CHEF'S RECOMMENDATIONS

D ZXETIEEBE
Deep Fried Sea Bass
with Thai Mango Dressing
$6.80 ©1005% Per100g

2 ERMIMZ
Clams and Napa Cabbage in Superior Soup
$38 19 Per Portion

3 X[HBEE7
Seafood Tom Yum Soup
$32:hs|$48 5 m|$64 KL

4) H MM
Stir Fried Clams in Kum Hiong Style
$28 =19 Per Portion

SRAfZE &R D1
Scallops Steamed with Preserved Radish

$980 I Per Piece
(Min. Order 2 pcs)

A TR
Scallops Baked with Mentaiko

$980 £HI Per Piece
(Min. Order 2 pcs)

ERIBHIR
Mango Sticky Rice
$980 19 Per Portion
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East Coast Seafood Centre
HigEigE L
Binck 1206 Fast Crast Paravay, #01-07/08,
tast Coast Seafond Centre, Singapore 489883
Tel: +55 B442 3433

Dempsey
gER
Block 11 Dempuay Road, #01-16,
Dempsey HIY, Singancre 243673
Tel 453 6470 3435

Jewee| Changl Airpart
ERER
78 &imoart Boulevard, #03-202/203/204,
lemel Changi Airport, Singanare 819656
Tel #53 5388 3435

EFi &M (BRI
6 Sertosa Gateway, #81-202/203,
Sirgapore 098138
Tal: +45 6049 3435

B/ SEOUL

IFC Mall
L3 IFC Mall_ 10 Guk’egeurmyung-ro,
Teongdedngpo-gu,
Senul, South Korea
Tl +82 02 6137 5510

£ % BANGKOK

ICOMSIAM
288 Charnen Hathon 3 &dley, Khiong Ton 5ai,
thinng San, Bangkow 10604, Traitand
Tel: +662 1186290 1/ +659 9110 5838

SIAM PARAGON
891 Rama | Rd, Khwasng Pathum Wan,
Khet Pathum Wan, Krung Then Maha Yakhon
Barggiog 10330, Thailara
Tel: +562 162 0520 +BEE 7785 7997
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TO THE WORLD
ﬁ{” ﬁggﬁﬂ% OUR NETWORK OF OUTLETS

JE 5 BELJING

Beijing SKP Mall
4L 5 SKP Bi5
&7 Lan Guo Acad, Bejing SKP
L&-0B005, Chanyang Datric,
Beijing 100025, China
Tel; +86 10 G501 3435

kit SHANGHAI

ispm Mail
HH® iapm @i
999 Kuzthai Mide'e Foad, iapm [5-502,
¥u Hu® District, Shkanghal 200030, China
Tel: +86 21 G466 3435

ifc Mall
LEEEPLES
£ Carnmury Averae i, L3-10,
Puaong Mew istrict. Shanghal 200000, China
Tel: +86 21 G395 3977

Riverside Point
R
30 Merchant Read, #01-01/03,
Riversige Paint, Singapore 058282
Tel; +65 6533 3435

1CM Qrchard
g7
2 Cirehard Tum, #04-00/ 10,
ION Orchard, Singapore 238801
Tel: +65 G737 3435

B 5 NANJING

ifc Mall
The Riverwalk i Bl sifcls L' Avenue Mail
L L3-1 Intemationa! Franclal Center, EMEduhE

Mo. 34%, l'angdong Midele Boag,
Iiarye Dlsteet, Hanjing, China
Tel: +86-25 8533 3435

99 #ian Kia Road, Lavenue Mall, LGT-LGTD,
Cnangrirg District, Shanghai 200031, China
Tel: #5621 6218 3035

20 Uipper Circular Rd, #51-48,
The Rivendvalk, Singapore 053416
Tel; +65 6534 3435

A il WUHAN #wH FuzHOU
Viuhan SKP Dutiet Rong Giao The Bund
ELiN SKP 15 AR
L5-D5015; No. 16 Shaiu Avende, 136 Liaoyi:an Road, linshan Sreet,
Wiuchang District, Wuhan, Hubei FRiong Qian Bund One, Tower [, L2-2339,

Cangshan District, Fuzhou, China
Tel: 486 581 8786 1435

4231 PHNOM PENH Tel: 486 027 5995 7788

Chip Mona Mega Mall 271

5 1o 237 . E
Yotapol Khemarak Phounin Blvd (271, —=VE SANYA B[] XIAMEN
Sangcat Boeung Tumpon, £han Meanchay, : =
Bhnom Penn Camberia Sumrr_l.fr Statian Sanya IFC A
Tel: +855 B731 3435 =EBH [ JFC @i
dth fnor, Tower 1, Ne? of Yu Ziu Roag, aFE Hall JFE,

