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Q EERTERNTHKE
Braised Seafood Soup with Crab Meat
and Cordyceps Flower

$48 /s | $72m | $96 KL

O =" ERNKES
Crispy-fried Pork Ribs with Garlic
and Almond Flakes
$28hs | $42sHMm | $56 kL

€ "XET LB
Deep-fried Sea Bass with
Thai Mango Dressing
$6.80 #1003 Per 100g

O =TT EF LM EFA
Australian Lobster tossed with
Cheese and Truffle Sauce”
$18.80 (U.P. $26.80)
10052 Per 100g

*Terms & Conditions: Promotion is valid at all JUMBO Seafood outlets. Valid from 4 May - 31 August 2026 (both dates inclusive).

*ﬁ 22 RECOMMENDATIONS

ORDER 2 DISHES
—TO ENJOY —

19&

ENJOY 1 DISHES AT 10% OFF

O BATFHEEEN
Scallops Baked with Mentaiko
$980 2RI Per Piece
(Min. Order 2 pcs)

KEEEREN

Scallops Steamed with Preserved Radish
$980 I Per Piece

(Min. Order 2 pcs)

MWz W7 ) A 45
Braised Bee Hoon with Clams
$28 12 Per Portion

TREXIR
Mango Sticky Rice
$980 519 Per Portion

(6]

;, 7

— Exclusively for ———

Valid for dine-in only for all Chef Recommendations dishes. Not valid in conjunction with other discounts, promotions and vouchers.

Limited to a single transaction, per table, per bill, per visit. No splitting of bills and tables allowed. Price subject to prevailing service charge and GST.
Promotion is valid for JUMBO Rewards and Citibank cardmembers only. For Non-JUMBO member, payment must be charged to a Citibank
Credit Card or Citibank Debit Card to enjoy the offer. Photos are for illustration purposes only. The management reserves the right to change the
terms and conditions without prior notice. “Australian Lobster tossed with Cheese and Truffle Sauce is not eligible for this promotion.

UMB®
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2IXKEJT5 % OUR NETWORK OF OUTLETS

7N SINGAPORE

East Coast Seafood Centre

FigrigtEfil

Block 1206 East Coast Parkway, #01-07/08,
East Coast Seafood Centre, Singapore 449883

Tel: +65 6442 3435

Dempsey Hill
EER

Block 11 Dempsey Road, #01-16,
Dempsey Hill, Singapore 249673

Tel: +65 6479 3435

Jt = BEIJING

Beijing SKP Mall
It SKP #i%

87 Jian Guo Road, Beijing SKP
L6-D6005, Chaoyang District,
Beijing 100025, China
Tel: +86 10 6501 3435

Riverside Point
AEY

Jewel Changi Airport

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

ION Orchard
BE - BT

2 Orchard Turn, #04-09/10,
ION Orchard, Singapore 238801

Tel: +65 6737 3435

ERER

78 Airport Boulevard, #03-202/203/204,
Jewel Changi Airport, Singapore 819666

Tel: +65 6388 3435

X WUHAN

Wuhan SKP Outlet
HiX SKP [5
L5-D5015, No. 18 Shahu Avenue,
Wuchang District, Wuhan, Hubei
Tel: +86 027 5995 7788

JE17] XIAMEN

JFC
EITJFC f gl
5FB Hall JFC,

1703 Huandao East Road,
Siming Disctrict, Xiamen, China
Tel: +86 592 550 3435

The Riverwalk
TR
20 Upper Circular Rd, #B1-48,
The Riverwalk, Singapore 058416
Tel: +65 6534 3435

Resorts World Sentosa (JumMBO Premium)
x5

i AR SR (=)

26 Sentosa Gateway, #B81-202/203,

Singapore 098138

Tel: +65 6049 3435

&M FuzHOU

Rong Qiao The Bund
LAl
136 Liaoyuan Road, Jinshan Street,
Rong Qiao Bund One, Tower D, L2-28/29,
Cangshan District, Fuzhou, China
Tel: +86 591 8786 3435

=i SANYA L SHANGHAI
Summer Station Sanya IAPM Mall IFC Mall L'Avenue Mall
=T EHik IRER IAPM 1% EBEEFOES % 5 D E

4th floor, Tower 1,
No.2 of Yu Xiu Road,
Sanya, Hainan, China

Tel: +86 898 3180 1666

999 Huaihai Middle Road, IAPM L5-502,
Xu Hui District, Shanghai 200030, China
Tel: +86 21 6466 3435

272 BANGKOK

8 Century Avenue IFC, L3-10, Pudong
New District, Shanghai 200000, China
Tel: +86 21 6895 3977

Siam Paragon

Iconsiam

99 Xian Xia Road, L'Avenue Mall, LG1-LG101,
Changning District, Shanghai 200051, China
Tel: +86 21 6218 3035

B /R SEOUL

IFC Mall

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

415 PHNOM PENH

Chip Mong Mega Mall 271
225 t0 227, Yothapol Khemarak Phoumin Blvd (271),
Sangkat Boeung Tumpon, Khan Meanchay,
Phnom Penh, Cambodia
Tel: +855 8731 3435

299 Charoen Nakhon 5 Alley,
Khlong Ton Sai, Khlong San,
Bangkok 10600, Thailand
Tel: +662 118 6290 1/ +669 9110 5888

5RZ54Z AWARDS & CERTIFICATES

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

FENNIE JAKARTA

Aloha PIK 2
ALOHA Unit #AL-N-01 Jalan Laksamana Yos Sudarso Kav A 01-05,
Pantai Indah Kapuk 2, Kelurahan Kosambi Timur, Kecamatan Dadap,
Kabupaten Tangerang, Provinsi Banten, Indonesia 15213
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The Genesis of
Singapore-style
seafood
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MR, XERENME"NSTHEIR, METES. IRXRE. NEFS
&I%lk#ﬁiﬂﬁﬂﬁ ARER, PEHBHN—MBHIMKER. EXAH
T b, B-EREMEARZRMBSY, M MK BE" ERXGKRE
BENAX,

HARAAREDN, ERMIMKENEE, EURBLFER —KRMR.
BE. BF. ARRFHNER, MAEANEE, BAXAENE, RE—RE
REENRBET", SHEFBTHEE, AMRENEXRS5Z 490K,
ETRETR. EANE, ELESHE, REEANEH, XETFRAIF
BHNEFESE. 8—0, B —HEBEMEK. BEXK. BERHKEZR.

