MEMBERS’ EXCLUSIVE
\* Complimentary

Yu Sheng

f (worth $48)

13 Jan - 16 Feb 2025 $48

Minimum spend of $88*, h/S

PROSPERITY YU SHENG
$68 \ $98

H/M SOl

For dine-in only, Limited to
. 1 redemption per member.
Not available on 28 Jan 2025.

*Price before service charge
and prevailing GST

FESTIVE PEN CAI

298 Pre-order 1 day
in advance
A luxurious pot of 5-Head Abalones, Shiitake Mushrooms, Conpoy,

Poached Prawns, Sea Cucumbers, Fish Maw, Pig Tendons, Fatt Choy,
Beancurd Skin, Cabbage and Golden Enoki Mushrooms in a rich

braise sauce, promising a delicious treat for all.

Not valid with other discounts, promotions and vouchers. Redemption of JUMBO Dollars (J5) is not
allowed from 28 January fo 12 February 2025. Prices are subject fo service charge and prevailing GST.



B
&

FESTIVE DISHES

H & i o T
Stir Fried Clams in e L.
Kum Hiong Style W\ -
AVAS : W g
' EhA BN

Scdllop Steamed with
reserved Radish

$10.80 7255,

& R KD N BT
Fried King Prawn with
Garlic, Pepper and Salt

1 #H / per pc
Min. order 2 pcs

¢ IRIR 3 DU 3L &% 6

Whole 4-Head Abalone
Braised with Abalone Sauce
and Seasonal Vegetable

$ 4 2 ##17 / per portion

Not valid with other discounts, promotions and vouchers. Redemption of JUMBO Dollars (J$S) is not
allowed from 28 January to 12 February 2025. Prices are subject fo service charge and prevailing GST.
JS LALC
01/2025



56.00/B0X

(UP. §8.60)

SINGAPORE SINGAPORE BLACK
CHILLI CRAB PASTE PEPPER CRAB SPICE

Log 3. SNSRI RS lge 3.

= - b af

SCRATCH & SURE WIN &%l & &+

Spend $20 or more on Love, Afare
products to receive a Scratch & Sure Win
card and stand a chance to win exciting
Love, Afare items!

HER20THIALE (B-R-R) ™, BIF
MEEBRHERBE (E-R-R) Bm!

SCRATCH & SURE WIN
Sl RE

Terms and Conditions:

- Valid from 15 Jan — 15 Feb 2025.

- While stocks last.

- All goods sold are non-exchangeable and non-refundable.

- Redemptions for Scratch & Sure Win Card are only valid for single -
receipt purchases on Love, Afare Products.
The management reserves the right to exchange the Scratch &
Sure Win Prize with another of similar value, if necessary.

- The management reserves the right to amend the above promotion
without prior notice.

JS LALC
01/2025

() @) love.atare www.loveafare.com.sg
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East Coast Seafood Centre
iR RSB
Block 1206 East Coast Parkway, #01-07/08,

Tel: +65 £442 3435

Dempsey Hill
BER
Blizck 11 Dempsey Road, w01-16,
Demgsey Hill, Singapore 2409673
Tel: +65 64TS 3435

lewel Changi Airport
EEE
78 Airport Boulevard, £03-203203/204,
Jewel Chang Airpoe, Sngapore 519666
Tel: +65 GIBE 3435

#.5EW HO CHI MINH

DONG KHOI
7-4-6 Doag Khoi, District 1,
Ho Chi Minh City, Vistnam
Tel; +Bd 28 3823 9796

MGUYEN DINH CHIEU
172 Koguyen Dinh Chiew, District 3,
Ho Chi Mink City, Vsatnasm
Tel: +84 B9G &89 778

TRAN HUNG DAD
B4 Tran Hung Dao, District 1,
Ho Chi Minh City, Vistnam
Tel: +B4 93 707 78 33

[CONSLAM
284 Charoen Makhon 5 Alley, Khiong Ton Sai,
Ehfong 5an, Banglkok 10800, Thailand
Tel: +&62 1156290 1/ +669 9110 5885

Gigriheaads Corii e af Feguilsing Joi%
Tnnazonet TR Barcsrriediizg
Fsiuare Darqung

BRINGING

SINGAPORE_
CHILLI CRAB

TO THE WORLD
NIRRT P4 our NeTwork oF ouTLers

East Coast Seafond Centre, Singapore 449853

Bt o Singapere MY Gngapess's Tap dasiasriy
Apmrtiac T - e

oy
Srmapare Tatler

;ﬁ_ﬂliﬁ SINGAPORE

Riverside Foint
R
30 Marchant Road, #01-01/02,
Aiverside Point, Singapare 153282
Tel: +£5 6532 3435

ION Orchard
BH - 5F
2 Orchard Turn, #04-0910,
10N Drchaed, Singapore 233801
Tel; «65 6737 3435

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

4xili PHNOM PENH

Chip Mong Mega Mall 271
28510 227
Yothapol Khemarak Phournin Blwd (271},
Sangkat Boeung Tumpon, Khan Meanchay,
Prinom Perh, Cambodia
Tel: +855 8731 3435