1703 Huandan Fast Rnaa,
siming Disctrict, Kigmen, Ching
Te: o B6 542 550 3435

‘Samya. Hainan, Chira

MW HO CHI MINH Tel: 186 898 3180 1666

DOMG KHOI
2-4-5 Dong Kho!, District 1,
He €hi Mink Cty, Vietram
Tel: +84 28 3813 9795

TRAMN HUNG DAD
64 Tran Heng Dae, Disticl 1,
Ko Chi Minh City, Vietnam
Tal: +84 93 707 VB33
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“FTININEEE” RUEIR

THE BIRTH OF SINGAPORE-STYLE SEAFOOD

MRS Wi 28, IEAN, BRA, BEA=ZKEHALE,
HA g £ S EBUHAMRILE . ZaiiEFritsh e, mEHBR
BN, MR T SRR, ZTRETINEER. ZITMUERE G
i, BEETENBIHE.

MRS MRS, MEERRETEFR, EHMKIEER
&, RESSEEEREL FRE|MzEE, FETSZRAHOR®.
EAFMENNSH X HUNER, EERMBECEN N TER—BL R
£S5 . EERMZORRMAERER, HPEEMESTHER, DRXEE
FAECRAYE R, ERFHM, "EN, &F, ARRF BEREA
FREANTIBE, THESRAREORGHNERS. ML EH
B REEN, RPTAERM, KERLOER. MWHAERE.
B, BESR, BRIR—E “Hinsties .

RGBSR ERZEAR, ERTREERSEZARBKE, HiE
gt T S EEENNBEEE. RINFRRENEESHHEENRRE, FEH
RIEEE—OPEZERIREE-NIR .

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 unigue 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.

J5IE Ale
08/2025



BESHNWSE
THE JUMBO SEAFOOD STORY

BIET1987F IR EiGE. ERERIMEARMZNRE, HE—VIEHFIE.
SR EFRGFEEDON—EER CGNSRERNAERRE) , EUREEER
HSSEER, WA EMRSNEE, WA S ENEE, BSfINgE
EEERREIEE, DU EZ 4.

BRT SRAVIEMSE B NF A MBRIEE, THRIEYE, BRESDEEkFniErE
HRfF. BEESHERBRIEREHEBFEFETENEERS.

YLESHZ FRFCTERE VRS A HERAR.

EEEBBEN TR EH T —RINE M ARETE %, Fit
BENERTEBZERHFIORK. XEFRNOSHRMZEE, BVHR
BEEL, ZRER, PR XO.EMERERLE.

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.

I Ale
OFZ0LE
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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
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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




ERTEMN—EEE

RRMESLTERMER
HERBRENEFIETI987F, HERIZR

fﬁi‘ﬁuﬁﬂm%ﬁ hifx EEMEEEE, FFMA
B0 RRAEEE/SEANERERR, £
ERAGTHREEEEENRRTIERHERX
MERTRRENLNER SERBEZINEX
HAE, SEEERGHNEE.

Lo services charge and prevailng GST. | Middhm S
cortact with (but not lmitad te) milk,

g Goataln or core inte

Eé%/\%ﬁ?%i

of Classic Signature Dishes

Awarded

BL.SI_

Live crabs drenched in a mouth-watering sauce
expertly fused by our chefs with a myriad of aver
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 uniguely Singapore.

FERT) 58 M%. &, B2 ER % miods
i, shsliflsh, tres nuts, paanuts, wheat and soybeans. Ple




2o b3 04E % A, JH 0B Y 22 LA R

A selection of our best-selling, unique culinary creations which are must-haves

- T " g T 1T, o il oy  d INADHY D omof f
fo complete your gastronomic experience at JUMBO Seafood

SINGAPORE SIGNATURE
BLACK PEPPER CRAB

ERREEMALEZE, FRSEITRL
ERUETHES, BHLUSSRFE-AN
HURREERMEL, BRARESNE
HER/FEELEL, ARGRSANEHS
2, MEFREENRANN WE" , Tk
SEH 2 S R A

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.

@

e 51.50 8 AJper person EF Mute 31 20 Bl per plate | BEFRKEEFHDHIEEHE, N TRESSE JEES. ARADRIINRER. Chinese Tea snd Nulbs
. pleaas lat aur stal? know if you would prefer not to have anefboth served to you. | BF BES98R. Photos are for Busirstion purpoges only



M

BEEF FILLET WITH
BLACK PEPPER SAUCE

FHlgEmmad, MELREIEEE, W
R ERES A, EigRT
EEMOR.

