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Whole 3-Head Abalone Braised with Oyster Sauce

Valid 1 - 31 October 2024

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


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

Trio 5eafood Treasures in Superior 5tock

Trio Seafood Treasures
in Superior Stock

RARENOSEHANTR, WM. 5
REHASHHRERS, HiENABNE
AR A W RO I

Made by simmering flower crabs in spices to
bring owt the amazing wnami flawour, owr
superior stock is served with Korean clam,

shrimp and dory fish.

Live Korean Clam

Stir Fried "Kum Hiong' Style
ELE @ A, R L
REMERE. RERREASTE. =X
R A S .

Owr specially ooncocted - wniguely Southeast
Asian - "Fum Hiong" sauce is pleasanthy spicy ard
saeet, tinged with the rch flavour of dried
shrimps.

- 538
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Par Parton
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Crispy Fried Frog Leg with Sliced Ginger

Chilled Sliced Abalone
with Chef's Special Sauce

SpStarsImEIgss O
BN W . .

Bustrafian 3-Head abalone fully flavoured in
superior  stock, combined with oucumber,

pineapple and our special milldly spicy plum
SFUCE.

Crispy Fried Frog Leg with
Sliced Ginger

SmEEERE, BENhRRERENE
MER WERNEROERS TEES.
Crispy on the outside and tender on the inside,
our fried frog legs are scented gently with ginger
Chinese cooking wine, and garnished with crispy
deep fried ginger shioes.

e chagaabie, phiais bl our sl know i you would prefer mot o b ehefboll served io you, | BERESTEE. Phoos we for Businaion purposes oely

45
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— CHEF RECOMMENDATION —

with Seafood

ARE RN E, aEEE. 9%
BT M, ﬂﬁgﬁlgﬂmlﬁ.
AEEmumiE.

Sair fried to 2 maist and lightly charred perfection with
“weok el our sesfood Hor Fun'” is simmered with our
fulkbodied superior stock. Comes with 2 choice of
aispy noodes or 2dd an ege for a siloy finish.

Live Korean Clam Braised "Bee Hoon'
in Aromatic Broth

Durian Pudding
SEEET, AOREAREN, DERERF

Wﬂlﬂlﬂm =i

Thiis tropical dessert will hit the swest spot for you
with its penerous serving of premium Mao Shan
Wang durian puree kyered with @ milky snoma.

o5 HEE .............................. 536 08 Emﬁﬁﬁﬁ .......................... 524
Cod Fish Wok Fried with L Pork Ribs Glazed with s
Chef's 5pecial 5auce i . Tangerine Honey
EREENNEESRELENRNENESE I:H-ﬂ!ﬂr ERANRES. EHSRER
o, ERENE HERANER! HEHIH-!H RE AR SR
Thig celicious creation of golden cod figh ingots .‘kﬂF‘I'HE EES.
it glazed with & piguant aoce made fram a Specially marinated pork ribs steamed, deep fried
blend of exotic Southeast Asian spices, crushy and coated with a divinely citrusy sauce.
on the outside, whilst moist and tender within

06 mm ................................. $IE 09 :Fmﬁiﬁﬁ'ﬁ .......................... $22
Live Korean Clam Braised EHFLH Chinese Spinach Braised s
with 'Bee Hoon' in Aromatic Broth d = with Conpoy and Century Egg
EREFSEE B IEIE! W EEHN S AESSE, S5,

B ﬁlﬂﬂiﬁﬂ.}‘iﬂlﬂlﬁ FEER. SMHENARTRE, G,
B OREW EETENE * ORI

‘Bee Hoon" and Korean clams braised in a rich Slow boiled for hours, the rich superior stock iz
aromiatic flower crab broth, sprinkled with poured over Japanese Conpoy, cerbury egps, saited
crispy polden pork lard and fried scallions. ergs and Chinese spinach.

o7 dEEEAe R o $22 10 ML ERERT o 48
Fried "Hor Fun'/Crispy Noodles s Mao Shan Wang PI;EPLH

RS ERELR . Frices am ssbject o servics charge sd prevaling GET. | ROOHCHTEG SRS (SEFRRT) &6, WE 4. 09, R, B SRaET. ke
W, BSRNESANE. Our food may contaln of oo late contmet with [Bul not limibed o) mil, sggs. Gsh, shelfish, Do nuls, poasels, wheal s 5oy s, Plass
speak b our sefvize St I you have any CoSseime
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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
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BRINGING

SINGAPORE

CHILLI CRAB

TO THE WORLD
NN B T PIZE our Network oF ourLers

_SINGAPORE |

S SNoARORE

L SHANOHA

East Coast Seafood Centre Riverside Point iapm Mall ifc Mall
ity B AR TP ; B8 japm BiH LHEEETLHF
Block 1206 East Coast Parkway, #01-07404, 30 Merchant Road, #01-01/02, 999 Huaiha! Middle Rownd, 3 Century Avenue e,
Earst Coast Seafood Centre, Singapore 445883 Riverside Point, Singapare 058287 tapm L5-302, Xu Hul District, L3-10 Pudong New District,
Tel: +65 6442 3435 | Whatapp: +65 9819490 Tel; +65 6532 3435 | Whatsapp: +65 9819 5456 Shanghal 200030, China Shanghai 300000, China