Z+EFK, EEBHIBAKRER - OMEXIR, #iR— N ESERH K
WE, XFANBHINNNVEFEFR, ERN ST XUHR B,

Singapore, known as the Lion City, is a vibrant melting pot where
Chinese, Malay, Indian and Eurasian culinary wisdom converge to
create a cuisine uniquely its own. On this land, every dish reflects the
harmony of cultures, and Singapore-style seafood stands as a prime
representative of this flavorful convergence.

Among its most iconic dishes is Singapore Chilli Crab. The essence of
Singapore-style seafood masterfully blend Southeast Asian spices,
chilli, tfurmeric, lemongrass, and candlenut-with Chinese fermented
bean paste and Western-style tomato ketchup, simmering info a
complex and soulful sauce. The sauce is fangy, sweet, mildly spicy,
and the crab is coated in the fragrance of egg. It preserves the crab’s
natural sweetness while delivering tropical boldness in every bite.

For over 30 years, JUMBO Seafood has remained dedicated to
delivering an authentic Singapore story through every bite of local
flavour. From live crabs to signature dishes, each creation is a heartfelt
fribute to the nation’s mulficultural heritage.

JSEC/JSIO/JSDM
JSRS/JSGA
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A Single Crab,
An Enduring
Legacy

— %

BT —EBfEa

19874, EMIMMKABE, —RAWRXTNEHET, W—BRAREF,
REIAZRENTURBIRE/NTT, EEE, XR“T O BNE,
ST L HKAMINKR P R ERmE—2 X858 (JUMBO SEAFO0D),

Sl Z 4], S HER, ERNFNERN, ANIE-—RIBEHBIRK. BE
BERREBEH KRR, B NBRIEZE, A=A 1ZEeK
LEHKREIZIZ,

BRT BRBFREOBRMERE , DS HERE R, S RABREE. 2 AT
ERHBSARTFELARR, B EEHRRT X RN B E T # 0K
k8 B R ZI R AR

S LEEEMMMK. PERILNSMAIRIIE, J9ikX 0318 # 0K
REEMER, PERIRKREEBEE RS, HEMMKPRI £—FE
#8, BEREXIE, OK—%.

HIMEE, EENREREER. —RBEENHE, AT UERERNESR.

In 1987, a seafood restaurant on the verge of closing down on
Singapore’s East Coast was taken over by a group of friends. What
started as a humble spot for friends to gather and share a meal
unexpectedly blossomed info a beloved natfional brand-JUMBO
SEAFOOD.

In the early days, things were far from easy. The founders personally
handled everything, driven by a singular focus: perfecting the art of
cooking crab to the utmost. That rich and spicy Singapore Chilli Crab
soon became the restaurant’s signature treasure and a taste memory
shared across three generations - “For seafood, it’s always JUMBO.”

Beyond the Award-winning Chilli Crab, JUMBO has innovatively created
other signature dishes, such as black pepper crab, cereal prawns,
salted egg yolk prawns, and crispy baby squid. Each creation
reflects our obsession with premium ingredients and a deep
understanding of authentic Singaporean flavor.

Today, JUMBO has expanded across Singapore, China, and other parts
of Asia. To bring the authentic taste of Singapore to the world, we insist
on using live seafood and centralized sauce prepared in Singapore,
ensuring consistent flavor across all our outlets worldwide.

We believe that true flavor knows no borders. Indeed, the story of a
single crab can connect dining tables around the world.
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OVER <2 () YEARS

OF CLASSIC SIGNATURE DISHES
ST RELZHBEBEXE

AWARD-WINNING
SINGAPORE
CHILLI CRAB

T IN3R IR
PR 05 28

Live ': enched in ,n;':"e__t;rrh—wo’r'ering sauce expertly fused by our chefs with a myriad of
_ . _over 10 different “Seuth east Asian spices, this flavourful blend of spiciness tinged with a sweet

sourness enfolds a subt > eggy agrance that brings out the freshness of crab. Featuring ingredients

dliffe rent and cultures, this is one dish that epitomises the multi-faceted

| —r—

= (
her

culinary culture that is uely Singapore

HREEETERNEL SR RN B R R ENR AR TI87E, BB SR MANENEE,
Hkii%t%ﬂ’iﬁiﬁﬁg;-fmw;ﬁﬁﬂ!Eéﬂ%ﬁﬁﬂ’gﬁfﬁgi}ﬁﬁﬁu, X TR o IR & S SETETERY

RERTIFEBMRMEAN S TEZREXUNE R BEREESHXELNAR, BREBAEMHISE,

JSEC/JSIO/JSDM
JSRS/JSGA
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SIGNATURE
SINGAPORE
BLACK PEPPER CRAB

¥ e 00 3K 78 A 4 2

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.

