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SIGNATURE DISH OF THE MONTH

VALID FROM 1 MAR TO 31 MAR 2024

Unlimited Redemptions

90%ji

gl

(U.P.from $10.80 / Per100g)

DINE, EARN & BE REWARDED

BE A JUMBO REWARDS MEMBER TODAY! >



https://www.jumbogroup.sg/en/jumbo-rewards

EiD
Trio Seafood Treasures
| in Superior Stock

. CHEF RECOMMENDATION

. 01. =%i7 IEN 338
Trio Seafood Treasures &1 / Per portion
1 in Superior Stock

02. H&EMIN IET $28

: Live Korean Clam Stir Fried &4} / Per portion
1 ‘Kum Hiong’ Style

03. Mulkkd>k# DNEW $28
Live Korean Clam Braised with &/ Per portion
1 ‘Bee Hoon’ in Aromatic Broth

04. FYEHEYS DMEM $24
! Crispy Fried Frog Leg % / Per portion
| with Sliced Ginger

T 02. 'Efél]ﬁl]ﬁ

! 05. WU EEEAT T $8 Live Korean Clam Stir Fried
! Mao Shan Wang Durian Pudding Bt / Per portion Kum Hiong’ Style

07. =Lt \REE (M R) $16
Sliced 3-Head Abalone Braised . EBB8E=E 1L / Per person

1 ith S | Vegetabl
W SRR Seafood Pumpkin Soup $36
&1} | Per portion

. SRS YBEFETE) _ $e2
Sliced 3-Head Abalone Braised fHi / Each
with Seasonal Vegetable

. X.O.BEF $32
Scallops Stir Fried &4} / Per portion
with X.0. Sauce

. ERE _s1s
Baby Lamb Rack Grilled with ¥/ Per piece
Pepper and Honey Sauce
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BRINGING

SINGAPORE
CHILLI CRAB

SINGAPORE

Tel: +65 6442 3435 | Whatsapp: +65 9819 4974 Tel: +65 6532 3435 | Whatsapp: +65 9819 5456

TO THE WORLD

ﬁﬂ‘]mgﬁﬂgﬁ OUR NETWORK OF OUTLETS

Bk SINGAPORE

ki SHANGHAI

East Coast Seafood Centre Riverside Point iapm Mall ifc Mall
RiBEBEAHO R INER iapm Fi% EBEEHLES

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

30 Merchant Road, #01-01/02,
Riverside Point, Singapore 058282

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

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

Dempsey Hill
EER
Block 11 Dempsey Road, #01-16,
Dempsey Hill, Singapore 249673
Tel: +65 6479 3435 | Whatsapp: +65 9819 6021

Jewel Changi Airport
EREE
78 Airport Boulevard, #03-202/203/204,
Jewel Changi Airport, Singapore 819666
Tel: +65 6388 3435 | Whatsapp: +65 9819 6175

ION Orchard
B¥E- 5T
2 Orchard Turn, #04-09/10,
ION Orchard, Singapore 238801
Tel: +65 6737 3435 | Whatsapp: +65 9819 6134

The Riverwalk
TR
20 Upper Circular Rd, #B1-48,
The Riverwalk, Singapore 058416
Tel: +65 6534 3435 | Whatsapp: +65 9739 4619

£ 1k TAIPEI

H /R SEOUL

Shin Kong Mitsukoshi Taipei Xinyi Place A8
e = A b1 SR R it
3F, No. 12, Songgao Rd, Xinyi District,
Taipei City, Taiwan 110
Tel: +886 2 2720 7333

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

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

L3 BEJING

Beijing SKP Mall Universal CityWalk Beijing
L3 SKP &35 L REIRER S

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

No. 1, Universal Boulevard,
Tongzhou District,
Beijing 101121, China
Tel: +86 10 5096 0926

4i3 PHNOM PENH 4 HA NOI #iM FUZHOU JET] XIAMEN
Chip Mong Mega Mall 271 NGOC KHANH Rong Qiao The Bund JFC
22510 227, 25 Ngoc Khanh, Ba Dinh District, BRFF AN BIJFC @i
Yothapol Khemarak Phoumin Blvd (271), Hanoi, Vietnam 136 Liaoyuan Road, Jinshan Street, 5FB Hall JFC,

Sangkat Boeung Tumpon, Khan Meanchay,
Phnom Penh, Cambodia
Tel: +855 8731 3435

Tel: +84 93 790 48 86

Rong Qiao Bund One, Tower D, L2-28/29,
Cangshan District, Fuzhou, China
Tel: +85591 8786 3435

