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SIGNATURE DISH OF THE MONTH
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(U.P. From $22 / Small)

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
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Live Korean Clam Stir Fried 'Kum Hiong' Style
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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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THE JUMBO SEAFOOD STORY

IR T 1987 M G, ERERNEARWRNMRLE, tLE—VINAE.
SEFREFEETON—EEE (NSHE2RNEARE) , LSRR
RBEERR, WIRMEEAERNIIEE, RN5IxB58NRE, ESTWEE
MEERARMBE, LUEIIRREX 5.

PR T SREBERENFZMFRMIEE, FAER, BESDUIRkFNEE
HEfF, EESHEHBREDELAMMEFTHEIITERS.

EESHSFRILERBIMRS 5 EBIRER.

PEESuETHA g, L T -RIRXHTERETERR, Fit
REMNERFEFVNZEMFANK. XEFERRNNSERNEESE, FRAH
BEER, EREHE, MUK X 0. ENEEEANE.

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.







































