Tel: =86 21 b465 3435

Dempsey Hill 10N Orchard
BERE BE - OF L' Avenue Mall
Block 11 Dempsey Road, #01-16, 2 Orchard Tum, #04-09/10, 5 Bl
Hill, Singapore 245673 10N Qrchard, Singapare 238801 94 Xian Xz Roed, Lavenus Mall
Tek: +65 6479 3435 | Whalsapp: +65 98196021  Tel: 65 6737 3435 [Whatsapp: +65 98196134 LG1-1G101, Changning District,
Shanghal 200051, China
Jewel Changi Airport The Riverwalk Tel: +85 21 6218 3035
EREE

78 Airport Boulevard, 103-2027203/204,
Jewwe| Changi Alrpart, Singapare 819666

R
20 Upper Circulas Fd, WB1-48,
The Riverwalk, Singapore 038416

Tek +65 6328 3435 | Whatsapp: +6598196175  Tel: +65 6534 3435 | Whatsapp: +65 9739 4619

Tel: +B6 21 6895 3877

&1k TAIPEI T /R SEOUL JE 3 BEUING
Shin Kong Mitsukoshi Taipei Xinygi Flace A8 IFC Mall Beijing SKP Mall Universal CityWalk Beijing
CEER FoE R bE L3 IFC Mall, 10 Gukjegeumyung-ro, L5 SKP BiH LR ER
3F, No. 12, Songgao Rd, Xinyi Districi, Yeangdeimgpa-gu, 87 lian Gun Road, Bejing SKP Ma. 1, Universa Boulevard,
Taipei City, Tahwan 110 Seoul, South Eonea L6-DED0S, Chaoyang District, Tongehou District,

Tel: +886 2 2720 7333

Tel: <82 02 6137 5510

Beigng 100025, China
Tel: +B6 10 6501 3435

Beijing 101121, China
Tel: +86 10 5096 0926

&l PHNOM PENH i 4 HA NOI BiM FuzHOU E[] XIAMEN
Chip Mu;lgEMezgﬁHaﬂ amn NGOC KHANH Rong Qiao The Bund IFC
B 75 Ngot Khanh, Ba Dinf District, B 5 ®iJFC & i
¥oithapol Kherarak Phoumin @hd (271), Haried, Vietnam 136 Lizoyuan Road, Knshan Smeet, S£8 Hall ﬁqu
Sangkat Eoeung Tumpan, Khan Meanchay, Tel: +84 33 790 48 B6 Rang Qiao Bund One, Tower D, L2-28/25, 1703 Huandao East Road,

Phgm Penh, Cambodia
Tel: +B55 8731 3435

District, Fuzhou, €hina
Tel: 485 591 8786 3435

Siming Disctrict, Xiamen, China
Tel: +86 532 550 3435

W& W] HO CHI MINH &4 BANGKOK
DONG KHOI NGUYEN DINH CHIEU ICONSLAM SIAM PARAGON
2-4-6 Dong Khol, District 1, 172 Nguyen Dinh Chiew, District 3, 299 Charotn Kakhor 5 Aley, Khiong Ton Sai, 991 Rarna | Rd, Kiwaeng Pathum Wan,
Hio Chi Minh City, Vietnam Ho Chi Minh City, Vietnam Khiong San, Bangkak 10600, Thailand ¥het Pathum Wan, Krung Thep Maha Nakhan
Tel: +84 28 3833 9796 Tel; +84 896 BED 773 Tel: +662 113 6250 1 / +669 9110 5883 10320, Thai'ard
Tel: 4662 162 0520/ +668 7785 1997
TRAN HUNG DAD
&4 Tran Hung Do, District 1,
Ho Chi Mink City, Vietnam

ol +84 93 707 78 33
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CRNEIVBEET RUEIR

THE BIRTH OF SINGAPORE-STYLE SEAFOOD

MRS " 2R, DUEA, SEA, IEAZXRBZRFHEAIE,
HOERFE OENMAMRIE®. SaMEHFNHRARE, mEHBR
AN, MR TSI, STARFMmERR. T RNELEHEN
7, EERNEHHE.

“FINEEUEE” NRARR, MEERRELFER, ELMRIBREN
wH, BHSESAEER, WREEARMZEX, FETIRRHORK.
EAFMMBESETUNEG R, RERMBEELHATHP—ELR
#£5. BERBZORRMEER, APEXMATENER, BXRRAE
AAREREVEER, TEARM, BEW, BF, ARREF, BEALEA
FLBANERT, THEARRKEORSHINEFRE. LULITIEH
MAERER, RPHERE, REELOER, AMEKEMIX,
B, BEF, BaRR—EE “FnEee" M.

IR AFRREEZEIIESN, ERTREUHFEFEXRARNKE, i
TS EERMNEEGE. RNFERUEETHARER, HEWH
FREAS—OPEZBARANERD 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 Al
1272022



ZEBEHRNE

THE JUMBO SEAFOOD STORY

B T1987ENE TN, ERERINEEARWTNRM, LE2—VIHE.
UMERSESEDOHN—EER (NSEERNAMEMERIE , CIEREERK
RBEER, WMERBSRNESREE, MSIKBSENRE, BHTEELE
BEMENEE, MR EZHE.

BRT SZABRSR B INE S AR, TN, BES IR ARLE
HAfF, PESHAMRIELELRMIFMEFTENFANRS.

BESESTERTRAERS LRSS EBRAR.