T /R SEOUL

IFC Mall
L3 IFC Ktall, 10 Gukjegewmyung-ra,
Yeongdeungpo-gu,
Seaul, South Korea
Tel: +82 02 6137 5510

ﬁﬁ/ BANGKOK :

SIAM PARAGON
%917 Rama | Rd, Kkwaeng Pathum Wan,

#het Pathum Wan, Krung Thep Maha Nakhon

Banghkok 10334, Thailand
Tel: +662 162 0520/ +668 7783 7997

Nanjing ,;El;la ghai

\
|
I
f
/
/.:"
1 "!-E
[
Liff SHANGHAI Jt i BELING
iapm Mall Beijing SKP Mall
IR lapm FiH Jb 3 SKP Wi
%3 Hugihai Middle Road, iapm L5-502, 87 Jian Gug Road, Baijing SEF
Xy Hui District, Shanghai 200030, China LB-DB00%, Chaoyarg District,
Ted: +B6 71 G466 3435 Baijing 100025, China
Tel: +86 10 6501 3435
ifc Mall
LiEESPLESE . .
8 Century Avente ffc, 1310, Universal CityWalk Beijing
Piadong New District, Shanghai 200000, China EFEEFER R
Tel: +86 21 6895 3977 Mo, 1, Universal Boulesard,
Tongzhou Distrct,
L Avenue Mall Beijing 101121, China
A e Tol: <86 10 5096 0026
99 ¥ian Xia Road, Ldwenoe Mall, LG1-LG101,
Changning District, Shanghai 200051, China
Tel: 486 21 6218 3035
#iM FuzHOU B[] XIAMEN
Rong Qiao The Bund JFC
ELRE g ¥ 7UFC fR el
136 Liaoyuan Rozd, linshan Street, SEE Hall JFC,
Rong Qiao Bund One, Tower [, L2-28/29, 1703 Huandao Exst Road,
Cangshan District, Fuzhou, China Suming Disctrict, Kiamen, China
Tel: +86 501 B7R6 3435 Tel: +BB 592 550 3435
=i SANYA W %% NANJING
Summer Station Sanya ife Mall
=i g =) B EEifcE
dth flaar, Tower 1, Mo.Z of Yu ¥ Road, L13-1,International Financal Canter,
Sanya, Hainan, China Ko, 345, Jiangdong Middle Road,
Tel: +8k BA8 37150 1666 Jianyi District, Manjing, China
Tel: +BB 25 BE33 3435
ik il WUHAN f1 1k TAIPEI
Wuhan SKP Qutlet Shin Kong Mitsukoshi Taiped Xinyi Place A8
BiX SKP I ME=MEIkE LA

L5-D5015, Mo, 18 Shahu Avenue,
Wuchang Destrict, Wuhan, Hubei
Tal: +86 027 5005 T7TRR

IF, Me. 12, Songgao Rd, Xinyl Destrict,
Taipei City, Taivan 110
Ted: +BBE 2 2720 7333

- e
ok 2E A AWARDS & CERTIFICATIONS

SINGAPORE S
WO ST AL A NTS

s Begbood Epst Do)

o e =

()

RizEE o
LR -]
Lhipa TropAdhezar Coeip Faoad fimed PInG Hwardei
Bimars’ Chaniin Aimneed 3847 Certiliate of bacalurce 2907 Feraapose Choss The e Gl {rabh
B Seafond BRI Seafand Dempaes] |# Tigges Bear {Tolli Crats

Champipshep S 06



“RimiENiEEE” RURSIE

THE BIRTH OF SINGAPORE-STYLE SEAFOOD

MM REA "W 228, LUEAN, BRA, EA=ZKEFHNE,
HihRE L QRN AT & . MR FEshE, MEHBER
AN, M T MSIERR, ZAREFMEER. ITNEREGEM
e, BRI,

“FEUEEE MEAS R, MEZAREILFEER, EHXKIEER
&6 RESBHEERR FRUAMZEE, FETZRAORK.
EAFMENEE X UNER, EERMBEELRATEP—BL S
5. eERZOHAMERR, HRTXMESTEHER, SXKHAE
AR E R, ERFHRM, BEHN, FF, ARRSF BEAEA
FEEANIREF, THRESHERREAKRTHAIENSE. ILITE S
RMEEER, BPwaRM, REELAOFWR, AMEAEMHX,
B, BESR, BRIRE—EE “FmislieeE” b,

A EFEMNGEZIEAN, ERTREEFZIELERIKE, Fid
LT S EFEEINEERE. RIKFRBEEETHRAREKE, FEH
REEF—OPEZEARAE KUK .

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.

JSIE LAl
142025
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P ESHAWE
THE JUMBO SEAFOOD STORY

R T1987 MR EgHE, ERERNEARMZIME, BE—VIHFFE.
HMAERESFSHPOH—EER (NSHERNAEMETE) , LIFFEEERK
ABEEE R, WA EMERAMIEE, WSIXSBINEE, BOITNEE
BRI AR, LUEFIRRIER HE.

