CHEF'S RECOMMENDATIONS

ZAEEEBHA
Deep Fried Sea Bass with
Thai Mango Dressing

$6.80 =1005% Per 100g

2 1 M i %
Clams and Napa Cabbage
in Superior Soup

$38 54 Per Portion

Z[PiFEES
Seafood Tom Yum Soup

$32 /s | $48 mm | $64 KL

W R 25 K K #53
Braised Clams and Crispy Bee Hoon
with Aromatic Broth

$28 54 Per Portion

HZ M i
Stir Fried Clams in Kum Hiong Style
$28 =4 Per Portion

KRN
Scallop Steamed
with Preserved Radish

$9.80 44 Per Piece (Min. Order 2 pcs)

@
BAAFEEHEN

Scallop Baked with Mentaiko
$9.80 44 Per Piece (Min. Order 2 pcs)

8,
ERAIA

Mango Sticky Rice
$9.80 & Per Portion
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TO THE WORLD
NIRRT P4 our NeTwork oF ouTLers

BilnbE SINGAPORE Liff SHANGHAI
Riverside Paoint iapm Mall

East Coast Seafood Centre Beijing SKP Mall
RiBERHRD 351 I 5 lapm Fi Je = SKP BiR
Block 1206 East Coast Parkway, #01-07/08, 30 Merchant Rosd, #01-01/02, %3 Hugihai Middle Road, iapm L5-502, 87 Jian Guo Road, Beijing SKF
East Coast Seafond Centre, Singapore 449853 Riverside Point, Singapore 0153282 ¥u Hui District, Shanghai 200030, Ching LB-D600%, Chaoyardg District,

Tel: +65 6442 3435 Tel: +65 6532 3435 Tel: +B6 21 5466 3433 Beijing 100025, China
Tel: +86 10 6501 3435
Dempsey Hill 10N Orchard ifc Mall
BER EH - 5% BRSO EH . .
Block 11 Demgsey Road, #01-16, 2 Orchard Turn, #04-09/10, 8 Century Avente ifc, 13-10, Universal CityWalk Beijing
Demgsey Hill, Singapore 249673 0N Orchard, Singapore 238801 Piadong New District, Shanghai 200000, China EFEEFER R

Tel +A5 6473 3435 Tel: +65 6737 3435 Tel: +B6 21 5895 3977

Mo, 1, Universal Boulesard,

Tongzhou Distrct,

LAvenue Mall
i) 3 L I
94 ¥ian Xia Road, Chvenue Mall, LG1-LG101,
Changning District, Shanghai 200051, China
Ted: +BR 21 218 3035

Jewel Changi Airport The Riverwalk
EEE TR
78 Airport Boulevard, £03-203203/204, 20 Upper Circular Rd, #B1-48,
Jewel Chang Airpoe, Sngapore 519666 The Riverwalk, Singapone 058416
Tel: +65 GIBE 3435 Tel: +65 6534 3435

Beijirg 101121, China
Tel: +B6 10 5096 0926

1% SEOUL 4xili PHNOM PENH #W FuzZHOU B[] XIAMEN
IFC Mall Chip Mong Mega Mall 271 Rong Qiao The Bund IFC
L3 IFC Mall, 10 Gukjegeumnyung-ra, 725 19227, Baffah [ 1JFC Shi%ehts
fenngdeungpo-gu, Yothapol Khemarsk Fnoumin Blvd (271], 136 Liaoyuan Road, linshan Street, SF.B Hall JFE,
Seoul, South Korea Sangkat Baeung Tumpan, Khan Meanchay, Riomg Qiao Bund One, Tower O, L2-28/29 1763 Huandao East Road,

Tel: +82 02 6137 5510 Fhnom Penh, Cambodia

Cangshan District, Fuzhou, China
Tel; +855 8731 3435

Tel: +86 591 BVE6 3435

Seming Disctrict, Xiamen, China
Tel: <86 592 550 3435

W& W] HO CHI MINH — i SANYA i %1 NANJING
DONG KHOI TRAN HUNG DAD Summer Station Sanya ifc Mall
2-4-6 Dong Khoi, District 1, A Tran Hung Dao, District 1, =TEH FEEZifdE