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

&M HO CHI MINH

24 BANGKOK

DONG KHOI
2-4-6 Dong Khoi, District 1,
Ho Chi Minh City, Vietnam
Tel: +84 28 3823 9796

TRAN HUNG DAO
6A Tran Hung Dao, District 1,
Ho Chi Minh City, Vietnam
Tel: +84 93 707 78 33

NGUYEN DINH CHIEU
172 Nguyen Dinh Chieu, District 3,
Ho Chi Minh City, Vietnam
Tel: +84 896 889 778

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

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

=] % AWARDS & CERTIFICATIONS

coxmncare s
EXCELLENCE
7
@

XCELLENT
ESER\RICE
WARD

N 2018

SINGAPORE'S BERRRS e S ks
TOP RESTAURANTS S cnoc® advisor
: BB AT AR A "
Superbrands Certificate of Popularity 2019 Best of Singapore 2023 i 's Top Excellent Service Award 2018 Chope TripAdvisor
Singapore’s Choice Awarded by Awarded by 2018 - 2019 Awarded by Singapore Productivity Diners’ Choice Award 2017 Certificate of Excellence 2017
Meituan-Dianping Singapore Tatler (Jumbo Seafood East Coast) and Standards Board Best Seafood

Ctrip Food Award 2016
(Singapore Choice:
JUMBO Seafood Dempsey)

Awarded
The Best Chilli Crab
in Tiger Beer Chilli Crab
Championship Series 2006



“ETINTUSEE” RUARIR

THE BIRTH OF SINGAPORE-STYLE SEAFOOD

MMM RS I <25, UEAN, BRA, EA=ZKZREANE,
Hitikarr e AMRILE. STMEA TSRS, MEHBR
BN, MR T INSIRSF XK, ZTHRFINKER. XMUELE B
e, ERIATRIEHMA.

“TNREUEE MRAXYR, IECHFETFER, BAHXREER
&8, BEHEEEHEEER, FRE|MER, FETIRXNWORK.
1AM OB E LM SR, BERMBECEMATHF—ELR
5. EXRIOHRMEER, HPTEma THER, DRREE
AR SRV E R, TEREHM, "EH, BF, ARRTF, BEAEA
SEEANEREE, THRAEREREORIGHNERSE. LUITELL
HREEEER, RPTERME, REFELNEK, AMEREMX,
B, BEFR, BRIEE—ER) “FiniEE” 1BiE.

iRl B rEH =R N, ERTREHFZIEXZERNKE, FiE
AT MSEERINZERE. RIAERBEETHRENE, FHH
REER—OPEZERIRAE 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.

JSJE Alc
12/2022
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BEBHRNE
THE JUMBO SEAFOOD STORY

B T1987F M EREE, ERFEENREHRINSNmE, LE—IIRHTSE.
SfEFEE S ON—EER (NSEEXRNEMEE) , LUREEEK
HBEER R, MARMESEMEAMEE, WSIAthS8INEE, BHTWISE
BRI, PUETRIRSIE ST,

PR T S RABRSR B INE 2 RUARMSE, RAMIEE, REEIDIENRTELE
R, BEESHEMRIEREL EMEHEFTERNFERSE.

BEBESERNMCAREUIRS HHERIRR .

PEBEOH AT ML G L T —RIBZHTRIEARETERR, FiL
BENERPEFVEZEMFINK. XERBBANN SRR EE, EHHH
iEEEERL, ZRER, R X 0. EFEEERRNE.

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.



VX i
Beverages %‘H‘ Juices

¥ / Each

)5 ZREEF $6.80

Siam Coconut

S# /1 Per Glass

[P\ $5.80

Watermelon

15 $5.80

Orange

W+ $5.80

Calamansi

ARt $5.80
Aloe Vera
With Lime

sy N PiXi]

Italian Soda

S#F / Per Glass

$5.80

$5.80

W 7]k

Still/Sparkling Water

i / Per Bottle

TR A 47K 50cl $3.00
JUMBO Mineral Water 50cl

E R AR H SR 7K 50 $5.80
Acqua Panna 50cl

X1E8E 50 $5.80
San Pellegrino 50cl

NUTRI-GRADE Nutri-Grade is based on : : . Scan QR Code for
JSJE ABIGID preparation before addition of ice. Kk, Nutrition info

