kang Kong' Stir Fried with Sambal

4106, HEPFEH=1E

Broccoll Stir Fried with Minced Gardic

FEEE Chinesa Taa: 51.50 % Afper parson | (5% Huts: §1.20 §illiper plate | SERLAREESRHREEEH, GRAFEEELD /@S, FROROANSAL. Chinsss Tea and Nuts
sre chargeable, plasse lot our wisfl know If you would prefer not fo have oneiboth served to you. | BM RSSEEF, Photos are for liustreSion purposes oty

(3 B2 Signatune Dish



Seafood

&4 / Per piece &8 / Per portion
501. IEERBES $28 @ 503. ®|BWITE $36
Crispy Fried Cod Fish with Cod Fish Wok Fried with
Nonya Sauce Chefs Spacial Splcy Sauce
502. RFMFEE $28 504. FREISIATTEFEL $19.80
Cod Fish Steamed with Preserved Chili Crab Meat Sauce with
Radish and Diced Chill Sliced Fried ‘Mantou'

S BN KL
505. X.0.BBET 532 48 S64
Scallops Stir Fried with
X.0. Sauce
®s06. BEEHT $2 ¢ s
Scallops Wrapped in
Yam Ring
@ 507. IEHEDRF $18  $27  §36
Crispy Fried Baby Squid
@508, HEME $16 $24 832
Donut with Seafood Paste
@® s07. BEBERSF 509. MEFEEE $16 $24 $3:2
Crispy Fried Baby Squid Seafood Bacon Rell

Tossed with Salad Cream

@ 50 HIWES

Cod Fish Wok Fried with
Chef's Special Spicy Sauce

o &

&

1 ‘J
li? ’- L
e o ¥ i

I ﬁiﬁiﬂﬂﬁﬂ:ﬂﬂﬁﬁﬂ*ﬁiﬁﬁiﬁ SR EERERRR, Hiﬂ!ﬁi'

This delicious creation of uld-unmdlhhmg:ohisylmdmﬂupiq-
made from a blend of exotic Southeast As niplnns,aurtrnnﬂuaouulda.ﬂiht
moist and tender within.

MRS FHREST. Pices are subject fo senice charpe and provaling GST. | BSARSTETARERE (AXEFERT) S8, &R, &, A8, 28, ®5%, 0. o
EEiat, NSRNSESHRER. Our food may contain or come Inte contect with (but not imited fo) milk, eggs, fish, shelifish, tree nuts, peanuts, wheat and soybeans. Please speak
to ewr asrvics ataff B you have any concems.

JSEC ALC
1072022



@ eo2e. _LiFIEIE T IRELF

Boston Lobster Braised
with Superior Brath

FERRELROGE, B8RRI EA RN BB ON Live Lobster
EFH. EHLFEN, cEAR, BEREMERRENCARER

AR R OE T AARASERE, it A A RIAYHL .

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.

Iyt

Choice of Live Lobster 1005 a’Per*fﬂﬂg

601. Wil IEEF $26.80

Australian Lobster

602. ETHIELF $13.80

iE
Cooking Style

A BIS

601A. M IBETRS sashimi IEITRA
: Australian Lobster Sashiml . Em

Blanched IEREITRA
C. EMERR

Steamaed with Chiness Wine and Egg White

D. E5
Stir Frind with Ginger and Spring Onions

E. Li&iS

Braised with Suparior Broth

F. @&
Stir Fried with Papper and Splced Sat

G. RE&D

Stir Fried with Golden Sakted Egg

H. =144
Stir Fried with Chesss and Butter

R Chiness Tea: $1.50 % Aper parson | {8 Hute: 5120 Siliper plate | PEELDEESHEANE, MEETSESLD / 9%E, HEOROMMSE. Chinses Tea and Nuta
J5ECALC sre chargeabis, plexss it cur stefi know if you would prafor not i have onelbath served to you. | FIM ROMSEER . Phoios are for iiusiresion purposes oy
10/2023 (i {8585 Signature Dish