Hao Chi Minh City, Vietnam
Tel: +84 28 3823 979

Ho Chi Minh City, Vietmam

ath floor, Tower 1, NouZ of Yu Xiu Road,
Tal; +84 93 707 78 33

Sanya, Hainan, China
Tel: +86 898 3180 1666

L3-1 International Financial Center,
Mo 345, Jiangdong Middle fioad,
Janye District, Manjing, China

Tel: <8R 25 8633 3435

2 BANGKOK il WUHAN &1k TAIPEI
[CONSIAM S1AM PARAGON Wuhan 5KP Outlet Shin Kong Mitsukoshi Taiped Ximyl Place AR
248 Chargen Makhon 5 Alley, Khlong Ton 3ai, 4491 Rama | Rd, Khwaeng Pathum Wan, ﬂ:m SKP J-.ﬁ_ ﬁfézﬂgjhfﬁj{gﬁiﬂ

Khiong San, Bangkok 10600, Thailand
Tel: +B62 1186290 1, +669 9110 5883

Ehet Fathum \Wan, Krung Thap Maha Nakhon
Banghak 10330, Thailand
Tel: +862 162 0520/ +668 7785 7987

L5-D5015, Mo, 18 Shahu Avenue,
Wuchang Destrict, Wuhan, Hubei
Tal: +86 027 5005 1788

- e
ok 2E A AWARDS & CERTIFICATIONS

3F, Mo 12, Songgao Rd, Xinyi Dssinict,
Tadpai City, Taiwan 110
Ted: +BBE 2 2720 7333
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“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.

J5JE Ale
012025



J5IE Ale
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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,
ZERBHRRMOEAIETI087E, HEAISR
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




Rk 304E I A, PGB I 1 28 d R g
25 oE 3040 B A, OB % ity 22 g 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
BILACK PEPPER CRAB

EEEEMAALEZR, HRSHEIMLRA
EHMUE T ES, BHLUSRSERD
HBLURREERENER, BREAEESAEG
BRR/FEEEE. IBGEEANEHS
B, MEEREFENEHEM "TE" , Tk
SRR S IRIR R A 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

$1.50 8 \lper person 5 Nultz 3120 B#liperplate | @ el bt £ B, Chinese Tea and Nuils

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



G IR

BEEF FILLET WITH
BLACK PEPPER SAUCE

U FEREE, WUEEsEE, R
Mt EERES BN, BRET
EEAIO,

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

b 4 . =

$|E S Per plece

MR 0L LY A

LIVE BOSTON LOBSTER BRAISED WITH

SUPERIOR BROTH

HEREREE S, MR ERE T S R iR il A
EhE. BHEEHEAN TRAR, BERSWHHEELNE
AEMEFENFEGANOR T BAFaTEEIHm. hIEHE R

ok et

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

HFI

BABY LAME RACK GRILLED
WITH PEPPER AND HONEY SAUCE

kol o B F0AR B0 T R Y S R A IR B T A
AFENE, ShEpMM, DREEEHERE. £
ABETEXRAE,

Marinated in a honey and black pepper blend,

the lamb is seared on the outside but tender an
the inside.

s

$18 55 per piece

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.

$74 5 Each #9 / approx. 500g)

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

BEMREETARRMOELR. BT
PAW—EN&ES. REIEndmnA
Mg, LRRETE R, S E.

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

instantly refreshing,

i

+

858 =0 Each (1 / approx: B00g)

-

TARBME

¥ 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.

'S

: 826 =/ Per portian

BEE IS A ME R, Prices are subject Lo service charge and prevailing G3T. | HiTMEWHmESRdERY BEEFERT) 5, A&, &, D&, 28 &%, 2hiE. 0RER JSJE Alc
HEHEE, KS5EMNAERDNAR. Ourfood may contain or come Inte contact with (but not limited to) milk, eggs, fish, shelifish, tres nuts, peanuts, wheat and soybeans. Please speak 0172025
to our service staff if you have any concems.




DHMHNE

SEAFOOD BACON ROLL TOSSED
WITH SALAD CREAM

# B =00 E AR o AR A G A ta LR B A o
EEH. Bih LREMIHTE. RiEiEEEENEYEN
HENELUEHR.

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

+*

$|B 4 | Par portion

ISRk

DONUT WITH SEAFOOD PASTE

s He R RhRMLETEENZR
B. BAEESHMMETTE, Rl
BENEKLS. 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
EHFEESHAOK.