12/2023
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Homemade Drinks

B/ BE/
Per Glass Per Jug

B KK $3.80  $15.00
Barley

TiNR $3.80  $15.00
Luo Han Guo

YQﬂ( Soft Drinks

T | B
Per Can / Per Glass

A AR R $3.80
Coke

ORIGINAL TASTE

T8 $3.80
Sprite

ToHER 5K $3.80

Coke Zero

LESS SUGAR

ATk $3.80

Tonic Water

KT $3.80
Ice Lemon Tea

"@fﬁ Beer

=2 B /
Per Glass Per Jug

[E hR IR E $10.80  $42.00

Tiger Beer

HE5E / Per Can

EHEE $11.80

Heineken

= { Nt ERE $12.80
; \ Guinness Stout
GUINNESS

FOREIGN EXTRA

=5 / Per Bottle

71 2 11 $11.80

Corona

NUTRI-GRADE Nutri-Grade is based on & " Scan QR Code for
B preparation before addition of ice. ) Nutrition Info JSJE

12/2023




RS ELTTERNEEEREG AN —ERIE,
XERGHRRMETIRT1987F, HEBISR
AR TE, iR EEMEFEFE, FNA
BI10MHMARBITERER SEANEMEREF, X
WA ERMAESELEANKRTIERHMERX
METERNUER, BEREESITXEE
HRR, MAEBREMNSE.

) = A 2

> Yedrs of C1

/L TN

assic Signature Dishes

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.

RSHBRSHER ST, Prices are subject to service charge and prevailing GST. | HATMEMF GG EMT (B EBAERT) 49, BE, &, N, BR, &%, MNEMKE. WREH
fEai8L, E5%A189BRS RELFR. 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.



2oL 304F A i, o081 JE A 2 LR R

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

SINGAPORE SIGNATURE
BLACK PEPPER CRAB

HEFSENALLZE, HFESHERLRN
EHRUATINESR, BHUERFRON
HURREEENER, BRHEEESAE
BRFITELE. HBEESANEHS
B, MEFREFNEAMEY "HE" , Thr
SRS SRR E R 5E

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.

FEZ Chinese Tea: $1.50 & A/per person | 7E% Nuts: $1.20 ®if/per plate | FEFRREEHNAWETE, MEHTTERZMRE /SiEE, BRHFE(MARSF. Chinese Tea and Nuts

are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBH R{#&EEH. Photos are for illustration purposes only.
1Bh%3 Signature Dish



HA -

BEEF FILLET WITH
BLACK PEPPER SAUCE

FHIREERRE S, W ERE, KRB
B4 E KR & BB R, EHEART
FENARZ.

The fillet is mixed with ground black pepper
and seasoning, then sautéed to ignite a smoky
fragrance with slight fieriness and subtle
sweetness.

<+ %
g v

$ 16 =t / per piece

WYy ot @R Uy L

LIVE BOSTON LOBSTER BRAISED WITH

SUPERIOR BROTH

XIERENE R, AR—EM2E TR T TiRithis

I

BABY LAMB RACK GRILLED
WITH PEPPER AND HONEY SAUCE

LA 2 FOEA LS S I B S HERI RO 18 B 27 4
AOBEME, SMERR, OREHERI, <
ABETEXIRAEE.

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

+

$ 18 =t / per piece

EXNE. EALFER, TrAR, BEESHRREN L
AFAIFREERERARNUOE T AR SRR, W HIE AT
[SL:DE (RS

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.

.
J=

e
g

$69 FH / each (2 / approx. 5009)

WMAXG R DA

LIVE RED TILAPIA DEEP FRIED
WITH NONYA SAUCE

RENIREZ A AT SERAIE SRR, BT
U —ENES. REFRTEMA
PR, EREE AR, WEREER.

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 thatis &
instantly refreshing.

e 4
ng \

$48 FH / each (£ / approx. 800g)

%
s

SCALLOPS WRAPPED IN YAM RING

FRBR, IRFENHECEEEREH
HEE T, 2mERSMEN “A8” &
—FE=R.

Fresh, juicy whole scallops embedded in soft,

flavourful yam paste, deep fried and served
with traditional sweet ‘Ngoh Hiang’ sauce.

b
+

$22 /1 / small

RE#5HER Fit. Prices are subject to service charge and prevailing GST. | ARV AR BT (BRERRBRFT) 49, BE, &, NX, BR, £E, MNEMKE. WRES
HABIE, E5HNMARSEELR. 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.