BT ERMBMEENFANRDEE, RHNEE, RESIDETKFIlEE
At EESHEBRIEHEHEBAFHEFETENBERS.

EEBH X FRNCAERESNUIRS A HBIKER.

EEGHMHEN THRMER T —RINZFFARETEER. ik
EENERPEBZEIRHFHNK. IEFRNHSRMEEE, EHW
BEER, ZREH, UE XO.EMEEEFFHE.

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

%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




RUEEELTERNZECER 2N —ERE,
ZERBRRMOEAIETI087E, HEAISER
iR R TR, RiEG EENRETE, FMA
BEH10MARMEFERSEANEMNERS, X
AEAEHMSEETEENRRTIERHMERX
MERTEEXANER SEREESTNES
RRE, HZEBREHNSE.

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.

B0 i, #ik, ., D&, 2R 4, k. nRER
shellfish, tress nuts, peanuts, wheat and soybeans. Plesss speak




)z.t_J. e e —]-})i*m HI » ﬁj_nﬂ:ﬂ{ {> :I:{jll.q];li{
L3042 A i, T 8 1 25 M4 e 3
A selection of our best-selling, unique culinary creations which are must-haves

& —— N o T T " b g P —- A TP e | ' i Yo o |
o complete your gastronomic experience at JUMBO Seafood.

i

SINGAPORE SIGNATURE
BLACK PEPPER CRAB

EEEEAALEZR, HRSHEIMLRA
BB T ES, BHLUSRSERD
HBLURREERENER, BREAEESAEG
BOR/FEEEE. IBSEEANEHS
B, MEEREENEHEG "TE" , T
SRR SRR R 5.

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.

= IJ
®

Yo

$2.00 & .\ Jper person = Nubz: $2.00 B#liperplate | @ kB ik bt £ B, Chinese Tea and Nuils

our staff know if you woubd prefer not to have onelbot]



G IR

BEEF FILLET WITH
BLACK PEPPER SAUCE

S EFEREE, WUEEEEE, R
Mt EERES BN, BRET
RO,

The fillet iz mixed with ground black pepper
and seasoning, then sautéed to ignite a smoky
fragrance with slight fierinezs and subtle
Fwealiness.

o+

$|B S Per plece

A RY 5t A

LIVE BOSTON LOBSTER BRAISED WITH

SUPERIOR BROTH

HREREUEE, AR ERBE TR RTE KB A
EHE. BHLEEHA TRAR, BERSHHEELNE
FHFSET R F RGO T RARATEETH. 0 R

[ pE et

A deceplively simple dish that truly exhibits the natural nectar of
fresh, live seafood; Boston lobster is carefully braised in superior

KT
FRIED LIVE PRAWNS WITH CEREAL

HEMERER SR, OB, &
FHWENH SSHEE. eEREs, §
A EEIE R -

Coated with toasted cereal for an additional
crizpy dimension, experience a myriad of
flavours with itz gamish of chilll padi and curry
leavas,

-

a sﬂﬂ i« § Small

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.

$78 5 Each (#9 / approx. 500g)

s UL, |
RS e B e
ARG e B2
LIVE RED TILAPIA DEEP FRIED
WITH NONYA SAUCE

BEMREETARMRMELR. WF
PAW—EN&ES. REEndmnA
Mg, LMRETE A, e E.

The Monya inspired sauce fakes centre
stege with this dish of deep-fried Tilapia.
Raw sugar and mik balancas the mild _
spiciness with some sweet and langy that is

instantly refreshing,

4

"

+

$58 mn 1 £ach (17 / approx. 800g)

TARBMR

¥ of Classic Signature Dishes

BT
2 [
SCALLOPS WRAPPED IN YAM RING

EoMiR. ORFENREORSERRE
AW T, SAFERESHEMN "IE" &
—FE L&,

Frash, juicy whole scallops embedded in soft,
flavourful yam paste, deep fried and served
with traditional sweet Ngoh Hlang sauce.

$26 11 sman

BEE IS A ME R, Prices are subject Lo service charge and prevailing G3T. | HiTMEWHmESRdERY BEEFERT) 5, A&, &, D&, 28 &%, 2hiE. 0RER JSIE LAl
EEHEE, KSEMNMNEFANER. Ourfood may contain or come (nte contact with [(but not limited to) milk, eggs, fish, shelifish, tres nuts, peanuis, wheat and soybeans. Please speak 12025
to our service staff if you have any concems.




DHMHNE

SEAFOOD BACON ROLL TOSSED
IN SALAD CREAM

AR EMAEFSRENE N ASIENRRENRHE
. B EREMIPHE. RELZEANSENER
AL .

A match made in heaven for meat and sealood lovers, exparienca
a symphony of flavours with fresh seafood paste wrapped in
savoury bacons strips and layerad with a dollop of refreshing
salad cream — a delight for all the senses.

+*

$|B 4 | Par portion

ISRk

DONUT WITH SEAFOOD PASTE

s HeRRhRM LT ENZR
B, MiEESNIMAEELE, Rikit
AHENEKES. HEK—0.