Ome of JUMBO's best-selling dishes and made with our
own unique blend of spices, this fiery noodie 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

EHaERMADRE, RS ARBEENF
TR, UBRES. Rih, SAODKES.

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

-+ ™

$30 65/ Per piece

WA U R

SHELLED PRAWNS FRIED
WITH GOLDEN SALTED EGG

HEFREEPRIMIMNEP—EREF
MEFTRE . SMBEM AR, BLEEET
FEMSREEL, BETECAENES.

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

i S26 st/ Per portion

JSIE Alc S Chinese Tea: $1.50 & Alper person | 6% Nuls: $1.20 Sflperplale | PRFESEEEHIERTE. DT RERSE /S3EE. BAMHAIHEEE. Chinese Tea and Nuls
012025 are chargeable, please let our staff know if you woubd prefer nol to have onefboth served to you. | HF RIESEERE. Fholos are for Bustration purposes anly.
i 1T Signalure Dish




106. REEEILEFIE

Golden Salted Egg Prawn Chins

Appetiser
&4} / Per Portion

101, FHEiE LW EIFSER P @B osoos)  $74
Live Boston Lobster Chilled with Fresh
Fruit in Sesame Dressing (approx. 500q)

® 102. EFERHRREIFLE $24

Dragon Fruit Lobster Salad with
Lumpfish Caviar

103. FEHTFIELT 520

Chilled Live Prawns with Mango
and Pomelo

104, FE KEGL $20
Chilled Mango Shredded =
Roasted Duck Salad @® 102 BFEEHEBELIFLE
Dragonfruit Lobster Salad with Lumpfish Caviar
@® 105, SR AE $14
Seafood Denut Tossed in Salad Cream
106. FEES P EIFIE $9.80
Golden Salted Egg Prawn Chins
® 105, BEREFHE
Seafood Donut Tossed in Salad Cream
BEEM S ME M. Prices are subject Lo service charge and prevailing GST. | BEiTM&WHmESHdERY BESEFERT) &5, A%, &, N 28 &%, 2hEXE. RER J5IE Alc
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 0172025

to our service staff if you have any concems.



@01 EBBEESE

Seafood Pumpkin Soup

n

—
Soup / Abalone

EEWRNALFZT, SHEMEMMAEN
LF G, MBERHT, SES—ENFH
EANES, RLLEENTOXE.

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.

B4 | Per Person /S #4} | Each
@®201. 2PESE 516 $36 205, St $38
Seafood Pumpkin Soup Chilled Sliced Abalone with
Chef's Special Sauce
202. EmaEE $16 $46
Braised Crab Meat and
Fish Maw Soup ﬁ*l‘[ { Each
‘ 206. (THEMISLELEH FIBEEY\B $46
44 | Per Portion Sliced 4-Head Abalone Braised with
Shiitake Mushroom and Seasonal Vegetable
203. BErEER 532
Seafood Fish Maw Soup 207. fTiR[E S PsLEXER $38
Whaole 4-Head Abalone Bralsed with
= ot Abalene Sauce and Seasonal Vegetable
204. GETRAE $18
Seafood Beancurd Soup 208. iIiE ﬁf‘l‘, Eﬁﬂ'ﬂ kﬁ.ﬁ 430

S-Head Abalone Braised with
Abalone Sauce and Shiitake Mushroom

“ #| 5 | Each
. 208, HEEME
Live Clam :Ja::uo Clam Steamed with Minced Garlic

8 T70H — 905

approx. Tig - 80g $16
M O1%E - 109%
approx. 91g - 108g $18
#1105 - 130
approx. 110g - 130g 520
10073 / Per100g
210. |RIEEH S $22.80
Geoduck Clam Sashimi
211. B SiEtE $22.80
Geoduck Clam Served with
Superior Stock
212. X.0. 8 sikes $22.80
TEETIE iegdsl\;:k Clam Stir Fried with
Bamboo Clam Steamed with Minced Garlic e
JSIE Ale PP ElE Chinese Tea: $1.50 & Alper person | 6% Nulss $1.20 flperplale | PREFSEESHIERTE. REATFRERSE /S3EE. AAMHEIHAES®E. Chinese Tea and Nuls
01,2028 are chargeable, please let our staff know if you woubd prefer not to have onefboth served to you. | HF RIESE#AE. Pholos are for Busiration purposes anly.