LEBEH O DTH LS, #EH T RGO ERETERR, Fib
RENERTFEEAUNZFREANK. XEFRRINEMRNEESE, FHR
SEER, EREE, LR X 0. EMEEEEHF.

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.

JSIE Mlc
0af2023
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%ﬂ‘ Juices

Beverages
¥ / Each
O =¥ $6.80
Siam Coconut
4% / Per Glass
i) $5.80
Watermelon
& $5.80
Orange
BT $5.80
Calamansi
O HEmi $5.80
Aloe Vera
With Lime

AT

italian Soda
#4% 7 Per Glass
=5 5.80
Mango 3
253 $5.80
Lychee

P /7 =ik

Still/Sparkling Water

454K / Per Bottle
o A ik 50cl $3.00
JUMBO Mineral Water 50c|
X AT R K 50 $5.80
Acqua Panna 50¢c|
=& 50cl $5.80

San Pellegrino 50cl

1272023




H#E

Homemade Drinks

w4/ B/
Per Glass Per Jug
AR $3.80  $15.00
Barley
ZNR $3.80 $15.00

Luo Han Guo

%7K Soft Drinks

w5l 55
Per Can / Per Glass

Oz AanaF $3.80
Coke
BRIGIMAL TASH s ’E_F:. Eﬁ $3-ED
s Sprite
O ZHTR $3.80
Coke Zero
iASK $3.80
Tonic Water
O ki $3.80

Ice Lemon Tea

'@?E Beer

|7 BE/
Per Glass Per Jug
B2 hE N8 $10.80 $42.00
Tiger Beer
&l / Per Can
b $11.80
Heineken
: Eht+EmE $12.80
'lElIl'BREP Guinness Stout
m J“ i / Per Bottle
Rl % 55 $11.80
Corona
Muriri-Grads 5 based on Scan QR Code for
3 TR praparstion befors sdditon otios.  ERFEER  Hutrton info ISIE

1212023




REGETATRRNEEERTEM—IERE,
XHR BB RNESRT1987F, HEETSR
AR %, RERLEMAREESR, NN
BE10MNAREEFMSHESNENEEE, X
EWMATHEEELEEMARTIERHINE
METERXLnfER SERERXSHTREE
RIAR, MERERNHENSE.

T
|
s

p

B
W/
-~ AR Ew & 7\
s of Classic Signature Dishes

Live crabs drenched in a mouth-watering sauce
expently 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 sublle eggy fragrance that brings out the
freshness of crab. Featuring ingredients that
straddle different races and cultures, this is one
dish that epitomises the muiti-faceted culinary
culture that is uniquely Singapore.

BHSSAREYI. Pricos are subeo lo senvice charge and providing G5T. | BNSETRETEERN (SYEFEERT) 446, S, &, 08, B8 %%, MEkEH. BRER
tEfiELE, NS ETINE%EARE. Our food may contain or come into contact with fbat not limited to) milk, sggs, fish, sheiifiah, tree nits, paanuts, whsat and soybaans, Please speak
b Swr mervice stafl f you have any Soncama




ZeRE304E 20 B AN, T OBl 3 1) 28 ML R

A anlantinn af.anre hoct.eallina  cmimira coiling e rros s wihinh ars et haiao
A sgigclion of our Desi-senng, unigue culinary crea fions which are must-naves

| r i aig oy o o - T - ; - 2 -~ | A 5§ -5
o complete your gastronomic expenience at JUMEBQ Seafood.

SINGAPORE SIGNATURE
BLACK PEPPER CRAB

BERE Lz, FRAWEKRN
RAELATHES, BHELUERTEND
HUBRREHREENES, BRERES0E
MOBRIEEXR, SRGHBRNEHS
B, mEFHRRFORAMEA "HE" |, TR
GBS SRR,

Cooked in an ingenious marinade
concocted by stir-frying sweet butter with an
ambrosial premium pepper mixture that has
been specially selecled and roasted, the
fragrantly piquant black and white pepper
bring out the freshness of the crab to delight
any spice lover.

(-

by

o (R Chinasn Tea: $1.50 & A /por parsan HE Mo 5120 Gllpor plate | PRESDESHHENNE, 2ENTREFSD / OiES, BEDROHLIEST. Chinsss Tea snd Nuts
ara chargeable, plaase il our slall know il you would prefer nol 10 have onaboth served to you, | BM B8RS N. Pholos are lor Blusiralion pUTDOSes only
() SEEETR Signadure Desh
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¥ of Classic Signature Dishes

BEEF FILLET WITH BABY LAMB RACK GRILLED SCALLOPS WRAPPED IN YAM RING
BLACK PEPPER SAUCE WITH PEPPER AND HONEY SAUCE

SMRERTE, SRR, REP DL 0N 0 S AT T A FR, OBRFRNGEAEEERE
PrEETwESRAMNRE, EHET ADDE, SMRAE, OREERAN, ¢ HOHT, SREESHEN "IE" &

£ENHOE. ABFHER . —[El.Es.
Tha fillet is mixed with ground biack pepper  Marinated in 2 honey and black papper blend, Fresh, [uicy whole scallops embedded in sof,
and saasoning, then sautéed to ignife 2 smoky  the lamb Is seared on the oulside but tender on fiavourful yam paste, deap fried and served
fragrance with slight fieriness and subthe the inside. with iraditional swaet ‘Mgoh Hiang' sauca,
Swoalness,

$16 @ / por plece S18 ®# / per piece $22 i/ sma

MYy b m Ry A

LIVE BOSTON LOBSTER BRAISED WITH
SUPERIOR BROTH

RN, £0R— il B TSk RE SN R M O
ERE. EMLLEEE, TWAR, BEREsBHERENL
AEENENELTARORE T ETOMEHEE, il iEeen
PAIRALECRE .