The fillst |= mixed with ground black pepper
and seazoning, then sautéad to ignita a smoky
fragrance with =light fisrinezs and subtle
SWasiness,

= | -

$16 =4/ per plece

s ARG AR

LIVE BOSTON LOBSTER BRAISED WITH

SUPERIOR BROTH

HEFRE S, 22— R TR AT S M a0k
EhE. BRLEER. mEAE. MERSWHH RSN
AAEIAFEE R FERITA RS R T RITATEEHIR, BT 5 EiF

B 4L

A decaptively simpla dish thal truly exhibits the pafural nectar of
frazh, llva ssafeod; Boston lobster I carafully bralzad In superior
stock, the sweat broth itsell breawed for at laast & hours with a variaty

V1l

HEBEA

BABY LAMB RACK GRILLED

WITH PEPPER AND HONEY SAUCE
o R 0 L R A SR A M R
ADRE, SMEFAM. DEMHEREL £
ABFEARAE.

Marinated In a honey and black paoper blend,

the lamb iz seared on the outzide but tender on
tha insida.

33 E:

-

S8 =6 por piece

of deh Ingrediants including premium park, Yunnan ham and pig skin

+

+

$14.80 51002 ¢ Per 1000

= » _I I
w
R EIEm P A
LIVE RED TILAPIA DEEP FRIED
WITH NONYA SAUCE

RERGEETARROELE, T
B8 —EAES. FRnsmnhns
3, WLHRET AN, RS,

The Monya inspired sauce fakes centre
stage with this dish of desp-frisd Tilepia. 3
Raw sugar and milk balances the mild
spiciness with some sweet and tangy that is

instantly refreshing.

$6.80 =100 | per 100g

ME®5EEE A, Prices a0 subjec] to service charge and prevailing GST. | i ThmEEEaEnd B2ETHERT) &6, 2% &, 1% ZR £F, BioiE. 0EHR
K, FSREETRRR. Our feod may contaln or corme Inte comtact with (but not limited to) milk, agys, fish, sheliflsh, trea nuta, paanuts, wheat and soybeans. Pleasa spaak

to our service staff if you have any concems.

IS

S=EEsHH
WA T
SCALLOPS WHAPPED IN YAM RING

EHWE NRFIHNREORSEAR
e, SMERSHEN "IE" &
—FEL=,

Frash, juicy whaole scaliops embeddad In soft,

flavourful yam pasie, deap fried and served
with traditional sweat Ngoh Hiang sauca.

ST6 0 rzman

J5IE Ale
1002025



DR

SEAFOOD BACON ROLL TOSSED
WITH SALAD CREAM

HAREMAEERER SRS RNEREN S
Eah. i LRRENEE, RiEikEEAMEE
BENRLIET.

A match made in heavan Tor maat and sealood lovers, expenance
a symphony of flavours with fresh seafood paste wrapped In
savoury bacon strips and layered with & dollop of refreshing salad
cream — & dellght for all the ssnses.

$18 4 smal

IS RIF S

DONUT WITH SEAFOOD PASTE

fetEd & B H A LR 2R
B, BAEESIMAMEENE, Rifit
BEiIE®RESE. BEE—0.

Dough frifters swited with cuttlefish pasts,
coated with fragrant sesama seeds befora
deep frying to 3 dalightful, goldsn ersp and
garvad with ewael peanut shrimp paste.

+

$20 i 5man

MEE GORENG -
FRIED NOODLES MALAY STYLE

BEXLES IRUAIAAREREHNES
z—. MEMEAERERT RIS ERHEFN
{EhEW. TRED BELEE. BHNITFE
EHFESHAOR.

Cne of JUMBO's best-zelling dishes and made with aur
own unique bland of spices, this fisry noodle dish iz
perfectly balanced Detween spicy and savoury; scramblad
with aggs, fresh seafocd and bean zprouts lo craate a
kaleldoscope of flavours.

$94 4 Small

IR I 2% i 41

COD FISH STEAMED WITH PRESERVED
BRADISH AND DICED CHILLI

MEE BRI DL, B ESARIBEED
TR, HEREER. B FAERES.

Fillat of cod i steamnad atop & silky bed of egg whites,
with diced chilll padi and foppings of mincad presaned
ragish and garfic sautbed 1o a fasts mékanga:
Tha sucousant cod simply malts in your mouth,

~
D% ey L 1RE S

SHELLED PRAWNS FRIED
ViITH GOLDEN SALTED EGG

i i
. ™

$30 =% ! Per pines

HEREESRENINED—ERTE
FLEMRER. JEERRMASTE, BRI
THMEERERLY. 2TELAEMNES.

A crowd favourite amidst & sea of salted egg yolk
offerings, this JUMBO signaturs dish features
prawns skiilfully wok fried to achieve a delicate
prispy  extarior, whilst presarving  the  tender
crustacean withir.