& JTEE Signalune Dish



AR

Meat / Poultry

BHEIIZAEU SHENECREEEZNREN BHEME, AAESLEE
@ 201, ERHE 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 | Per portion £14 / Per portion
® 301. FE-EHS $26 306. [&I2ET $20
Mocha Pork Ribs Sweet and Sour Pork
302. EHEEHE $26 307. EFIGH $18
Pork Ribs Glazed with Tangerine Honey Chicken Stir Fried Gong Bao Style
303. EHIEER $24

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

304. EHEIFEI @ 518
Baby Lamb Rack Grilled with Pepper
and Honey Sauce (Per piece)

® 305. E{FHH) @=m $16

Beef Fillet with Black Pepper Sauce

{Per piece)
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 JSIE Ale
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 0172025

to our service staff if you have any concems.



JSIE Ale
Q62023

Beancurd

® 01 EAINBERTR

Home-made Vegetable Beancurd ® 401.

Braised with Crab Meat

¥

-

HEERE—ETZE, BB THARE e
ekl SEERE, AR R,

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.

402.

403.

404,

403 B S EEE

Beancurd and Assorted Seafood

Braised in Claypot

ERYBEZETRE
Home-made Vegetable

Beancurd Bralsed with
Crab Meat

EENESE
Home-made Vegetable
Beancurd Braised with
Fresh Mushrooms

BIEEE
Beancurd and Assorted
Seafood Braised in Claypot

HREE
Beancurd on Hotplate

{4} | Per portion

526

522

524

$20

PEE Chinese Tea: $1.50 & Alper person | 6% Nuls: $1.20 Sflperplale | PRFESEEEHIERTE. DT RERSE /S3EE. HAMHAIHEEE. Chinese Tea and Nuls

are chargeable, please let our staff know if you woubd prefer notl bo have onelboth served to you. | MERESEEE. Pholos are for Bustration purposes only.

i 1B E Signalure Digh



4098411 B | SEE

Asparagus [ Chinese Chives

_J’x .
.

T

¥ -'-
L 4
e >

11 | Per portion

405. HFMEE/ITEEE 536
Asparagus | Broccoll
Stir Fried with Scallops

406. S3EM N 516

Kang Kong Stir Fried with Sambal

407. FHEERES 22
Chinese Spinach Braised with
Conpoy and Century Egg

408. fEEi\FTER w22

Seasonal Vegetables Braised with
Shiitake Mushroom

405, HFEOAE=E

Broceoli Stir Fried with Scallops

409. X.0. BE% $24

Asparagus Stir Fried with X.0. Sauce

410. FEREZ=E i
Broccoli Stir Fried with Minced Garlic

4. RTFBRENFTER $16
Stir Fried Chinese Chives

406, SREM K 407. FNEEREE
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 JSJE Alc
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 0172025

to our service staff if you have any concems.
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® s01.

@ s02.

® s03.

@® 504.

@ 505.

@) 506.

@® s07.

® s08.

Seafood

@4 | Per piece
FIH R ZEE A (9100 $30
Cod Fish Steamed with
Preserved Radish and Diced Chilli
{apprax, 100g)
IRERTFES 530
Crispy Fried Cod Fizsh with Nonya Sauce =
.i" ".' a—
. EEEEE
Cod Fish Wok Fried with
Chef's Special Splcy Sauce
#5143 | Per portion
wEiE e $36

Cod Fish Wok Fried with
Chefs Special Spicy Sauce

SRS E i ECHEIE L $20
Chilli Crab Meat Sauce with
Sliced Fried Man Tou

mE T $26

Scallops Wrapped in Yam Ring

RE KER R {F 522

Crispy Fried Baby Squid

HEME $20

Donut with Seafood Paste

EEEE $18 506. MEMERIR(F
Seafood Bacon Roll Tossed Crispy Fried Baby Squid

with Salad Cream

® so4. BRENEEPYHECHEIE L

Chilli Crab Meat Sauce with
Sliced Fried Man Tou

SEIFNENSR, iLESENNEABERLBNE. B NEITEIHMANET A
MER—EZN. ERAKEMNETREPTANMNET, BEESMeMIEELE 28 LHE!
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.