JSJE Alc
10/2023
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DONUT WITH SEAFOOD PASTE

e &R a A FAEH EEFRNZK
E,ﬁﬁ“§wﬂ TR AEINEE, {RIELL
'@'gﬂ]@”ﬂif u..\ﬂﬁa—l:l °

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.

.
J=

<
v

$ | 6 &% / per portion

SRR il 2% 6 44

COD FISH STEAMED WITH PRESERVED
RADISH AND DICED CHILLI

856 AMVERA OB, B LS ANIRIBRINESIFR
BRI, ARER, Bh, SARMKES.

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.

+

<
g

$28 5t / per piece

WHANA S

SEAFOOD BACON ROLL TOSSED
WITH SALAD CREAM

HARERREERZZEHEAGEIGRERENF
AEHt. BihLERNIVRE, RIELZRZAMEERN

BEMHEURIR.

A match made in heaven for meat and seafood lovers, experience
a symphony of flavours with fresh seafood paste wrapped in
savoury bacons strips and layered with a dollop of refreshing

salad cream — a delight for all the senses.

N
v

e
o

$ | 6 & / per portion

R

'MEE GORENG' -
FRIED NOODLES MALAY STYLE

BREAKRER, IREAARALERGHNES
Zz—. REEBHNERZA T RIMNIERFUENER
Ak, FiRES, BREYE. BHNEIFE
EHFEZHAORK,

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.

R
J=

+4

$22 44} / per portion

JH TR

SHELLED PRAWNS FRIED
WITH GOLDEN SALTED EGG

BE IR FPRZRDHE P —EREIE
BEMNRE R . SNERAIBAERER, BB
TRHERRED, BETZORENIERE.

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

4
{4

4

$26 1 / per portion

F[EZ Chinese Tea: $1.50 & AJper person | &4 Nuts: $1.20 Ef/per plate | HEFRREEIHWRTE, WEFTTFERRR / REE, HENEAIHRSS.
are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBER{#ESE[ER. Photos are for illustration purposes only.

® 185z Signature Dish

Chinese Tea and Nuts



106. R £ 7D HFIE

Golden Salted Egg Prawn Chins

KEE SN R S B AT, #mAmmxmmm@#M"
F—OFMILA LR EEMREFNLRHAER.

Coated in a crispy and golden exterior, stir-fried in heaps
of dellcmusly sweet and savoury salted egg yolk. Every
bite gives a satisfying crunch and an addictive burst of
flavour. It is the perfect appetiser before any meal.

Appetiser

S19 / Per portion

101, F ik T8RP0 # (ws005)  $69

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

102. ERRE R E $22

Dragon Fruit Lobster Salad with
Lumpfish Caviar

103. FEHTIELT $18
Chilled Live Prawns with Mango
and Pomelo

104, FTENF522 $18

Chilled Mango Shredded
Roasted Duck Salad

® 102. BFERLREREIFDVE

Dragonfruit Lobster Salad with Lumpfish Caviar

105. BFREHHSF $14

Seafood Donut Tossed in Salad Cream

106. BRI $9.80

Golden Salted Egg Prawn Chins

BSR4 HHSR

Seafood Donut Tossed in Salad Cream

RE#H5H#ER Fit. Prices are subject to service charge and prevailing GST. | ARV AR HSEMT (BRERRBRFT) 49, BE, &, NX, BR, £, MNEMKE. WRES
HT1BIE, E53HNMARSEELR. 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.

JSJE Alc
10/2023
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N

——‘

Soup / Abalone

ERIMINIFELZT, EREHNEMNMIEELN
LEFE6, MBI, BES—TREH
BANEZ, RELRENEOKE.

Whet your appetite with a pot of liquid sunshine:
this rich, velvety golden soup showcases a
medley of premium seafood ingredients; the
sweetness of fresh scallops and prawns against a
backdrop of creamy, ambrosial pumpkin.

07. EBBEE

Seafood Pumpkin Soup

B\ / Per Person /S 19 / Each
107. £BEEE $16 $36 112. &5 $58
Seafood Pumpkin Soup Chilled Sliced Abalone with
Chef's Special Sauce
108. EERGAIEZEE $16 $46 113. EEFRR=LEE $58
Braised Crab Meat and Whole 3-Head Abalone Braised with
Fish Maw Soup Oyster Sauce
14, =@ I\REGEIR) 562
14 / Per Portion Sliced 3-Head Abalone Braised with
Seasonal Vegetable
109. G&¥EEE; $32 N P
Is%a—ff;;:f\]naw Sou 115, E%EE%@@@{{,QE %30
P 5-Head Abalone and Shiitake Mushroom
o Braised with Oyster Sauce
110. BB T [E% $18
Seafood Beancurd Soup
HH / Each
116. FREZETTHE
= Bamboo Clam Steamed with Minced Garlic
Live Clam