EESEMN L L2, HRESERARHERABRUATLES, BH USRS ERY 0 AR R

BEENER, FRAEESNBEELAR NI FHEREENEHSE, NEFRES
BYREAHEY “TE”, PSSR SIRREIMRS,



OVER () YEARS

OF CLASSIC SIGNATURE DISHES
—+t2E 2 8 RBE X

PHE T
Scallops wrapped in Yam Ring

ERARB, ORFENHHEABERRGEHNT T,
ZHERSHEN ‘AF H#-FLR.

Fresh, juicy whole scallops embedded in soft, flavourful
yam paste, deep fried and served with traditional sweet

Ngoh Hiang sauce.

$26 1\ / small

% R ELF

Live Prawns Stir-fried with Cereal

FENEERZ AR, ORERE, fBRMFOEH =58
Hig, 68&KEAS, SAEERE.

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

$26 /1 / small

3%
Donut with Seafood Paste
BEBEHLEERNEZRE, BiHE

’:L?I‘;%E’]TEEEEF%E, R R Z (1E KX 5,
BR—MH.

TH &
T
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Dough fritters stuffed with cuttlefish paste, coated
with fragrant sesame seeds before deep frying to
a delightful, golden crisp and served with sweet

peanut shrimp paste.

$20 /1 / sSmall

SEAFFD

Beef Fillet with Black Pepper Sauce

S ERER, BURIETER, RBNDBEWES B
W, EEATFENARZ.

The fillet is mixed with ground black pepper and seasoning,

then sautéed to ignite a smoky fragrance with slight
fieriness and subtle sweetness.

$16 s/ Piece

JSEC/JSIO/JSDM
JSRS/JSGA



JSEC/JSIO/)SDM
JSRS/JSGA

=P

Mee Goreng -
Fried Noodles Malay Style

BRERREER, DRBENRALERGHHEN

EHZ—. REABBHNERIZAT HRATMRH

EMERMERIANR, FRER, BERBE.
BEME I EIEHFE S A,

One of JUMBO'’s best-selling dishes and
made with our own unique blend of spices,
this fiery noodle dish is perfectly balanced
between spicy and savoury; scrambled

with eggs, fresh seafood and bean sprouts

to create a kaleidoscope of flavours.

$24 1\ / small

IREVEER T L

Live Red Tilapia Deep-fried
with Nonya Sauce

IRENIRE RN RERAELI, TR
—EMER. FEFXHEMA
PR, EMETRAHE, HERAEE.

The Nonya inspired sauce takes centre
stage with this dish of deep-fried Tilapia.
Raw sugar and milk balances the mild
spiciness with some sweet and tangy that
is instantly refreshing.

$6.80 51003 / Per 100g

WRERNE
Seafood Bacon Roll
tossed with Salad Cream

HMABRERN RS BRFREGENEE AR
RRENHEGH. B LBRINDRE,
RILLL B AMBENERE(]

A match made in heaven for meat and
seafood lovers, experience a symphony
of flavours with fresh seafood paste
wrapped in savoury bacon strips and
layered with a dollop of refreshing salad
cream - a delight for all the senses.

$18 1N/ small

EHEIN
Baby Lamb Rack Grilled
with Pepper and Honey Sauce

VAR 22 FOARANE R 15U RO SE HERR RO A B %7
CAETERIRAEE

Marinated in a honey and black

pepper blend, the lamb is seared on the
outside but tender on the inside.

$18 84/ Piece

bV A ]
Australian Lobster
Braised with Superior Broth

REREMNEER, M EREITRARER

BRRMGHIEERE. R EEER,

ZEKAR, BRI R EMMRELA L7k

MERER AT RNXOE T RAFRSEHR, th
T H R L AR A RO FL S

A deceptively simple dish that tfruly
exhibits the natural nectar of fresh, live
seafood; 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.

$26.80 %1005 / Per 100g

—————

MESEAEIE S

Cod Fish Steamed with
Preserved Radish and Diced Chilli

26 OECER A DRME, BE<SARER
YEFIFRESKIETE, R, b,
SAERTS

Fillet of cod is steamed atop a silky bed of
egg whites, with diced chilli padi and
toppings of minced preserved radish and
garlic sautéed to a taste mélange.

The succulent cod simply melts in your mouth.

$30 = / Piece
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Live Boston Lobster Chilled
with Fresh Fruit in Sesame Dressing

KEETMK TR IMERERRCEHR, HUFRZRET,
BREHEDO, FHAB

Served chilled with fresh seasonal fruits, the live Boston lobster
is fossed in a fragrant sesame dressing for a refreshing
balance of sweetness and tang.

$ 78 1 #95007 ) | Portion (approx. 5009)

BRESBEEHERIS I, Prices are subject to service charge and prevailing GST. | BANEWTIAESEREMT (BSERBIRT) 445, 8%, &, NX, BR, &%, NENAR., NREEEAER, BSRNVRSRHR.
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.

JSEC/JSIO/)SDM
JSRS/JSGA
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FESDRE e

Golden Salted Egg Prawn Chins
$9.80 » / Portion

" ] o g e

103
BERATIHE
Seafood Donut
tossed in Salad Cream

$14 f» / Portion

® 104. BT ENHRB AR $ D4 # / Portion

Dragonfruit Lobster Salad with Lumpfish Caviar

105. BT K H522 $ 20 % / Portion
Chilled Mango Shredded Roasted Duck Salad

JSEC/JSIO/)SDM P EZ Chinese Tea: $1.50 & A /per person | {4 Nuts: $1.20 §&%/per plate | FPERRREENARETE, NEHATERRR /SEE, EBNRMNNRSAR. Signature Dish
JSRS/JSGA Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BH R{#t£2{EM, Photos are for illustration purposes only.