Dough Iritters stuffed with cuttlefish pasta,
coated with fragrant sesame seeds before
deep frying 1o a delightful, golden crisp and
sarvad with sweet peanut shrimp paste.

B $2u #54% / Per portion ;

MEE GORENG -
FRIED NOODLES MALAY STYLE

REAGER, DRUEALHZERGHMOES
Z—. BEEBOERERT BRIMRSEMOFH
fEAEE, TiliEs. SEAESE. SHNEEE

One of JUMBO's best-selling dishes and made with our
own unique blend of spices, this fiery noodia dish is
perfactly balanced between spicy and savoury; scrambled
with aggs, fresh seafood and bean sprouts to create a
kaleidoscope of flavours.

. 324 4§ Per portion '

FUBBOR i 7 67 44

COD FISH STEAMED WITH PRESERVED
RADISH AND DICED CHILLI

EHaERMADRL, &S AR
TR, UBRESR. Rih, SAODKES.

Fillat of cod & steamed atop a silky bed of egg whites,
with diced chilll padi and toppings of minced presanved
radich and gadic sautéed to a taste mélango.
The succulant cod simply mealts in your mouth.

-+ ™

$30 65/ Per piece

JRA AR

FRIED SHELLED PRAWNS
WITH GOLDEN SALTED EGG

HEFREEPRIMEMHEP—EREF
BEMFTRE . SMBEM AR, BLEEET
FEMSREEL, BETELAEMNES.

A crowd favourite amidst a sea of salted agg yolk
olferings, this JUMBO signature dish features
prawns skilllubly wok fried to achieve a delicats
crispy exterior, whilst preserving the lender
crustacean within.

$23 247/ Per portlon

TSJE LAlc PElE Chinese Tea: $2.00 8§ \lper person | 6% Nuls: $2.00 Sflperplale | PRFESEEEHIERTE. AT RERSE /S3EE. BAMHA{IHEEE. Chinese Tea and Nuls
172025 are chargeable, please let our staff know if you woubd prefer nol bo have onelboth served to you. | MERESEEE. Pholos are for Bustration purposes only.
i 1EAE Signalure Digh




104. FEEEIPEFE

Golden Salted Egg Prawn Chins

HEB SRR S HAVEE, FEMARTABEOR B S
H—OHEREA LB, RN RSN EE

Coated in a crispy and golden exterior, stir-fried in heap

of deliciously sweet and savoury salted egg yolk. Every
bite gives a satisfying crunch and an addictive burst of
flavour. it is the perfect appetiser hefore any meal.

Appetiser

44 / Per portion

®101. BFEEBERLIFOE $24
Dragonfrult Lobster Salad with
Lumpfish Caviar

102, JFETAEE $20
Chilled Mango Shredded
Roasted Duck Salad

@®103. R4 HHE $16

Seafood Donut Tossed in Salad Cream

104, EEEEIVITIE $9.80

Golden Salted Egg Prawn Chins

S FERKREIFLE

Dragonfruit Lobster Salad with Lumpfish Caviar

B RE B

Seafood Donut Tossed in Salad Cream
i M 5 R P S0t Prices are subject bo service charge and prevailing GST. | BiNMERAESHEMY (BSEFERT +6H =K, & 02 28, &£, ¥0XE. DRER J5JE LAle
MW, WSRNAES AR, Our food may contain or come Into contact with (but not limited to) milk, eggs, fish, shelifish, ree nuts, peanuts, wheat and soybeans. Please spaak 1/2035

to our service staff if you have any concems.



A
@ RBEEE ‘{
Seafood Pumpkin Soup
@ _‘

Soup / Shark’s Fin
/| Abalone

EFHNNGFEZT, SREOHEMMMTIEN LSS, nRNRH
of. HSES—THEHBANES. RIELEEINFOKE,
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.

0L / Per Person /S

201. EERBERE 16 $48
Fish Maw Soup with
Crab Meat
®202 2THEE $16 $a0
Seafood Pumpkin Soup
#54 / Per Portion
203. BHEEH 536

Seafood Fish Maw Soup

o04, EHEME

Chilled Sliced Abalone with Chef's Special Sauce

34 / Each
204, S 542
Chilled Sliced Abalone with
Chef"s Special Sauce
205. {TIR/EHMLETER $42
Whale 4-Head Abalone Braised with
Abalone Sauce and Seasonal Vegetable
206. LTIREREE R IEEEY\RIER 548 .
Sliced Abalone Braised with Shiitake \ ¥.
Mushroom and Seasonal Vegetable -_ ir 3
205. f{IRIE R PYELEEER
Whole 4-Head Abalone Braised with Abalone Sauce
and Seasonal Vegetable
JSJE LAle P ElE Chinese Tea: 52.00 & Alper person | 5% Nuls: 5200 Sflperplale | PREFSEEEHIERGE. REATFRERSE /S3EE. RAMHEIHAE®E. Chinese Tea and Nuls
1/2025 are chargeable, please let our staff know if you woubd prefer not to have onelboth served to you. | MHERESEEE. Pholos are for Bustration purposes only.