- AT

Bamboo Clam Steamed with Minced Garlic

£ 705% - 905
approx. 70g - 90g

£ 915% - 109%
approx. 91g - 109g

£3110% - 130%
approx. 110g - 130g

17, RIRFERNS

Geoduck Clam Sashimi

118. HEIRKE

Geoduck Clam Served with
Superior Stock

119. X.O0.EW Rkt
Geoduck Clam Stir Fried with
X.0. Sauce

$16

$18

$20

10052 / Per100g

$20.80

$20.80

$20.80

FEZ Chinese Tea: $1.50 & A/per person | 7£4 Nuts: $1.20 EHt/per plate | PEFREEEHMHKETR, MEHFNEELRE / RiLE, HEBEME11MRSR. Chinese Tea and Nuts
are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBER#ESE[ER. Photos are for illustration purposes only.

® #Bh&5E Signature Dish



SER

Meat / Poultry

BHZITZATME AR HERIR T BERIMNERE, RERNE, BXERLEE
201. BERHEE EINBAMRERET, MKEE, BEKREY,

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

14 / Per portion 14 / Per portion
201. EEHE $24 206. [EHIER $20
Mocha Pork Ribs Sweet and Sour Pork
202. EMEEHES $24 207. E{RISH $18
Pork Ribs Glazed with Tangerine Honey Chicken Stir Fried 'Gong Bao' Style
203. ERKER $24

Venison (Deer Meat) Stir Fried with
Ginger and Spring Onions

204. EHIFI $18

Baby Lamb Rack Grilled with Pepper
and Honey Sauce

205. SEAFHA () $16

Beef Fillet with Black Pepper Sauce

(Per piece)
AR5 H5IHZEF BT, Prices are subject to service charge and prevailing GST. | FEAIWEMATEESBLEMT (B2 ERERT) 44, BE, &, N, BR, &%, NENKEZ. WREE JSJE Alc
{8, E5HN189BRS REEFR. 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 10/2023

to our service staff if you have any concerns.
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Beancurd

s01. BERI\S5RE R

Home-made Vegetable Beancurd 301.

Braised with Crab Meat

W

F

HHERH—ET=%, HUSTERNRKRE, &5
WREB, EBEMHE, EREKEES.

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

302.

303.

304.

 BEEREE

Beancurd and Assorted Seafood

Braised in Claypot

BERIBEERIE
Home-made Vegetable
Beancurd Braised with
Crab Meat

BEIFRIR
Home-made Vegetable

Beancurd Braised with
Fresh Mushrooms

BT EE
Beancurd and Assorted
Seafood Braised in Claypot

HiR=EE

Beancurd on Hotplate

19 / Per portion

$26

$22

$24

$20

thE % Chinese Tea: $1.50 & A/per person | 784 Nuts: $1.20 Efi/per plate | PEFRREEINAWRTIE, MEHTEELRR / HitE, EBEMHEIMIRZR. Chinese Tea and Nuts

are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBH R{#&EEH. Photos are for illustration purposes only.

@ $BkE3E Signature Dish



308. X.0. BHES

Asparagus Stir Fried with X.0. Sauce

Vegetable

S19 / Per portion

305, EWRIEB/FEETE $32

Asparagus / Broccoli Stir Fried with Scallops

306. FEEWXE $22
Chinese Spinach Braised with Conpoy and Century Egg

307. SN $16

‘Kang Kong’ Stir Fried with Sambal

308. X.O. BIHEE w24
Asparagus Stir Fried with X.0. Sauce

309. EMAE=TE $20
Stir Fried Broccoli

310. RFMEEEX $16
Chinese Chives Stir Fried with Bean Sprouts and Dried Sole Fish

e i = s
306. FUEERRE 307. SEKXE
Chinese Spinach Braised with Conpoy and Century Egg ‘Kang Kong’ Stir Fried with Sambal
BRE#5H#ER Fit. Prices are subject to service charge and prevailing GST. | ARV AR BT (BRERRBRFT) 49, BE, &, NX, BR, £E, MNEMKE. WRES JSJE Alc
HT1BIE, E53NMARSEELR. 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 10/2023

to our service staff if you have any concerns.