L
Z R 8Er 7

Seajood Tom Yum Soup
BRI B L FATNIZIC B SR, M58,

MEETFSERER, BROH, BRES,

A bold and tangy Tom Yum soup with prawns, clams, and fish,
infused with aromatic herbs and spices for a vibrant, invigorating flavour.

$28 NS | $42 /M | $56 K/L

(3 / Per Person

202.

IR BRI RS
Superior Shark’s Fin Soup with Crab Meat

{3 / Portion

203.

204.

205.

206.

207.

BIFERES
Braised Shark’s Fin Soup with Crab Meat

BENaiZs
Braised Crab Meat and Fish Maw Soup

Paunn Ny — 4

EoIHEEE
Seafood Pumpkin Soup

12 L7

Clams and Napa Cabbage in Superior Soup

el
Seafood Beancurd Soup

$20

$16

$16

$32

$48
NS /M
$60 $90
$48  $72
$36 $54
$18  s27

X/L

$120

$ 96

$72

$ 36

RFZESHERBIT, Prices are subject to service charge and prevailing GST. | HEMWNBYTEEEREMT (BREABRT) 4, 8F, &, M, BR, &£, NENKE. NREEEETER, BESHRINNRSREKR.

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.

JSEC/JSIO/JSDM
JSRS/JSGA
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SOUP / SHARK'S FIN / ABALONE

£
£ )RPUSkEFEE H T Tsd) \BY R
Sliced 4—head Abalone

Braised with Shiitake Mushroom
and Seasonal Vegetable

$ 46 BHi/ Piece

£2

{TIRIE R PY=LeFiy

Whole 4-head Abalone

Braised with Abalone Sauce and
Seasonal Vegetable

$ 38 &/ Piece

303. £ $ 38 1 / Portion
Chilled Sliced Abalone with Chef’s Special Sauce

JSEC/JSIO/)SDM

e PEZ Chinese Tea: $1.50 §A/per person | &4 Nuts: $1.20 §#/per plate | PEFRRAEIHKRERE, NEHABERSR /SEE, BEORINOKS R, signature Dish

Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBHRf#t£E{ER, Photos are for illustration purposes only.
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EREEE
Mocha Pork Ribs

$26 N/S
$39 #/M
$52 K/L

EWEEHE
Pork Ribs Glazed with
Tangerine Honey

$26 N/S
$39 F/M
$52 x/L

[ 40}
ISP

Sweet and Sour Pork
$22 /IN/S
$33 #/M
$44 K/L

RFZESHERBIT, Prices are subject to service charge and prevailing GST. | &AW BYTEEEREMT (BREABRT) 4, 8F, &, M, BR, &£, NENKE. NREEEETER, BESHRINNRSZEKR.

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.

JSEC/JSIO/)SDM
JSRS/JSGA
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404

EFEI\
Baby Lamb Rack
Grilled with Pepper and Honey Sauce

$ 18 &4/ Piece

[ 05}
AT

Beef Fillet with Black Pepper Sauce

$16 1/ Piece

e NN
Venison (Deer Meat) Stir—fried
with Ginger and Spring Onions

$24 NS
$36 F/M
$48 K /L

PEZ Chinese Tea: $1.50 §A/per person | f£4 Nuts: $1.20 F&§/per plate | PEFRRREENARERE, NEHATERRR /HEE, EBNRMNNKRS A,
Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBHR#t£E{ER, Photos are for illustration purposes only.

Signature Dish
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JUMBO Satay cchicken /port)

Available at East Coast Seafood Centre, Dempsey Hill and The Riverwalk Outlets.

UEMEMBHEDZRNE, FIRE, KKREH, ZREATERE,
REFBIHE,

Marinated in a fragrant blend of spices, these chicken-or pork satay
skewers deliver a bold Southeast Asian punch, perfectly paired with
classic peanut sauce.

$16 688 / Sticks

#Hi5it. Prices are subject to service charge and prevailing GST. | HATMBYTIEEEREMT (BEEABRT) 4, BE, &, M, BR, &£, NENKE. NREHEAEBR, BESHRINNRSZEKR. JSEC/)SIO/JSDM

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.

JSRS/JSGA
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TREAEFAS
Garlic Fried Chicken
$ 22 ¥1 / Half

$ 40 —X /Whole

AL

Golden Phoenix Chicken

$ 24 #X / Half
$46 —2 / Whole

410
SRS
Chicken Stir—fried Gong Bao Style
$18 /S
$27 F/M
$36 K /L

JSEC/JSIO/JSDM hinese Tea: $1.50 & A/per person | #E4 Nuts: $1.20 E#/per plate | PEXRIREEHARETRE, NEHRS @R/ SE, BENRNMKRESR. Signature Dish
JSRS/JSGA Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BHR#t5EEM, Photos are for illustration purposes only.
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BFEISEDE

Homemade Vegetable Beancurd
Braised with Fresh Mushrooms

$92 IN/S
$33 /M
$44 K/L

503
EWY\IEEIE
Homemade Vegetable Beancurd
Braised with Crab Meat
$26 NS
$39 F/M

502
B TREE

Beancurd and Assorted
Seafood Braised in Claypot

$24 NS
$36 #/M
S48 K/L

504

TIRZ/E

Beancurd on Hotplate
$20 /'S
$30 /M
$40 K/L

RSB ®BE BB, Prices are subject to service charge and prevailing GST. | HAINBMTIAESEREMT (BRERBRTF) 45, ©F,

77
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.

&, MK, BR, &4, NENAE. NREHETER, BE5RNORS KR,

JSEC/JSI0/JSDM
JSRS/JSGA
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MG TNRENEEA

Kang Kong Stir—fried

Chinese Spinach Braised

with Sambal with Conpoy and Century Egg
$16 /NS | 824 /M | $32 K/L $§22 /NIS | $33 /M | $44 Kx/L

Bt >iE

‘ﬂhwﬂi::.-lllll

R EB/A=1

Asparagus / Broccoli Stir—fried

with Scallops

$36/MMIS | $B4 F/M | §72 K/L

IMS F/M

508.