A deceplively simpla dish that truly exhibits the natural nectar of
fresh, live seafood; Boston lobster is carefully bralsed n superior
gtock, the swaat broth itself brewed for &t least 6 hours with & variety
of rich ingradiants including pramium pork, Yunnan ham and pig skin.

i i
- -

$89 5r / sach (1 / spprox. S00q)

AR R P
LIVE RED TILAPIA DEEP FRIED
WITH NONYA SAUCE

BEARERFTTERAOELE, BY
BUW—EHES. AEENERDA
BE, UMNEHREM, MR,

The Nonya inspired sauce lakes centra
stage with this dish of deep-fried Tilapia.
Aaw sugar and milk balances the mild _
splciness with some sweet and tangy that is I
instantly refreshing.

$48 85  each (#t / approx. 800g)

ERBSHARMYI. Prices are subjct o servica charge and prevading GST. | BN RS WA (SEEFEEMRT) 445, AN, &, 08, =8, %, ks, DREn J5JE Ale
CEfEEAE, NSNS ARE. Our food may contain or come into contact with (bt not limited to) milk, sggs, fish, shelifiah, tres nuds, peanuts, whoat and soybsans, Pleass spsak 1062033
e sur sarvice stadf if you have any concema.




DHMAE

SEAFOOD BACON ROLL TOSSED
WITH SALAD CREAM

HAREMEF AR EREFNASNAR AR ENT
A, HiaERNRTNE, RUNEREHSEN
BRI .

A maich mada in heaven for maal and seafood lovers, exparience
a symphony of favours with fresh seafood paste wrapped in
savoury bacons strips and layered with a doflop of rafreshing
salad crearm — a dalight for all the senses.

ol =
¥

$16 we  por portion

DS RHF

DONUT WITH SEAFOOD PASTE

Bt o o O 90 R b e il T ARAE AR
B, BAEHSIRNIEEGE, Rk
AENERELS, HER—0O.

Doogh fritters stuffed with cutilefish paste,
coaled with fragramt sesame seeds before
deap Irying io a delightiul, golden crisp and
served with sweel peanut shrimp paste.

$16 =6 / per portion

'MEE GORENG' -
FRIED NOODLES MALAY STYLE

RAAGER, DRPENALBERGHOESR
Z—. BERRNERER T RONBRSFNEN
fEhdm, FRET, BEENE. SENTTE
EHEEESMOMK.

One of JUMBO's best-selling dishes and made with our
own unigue bDlend of spices, this flery noDdie dish s
perfectly balanced batwean spicy and savoury; scrambled
with eggs, fresh sealcod and bean sprouts to creale a
kaleidoscope of flavours.

l i
T

$22 w4 / por portion

FUBGENiZR 4

COD FISH STEAMED WITH PRESERVED
RADISH AND DIGED CHILLI

2 AEERAODE, B ESARBAENE r

BRAEDE, AR, Wb, SAERREH. i "

Filliat of cod is steamed atop a silky bed of egg whiles, A .
with cioed chill padi and toppings of minced presened

ragish and garfic saulded W0 a 1aste mélanga, —--.: "

The succulent cod simply melts in your mouth.

. mfﬁﬁflﬂﬂm

SR DURR

SHELLED PRAWNS FRIED
WITH GOLDEN SALTED EGG

HERREESERRDAR —HRR
RORITERMR . SRR AETR, BCRERT
THROASHERD, ATEPRENRE.

A crowd favourite amidst a sea of salted ogg yolk
offerings, this JUMBO signature dish features
prawns skillfully wok friad to achieve a delicate
crispy ecdarior, whilst preserving the tender

crustacean within.
$28 % / por portion
JSIE Alc R Crinssa Tea: $1.50 S iper parson | bt Nus: 51.20 Gilbper plate | PERESDECAHENEE, PN FEEFED /s, REORNHSIEF. Chinsss Tea and Nuts
102023 are chargeable, pleass el cur siadf know if you would prefer nol lo have onaiboth served toyou, | B RERS-EEN. Prolos e lor Blusimtion purposes only

(5 SEERTE Signaiure Dish



Appetiser

101.

@) 102,

103,

104.

108.

EHSSHBES. Pricos s subject lo servic charge and prevading GST. | RIIMANTRESNEEMY (RIOFRAT) 0, ON, &, 08, B8, 2%, MECLE. KRER
CRIREL, Y BT10H % MBI, Ourfood may contain or come into contact with (bat not limited to) milk, sggs, fish, sheiiflah, tes nuts, pasnuts, wheat and soybeans. Please speak

106. REEEEPIFIE
Golden Salted Egg Prawn Chins

&t / Per portion

35 Bl iBE - 0 A5 O 6% B D i (msoom)

Liva Boston Lobster Chilled with Fresh
Fruilt in Sesama Dressing (sporox. 500g)

BFEERRETD®R

Dragon Frult Lobster Salad with
Lumpfish Caviar

BEWMTFELT

Chilled Live Prawns with Mango
and Pomealo

=gl b

Chilled Mango Shredded
Roasted Duck Salad

. BREH R

Seafood Donul Tossed in Salad Cream

REEE S PRI
Golden Salted Egg Prawn Chins

o our servics staff f you have any concems.