]S Chinese Tea: $1.50 & Alper person | 6% Nuls: $1.20 Sflperplale | PRFESEEEHIERGEE. DT RERSE /S3EE. BAMHA{IHEEE. Chinese Tea and Nuls
are chargeable, please let our staff know if you woubd prefer notl bo have onelboth served to you. | MERESEEE. Pholos are for Bustration purposes only.
i 1B E Signalure Digh



® soz20. EiHiRIR LI LF

Boston Lobster Braised
with Superior Broth

RERBEHLELGY, 22 BRABT LA B REhE LR )
CHE. EALBEE, TEAGE. BERSHE YN AT Live Lobster
HEERDTE AR T A AFAOSERRE, th R AT B A FLSCR N

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.

SETEAF IR EE
Choice of Live Lobster 5100% /Per100g 5. /Each

601. EEiH EEF $26.80 -

Australlan Lobster

602. @ imiELF - $74

Boston Lobster (approx. 500qg)

& IESF 2% | Live Lobster Cooking Style

A B 5
Sashimi

=] _
Blanched

C. {EHELE
Steamed with Chinese Wine and Egg White

o EiniR

Braised with Supaerior Broth

E. =B

Stir Fried with Ginger and Spring Cnions

F BE=Le

Stir Fried with Golden Salted Egg

G. Z2THH
Stir Fried with Cheese and Butter
H. Hi&h kb
5tir Fried with Pepper and Spiced Salt
L bt 601A. i BEFR 5
. I L ==
Braised with Glass Vermicelli and Sha Cha Sauce Australian Lobster Sashimi
B 5 W . Prices are subject Lo service charge and prevailing G3T. | BiTMEWHmESHdERY BEEFERT) 5, A&, &, D&, 28 &%, B2hiE. 0RER J5JE Alc
ERHAE, 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 0172025

to our service staff if you have any concems.



JSIE Ale
/2025

REREEC SN EETERTHEF ARSI, BRFFTHSAMIHE. MR
HZFET MBES TR EaRY. RIELEENERET.

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

B IE B

Choice of Live Fish § A / Each
701, B $88
Star Garoupa {approx. §00g)
702. EEH $68
Long Hu Garoupa (approx. 700g)
703, BFE 488
Soon Hock (Marble Goby)
iapprox. 700g)
704. B84 $58
Sea Bass {approx. 800g) @ 705E RENEETLO
Red Tilapia Deep Fried with Nonya Sauce
705. BBT 458

Red Tilapia {approx. 800q)

& &% | Live Fish Cooking Style

A iEE
Steamed with Soya Savce

B. TR
Steamed with Minced Garlic

C. EhEE

Steamed with Preserved Radish

D. ifli=
Deep Fried with Oyster Sauce

E. REME

Deap Fried with Nonya Sauce

F EXHFEE

A x e
Deap Fried with Mange Dressing Thai-Style 703A. *ﬁ ﬁ g- S
Soon Hock (Marble Goby) Steamed with Soya Sauce

PElE Chinese Tea: $1.50 & Alper person | 6% Nuls: $1.20 Sflperplale | PRSESEEEHIERTEE. 0T RERSE /S3EE. HAMHAIHEEE. Chinese Tea and Nuls
are chargeable, please let our staff know if you woubkd prefer not bo have onelboth served to you. | BERESEEE. Pholos are for Bustration purposes only.
i 1EAE Signalure Dish



® 700. = FiEAF

Live Prawns Fried with Cereal

HEMBXER SR, OEBR, SXE0N____
W SN E, EEREALS, SAEEE. .
Coated with toasted cereal for _an"additinnal

crispy dimension, experience a myriad of flavours

with its garnish of chilli padi and curry leaves,

44 | Per portion
706. FHFERAT $30
Herbal Drunken Live Prawns
707. BHXiELF $26
Boiled Live Prawns
708. {ERIELF 526
Live Prawns Fried with Pepper
and Spiced Salt
® 709. = K iE4F 526
Live Prawns Fried with Cereal
710. FEEEIT $26 2