Live Clam

603. RIREFI S

Geoduck Clam Sashimi

1005 / Per100g 455 / Each
. - sie
603. ﬁﬁﬁﬂmﬁ $20.80 606. o By IL:L mﬁsmm R A
with Minced Garlic 418
{FR-1095%2 / 9ig = 109g)
604. BEHIRIEE 520,80 $20
Geoduck Clam Served with (110%~130% [ 110g ~ 130g)
Superior Stock
605. X.0.BORIEWE $20.80
Geoduck Clam Stir Fried with
X.0. Sauce

606. FREIEITHE

Bamboo Clam Steamed with Minced Garlie

HHEBMS MRS, Pices are subject fo senice charge and provaling GST. | BNRSTETARERE (AXEFERT) &8, &R, &, A8, 28, 5%, 0L, nREn <FE ALC
EEEE, WSRNSESFHABE. Our food may contain or come Into contact with (but not limited to) milk, eggs, fish, shelifish, tree nuts, peanuts, wheat and soybeans. Please speak 11 Eydm

to our servics ataff ff you have any concems.
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HHNERERBNDLTE RA RSN RENF RS, WE
MEESTREEERENYE, FRILAENESRE.

Live Marble %huu of juicy, white flesh rich in albumin protein,
skillfully deep with just a dash of oyster sauce to preserve its
sweet, delicate taste and the natural succulence of the meat.

iR

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

e UKD AL

Cholce of Live Fish 10058 / Per100g E B
Live Fish
701. EH $12.80 p 1
Star Garoupa e
Live Fish Cooki
702. fEEREE $9.80 . RO
"Long Hu' Garoupa AR
Stearmad with Soya Sauce
703. 5% 510,80 B HEE
“Soon Hock' (Marble Goby) Staarreid with Minced Garlic
C. 2
04, BFEL $5.80 Detp Frisd with Oyster Sauce
Red Tilapia
D. W
Deap Fried with Monys Sauce
705. £EHEE $6.80
et E EAFELE
Deep Fried with Mango Dressing
Thai-Style

® 7040, BREERFO

Rad Tliapla Deep Fried with Nonya Saluce

FEEE Chinssa Tea: §1.50 % Adper parson | 3BT Muts: $1.20 §¥liper plate | DIENELAREESNERTHE, SR TREELED /s, FRNROAMAL. Chiness Tea and Nuts
sre chargeable, please lot our sisfl know If you would prefer not o have oneiboth served to you. | BM RES-EER, Photos are for liustretion purposes only.
(i {2 Signature Dish



® 709. |l iELF

Live Prawns Fried with Cereal

F 4

HENELSE R ORGE, ODRER, HXRNmE
rEEERE, aEREE, $AEEGRHE.
Coated with toasted cereal for an additional crispy

dimension, experignce a myriad of flavours with its
garnish of chilll padi and curry leaves,

706. HHESEF $28  $42  $56
Herbal Drunken -
Live Prawns Live Prawn
707.  EIIELE $26  $33  $s2 /| BBQ
Bolled Live Prawns
708. ERIELF 526 539 $s2
Live Prawns Friad with
Pepper and Splced Salt
@® 709. EHIENF $26 $39 352
Live Prawns Fried with
GCeraal
710. SEHEST $26 $39  $52

Live Prawns Steamad
with Mincad Garlic

il

Herbal Drunken Live Prawns
Fresh Prawn )
hS M XL
711, Z=ENFLE 526 539 $52
Shelled Prawns Stir Fried
with Sambal
712, EEEHUFIR 526 %39 £52
Shelled Prawns Fried
with Swaet and Sour Sauce
713, HEbiTER $26  $39  $52
Shelled Prawns Fried
with Pepper and Spiced Salt
T4, FEHIEFER 526 539 452
Shelled Prawns Fried
with Cereal
715, FrRIDEAFIR $26  $39 452
Shelled Prawns Deep Fried
with Wasabi-Mayo
@ 716. EEESIDIFER $26 $39  $52
@ 716. EEEIDEFIR Shelled Prawns Fried
Shelied Prawns Fried with Golden Salted Egg with Golden Salted Egg
717. ZL+BEAFRALF 318
Cheese Baked Mentalko (R [ Esch)
King Prawn
REESFHEENT. Prices are subject o service charpe and provaling G5T. | B ARERE (AXEFERT) £, BE, & 08, BN, 5, E0LE. DREDN
A, REANAEEHRE. Our food may contain or come Into contact with (but not limited to) milk, epgs, fish, shellfish, tree nuts, peanuts, whent and soybeans. Please spesk JSEC ALC
to eur aervics atal  you have any concems. 082024



Ak

so1. FIHIERINT £ 88

Alaskan Crab

go3. EEE

Dungeness Crab

Choice of
Live Crab

PR EN—MRA TA S REKE, SRS
MRS KBRE R T, 8 RAAES AT EMRTHE:
EAREMED, EEN, EEEERE.