469

518

$18
@ 102 BEFEREERREFPE

Dragonfrult Lobsier Salad with Lumpfish Cavisr

514

® 10s. SREHHFE

Seafood Donut Tossed In Salad Cream

JSJE Ade
12023



@107 ST EEE
Seafood Pumpkin Soup

N

il 1

Soup / Abalone

EEHENNGEFZT, $MANAENLMIHES
L¥EE, nENAG, BSES—FREFH
BANEF, FIFEAENEOAM.

Whet your appetite with a pot of liquid sunshine:
this rich, velvety golden soup showcases a

of seafood ingredients; the
sweetness of fresh scallops and prawns against a
backdrop of creamy, ambrosial pumpkin.
1L / Per Person  /v/8 &4t / Each
®107. &aPE2E $16 $36 12 SiEME $58
Seafood Pumpkin Soup Chilled Slicad Abalona with
Chef's Special Sauce
108. BipIE S $16 546 13. BERR=%HES $58
Bralsed Crab Meat and Whole 3-Head Abalone Bralsed with
Fish Maw Soup Oyster Sauce
14, =4 MsIEHEDE) $62
‘ﬁ{_ﬁ-{hr Partion nmd:r.-:-uunh;gmnumum
199 SR = 15. EEEANBIER $30
Wrciod iah e Noug S5-Head Abalones and Shiltake Mushroom
Braised with Oyster Sauce
110. B SEH 518
Seafood Beancurd Soup
“ 88/ Each
116. BTERITH
Live CIam Bamboo Clam Steamed with Minced Garllc
1 TOR - 907 416
approx. TOg - 80g
ot =
soprx 1105 1503 a0
e st H100% / Per100g
VR i T 17. @IEEHS $20.80
: / Geoduck Clam Sashimi
ﬁ £ . 18, BRRES 52080
. ( J - 4 Geoduck Clam Served with
i , A Superior Stock
1e. X.0.8 ety $20.80
116. EREF AT Gaoduck Clam Stir Fried with
Bamboo Clam Steamed with Minced Garlic Tetl-Datics
JSJE Alc R Crinssa Taa: $1.50 .0 /per parson | 3Bt Nt 51,20 GElpor plate | hRFRDESHHENAE, ol TRESSD /WS, HEDROHNINER. Chinsss Tea snd Nuts
1052023 ara chargeable, phanss let cur slall know i you would prefer not io have onaboth served toyou, | BIH RASEEN. Pholos s lor Blustration purposes oniy

(5 SEERTE Signaiure Dish



AR

Meat / Poultry

HHTEZNEEHENBORMAEEIREN, BEENE, dAFRLA
® 201 ERHIE FMMBREEREGT, RN, BER.

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.

{3 / Per portion 4544} / Per portion
201. [EEHEE $24 206. DHIGE $20
Mocha Pork Ribs Sweel and Sour Pork
202. EHEEEE $24 207. BRI $18
Pork Ribs Glazed with Tangerine Homey Chickan Stir Fried 'Gong Bao’ Style
203. EAEPEH 524

Venlgon [Deer Meat) Stir Fried with
Ginger and Spring Onions

204. EEHIEN s18
Baby Lamb Rack Grilled with Papper
and Honey Sauce

@ 205. W e 516
Beaf Flllat with Biack Pepper Sauce
{Per place)

BN HEREY. Pricos are subiod lo senvice charge and prevading GST. | WNMRATTRE WREMN (SYEFEORT) &40, SN, &, 08, 28 %, pEeckd. ORER
CEfEEAR, NSNS ARE. Our food may contain or come into contact with (bt not limited to) milk, sggs, fish, sheiifiah, trees nuds, peanuts, whoat and soybsans, Pleass spsak
e sur sarvice stadf if you have any concema.

JSJE Ade
1002023



JSIE Alc
062023

303. BEF SRR

Beancurd and Assorted Seafood
Braised in Claypot

Beancurd

143 / Per portion

@01 ERIBESE

Home-made Vegetable Beancurd y ® 301 |ENERTHR $26

H ~friddhi
Braised with Crab Meat i achds Vigatatie

Crab Meat

2. HENEZETR 522
Home-made Vagetabla
Baancurd Braised with
Frash Mushrooms

03. FMEEE $24

Boancurd and Assorted
Seafood Bralsed in Claypot

J 304, MRS 520
i J Beancurd on Hotplate

o~ _n: R
. = 4 »

ERERE—ET=8, SotrYhmas, vy
R, HeE, ki,

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.