% O Signalure Dish



AR

Meat / Poultry

BHEIIZAEU SHENECREEEZNREN BHEME, AAESLEE
@ 202, ERHIE B BORREFET. RRAE. BERE.

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,

[ 4
544 / Per portion
@® 301, HEFHD @) 518 -
Beef Fillet with Black Pepper Sauce A
(Per piece)
@ 302. EEHS v26
Mocha Pork Ribs
303. EHEBEHS %26

Pork Ribs Glazed with Tangerine Honey

304. EEPEA »26
Venison (Deer Meat) Stir Fried with
Ginger and Spring Onions

N

® 301. EFEW

305. [&IEE $20
Sweet and Sour Pork

Beef Fillet with Black Pepper Sauce

MEE WS H MR St Prices ane subject Lo service charge and prevailing GST. | BiTd R TESHaEME B3EFERRT) S5, AK, &, 8. 28 E£f, whxE. nRESR JSJE LAl
ERMAE, WESRNAES AR, Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shelifish, ree nuts, peanuts, wheat and soybeans. Please spaak 1/20325
to our service staff if you have any concems.
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403 B EEE

Beancurd and Assorted Seafood
Braised in Claypot

Beancurd

344 / Per portion

® 01 BAI\BESE

iz HE B8 = fiF
Home-made Vegetable Beancurd @ 401. BRI\ EETE 528

i with ' Home-made Vegetable
Braised Crab Meat Beancurd Braised with

Crab Meat

402. HEEETE 524
Home-made Vegetable

Beancurd Braised with
Fresh Mushrooms

403. BB TEER 526
Beancurd and Assorted
Seafood Braised in Claypot

HEERE—ET=E, HEUsimEhams
iﬁﬁ:-!'l i’. E%E-‘IE-.I v L ".- _ﬁ; f\*ﬁ*ﬁ"‘;‘:‘--

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.

PEE Chinese Tea: 32.00 & Alper person | 6% Nuls: $2.00 Sflperplale | PRFSEEEHIERTE. DT RERSE /S3EE. HAMHEIHEEE. Chinese Tea and Nuls
are chargeable, please let our staff know if you woubd prefer nol bo have onelboth served to you. | MERESEEE. Pholos are for Bustration purposes only.
[‘ 1EHE Signalure Dish



4098411 B | SEE

Asparagus [ Chinese Chives

11 | Per portion
404. HFHEE 538
Asparagus Stir Fried with Scallops
405. HFIHAE=TE $36
Broccoll Stir Fried with Scallops
406. B3R 516
Kang Keng Stir Fried with Sambal
407. FIEERES 524
Chinese Spinach Braised with
Conpoy and Century Egg
408. TEIEY IR v - f?ﬁf?ﬁ%ﬁ ith Scall
Seasonal Vegetables Braised with saiebeatitlisolii e =
Shiitake Mushroom
409. X.0. #EIESE $24
Asparagus Stir Fried with X.0. Sauce
410. HFEHPE=E 520
Broccoli Stir Fried with Minced Garlic
411, EFEENBEEE $16
Stir Fried Chinese Chives

406. BN 407. TUEERRE
Kang Kong Stir Fried with Sambal Chinese Spinach Braised with Conpoy and Century Egg
B S KM B Mit. Prices are subject Lo service charge and prevailing G3T. | HiTMEWHmESRdERY BEEFERT) 55, A&, &, D&, 28 &%, 2hiE. 0RES JSIE LAl
EEHAE, KSEMNMNEFANR. Ourfood may contain or come (nte contact with [(but not limited to) milk, eggs, fish, shelifish, tres nuts, peanuis, wheat and soybeans. Please speak 12025

to our service staff if you have any concems.
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@® 501.

(® s02.

® s03.

(® 505,
@) 506.
® 507.

(®) s08.

Seafood

&1 / Per piece
A EES $30
Cod Fish Steamed with
Preserved Radish and Diced Chilli
IRERESEE ¢30
Crispy Fried Cod Fish with Nonya Sauce

T al >
@ s03. HEEE
] - Cod Fish Wak Fried with

11 / Per portion Chef's Spacial Spicy Sauce
g gy $36
Cod Fish Wok Fried with

Chef's Special Spicy Sauce

RIS EIFIE $24
Chilli Crab Meat Sauce with
Sliced Fried Man Tou

BETT $26

Scallops Wrapped inYam Ring

MErED T $22

Crispy Fried Baby Squid

Rl $20

Donut with Seafood Paste

ERRE $18
Seafood Bacon Roll Tossed
in Salad Cream

506. HEXEFRIF

Crispy Fried Baby Squid

® s04. FRENEERY I ECLEIE L

Chilli Crab Meat Sauce with
Sliced Fried Man Tou

EFMENSR, LEERHNEABERZBNE. s rgTERENMMAMNET. AR
MER—EZH. 2EARENETHEPHAMNNET, BEESMRATRIESE R LEE!
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 Man Tou.