Commonly sourced from the pristine waters of the Bering Sea, the
Alaskan King Crab earns its namesake with its sumptuous size and
lconic, long legs —the meat of this crab boasts a distinctive sweetness
unlike amy other; its texture exceedingly fresher, more delicate and
softer In bite.

410032 / Per 100g
801. WHIERINF & $29.80
Alaskan Crab
H#£35# % Recommended Cooking Style:
B. {8 2434 ¥ signature Black Pepper Crab

C. i & &% stir Fried with Golden Salted Egg Crab
D. JEREE B35 8 Steamed Crab with Chinese Wine and Egg White
E. H &4 Stir Fried Crab ‘Kum Hiong’ Style

MRS TEMER, MNGEZF, DA, FRREN.
;g%ﬂmﬁllﬂﬁﬁﬂﬂﬁﬁﬁﬂﬁ, Bt M % e Er

With origins rooted in a variety of countries including. but not
[imited to, Sri Lanka, India, Philippines and Australia: The Mud Crab
Is heralded for its snow-white fiesh with just a tinge of sweetness -
exceptionally juicy and meaty, this succulent crustacean soaks up
every ounce of rich, piquant flavour,

451003 /Per 100g
802. EH¥ $10.80
Mud Crab (1 £FECF / Balow 1 Kg)
$11.80

(1 £&FELE /1 Kg and abova)

¥ F % Recommended Cooking Style:

A. TEEHEHRS Award-Winning Chilli Crab

B. RS B AR Signature Black Pepper Crab

C. B & &% Stir Fried with Golden Salted Egg Crab

D. {£MEH 53 Steamed Crab with Chinese Wine and Egg White
E. H& ¥ stir Fried Crab "Kum Hiong’ Style

ARBUBEMIRANTACUREREE, ARTRMS
B, ERFANRECERARKERE. BEMNORTOSRIE
LRENERTS.

Qur Dungeness Crabs come from Canada and the Northern parts of
USA. Though the flash 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,
410033 /Per 100g
803. =48 $9.80
Dungenass Crab
HEFRCE Recommended Cooking Style:

B. {EF2 B A% Signature Black Pepper Crab

C. B &8 stir Fried with Golden Salted Egg Crab

D. JEM T AW Steamed Crab with Chinese Wine and Egg White
E. H &4 Stir Fried Crab "Kum Hiong’ Style

FEHE Chinesa Taa: §1.50 9 Ajper parson | (B Wuta: §1.20 §illiper plate | SEELAREESHENEH, SEETFEEELE A @EE, FENROANSI. Chinsss Tea and Muts
sre chargeable, plaase lot our wizfl know If you would prefer not fo have oneiboth served to you. | FM RSS-E{EF. Photos are for llustresion purposes only.

3 2% Signasure Dish



Live Crab
Cooking Styles

EREERAEERERNSFTONEH FNITHO. ENER
C.RELSHE AEARTA%D, BEEERHR, OOBRBRSENER,

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.

EHES

Stir Fried Crab
'Kum Hiong' Style

A RERNE
Award-Winning Chilli Crab

B. iR A8

Signature Black Pepper Crab

CRES®VE

Stir Fried with Golden Salted Egg Crab

D.{EME RS

Steamed Crab with Chinese Wine and Egg White

EHESR

Stir Fried Crab ‘Kum Hiong' Style

% RS BRI, Prices are subject io servica charge and provaling G5T. | EfSRSTEIREERY (AXEFEET) &0, BE, &, A8, B8, &%, fE0cE. nRee

EER, NSNISESRBRE. Our food may contain or come Into contect with (but not limited fo} milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak
o cur aervics ataff i you have any concarms.