5009.

510.

511.

512.

513.

1Ry \Bd B
Seasonal Vegetables
Braised with Shiitake Mushroom

X.0. BEWFEE
Asparagus Stir—fried with X.O. Sauce

e =1t
Broccoli Stir—fried with Minced Garlic

EESE= LS
Baby French Beans Stir—fried with
Preserved Radish and Dried Shrimps

IRSFah 22 MBS
Chinese Chives Stir—fried with

$22

$24

$20

$20

$16

Bean Sprouts and Shredded Mushroom

B

You Mai Cai Stir—fried with

$16

Crispy Salted Fish, Pork Lard and Dried Shrimps

$33

$ 36

$ 30

$ 30

$24

$24

KL

$44

$48

$40

$40

$32

$32

thEZ Chinese Tea: $1.50 A /per person | 74 Nuts: $1.20 S#%/per plate | PEFRRRAENARERE, WEHARTERRR /ARE, BENRINNVERSR.

Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBHRf#t£E{ER, Photos are for illustration purposes only.

Signature Dish
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SEAFOOD

[ 601

\\ / \|/ e

e IENES

Seafood Bacon Roll 1ossed

with Salad Cream

EEREEREREMEEEHER, 2WhHESENEWER; B LERNDRE,
CEVZASEHNEERKES,

A match made in heaven for meat and seafood lovers, experience a symphony

of flavours with fresh seafood paste wrapped in savoury bacon strips and
layered refreshing salad cream.

$18 M/is | $27 /M | $36 K/L

RS FSHEZERIBIT. Prices are subject to service charge and prevailing GST. | EINEW IR EREMT (BRERBRT) 45, BF, &, NXE, BR, &4, NEMXE. NREEETER, BESHNNOESREKR.
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.

JSEC/JSI0/JSDM
JSRS/JSGA



MerERIRIF

Crispy—fried Baby Squid
$22 N/S1$33 F/M[$44 K/L

TRANIHER
Donut with Seafood Paste

$20 /M /S1$30 F/M|[$40 K/L

eI
Scallops wrapped in Yam Ring

$26 /N/S|1$39 /M |SH2 K/L

%18

T

Cod Fish Wok-fried with Chef’s Special Spicy Sauce

T

$ 36 &fp / Portion

JSEC/JSIO/)SDM

oRe o EZ Chinese Tea: $1.50 @ A/per person | &4 Nuts: $1.20 #/per plate | PEFRRRAEARERE, NEHATERRR /HRE, HENRNNESR. signature Dish

Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BH R#t£E&HH, Photos are for illustration purposes only.



*

608

FRENEEPYTECNEIES
Chilli Crab Meat Sauce
with Sliced Fried Man Tou

$ 20 1/ Portion

AR IZE IREEIZE

Cod Fish Steamed with e . .
Preserved Radish and Diced Chili Crispy—fried Cod Fish with Nonya Sauce
$ 30 &1+ / Piece

$ 30 &4/ Piece

BRESBEEHERIS I, Prices are subject to service charge and prevailing GST. | BANEWTIAESEREMT (BSERBIRT) 445, 8%, &, NX, BR, &%, NENAR., NREEEAER, BSRNVRSRHR.
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.

JSEC/JSIO/JSDM
JSRS/JSGA



F % e R

LIVE LOBSTER

)

| M DM 22
Australian Lobster

DBraised with Glass Vermicelli and Sha Cha Sa
HWERBEEMENMLZ E, SEESTHEMNERR, M ERBRIDIRE.
ETRHEMM, "R EENEDRES. v

Resting on a bed of delightfully springy glass vermicelli, juicy Australian lobster is
braised in a rich Sha Cha sauce which is savoury, mildly sweet, and fragrant
with notes of sesame and peanut.

JSEC/JSIO/)SDM

e PEZ Chinese Tea: $1.50 §A/per person | &4 Nuts: $1.20 §#/per plate | PEFRRAEIHKRERE, NEHABERSR /SEE, BEORINOKS R, signature Dish

Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBHRf#t£E{ER, Photos are for illustration purposes only.



F 1 o T MR

LIVE LOBSTER

701A 701D}

RIS BN LER W = BN ERF_EiiE

Australian Lobster Sashimi ¥ " . Australian Lobster Braised with Superior Broth

QpuyA:

Choice of Live Lobster

701. 702.

BN AR i TPZS

Australian Lobster Boston Lobster

$26.80 10052 / Per 100g $14.80 10052 / Per 100g

Z 8% Methods of Preparation

A RIS E. Z&) (RSN i k24
Sashimi Stir—fry with Ginger and Braise with Glass Vermicelli and
Spring Onions Sha Cha Sauce
B. B S0 Add: $12 (/N S) | $18 (F M) | $24 (K L)
Blanched F. BiEEPK
Stir-fry with Golden Salted Egg J. BIR
C. wElz Rice Boil in Superior Broth
Steam with Chinese Wine G.Z*T4H %M ’A‘dd:‘$1’6 (/,J\ S) |‘ $24f¢' Mﬁ) | $?2 (j( L)
and Egg White Stir—fry with Cheese and Butter - ' ’
D. Lzl H. #lEhk>
Braise with Superior Broth Stir—fry with Pepper and Spiced Salt

RE RS HERISIT, Prices are subject to service charge and prevailing GST. | #MNMEY e HFNERE (BSERBIRT) 4, BE, &, M, BRE, &4, NENKE, UREFEAER, B5RNORSRER,
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.