P ElE Chinese Tea: 52.00 & Alper person | 5% Nuls: 5200 Sflperplale | PRFSEEEHIERTE. DEATRERSE /S3EE. RAMHEIHAE®E. Chinese Tea and Nuls
are chargeable, please let our staff know if you woubd prefer not to have onelboth served to you. | MERESEEE. Pholos are for Bustration purposes only.
% 1B E Signalure Digh



@ 6020, _LIHIEIR T IRAYT

Boston Lobster Braised
with Superior Broth

Live Lobster

FEEFEMLELEMUESR, ERE—E58H Tk T8 TRt e Fs

E%xE. CHEZFEAR. WA BERSHREEY EIAREE

PR iE B OE T AL ASER . IR IR AL .

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.

ST
:::hoic.a of Live Lobster {51003 /Per 100g 8/ Each
601. R ELTF $26.80 -

Australian Lobster

602. BLAUHIEEF (= s00m) - 578
Boston Lobster (apprax, 500g)

iGEMEEFEZE | Live Lobster Cooking Style

A HI8
Sashimi

B. BY
Hlanched

C. EMEERE
Steamed with Chinese Wine and Egg White

D. LimiE

Braised with Superior Broth

E. =8
Stir Fried with Ginger and Spring Onions

FEESIY
Stir Fried with Golden Salted Egg

G Z2+5%mM

Stir Fried with Cheese and Butter

H. HIEh R
Stir Fried with Pepper and Spiced Salt

6014, EMIEIFEIS

Australian Lobster Sashimi

B 5 W . Prices are subject Lo service charge and prevailing G3T. | BiTMEWHmESHdERY BEEFERT) 5, A&, &, D&, 28 &%, B2hiE. 0RER JSIE LAl
EEHEE, KSEMNMNEFAER. Ourfood may contain or come (nte contact with [(but not limited to) milk, eggs, fish, shelifish, tres nuts, peanuis, wheat and soybeans. Please speak 12025
to our service staff if you have any concems.
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603. RIRFFI B

Geoduck Clam Sashimi

#1005 / Per100g 1 | Each
603. RIEBEWS $22.80 606. FREZETTH
Geoduck Clam Sashimi Bamboo Clam Steamed with Minced Garlic
S #] 705 - 90% 416
604. BRS:ELGE $22.80 approx. 70g - 90g
Geoduck Clam Served with
Superior Stock # 918 - 1095
abpmi.mg-mﬂg $18
605. X.0.\tSige: $22.80
Geoduck Clam Stir Fried with ; ; i
2 110% - 130%
X.0. Sauce apprax. 110g - 130g $20

606. FREr 2 TTHE

Bamboo Clam Steamed with Minced Garlic

PEE Chinese Tea: 52.00 & Mlper person | 6% Nuls: $2.00 Sflperplale | PRAFESEEEHIERTE. DT RERSE /S3EE. HAMHEIHEEE. Chinese Tea and Nuls
are chargeable, please let our staff know if you woubd prefer not bo have onelboth served to you. | MERESEEE. Pholos are for Bustration purposes only.
T Signalure Digh




D e MRS ERIFRIDF FARME A, RS T H=a1s ik,
. HiEFER MEESTRIERE AR, RIEIAENEREE,
Soon Hock (Marble Goby) Live Marble Goby boasts of juicy, white flesh rich in albumin protein,
Deep Fried with Oyster Sauce skillfully deep fried with just a dash of oyster sauce to preserve its
sweet, delicate taste and the natural succulence of the meat.

Live Fish

BEKiE SRR
Choice of Live Fish # 8 / Each
701. 2B s 600m) $88
Star Garoupa {approx. 600g)
702. JEIRBE (# 7o0m) $78
Long Hu Garoupa (approx. 700g)
703. 5% (#7008 $88
Soon Hock (Marble Goby)
(apprax. TO0g)
704. ZBEES 1800w $58 @ 705D REEETLO

Sea Bass (spprax. BO0g) Red Tilapia Deep Fried with Nonya Sauce

705. EFL (v s00m) $58
Red Tilapia (approx, 800g)

iEE &£ | Live Fish Cooking Style

A B
Steamed with Soya Sauce

B. mEZ
Steamed with Minced Garlie

C. s

Desp Fried with Oyster Sauce

D. IREF

Deep Fried with Monya Sauce

i

7034 BEER

Soon Hock (Marble Goby) Steamed with Soya Sauce

i M 5 R P SRt Prices are subject bo service charge and prevailing GST. | BiNMaRmESHdEdd (BSEFERT +6H =K &, W& 88, &£, B0XE. DRER J5JE LAlc
ERHAE, WESRNMES AR, Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shelifish, ree nuts, peanuts, wheat and soybeans. Please spaak 1/20325
to our service staff if you have any concems.