o[ Crinsss Teac §9.50 8. per parson | 8% vute 5120 SEllpor piate | hRESDIEEHHERAE, SN TRERED / Bis, WEDRONIES. Chinsss Tea snd Nuts
ara chargaable, phanss let cur siall know il you would prefer not io have onaboth served toyou, | FIH RASEEN. Pholos s lor Blustration purposes oniy
(% SEMETE Sigrenture Dish



a08. X.0., & ESH

Asparagus Stir Fried with X.0. Sauce

Vegetable

4} / Per portion

05. WFPPFE/E=TE $32
Asparagus | Brocooll Stir Fried with Scallopa

306. FHNEENRES s22
Chiness Spinach Braised with Conpoy and Cantury Egg

07. DEMHE 16
‘Kang Kong' Stir Fried with Sambal

308. X.0,. BERFH $24
Asparagus Stir Fried with X.0. Sauca

300. WA= $20
Stir Fried Broceoli

310. RIS TR $16

Chinesa Chives Stir Fried with Bean Sprouts and Dried Sola Fish

-

LE =,
. 3 N X:f

i
|

6. FTMRERRE 307. BEMYE
Chinese Spinach Braised with Conpoy and Century Egg 'Kang Kong! Stir Fried with Sambal

ERBSHARMY. Prices are subict o servica charge and prevading GST. | BN RS MR (HEEFRMRT) 440, AN, &, 08, =8, %, ks, DREn J5JE Ale
LR, NSNS ARE. Our food may contain or come into contact with (bt not limited to) milk, sggs, fish, shelifiah, tres nuds, peanuts, whoat and soybsans, Pleass spsak 1062033
e sur sarvice stadf if you have any concema.



JSIE Alc
1072023

59 / Per piece
@ 401, BIHIEETEER (1100w $28
Cod Fish Steamad with
Presarved Radish and Diced Chilll
(approx, 100g)
®402. RERSNRE 528

Crispy Fried Cod Fish with Nonya Sauce : )
bl
@) 403. HWHEE

Cod Fish Wok Fried with
Chefs Special Spioy Sauce

#5318 / Per portion

@ 403. BaEe $36
Cod Fish Wok Fried with
Chef's Spacial Spicy Sauce

@® 404. SHTNEE AL

Chilli Crab Meat Sauce with
Sliced Fried "Mantou®

@405 FEEF
Scallops Wrapped in Yam Ring

® 406. ERIED IR

Crispy Fried Baby Squid

® 407, HHREEHE

Donut with Seafood Paste

@ 408. HARFEHE . BEREF

Sealood Bacon Roll Tossed Crispy Fried Baby Squid
with Salad Cream

® 404. WITEATEIEEL

Chilli Crab Meat Sauca with
Sliced Fried ‘Mantou’

LGSR 2NAR, tBEEHNNEASESREHREN. HEREREFHEMMARET, MAKEY
HMA—EFR. FREARENETEMPTERNES, MAESMRER R RW LR
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 mini buns.

[ Crinsss Tea: $9.50 S Aiper porson | 2B Nute: 5120 Gilper plate | hRERDBEEHHENEE, ol FRERED WS, WEDRONIESR. Chinsss Tes 5nd Nuts
ara chargaable, phanss let cur siall know i you would prefer not io have onaboth served to you, | BIH RASEEN. Pholos s lor Blustration purposes oniy
(%) SEERTE Signature Deshy



® so20. _EimieiE U e

Boston Lobster Braised
with Superior Broth

LI SMSNUSSSASMSS  |ive Lobster
. M, =FAE, P4 ] ]

FERERTFROE T RAIFOMHRE, BEHERma0il .

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.

?ﬂf&-m 41005 /Per100g % H /Each

501. EiHIEEF $26.80 -

Ausiralian Lobstar

502, RLTWIEEF - $69

Boston Lobster (appros. S00g)

i&1E4F# % | Live Lobster Cooking Style

A HEB
PPN 501 ONLY |

B. BX
(RO 501 OHLY |

C. ERERM®E

Stearmed with Chinese Wine snd Egg White

D, EihE

Braised with Supador Broth

E. Z34im

Biir Fried with Cheose and Buther

F RE&ide
Stir Fried with Geldan Saited Egg

G 8P
St Fried with Ginger snd Spring Onlona

H. @i#te 501 EMMESTRS

Stir Frind with Popper and Spiced Sah Australian Lobster Saahimi

EHRSFREN. Prices arw subject lo senvica charge and provising GST. | BRAATRI NGRS (AEFRAT) S0, AN, &, 08, B8, %%, SE0kE. KRER JSJE Alc
CEFIEL, Y5 RTIEEARE. Ourfood may contain or come into contact with (but not limited 1) milk, sggs, fish, sheilfish, tres nuts, paanuts, wheat and soybaans. Pleass speak 10,2033
o our servics staff i you have any conceme.



@604, G

Live Prawns Fried with Cereal

*?r WHESESQRITC, OREER, EXEH_

WO mEE R, BEKRE, $A ﬁ&M
l:-:ated with toasted cereal for an” additional
crispy dimension, experience a myriad of flavours
with its garnish of chilli padi and curry leaves.

'\,

14} / Per portion

601, FHBLF $28
Herbal Drunken Live Prawns

602. BEUIELTF 526
Boiled Liva Prawns

603. &L IENF 526
Live Prawns Friod with Pepper
and Splead Salt

@ 604. BT 526

Live Prawns Fried with Coreal

605. FE RSN 526

Liva Prawns Steamed with Minced Garlic

®

88 / Per portion

- 606. ¥D{RLFER $26

Shelled Prawns Tossed with
Salad Cream

Fresh Prawn
@®e07. EESPIFIR 526

Shelled Prawns Fried with
Golden Salted Egg

608. 3¢ |5 4FIR 426

Shelled Prawns Fried
with Cereal

609. HIELEFIR $26

Shelled Prawns Fried with
Papper and Splcad Sailt

610. #|EIFER 526

Shelled Prawns Stir Fried
with Sambal

® 607. REESIVIFEE

Shalled Prawna Fried with Galden Salted Egg

JSIE Ale B Chinase Tea: $9.50 8 Aiper parson | B wuw: 51,20 Gllperplate | PRESDESHHEBEE, RN TRERED / Giks, #E0RONIER. Chinsss Tes snd Nuts
062023 ara chargeable, pleass el cur siadf know if you would prefer nol lo have onaiboth served toyou, | BIE RRS-FEN. Pholos are lor Blusimtion purposes only
(7 SEMETE Sigrexture Desh



= BN FRERDNS TR RNS T, BT IERMEH%, K
® ro3c. HBEBR MRS EERMY, RIELAENEFRRE.