JSEC/JSIO/)SDM
JSRS/JSGA



ah I

LIVE CLAM

703

RIERIS

Geoduck Clam Sashimi

703. SIKERIS 704. BMWRIKEE 705. X.0. M RIKEE
Geoduck Clam Sashimi Geoduck Clam served Geoduck Clam Stir—fried
$22 801003 / Per 100g with Superior Stock with X.0. Sauce

$22.80 1005z / Per 100g $22.80 10075z / Per 100g

706. TRk T

G Bamboo Clam Steamed with Minced Garlic
T T
with Minced Garlic approx 70g-90g approx 91g-109g approx 110g-130g
$ 165X /Each $ 18 &R /Each $ 208K /Each

NS /M */L

707. HEMiM $28  $42 § 56
Stir—fried Clams in Kum Hiong Style

708. EZ MM $28  s42  $56
Stir—fried Clams with Ginger
and Spring Onions

JSEC/JSIO/JSDM

e thEZ Chinese Tea: $1.50 §A/per person | f£4 Nuts: $1.20 §i§/per plate | PERBREEHHKERE, MEHATERGR /qick, BEBARMNOKRSA. signature Dish

Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BH R#t£EEHH, Photos are for illustration purposes only.



oz IK o

LIVE FISH

e e

=

TR ZFHTT

Live Soon Hock

Steamed with Minced Garlic

WERFERBETEABP ARG RAEH, HUFERK, HiEHaRgS
MEEIRR, N ORI S, HRARER,

Expertly steamed to preserve its tender flesh and natural sweetness, the
live marble goby is generously finished with minced garlic fo enhance its .
clean, delicate flavours. Each mouthful is moist, succulent, and refined. .

BRE S HEBLBIt, Prices are subject to service charge'and-preva
Our food may contain or come into contactwitT (but not limited-to)




aa ®

IREIFRT L
Red Tilapia Deep—fried
with Nyonya Sauce

===

/E/E?EU'TU

Soon Hock (Marble Goby)
Deep—fried with Soya Sauce

Elprinr=:]
Choice of Live Fish
801. 21 802. IWEHE
Garoupa Long Hu Garoupa
$14.80 10052 / Per 100g $ Q.80 1005z / Per 100g
804. EZ4I 805. = HF
Red Tilapia Sea Bass
$6.80 1005z / Per 100g $6.80 1005z / Per 100g

=A% Methods of Preparation

==

803. =7¢
Soon Hock (Marble Goby)

$117.80 10052 / Per 100g

A. iBF B. maz& C. Xz
Steam with Soya Sauce Steam with Minced Garlic Steam with Preserved Radish
Nunly == = |
D. iiiZ E. IRENE F. =RICETHE
Deep—fry with Oyster Sauce Deep—fry with Nonya Sauce Deep—fry with Mango Dressing Thai—Style
JSEC/JSIO/)SDM P EZ Chinese Tea: $1.50 & A/per person | 4 Nuts: $1.20 §i%/per plate | FPERRREENARETRE, WEHATERRR /SEE, EBNRMNNRSR. Signature Dish
JSRS/JSGA Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | B R#t5EEMH, Photos are for illustration purposes only.



Jh Ik

LIVE PRAWN

806
= HiE4F
Live Prawns Stir—fried with Cereal
$26 NS
$39 & /M
$H2 K/L

ST Z[TaER SPSIERAS
Herbal Drunken Live Prawns Poached Live Prawns e
$30 /N/S $26 NS
$45 /M $39Q F/M
$60 K/L ; $52 K/L

809. T ELF 810. TR m ik
Live Prawns Stir—fried with Live Prawns Steamed
Pepper and Spiced Salt with Minced Garlic
$26 /NS | $39 F/M | $52 K/L $26 /NS | $39 /M | $52 K/L

BRESBEEHERIS I, Prices are subject to service charge and prevailing GST. | BANEWTIAESEREMT (BSERBIRT) 445, 8%, &, NX, BR, &%, NENAR., NREEEAER, BSRNVRSRHR.
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.

JSEC/JSIO/)SDM
JSRS/JSGA



JSEC/JSIO/)SDM
JSRS/JSGA

EREE =V PHFER AR
Shelled Prawns Stir—fried with Golden Salted Egg

$26 NS | $39 F/M | $52 K/L

B} W

FRESH PRAWN

Deep—fried Shelled Prawns with Wasabi—-Mayo
$26 /NS 1839 F/M | $52 kK/L

NS e1/M */L

814. = 5 HFEK
Shelled Prawns Stir—fried
with Cereal

815. FighHUFEK
Shelled Prawns Stir—fried
with Sweet and Sour Sauce

$26 $39 $52

$26 $39 $52

#R /Each

=t i
816. = THAKXFIFALF 518
Cheese Baked Mentaiko
King Prawn
WAL AFEK
Shelled Prawns Stir—fried with Pepper and Spiced Salt
$26 /NS | 839 /M | $52 K/L
hEZ Chinese Tea: $1.50 @A /per person | 4% Nuts: $1.20 E#/per plate | FERBREEYARETRE, WEHATERRR /RRE, HENRMNVRSR. Signature Dish
Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBHRf#t£E{ER, Photos are for illustration purposes only. 9
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CHOICE LIVE CRAB

or. PRI In7E £ % $29.80 10052 /9

Alaskan Crab

IR ERT NS £ E—MRIR B T B SEBRIRAKE, UEXESH RS EICHE E & Fit.
LR A R R SAT R R MR REIEERO, ARAM, RIBHEARK.

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 unlike any other; its texture exceedingly
fresher, more delicate and softer in bite.