® s04. = RHIEHLF

Fried Live Prawns with Cereal

HRMERER G RIM-, DEER. SXEN__
WUERt SERIE, BEKES, SAELEHN. Ty
Coated with toasted cereal for __an":additinnal

crispy dimension, experience a myriad of flavours

with its garnish of chilli padi and curry leaves.

b

Live Prawn

14 / Per portion
801. EHFEEELTF 330
Herbal Drunken
Live Prawns
802. BIIiELF $28
Poached Live Prawns
803. HIEhET $28
Fried Live Prawns with
Pepper and Spiced Salt
@® 804, EHENF 528
Fried Live Prawns
with Cereal
805. FHFEHZEELF 528
Steamed Live Prawns -
with Minced Garlic 801, EHHEELE

Herbal Drunken Live Prawns

14 / Per portion

806. FL{EEFEK $28
Fried Shelled Prawns
Tossed in Salad Cream

®
-

Fresh Prawn

@ 807. RWESLEFE 528
Fried Shelled Prawns
with Golden Salted Egg

808. = HFik $28

Fried Shelled Prawns
with Cereal

809. ESFHEFLR 528
Fried Shelled Prawns
with Sweet and Sour Sauce

810. ERELEFER $28

Fried Shelled Prawns
with Pepper and Splced Salt

@ s07. RIEEIPEFER

Fried Shelled Prawns with Golden Salted Egg

JSJE LAl A% Chinese Tea: $2.00 & Alper person | 55 Nube: $2.00 Sebiperplale | SEZESEESHIERTE. BEATRERSE HEE. AAMENHAESRE. Chinese Tea and Nuis
172025 are chargeable, please let our staff know if you woubd prefer nol to have onelboth served to you. | MFRESEEE. Pholos are for ustration purposes only.
i JTEE Signalune Dish



v
v Choice of
Live Crab

M REHF 0 EM— AR A T e S ReaokiE. BUE XN SR
FfRaEEACHRE = T . MR PRE SRR IR K

ao1. PIRIERINGS £ &8 MREEAEREEO. PR, MEERTE .

Commaonly sourced from the pristine waters of the Bering Sea, the
Alaskan Crab Alaskan King Crab earns its namesake with Its sumptuous slze and
icenic, long legs — the meat of this crab boasts a distinctive sweetness
unlike any other; its texture exceedingly fresher, more delicate and
safter in bite.

1005 / Per 100g
901. PaiHRIN® £ & $29.80

Alaskan Crab

HEZEE Recommended Cooking Style:

B. {848 B 4R signature Black Pepper Crab

C. B3 & 0% Stir Fried with Golden Salted Egg Crab

D. £ 8 B 3% Steamed Crab with Chinese Wine and Egg White
E. H &% Stir Fried Crab Kum Hiong Style

AEECTETER, floliE=+. NE. FREMRHM.
ﬁg%?ﬁﬂ?gﬁﬁﬁh‘ﬁ‘]fﬁﬁﬁﬂﬁ- BiERESa A E

e

With origins rooted in a variety of countries including, but not

— limited to, 5ri Lanka, India, Philippines and Australia: The Mud Crab
a902. B2 % is heralded for its snow-white flesh with just a tinge of sweetness -
Mud Crab exceptionally juicy and meaty, this succulent crustacean soaks up

every ounce of rich, piguant flavour.

842 / Per portion

902. g $98
Mud Crab (£ / Approx. 800g)

5128
(£9 / Approx. 1kg)

5158

(#4 | Approx.1.2kg)

#EFF5F: Recommended Cooking Style:

A, T Z U5 Award-Winning Chilli Crab

B. BI2 2 #H%E Signature Black Pepper Crab

C. RLE & V5 stir Fried with Golden Salted Egg Crab

D. £ E B 7% Steamed Crab with Chinese Wine and Egg White
E.H# % Stir Fried Crab Kum Hiong Style

ARENBTENEANEANUB LR, 85T RS
acxs o WA, SRR E AR, TR O BB
003, I FEE IR ENERES.

Dungeness Crab Cur Dungeness Crabs come from Canada and the Northarn 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 Dungenass offers a fresh, premium crab meat -
delightfully salty-sweet and flavourful.

=4 / Per portion
903, EFiE 5118

Dungeness Crab (£9/ Approx. 1kg)

HFHF% Recommended Cooking Style:

B. B2 E A Signature Black Pepper Crab

C. BLE £ iP5 Stir Fried with Golden Salted Egg Crab

D. {E#E B % Steamed Crab with Chinese Wine and Egg White
E. 5% Stir Fried Crab Kum Hiong Style

i 5 M 5 R P SRt Prices are subject bo service charge and prevailing GST. | BiNMaRAESHdEMY (BSEFERT +6H =K &, 0R. 28, &%, @oXE. NRER J5JE LAle
HERHAE, WSRNAES AR, Our food may contain or come Into contact with (but not limited to) milk, eggs, fish, shelifish, ree nuts, peanuts, wheat and soybeans. Please spaak 172035
to our service staff if you have any concems.