‘Soon Hock' (Marble Goby) Liﬁ-rﬂr:!'art:’lu Gob I:mt: Tﬂrq;l ::H:iﬂuh richin al:;nnin pmtelig
Deep Fried with Oyster S 5 eep fried with a oyster sauce to preserve
tolitnd Lysisr e sweet, delicate taste and the natural succulence of the meat.

Live Fish

BkiEaEE _
Choice of Live Fish A / Each
701. B $78
Star Garoupa (approx. G00g)
702, JEREE 568
‘Long Hu' Garoupa (approx. T00g)
703. FW 578
"Soon Hock’ (Marble Goby)
(approx. T00g)
704, |EE $58
Sea Bass (apprax. 800g) 7050 BEEEFO
Red Tilapla Deap Fried with Nonya Sauce
705. BE4T $48

Raod Titapia (approx. B00g)

&M@ % | Live Fish Cooking Style
A B

Sieamed with Soya Ssuce

B. EE
Staamad whn Minced Garllc

C. i

Deep Fried with Oyster Sauce

D. I3 B

Deep Frisd with Norya Sauce " ,-t
. -
703A. EREFHT

*Soon Hock” (Marble Goby] Steamed with Soya Sauce

E WA/
Doep Friod with Mango Dressing Thal-Styla

EHRSFREN. Prices srw subject fo senvica charge and prevising GST. | BRANTRINEEMY (SAEFRAT) S0, AN, &, 08, B8, T, SR0kE. KRER
CERIIELR, Y5 RTI0EEATE. Ourfood may contain or come into contact with (bt not limited 1) milk, sggs, fish, sheilfish, tres nuts, paanuts, wheat and soybaans. Pleass speak
e our sarvice siadf f you have any concems.

JSIE Ade
1272022



JSJE Alc
0972023

4R AT

so1. PURLARING 88

Alaskan Crab

g3 B8

Dungeness Crab

Choice of
Live Crab

MRS I E—-NRE TESH R, RS
MiEEEkRmE T, EHRORRASLTEARSEE.
EAEREO, MRiEe, MeTE YT,

Commonly sourced from the pristine waters of the Bering Sea, the
Alaskan King Crab earns its namesake with Its sumptuous size and
iconic, lang legs — the meat of this crab boasts a distinctive sweatness
unlike amy other: its texture exceedingly frasher, more delicate and
softer in bite.

451005 / Per 100g
801. PIHIHFINTS E8 $29.80
Alaskan Crab
5% % Recommended Cooking Style:

8. {2 WA signature Black Pepper Crab

C. RL# & i% Stir Fried with Golden Salted Egg Crab

D. fEMEE B %W Steamed Crab with Chinese Wine and Egg White
E. H& % stir Fried Crab "Kum Hiong' Style

BMFEEATEER, FINNE=+, ME. SERRNMN.
BMaKERAMHNMTEE, BhERRESHHNES

&

With origins rooted in a variety of countries including, but not
[irmited 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 aunce of rich, piquant flavour.

4518 / Per portion

802. &8 588
Mud Crab (&4 / Approx. 800g)
5118
{£9 / Approx. Tkg)
5148
(£9 / Approx. 1.2kg)
}EFEF L Recommended Cooking Style:

A. TR N Award-Winning Chilli Crab

B, {152 % #1488 % Signature Black Pepper Crab

C. M E#E &% stir Fried with Golden Salted Egg Crab

D. JEREE 5 3% Steamed Crab with Chinese Wine and Egg White
E. H&% Stir Fried Crab ‘Kum Hiong’ Style

*-iﬁﬂﬁ’!ﬂﬂﬁﬁﬂllﬂzmﬁtiﬁl, Ll aRet Ly
i, ERFIGROEMROREE. BERORFOARRIT
l.l:tiﬂ'.tEtIEiﬁi

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.

1% / Per portion
803. E=M $98
Dungeness Crab (29 / Approx. 1kg)
¥ EF % Recommended Cooking Style:

B. {RR R MM Signature Black Pepper Crab

C. BE&IVE Stir Fried with Golden Salted Egg Crab

D. JEMETH 2 %W Steamed Crab with Chinese Wine and Egg White
E. H&% Stir Fried Crab "Kum Hiong’ Style

e[ Chinsss Tea: $9.50 S A per porson | 2B Nute: 5120 Gilper plate | hRERBESHHERAE, mplFRERED WS, WEDRONIESR. Chinsss Tes 5nd Nuts
ara chargaable, phanss let cur siall know il you would prefer not io have onaboth served toyou, | FIH RASEEN. Pholos s lor Blustration purposes oniy