JSEC ALC



A SRIEFE IR

Award-Winning Chilli Crab

B. B RAME

Signature Black Pepper Crab

S HROTRBL LSO HE, BakE

SEW. EENRRTEE, LEANEOLEESE

D. EREEOEE BEDRY, EREFREASENNE, BEUT
Steamed Crab with FHEENAAOE, ™D HEEOEE

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, balanced against the airy
Ilg:tness of egg white and the fragrance of "Hua Diag’
[Chinese wir?e?

R Chiness Tes: $1.50 % Adper passon | {8 Hute: 5120 Siliper plate | PEELDEESHEAEE, MEETEESLD / 9%E, HEOROWMSE. Chinses Tea and Nuta
J5ECALC sre chargeabis, pleass it cur stafi know if you would prafor not i have onelbath served to you. | FIM ROSHER . Phoios are for iusiresion purposes oy
09/2022 (i 4% Signature Dish




Rice

Wil MR R NS G AR (IREMmIER
FZ. BERNaEEYIFiTRdEnanns

B, thibihiie Teh “@S" . BEEWHATN -
A%, RiERENESERIEY.

o e e 2 L Lt

a

ﬁhﬂd sweetness counterbalanced
against the fragrance of ‘wok hei’ - a complex charred
aroma achieved only by the most skiltful of chefs.

/s M KL
@ 901, Ei¥S=E $22 333 S44 ﬁ / WI %
Supreme Seafood Fried Rice
902. MR $18 %27 $36
Yangzhou Fried Rice
Noodle / "Hor Fun’
903, i TBE R E $16  $24  $32
Fried Rice with Diced Chicken
and Salted Fish . |
004. WEMIR $14  $21 $28 /s BN KA
e ey 007. EELEIE/ S $22 333 s4a
- m "Hor Fun'/ Crispy Noodles
41} / Per Portion
905. Mt WEIFEEEE $78 008. EfERE $16  S24  §32
Live Boston Lobster Stew with Fried Noodles Hong Keng Style
‘Hokklen' Noodles
906, BHE BT RNLE 578 ® o09. BEPE $22 413 $aa
Boston Lobster Bralsed ‘Mee Goreng' -
E;;WI and msmﬂlj:w- Fried Moodlas Malay Style

W / Per bowl
910. B35 $1.20
Steamed Rice
4MI/PCS 6 BL/PCS
o, HE/ZEEMRL §3.20  $4.80

Deep Fried { Steamad Minl Buns

@ ooo. SR

‘Mos Gorang' - Fried Noodlas Malay Style

% MSHEEAT. Prices are subject io servica charge and provaling G5T. | EfSRSTEIREERY (AXEFENET) &0, BE, &, A8, B8, &%, ,E0CE. R
AL, WSRMNSAEFARE. Our food may contain or come Into contact with (but not imited fo) milk, eggs, fish, sheilfish, tree nuts, peanuts, wheat and soybeans. Please speak
to our sanvica ataff § you have any concems.




® 1002 FHRHR

Chilled Mango Sago Pomelo

1001. FMEESER 46
Sweel Yam Paste with Gingko Nuts
and Pumpkin
1002. HHES $6
Chilled Mango Sago Pomelo
1003. E=RAET 56
Chilled Mango Pudding
/s M KA
1004. BXREITIE 516 524 532
Chilled Lima Jally with
Mixed Frults
1005. BISRHHR $16 $24 532

Mixed Fresh Frult Platter

1001. RMBRFR
Swost Yam Pasts with Gingko Nuts and Pumpkin

H|{L/Per Person /S M XL

1006. GREEE R $5 $14  s21 28
Chllled Longan with Jelly

1007. HiBEEHEE $s $14  $21 428
Chilled Sea Coconut with Jally

FEHE Chinesa Tea: §1.50 9 Ajper parson | (B Wuta: 51,20 §illiper plate | SEELREESHHENTHE, HELTEEELE / @EE, FENROANALD. Chinsss Tea and Muts
JSEC ALC sre chargeabie, please iot our winfi know if you wouid prefor rot io heve enefboth served to you. | B RESSER . Pholos are for lusiretion purposes only
08202 3 {5 Sipnnture Dish