Seafood

51 / Per piece

401. FUHIHZEEEE «100%) $28
Cod Fish Steamed with
Preserved Radish and Diced Chilli
(approx. 100g)

402. REMREES 528 b -
Crispy Fried Cod Fish with Nonya Sauce ; L o

934, af

403. HIRIEE

Cod Fish Wok Fried with
Chef's Special Spicy Sauce

i

1) / Per portion

403. EiRiEE $36

Cod Fish Wok Fried with
Chef's Special Spicy Sauce

® 404. FEEIEERYTEINEIESL $19.80
Chilli Crab Meat Sauce with
Sliced Fried ‘Mantou’

405. ZEH $22
Scallops Wrapped in Yam Ring

406. WRYEFSIRIT s18 2

Crispy Fried Baby Squid f
407. HIRME $16 s Yk

Donut with Seafood Paste / | J i

408. YHiBYERIE $16 406. MEXERZRIF
Seafood Bacon Roll Tossed Crispy Fried Baby Squid
with Salad Cream

404. BRENEE YT ECLEIE Sk
Chilli Crab Meat Sauce with
Sliced Fried ‘Mantou’

HUEIFMERAR, LEEEANNZRAEERZHAME. AZMRETERHASMAET, MAEH
HER—EZE. ZREAKENETRMHPHTENNES, BEESINENRELERRLREL!
Satisfy your crab cravings without the hassle, with this innovative presentation of our Award-Winning
Chilli Crab. Lavish chunks of crab meat are served in our signature sauce, tinged with sweet-sour
flavours and a subtle eggy fragrance, complemented by sliced fried mini buns.

JSJE Alc FEZ Chinese Tea: $1.50 & A/per person | 74 Nuts: $1.20 Bi/per plate | FEFRREEMHWHETE, MEHTFERZRK /HiEE, BEMHENMIREZSE. Chinese Tea and Nuts
10/2023 are chargeable, please let our staff know if you would prefer not to have one/both served to you. | B R#ESEEM. Photos are for illustration purposes only.

® #Bh&5E Signature Dish




5020. iz iR A HF

Boston Lobster Braised
with Superior Broth

XiERRE EFUESR, BRI —EHMLEITRA RESTEE IR R LAV -

£RE, RSN, ZRAE, BERSFHREL N AR Live Lobster
R RIS T R SRR, R LT R AL SE3E .

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.

A _
Choice of Live Lobster 10052 /Per100g &R /Each

501. BN B EF $26.80 -

Australian Lobster

502. EETIREHF - $69

Boston Lobster (approx. 500g)

+
+

B MBEFE L | Live Lobster Cooking Style

A RIS
Sashimi

B. BY
Blanched

C. kitEHZ=
Steamed with Chinese Wine and Egg White

D. LiznlE

Braised with Superior Broth

E. Z+4iH

Stir Fried with Cheese and Butter

FES DK

Stir Fried with Golden Salted Egg

G. £ZN1

Stir Fried with Ginger and Spring Onions

H. #IEh BN AR RIS

Stir Fried with Pepper and Spiced Salt Australian Lobster Sashimi

R$5ZSHBERI BT, Prices are subject to service charge and prevailing GST. | #HAMRMAIAESERZFME (BSEBRFRT) 44, BF, &, N, BR, %%, NENXE. WRES
{81, E5HA189BRS REEFR. 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.

JSJE Alc
10/2023



®o04. Z i HF

Live Prawns Fried with Cereal

AR E R A AR, OBERNE, &XME
m@wﬁﬁﬁ@,@é%@é,éxﬁﬂﬁﬁfj_““m

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

14 / Per portion

601. 9t EREF $28

Herbal Drunken Live Prawns

602. H¥EFHF $26

Boiled Live Prawns

603. HIERIELF $26
Live Prawns Fried with Pepper
and Spiced Salt

604. = EiEF $26

Live Prawns Fried with Cereal

605. FREfEELT 526

Live Prawns Steamed with Minced Garlic o
L FSET A

Herbal Drunken Live Prawns

) )

19 / Per portion

606. L{EIFEK $26
Shelled Prawns Tossed with
Salad Cream

"'

Fresh Prawn
@ 607. HESILIFER $26

Shelled Prawns Fried with
Golden Salted Egg

608. = FHFEK $26
Shelled Prawns Fried
with Cereal

609. HHEhEFEK $26

Shelled Prawns Fried with
Pepper and Spiced Salt

610. £ MmEFEK $26
Shelled Prawns Stir Fried
with Sambal
607. REEIVHFEK
Shelled Prawns Fried with Golden Salted Egg
JSJE Alc fREZ Chinese Tea: $1.50 & A/per person | 4 Nuts: $1.20 E#f/per plate | PERRREEHAWETE, WEHTHTERRR / RiLE, EEBEWHIMES 5. Chinese Tea and Nuts
06/2023 are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBH R{#&EEH. Photos are for illustration purposes only.