15 ST Sigresiurm Dish



Live Crab
Cooking Styles

EEEERACREERMSAONE, EWPFRO. ARG

C.RESWE DEFN+ARO, EREEEss 0OaRRRsnsg.
Stir Fried with Golden A dish that speaks for itself, JUMBO Seafood’s salted egg yolk
Salted Eﬂﬁ' Crab recipe uses I:II'II"IF guality EEE 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 TRIZHERENEE

Award-Winning Chilli Crab

B. {8 h& EEAHIEE

Signature Black Pepper Crab

C. AE®DE

Stir Fried with Golden Salted Egg Crab

D.EMEBEREE

Steamed Crab with Chinese Wine and Egg White

EHEE

Stir Fried Crab ‘Kum Hiong’ Style

ERESHREYI. Pricos sre subedt o service charge and provading G5T. | MIGMSETRIFEEMN (ESEFERRT) S0, AN, &, 08, =8, %%, Eekd. DRER J5JE Ale
LA, NSNS EARE. Our food may contain or come into contact with (bt not limited to) milk, sggs, fish, sheiifish, tres nuds, peanuts, whoat and soybsans, Pleass spsak 1250033
e mur mervice s1a% if you have any concems.




A TRIZERHNAE

Award-Winning Chilli Crab

B. iR R AR

Signature Black Pepper Crab

FGENTRESLSHENRERAE, ERRE

GAE. BINRBTEE, LEANECLEANE
D. EREEE &M WEARY, EMEFREAGENEE, BEHE
Steamed Crab with ENFAMSROE, OHFHEHMRE.

Chinesa Wine and Egg White

Recommended for the crab connoisseur; this dish
spotlights the crustacean’s own natural sweetness,
with a splash of soya milk adl:ling a delicate, creamy
texture to the base, balanced against the airy
lightness of egjg white and the fragrance of 'Hua Diag'
{Chinese wine).

JSIE Alc R Crinssa Toa: $1.50 % Aper parson | dbtE Nus: 51.20 Gillper plate | PRESDECAHENEE, PN TEEFED /@is, REORNSIEF. Chinsss Tea and Nuts
12027 are chargeable, pleass el cur siadf know if you would prefer nol lo have onaiboth served toyou, | BIE RESEEN. Pholos e lor Blusimtion purposes only
() SREEIE Signartune Deshy




e / 1l / kR

Rice / Noodle / "Hor Fun®

HEERRSIE RSN RE: HEeHRE
ARZ. BRNNSEEEFETFRODEDEN
RO, hibhme TN a8 . BRRR

BFeE, RERENZERES.

highest quality seafood ingredients; sweetness
counterbalanced against the fragrance of ‘wok hei’
- a complex charred aroma achieved only by the
most skillful of chefs.

454} / Per portion
® o01. BHBIE 522
Suprems Seafood Fried Rice
802. MDD iR 518
Yangzhou Fried Rice
903, TE IR $14
Egg Fried Rice
@ 904. X.0. HEMLIHIE $24
X.0. Friad Rice with Seafood
® s05. BRI s22
‘Mee Gorang' -
Fried Noodles Malay Style
906. E{ERPE 516
Fried Noodles Hong Kong Styla
907. HEErkn $12
Fried "Hor Fun' with Seafood
@ o08. #iZEAE $30
King Prawns and Fragrant Rice
in Rich Seafood Broth
@ 909. 15 EIE i s00m) $78

Live Boston Lobster (approx. Emnjlml
Fragrant Rice in Rich Sealood Broth

910. BB LT WIENFDRIPER wsoom 78

Live Boston Lobster Braised (apprex, 500g)
with Glass Vermicelll and “Sha Cha' Sauce

in Claypot
® 900, EEEE
a1, BiE s=) 5120 Live Boston Lobster and Fragrant Rica In
Steamed Rice (Per bowl) Rich Seafocd Broth
912. PR/ IE L () $0.80

Deep Fried ! Steamed Mini Bun (Each)

ERB SR, Prices 8w subiect fo service charge and prevading GST. | RNSANTRAMEEMY (RAEERAT) 0, SN, &, 08, B8, %%, pkokd. DRER
CORIELE, NYEEI0E % ABK. Ourfood may contain or come into contact with (but not fimited to) milk, eggs, fish, shelifah, tres nis, paanuts, whoat and soybasns, Pleass speak
o our servics staff i you have any conceme.

JEJE Mle



® w0 HEREHE

Chilled Mango Sago Pomelo

Dessert

{iL/Per Person

1001. EERFEERE 56
Sweat Yam Paste with Gingko Nuts
and Pumpkin

1002. W EMEEEL (%) 56

1001. ﬂmaﬁﬁ {MTHMthMn
Sweet Yam Paste with Gingko Muts and Pumphin
® 1003. HEER $6

Chilled Mango Sago Pomalo

1004. E=R{HT 56
Chilled Mango Pudding

1005. BERTFIF& 56

Chilled Lime Jolly with Mixed Fruits

1006. PHEFHHE @) $16
Mixed Frash Fruits (Per portion)

JSIE Ale h B Chinase Tea: $9.50 8 Aiper parson | b nas: 51,20 Gllperplate | PRESDESHHEBEE, RN TEERED / Gits, HE0RONIES. Chinsss Tes snd Nuts
12027 are chargeable, pleass el cur siadf know if you would prefer nol lo have onaiboth served toyou, | B RRS-FEN. Pholos are lor Blusimtion purposes only
(7 SEMETE Sigrexture Desh