Live Crab
Cooking Styles

A. IR 3E R A

Award-Winning Chilli Crab

B. B EHME

Signature Black Pepper Crab

A. SRIZFRBNEE

Award-Winning Chilli Crab

B. B R AR

Signature Black Pepper Crab

C.REEE

Stir Fried with Golden Salted Egg Crab

Dt EEEEE

Steamed Crab with Chinese Wine and Egg White

EHEE

Stir Fried Crab Kum Hiong Style

TSJE LAlc PElE Chinese Tea: $2.00 8§ \lper person | 5% Nuls: $2.00 Sflperplale | PRSSEEEHIERTE. DT RERSE /S3EE. BAMHAIHE®E. Chinese Tea and Nuls
172025 are chargeable, please let our staff know if you woubd prefer nol bo have onelboth served to you. | MERESEEE. Pholos are for Bustration purposes only.
i 1EAE Signalure Disgh




C.RRESIVE
Stir Fried with Golden
Salted Egg Crab

EREERAKRRERAFINNE FEDFHO. eHEANBFR+o%ED, E5d
B, COANEEEENHR.

A dish that speaks for itself, JUMBO Seafood's salted egg yolk recipe uses only guality egg
yolks; robust yet not too creamy, a light, briny crisp envelopes each crab, promising a burst of
umami flavour with every bite.

D. EMEREE

Steamed Crab with
Chinese Wine and Egg White

ENBEENTRASEEMEHENE, BRaBna® BEMIRATER EMENZEALL
HURAEANEY. BRI URAEESNE, OTHERNEGMNTRORE, O HE MK,
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 Digo (Chinese wine).

EHEE

Stir Fried Crab
Kum Hiong Style

B 5l MR . Prices are subject Lo service charge and prevailing G3T. | MiTM&WHmESHdERY BEEFERT) &0, A&, &, 0. 28 &%, E2hEE. 0RER JSIE LAl
HERHAE, WSRNAES AR, Our food may contain or come Into contact with (but not limited to) milk, eggs, fish, shelifish, ree nuts, peanuts, wheat and soybeans. Pleass speak 1/2035

to our service staff if you have any concems.
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e / i/

Rice / Noodle /| Hor Fun

® 1001, {BEFE X IR

Supreme Seafood Fried Rice

RERMERIEEL T HHNRE: HEGEEMIE
ALFEZ. B8 &S8R EFEA UL R EE
R, Bk hRA T "7 . BEENH
BHFaEE. RIEAENSOKITE.

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.

514 / Per portion
@® 1001, HEE 2R $24

Supreme Seafood Fried Rice

1002, #HIMH kIR $20

Yangzhou Fried Rice

1003. WEME 516

Egg Fried Rice

® 1004. SEPE $24

Mee Goreng -
Fried Noodles Malay Style

1005, HETEMHE $18 ® 1004, BEHE

Fried Noodles Hong Kong Style Mae Goreng - Fried Noodles Malay Style

1006, EEFTH/ £ $24
Fried Her Fun ! Crispy Noodles
with Seafood

® 1007. SIZEE $32

King Prawns and Fragrant Rice
in Rich Seafood Broth

@® 1008. 1 2R (1 500%) #88
Live Boston Lobster and
Fragrant Rice in Rich Seafood Broth

(approx. 500g)

1009. BRI FI 2268 sosoom $88
Live Boston Lobster Braised with Glass
Vermicelli and Sha Cha Sauce in Claypot

(approx. 500g)

1010. BiR wm) $1.20
Steamed Rice (Per bowl)

Live Boston Lobster and Fragrant Rice in
Rich Seafood Broth

1011, FE/FREMRIEL @m 51

Deep Fried ! Steamed Mini Man Tou (Each)

S Chinese Tea: $2.00 8§ \lper person | 6% Nuls: $2.00 Sflperplale | PRFESEEEHIERTE. DT RERSE /S3EE. HAMHAIHE%E. Chinese Tea and Nuls

are chargeable, please let our staff know if you woubd prefer not bo have onelboth served to you. | MERESEEE. Pholos are for Bustration purposes only.
i 1B E Signalure Digh



® 1102 HEEHE
Chilled Mango Pomelo Sago

H{i/Per Person
101. FEMERFERE 56

Sweet Yam Paste with Gingko Nuts
and Pumpkin

® 1102, FIHEHE $6

Chilled Mango Pomelo Sago

1103. Himiuhkiz (/%) $6

Cheng Teng with Peach Resin

{Hot'Cold)

1101. ENBARFRE
Sweet Yam Paste with Gingko Nuts and Pumpkin

1104. BRI F $6

Chilled Lime Jelly with

Mixed Fruits

NS ;3

1105, FI5i+E 518

Mixed Fresh Fruit Platter

M E WS H MR St Prices ane subject lo service charge and prevailing GST. | RBiTdERTESHaEM S3EFRRT) 6, BK, &, & 28 E£f, whoxE. nRESR JSJE LAl
EEHAE, KSEMNMNEFANR. Ourfood may contain or come [nte contact with [(but not limited to) milk, eggs, fish, shelifish, tres nuts, peanuis, wheal and soybeans. Please speak 12025
to our service staff if you have any concems.