RIEE

B. 1BREE ML

JESZ =23 ﬁl'l\ '[‘

METHODS OF PREPARATION

Signature Black Pepper

Stir-fry with Golden Salted Egg

Steam with Chinese Wine and Egg White

C.
D. ERE R
E. H&W Stir-fry Kum Hiong Style

2. B $10.80 1005 /g
Mud Crab (1AL / Below 1 Kg)

$11.80 1005 /g
(1AL E / Above 1Kg)

BERFTENER, fIMEZF. BE. FEEMAN. SERAUTTHEHNA

mEg, BEHERELTHARI ZEE

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, piquant flavour.

RiEE METHODS OF PREPARATION

A TREZ BRI

B. 1BREEMML

C. BE&IbY
D. EEERZE
E. &

Award-Winning Chilli

Signature Black Pepper

Stir-fry with Golden Salted Egg

Steam with Chinese Wine and Egg White
Stir-fry Kum Hiong Style

$70.80 1005 /g

o03. LEHEE

Dungeness Crab

AEEMNBEENFEAMERURILERE, ARTEHEE, EEFRKMUERY
RERR . 2 E BRI ORRIELLEZMEELS .

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 nufty faste, the Dungeness offers a fresh,
premium crab meat- delightfully salty-sweet and flavourful.

B. iBhRE AW

J_SZ =23 ﬁ/'l\ '[\

METHODS OF PREPARATION

Signature Black Pepper

Stir-fry with Golden Salted Egg

Steam with Chinese Wine and Egg White

C.
D. ERERZ
E. H&K Stir-fry Kum Hiong Style

thEZ Chinese Tea: $1.50 S A /per person | &4 Nuts: $1.20 Fi/per plate | DERRREEHIARETRE, NEHRTEZRR /SRS, BENRINNBRSR,
Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served toyou. | B RESEER.,
Photos are for illustration purposes only.

Signature Dish




A. SRR IR0 AE
Award-Winning Chilli Crab

Phike E SRS S, JHMA B 10MEIR

BIEENSEANEME B XTWAIEH

MRS EEAEEMRRTIEEHMEXM LT
EREXLHER. BERBESTNELNA
R, #&EBEASHHHSS.

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 bring together different races and
cultures, this is one dish that epitomises
the multi-faceted culinary culture that is
uniquely Singapore.

B. 18R 8A07 8%

Signature Black Pepper Crab

SEE A A L L2k, R A
ERRNATHES, BHLUEREEN
ML RREBENER, BRBEESE
BEARANEERE. FEBENENEs
SE MEFKEENBERY ‘BE .
T F S 18 RRR A

Cooked in an ingenious marinade:
' concocted by stir-frying sweet bu;r‘ter
. with an ambrosial premium pepper
mixture that has beenspecially selected
and roasted, the fragrantly piquant
ck and white pepper bring out the
freshness of the crab to delight any
spice lover. GF

vl

e

RS # SRS, Prices are subject to service charge and prevailing GST. | ﬁé{ﬂﬂ‘]‘é%ﬂﬁ%@ﬁﬁ*ﬁﬂﬂﬁ (BRERBIRT) 4, 8%, &, X, BR, &4, NENAE. NREHEMER, BS5HRNORS RKER. JSEC/)SIO/JSDM
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. JSRS/JSGA



s 55 3

LIVE CRAB COOKING STYLES

C. &5 b8

Stir-fried with
Golden Salted Egg Crab

RREERALRBREEMSTHTHE,
FENTHO. EMEAORFN+ 5
kO, BRMWIERREE, OOHRE
BEER B EERR o

A dish that speaks for itself, JUMBO
Seafood’s salted egg yolk 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.

D.{ERi & 78
Steamed Crab with
Chinese Wine and Egg White

EMEENITRBSEENERMEAE, BR
EEIZEE. BIMIRATEER, EETNER
IEEBRSEARM. EMET U DEHE
I EIEHRR o

Recommended for the crab connoisseur;
this dish spotlights the crustacean'’s own
natural sweetness, with a splash of soya milk
adding a delicate, creamy fexture to the
base, balanced against the airy lightness

of egg white and the fragrance of Hua Diao
(Chinese wine).

EHB%E

Stir-fried Crab Kum Hiong Style

IUFE R MIVERT. &3, FK. EER
UEAS RAS HIREBE S, FEREE, BX
FE, HHEMERREEEH S S XK

Wok-tossed with chilli padi, curry
leaves, lemongrass, dried shrimp, soy
bean paste and curry powder, this
Kum Hiong stir-fry delivers a fragrant,
spicy-savoury punch that highlights
the natural sweetness and vibrant
flavour of the ingredients.

JSEC/JSIO/JSDM chEZ Chinese Tea: $1.50 & A/per person | &4 Nuts: $1.20 Fi/per plate | PEFRRREEHHKERE, NEHRTERRR /WL, EBNRMNBKRSR. Signature Dish
JSRS/JSGA Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | B R{#t£2{EM, Photos are for illustration purposes only.



1001

B

Mee Goreng - Fried Noodles Malay Style

BREAXER, BRI EANLALERGHNESZ — RBBHNESE
RMANMRER, TRED, BELBE. BHEERBESTF, OK
E. BERLSH,

One of JUMBO's best-selling dishes, this fiery noodle dish blends
our unique spices with perfectly balanced noodles, eggs, fresh
seafood, and crisp bean sprouts for a rich, unforgettable medley
of flavours.