® #Bh&sE Signature Dish



EIE J'u

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

B FRAERIMAITF TS, TREF T HTREEFK. 4R
MR HE R E AR, RILLEENERIEE.

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

) A\
diF K h
—f
Live Fish

i) Sfp=cheit e

Choice of Live Fish

701.

702.

703.

704.

705.

£

Star Garoupa (approx. 600g)

Y Areds

'Long Hu' Garoupa (approx. 700g)

Padig— —

FH5T
'Soon Hock' (Marble Goby)
(approx. 700g)

EA=L

Sea Bass (approx. 800g)

=EZA

Red Tilapia (approx. 800g)

£ H / Each

$78

$68

$78

$58

$48

705D. IREIEE T L

Red Tilapia Deep Fried with Nonya Sauce

+

iEBEE | Live Fish Cooking Style

.
A i

ok
Steamed with Soya Sauce

e e

Steamed with Minced Garlic

HE

Deep Fried with Oyster Sauce

IRENE

Deep Fried with Nonya Sauce

CBAETHE

Deep Fried with Mango Dressing Thai-Style

BEES

'Soon Hock' (Marble Goby) Steamed with Soya Sauce

REZSHBERI BT, Prices are subject to service charge and prevailing GST. | #HAMRMAIAESERFMT (BSEBRFRT) 44, BE, &, N, BR, %, NENXE. WRES
{81, E5HN89BRS REEFR. 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.

JSJE Alc
12/2022



JSJE Alc
09/2023

\
A/ Choice of
Live Crab

o1, PUHIHRINTS 28

Alaskan Crab

802. S
Mud Crab

803. 2 EE&
Dungeness Crab

B4 H N £ B8R — kiR B T B8RRI, LUEKBSH
ARSI KRRE S TH . HEEXNRAAEFS R TERILFFEK;
PRI O, R, MRS AR,

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.

#1005 / Per 100g

801. PIHIHFANTS EE& $29.80

Alaskan Crab

7 E % Recommended Cooking Style:

B. 1Bh% E#AH1%E Signature Black Pepper Crab

C. BE & V% stir Fried with Golden Salted Egg Crab

D. f£ A H Z& % Steamed Crab with Chinese Wine and Egg White
E. H &% Stir Fried Crab ‘Kum Hiong’ Style

BERESTEZIER, fIMHEZF EE. SEREFEN,
FEERUTCEREHNAMESR, EUERES AR

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.

14 / Per portion

802. FEE $88
Mud Crab (24 / Approx. 800g)
$118

(#) / Approx. 1kg)

$148
(#9 / Approx. 1.2kg)

7 E % Recommended Cooking Style:

A. FR 25 HEE Award-Winning Chilli Crab

B. 1Bh% Z A% Signature Black Pepper Crab

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

D. LM% H % % Steamed Crab with Chinese Wine and Egg Whi,
E. H#&%E Stir Fried Crab ‘Kum Hiong’ Style

ARIENZEEREMEAUALLEZXE, AR HT
18, TEAZORUBRRE MK, BEEHNIMSORRIE
IEREMNEKES.

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

12 / Per portion

803. ExX& $98
Dungeness Crab (29 / Approx. 1kg)

## &% Recommended Cooking Style:

B. 8% 2 tAHI% Signature Black Pepper Crab

C. BE & V% stir Fried with Golden Salted Egg Crab

D. 7£ff#E H % %5 Steamed Crab with Chinese Wine and Egg White
E. H &% Stir Fried Crab ‘Kum Hiong’ Style

FEZ Chinese Tea: $1.50 & A/per person | 7£4 Nuts: $1.20 EHt/per plate | PEFREEEHNHKETRR, MEHRNEELRE /R4, HEME(1MRSER. Chinese Tea and Nuts
are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBER#ESE[ER. Photos are for illustration purposes only.