Live Prawns Steamed with Minced Garlic .
706. HFIEEIELF

Herbal Drunken Live Prawns

»
-

#4 / Per portion
® 711. EERIPIFEK 526
Shelled Prawns Fried with
Golden Saited Egg
Fresh Prawn
712. ERUFER 526
Shelled Prawns Fried
with Cereal
713. FFERIVEIFEK $26
Deep Fried Shelled Prawns
with Wasabl-Maye
714. ERFHEFER 526
Shelled Prawns Fried
with Sweet and Sour Sauce
715, HIEhITiR 526
Shelled Prawns Fried with
Pepper and Spiced Salt
716. E2EYFEK $26
® 711. HERIVUFER Shelled Prawns Stir Fried
Shelled Prawns Fried with Golden Salted Egg with Sambal
B 5l MR et . Prices are subject Lo service charge and prevailing G3T. | HiTMEWHmESHdERY BEEFERT) &5, A&, &, D&, 28 &%, 2hiE. 0RER J5JE Alc
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 0172025

to our service staff if you have any concems.



JSIE Ale
02025

K
\/ Choice of
Live Crab

go1. PURIERAINTE £

Alaskan Crab

2 BE

Mud Crab

803. =8
Dungeness Crab

Maufrm® ER—RiFER T AS B RRkE, LEXHSRE
ngrETECHE A T, W EAARE 58T E AR HE
FREAEE D, MRS, BIRAESEE.

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 amy other: its texture exceedingly fresher, more delicate and
softer in bite.

10035 / Per 100g
801. PIRiBRIOTE E&E $29.80

Alaskan Crab

#1530 % Recommended Cooking Style:

B. 1BF% E A3 #15F signature Black Pepper Crab

C. L E & Stir Fried with Golden Salted Egg Crab

D. 7EME & B %% Steamed Crab with Chinese Wine and Egg White
E. H &5 stir Fried Crab Kum Hiong Style

FHREFZ AR, Gl E=F. EDE. FRENHM.
g%gﬁﬁﬂ?gﬁﬂiﬁ&?fﬂﬁﬁ@%‘ ERCRE Tk Ay il

With origins rooted in a variety of countries including, but not
limited to, 5ri 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.

&4 | Per portion

802. FfE $88
Mud Crab (£ / Approx. 800g)

5118
(£9 1 Approx. 1kg)

5148

(&4 1 Approx. 1.2kg)

#7FF % Recommended Cooking Style:

A. TR B Award-Winning Chilli Crab

B. B E #A#R4E Signature Black Pepper Crab

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

D. 7£Bf &= 5 2555 Steamed Crab with Chinese Wine and Egg White
E. &5 74 Stir Fried Crab Kum Hiong Style

ERHEMETENBREMEXLIBERE. AEFRHES
thiE, ERAARRIERMNETERK. BEREMNRFOSRKIE
iR &=,

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, uniguely nutty
taste, the Dungeness offers a fresh, premium crab meat -
delightfully salty-sweet and flavourful.

544 | Per portion
803. EEEEE 5108
Dungeness Crab (£ / Approx. 1kg)

#7FH% Recommended Cooking Style:

B. {ERE Z 4 #15F Signature Black Pepper Crab

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

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

PpEE Chinese Tea: $1.50 & Alper person | 6% Nuls: $1.20 Sflperplale | PRFSEEEHIERGEE. DT RERSE /S3EE. BAMEIHEEE. Chinese Tea and Nuls
are chargeable, please let our staff know if you woubd prefer notl bo have onelboth served to you. | BERESEEE. Pholos are for Bustration purposes only.
i 1B E Signalure Digh



Live Crab
Cooking Styles

A. TR SR VA

Award-Winning Chilli Crab

B. IR EHHNEE

Signature Black Pepper Crab

A, TRIZIRHIEE

Award-Winning Chilli Crab

B. {BhR BRI EE

Signature Black Pepper Crab

C.RAESNVE

Stir Fried with Golden Salted Egg Crab

D.iEMERZEE

Steamed Crab with Chinese Wine and Egg White

EHEE

Stir Fried Crab Kum Hiong Style

BEE MK ME M. Prices are subject Lo service charge and prevailing G3T. | BiTMEWHmESHdERY BEEFERT) 5, A&, &, D&, 28 &%, 2hiE. 0RER JSJE Alc
EEHAE, HSEMNMEFANER. Ourfood may contain or come (nte contact with [(but not limited to) milk, eggs, fish, shelifish, tres nuts, peanuis, wheat and soybeans. Please speak 0172025

to our service staff if you have any concems.