$24 NS | $36 F/M | $48 K/L

BRES#S5HERB AT, Prices are subject to service charge and prevailing GST. | RINBEYW RS FREMT (BSEXBRT) 44, BE, &, MX, BR, &4, N\ENKE, NEEEEHTER, BFE5RMNNRSRER., JSEC/JSIO/JSDM
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. JSRS/JSGA



ok /[ 1/

RICE / NOODLE / HOR F

~rs

=
C ==
z &>

1002
IR
Supreme Seafood Fried Rice
$24 NS
$36 /M
$48 K /L

11003 1004

ELCE BRI/ E

Fried Noodles Hong Kong Style Fried Hor Fun/ Crispy Noodles with Seafood
$16 /NS $24 N/S

$24 # /M $36 F/M

$32 K/L e : $48 K/L

1005. MR 1008. =1 81k
Yangzhou Fried Rice King Prawns and Fragrant Rice

in Rich Seafood Broth
$32 /N/S | $A48 /M | $64 K/L

Available at ION Orchard / Jewel Changi Airport and
Resorts World Sentosa (JUMBO Premium) Outlets

$20 /S 1 $30 /M | $40 K/L

1006. E BRI R
Fried Rice with Diced Chicken and Salted Fish
$18 /S | $27 /M | $36 K/L 1009. B

Steamed Rice
$1.50 =i/ Bowl

1007. XBEMIR
Egg Fried Rice }\"E o 7{:{""’
1010. JE / XX RIES
Sl A | 924 i | 92 7l Deep—fried / Steamed Mini Man Tou

$ 1 B4/ Piece

JSEC/JSIO/JSDM PEZ Chinese Tea: $1.50 & A/per person | &4 Nuts: $1.20 §8%/per plate | FPERRREENARERTRE, WEHATERRR /SEE, EBNRIMNRSA. Signature Dish
JSRS/JSGA Chinese Tea and Nuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. | B R{#t&2{EMA, Photos are for illustration purposes only.



i fm

DESSERT

1001. E/NERTRE

Orh Nee with Gingko Nuts and Pumpkin

1002. i HEE

Chilled Mango Sago Pomelo
1003. EDIEHEAR (vi%)

Cheng Teng with Peach Gum (Hot/Cold)
1004. BEREITR

Chilled Lime Jelly with Mixed Fruits
1005. 1BEM T

Chilled Durian Pudding
1006. FRKGEIM

Orh Nee Ice Cream
1007. ATHTTER

Mixed Fresh Fruits Platter

$6

$6

$6

$6

$8

$6.80

NS H/M

$18

$27

(1 /| Per Person

X/L

$ 36

BRESBEEHERIS I, Prices are subject to service charge and prevailing GST. | BANEWTIAESEREMT (BSERBIRT) 44, 8%, &, NX, BR, &%, NENAR., NREEEAER, BSRNVRSRHER.
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.

JSEC/JSIO/JSDM



JSGA

X /=0 DR

STILL / SPARKLING WATER

il Per Bottle

anigK $3.20
JUMBO Drinking Water

IR RIK $6
Acqua Panna

XI55 $6

San Pellegrino

H il X R

HOMEMADE DRINKS

K Per Glass 35 Per Jug
=5,V $3.80 $15
Barley
TINER $3.80 $15
Lyuo Han Guo

Pl PN
R i
BEVERAGES

ot

JUICE
¥ Each

Coconut

B Per Glass
P/ $5.80
Watermelon
& $5.80
Orange
iSEy $5.80
Calamansi
FEERH $5.80
Aloe Vﬁra with Lime

=N (Piltd]

ITALIAN SODA

1R Per Glass
FER $5.80
Green Apple
=R $5.80
Mango
% $5.80
Lychee

Scan QR Code for
Nutrition Info

NUTRI-GRADE |\ tri.Grade is based on
ABIGD preparation before addition of ice.



|2 m 2B A
R i
BEVERAGES

AW,

SOFT DRINKS = Per Can
AR $4
Coca—Cola®

AT (FE4E) $4
Coca-Cola Zero®

=5 $4
Sprite®

PIERESN $4
Fuze Ice Lemon Tea

FIIK $4
Schweppes Soda

EZTAK $4
?:hwe_;pes Ginger Soda

7K $4

Schweppes Tonic

W6 2l e G Rl
COCKTAIL / MOCKTAIL

& Per Glass

Singapore Sling $22
Gin, DOM, Cherry Brandy, Cointreau, Lime Juice, Pineapple Juice,
Grenadine Syrup, Bitters

Gin & Tonic 816
Gin, Tonic Water

Margarita $ 18
Tequila, Cointreau, Lime Juice

Martini $20

Gin, Dry Vermouth

Golden Empress $ 18

White Rum, Lemon Juice, Pineapple Juice, Coconut Syrup

Cosmopolitan $ 18

VVodka, Cointreau, Lime Juice

Long Island Tea $20

Gin, Vodka, Cointreau, Tequila, White Rum, Lime Juice, Coke

Cinderella $9.80

Orange Juice, Fresh Milk, Grenadine Syrup, Whipped Cream

Summer Cooler $8.80

Pineapple Juice, Orange Juice, Lime Juice, Grenadine Syrup. Gingerale

Shirley Temple $8.80

Gingerale, Sprite, Grenadine Syrup

Scan QR Code for
Nutrition Info

NUTRI-GRADE | v tri.Grade is based on
D preparation before addition of ice.

L]

BEER &R Per Glass

PR $10.80

Tiger Beer

EHEHE

Heineken

R EREE

Guinness Stout

R

Corona

=3 Per Jug

$42

=i Per Can

$12

$13

iR Per Bottle

$11.80

U1

COFFEE

BIURYE
Espresso

SEINHE
Long Black

x5
A=
Flat White

pIN=)
oo vt

K EEINMHE
Ice Black

&K Per Glass

$5

$5

$5.50

$6.50

$6.00