® 185z Signature Dish



Live Crab
Cooking Styles

EXREERALRREEMSFHONE FENFRO, EHER
C.RiEgNEE ARAR+2%O, BxtIFFEEE, OOHREESEER,

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. SRR IRINEE

Award-Winning Chilli Crab

B. {RhE EEARE

Signature Black Pepper Crab

C.RESVE

Stir Fried with Golden Salted Egg Crab

D.{EREEHZE
Steamed Crab with Chinese Wine and Egg White

EHEE

Stir Fried Crab ‘Kum Hiong’ Style

RE#5H#ER Fit. Prices are subject to service charge and prevailing GST. | EAIMRYFAAEEEHSEMT (BRERBRFT) 49, BE, &, NX, BR, £E, MNEWKE. WRES JSJE Alc
HABIE, E53MARSEELR. 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 12/2022

to our service staff if you have any concerns.



A. SR FRENEE
Award-Winning Chilli Crab

B. {2 b3 FEAAHEE

Signature Black Pepper Crab

EMERNITRESUSEENEHIKAE, BREE
e Rz, BIMIIRATER, EHENERILAER

T EEEE £ o o s ! . —
D. LR A& BEHRY, LEEFEABROMEE, LEHT

Steamed Crab with RMEAMNARORK, O HERRFHI,

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

JSJE Alc fREZ Chinese Tea: $1.50 & A/per person | % Nuts: $1.20 E#f/per plate | PERRREEHAWETE, WEHTIHTERRR / RiLE, EEWHIIMIES . Chinese Tea and Nuts
12/2022 are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BB R#t2EEM. Photos are for illustration purposes only.

® 185z Signature Dish




O / ¥/ ol

Rice / Noodle / "Hor Fun’

BEEE IR

Supreme Seafood Fried Rice

REBERRAEEDEEHNRE: MEIEEFIE
LEZ. BN SBRITF AT UBRIRBER
RISYRH, RbERTFie “ES” . BEEEH o
SEITHYEEE, RIERB(NSERTS.

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.

19 / Per portion

901. HSE¥ 2R $22

Supreme Seafood Fried Rice

902. 1A Mkb iR $18

Yangzhou Fried Rice

903. WEE KR $14
Egg Fried Rice

904. X.0. BEfIIR $24

X.O. Fried Rice with Seafood

905. D3R KITE 522 905. DRISTE

'Mee Goreng' -

Fried Noodles Malay Style Mee Goreng' - Fried Noodles Malay Style

906. {EFBKE $16
Fried Noodles Hong Kong Style

907. jg&Fini $22

Fried 'Hor Fun' with Seafood

908. H4ZifiR $30
King Prawns and Fragrant Rice
in Rich Seafood Broth

909. #E R @ s00%) $78

Live Boston Lobster (approx. 500g) and
Fragrant Rice in Rich Seafood Broth

910. JER L IMBEF IV HRIPLE wsoow) $78
Live Boston Lobster Braised (approx. 500g)

with Glass Vermicelli and 'Sha Cha' Sauce
in Claypot

909. EiBIR

911. BHIR @=m) $1.20 Live Boston Lobster and Fragrant Rice in
Rich Seafood Broth

Steamed Rice (Per bowl)

912. ¥E/ZFE(RIEk @) $0.80
Deep Fried / Steamed Mini Bun (Each)

RE#5H#ER Hit. Prices are subject to service charge and prevailing GST. | ARV BT (BRERBRF) 49, BE, &, NX, BR, &£E, MNEMKE. WRES
{HT1BIE, E53HMARSEELR. 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.

JSJE Alc
06/2023



1003. AT HEE

Chilled Mango Sago Pomelo

Dessert

S/{iL/Per Person

1001. £/RARFR $6

Sweet Yam Paste with Gingko Nuts
and Pumpkin

1002. &EBIEHEEL (32/1%) $6
‘Cheng Teng' with Peach Resin

1001. ERBRFE (Hot/Cold)
Sweet Yam Paste with Gingko Nuts and Pumpkin

1003. Bt HE $6

Chilled Mango Sago Pomelo

1004, T=EHT $6

Chilled Mango Pudding

1005. G RES175K $6
Chilled Lime Jelly with Mixed Fruits

1006. BI#T{+R @) $16

Mixed Fresh Fruits (Per portion)

JSJE Alc shEZ Chinese Tea: $1.50 & A/per person | 784 Nuts: $1.20 Efi/per plate | PEFRRALEAWETE, MEHTRBLRR / RitE, EEMHIMIEZR. Chinese Tea and Nuts
12/2022 are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BBER#ESE[ER. Photos are for illustration purposes only.

® 1Bz Signature Dish