JSIE Ale
02025

C.RREEIIE

Stir Fried with Golden
Salted Egg Crab

EREERARERERINFFONGH, FEDTHO. ENEAOBFRN+7EQ, Ex5d
ERBREE, DOAREEEHEALR.

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

D. EEEARE

Steamed Crab with
Chinese Wine and Egg White

ENENRTRDSSUSEEMEEMKNE, BRERGEER. BHNEATER EMENERL
FURFENREY. EREAURHEEN N, HHIRNEQMNTROE, O HEE R,
Recormmended 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),

EHEE

Stir Fried Crab
Kum Hiong Style

PElE Chinese Tea: $1.50 & Alper person | 6% Nuls: $1.20 Sflperplale | PRSSEEEHIEREE. DT RERSE /S3EE. RAMHAIHAE%E. Chinese Tea and Nuls
are chargeable, please let our staff know if you woubd prefer not bo have onelboth served to you. | BERESEEE. Pholos are for Bustration purposes only.

i 1B E Signalure Digh



Ot / i/

Rice /| Noodle /| Hor Fun

901. BEF2NIR

Supreme Seafood Fried Rice

RERMAREELTHEORE: KRB
REZ. BInNeS8FIEFEAUE IR S5
RAE, Bk RS T “EN” . BEAEH o
BIFEE. RIERENSOKIE.

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,

134} | Per portion
@® 901, @EE S H0E 524
Supreme Seafood Fried Rice
@® 902. X.0. iBEEE IR $26
Supreme Seafood Fried Rice
with X.0. Sauce
903. HH| R 520
Yangzhou Fried Rice
a04. TR 516
Egg Fried Rice
@® 905, SRME
@ 905. Emlﬂ: E 524 Mee Goreng - Fried Noodles Malay Style
Mee G -
Fr?:d r?;:ﬂdlgns Malay Style
906. HETEPE $18
Fried Moodles Hong Kong Style
907. &G ialHn $24
Fried Hor Fun with Seafood
@® oos. =iEilE s32
King Prawns and Fragrant Rice
in Rich Seafood Broth
@® 909. IR 500 88

Live Boston Lobster (approx. S00g) and
Fragrant Rice in Rich Seafood Broth

910. 1R (mm) 51.50
Steamed Rice [Par bowd)
@ soo. BEBIR
1. ME/ZEEMIEL =) s1 sy i b

Rich Seafood Broth
Deep Fried | Steamed Mini Man Tou (Each)

B S W 5 A MR, Pricas are subject Lo service charge and prevailing GST. | BiMhaRmESHdiEd  BSEFRRT) i, A&, &, &, 2R &%, B2hEE. wEESs
HEMEE, KS5EMNAER DA, Ourfood may contain or come Inte contact with (but not limited to) milk, eggs, fish, shellfish, tres nuts, peanuts, wheat and soybeans. Pleass speak
to our service staff if you have any concems.

JSJE Ale
1/2025



® 1003 PpEHE

Chilled Mango Sago Pomelo

Dessert

&{i/Per Person
1001. 2MEEEE 6

Sweet Yam Paste with Gingko Nuts
and Pumpkin

1002. EiAEHEE(#%) $6
Cheng Teng with Peach Gum

1001. EMBRFER {Hot/Cold)

Sweet Yam Paste with Gingko Nuts and Pumpkin

® 1003 FEEHE $6

Chilled Mango Sago Pomelo

1004. E=RHFT $6

Chilled Mango Pudding

1005. BEREHFE $6
Chilled Lime Jelly with Mixed Fruits

1006. FIFHHHR (=) s18

Mixed Fresh Fruits (Per portion)

TSJE Ale P EIE Chinese Tea: $1.50 & Alper person | 6% Mulss $1.20 Sflperplale | PRFSEEEHIERTE. DA TFREREE /SHEE. BAMHAIHEEE. Chinese Tea and Nuls
01,2028 are chargeable, please let our staff know if you woubd prefer nol to have onefboth served to you. | HF RIESE#AE. Pholos are for Busiration purposes anly.
% EWE Signature Dish