$I6 v rsmal
FSIE Ale HB)FE Chinese Tea: 8150 8 Alper parscn | B huie $1.20 Blbiper plale | PRSFSEEENHEREE,. GEATRESSE /EE. SANMRBIINRFE. Chinese Tea and Nuls
10025 are chargeable, pleass let our stalf know IF you would prefer not to have anelboth served to you. | MFE BESE®H. Photos are for lusirstion perpoges only,

i R Symature Dish



106. k&R 2D EFIE

Golden Salted Egg Prawn Chins

M&memnuﬂﬂmwﬂmnmwﬁ -
bite gives a satisfying crunch and an addictive burst ¢
flavour. it is the perfect appetiser before any L

Appetiser
B4 / Per Portion

101, FiEiET ISR P @ osos 574
Live Boston Lobster Ghilled with Fresh
Fruit in Sesame Drassing (appros, S00g)

® 102. T ERERELTDE $24

Dragon Fruit Lobster Salad with
Lumpfish Caviar

103, FEMFiFLF $20
Chilled Live Prawns with Mango
and Pomelo

104, FE KRG $20

Chilled Mango Shredded
Roasted Duck Salad

® 102 BFEEBRBLAFLE

Dragonfruit Lobster Salad with Lumpfish Caviar

@ 105. SFREHME $14

Seafood Donut Tozsed In Salad Cream

106. EiES TR $9.80

Golden Salted Egg Prawn Chins

@ 105, BRETHHSE

Saafood Donut Tossed In Salad Cream

MiE®5H BNt Prices ame subjec] to service charge and prevaillng GST | BIMSHTESEREND B2ETHRT) &6, 2% &, 13, U 5. Blis. oREE J5IE Ale
(IR, ESRENME T R, Our food may contaln or come Inte contast with (but rot lmited to) milk, sgus, i, sheliflsh, tes nuts,; paanuts, wisat and soybeans. Pleass spaak 09/3035
to our servies staff if you have any concems.




@21 ETEES

Seafood Pumpkin Soup

i

g

Soup / Abalone

EFEMNNGFZT. SEanFIAMEDN
LHE8, wERMI, HSES KT
FBANER,. RCEEENROXIE,

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.

T / Per Person VS M KL 13 | Each
®201. g=ERS 16 $36 554 872 206, SEEME 438
Seafood Pumpkin Soup Chilled Sliced Abalone with
Chef's Special Sauca
202 BEREES S16 546 569 %92
Braized Crab Meat and §
Fizh Maw Soup E*ﬁf Each
_ 207. {THEMYLERER A i\ BT iR $46
NS M KL Sliced 4-Head Abalone Braised with
Shiitake Mushroom and Seasonal Vegetable
203, JEEEIET $32 ¢4z $ea
Seafood Fish Maw Soup 208, fTIEE Pl EER 538
Whole 4-Head Abalone Bralsed with
204, %_ fB r%@i i) 432 548 564 Abalone Sauce and Seasonal Vegetable
Seatood Tom Yum Soup .
209 {TIEHSLEFAYIEES $30
E, =1 it 5-H Ab i
205. BEFSfEE $18 §27 36 Ahuiﬂg:e S?E&EaﬁggﬁmMWhmnm
Seafood Beancurd Soup
® FH [ Each
A 210, BHEEITE
Bamboo Clam Steamed with Minced Garlle
Live Clam # 705 - 908
approx. Thg - 80g 516
BoIE-108E
approx. %1g - 109g 18
91105 - 1305
Approx. 5'[‘[!]9 - 130g 520
£100%% / Per100g
211. SiIEEF S 522.80
Gaaduck Clam Sashiml
212. gEIRIRTE $22.80
Geoduck Clam Served with
Superior Stock
213. X.0.@pRiEE $22.80

210. mERTTE

Bamboo Clam Steamead with Minced Garfic

¥.0. Sauce

Geoduck Clam Stir Fried with

BRI Chinege Tea §1.50 § Aper pesen | E% Muie $1.20 Bffper plate | #RISSEZEDHHEHE, SEATRETSE /S AANMRNNRFR. Chinese Tea and Nulw
are chargeable, pleass let our stalf know IF you would prefer not to have onelboth served to you. | MH BESE®H. Photos are for Busirstion perpeges only,
i R Symature Dish

FRIE Ale
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R 2 AU EHEN R OENEESREN. BHENE, Bk
® a03. ERHIE EHSMBRREFET. AREE. BERY.

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 piece

301. EHR=EI 518

Baby Lamb Rack Grilled with Pepper
and Honey Sauce

@ 302. {E{FL40 $16
Braf Fillet with Black Papper Sauce

NS BMKIL

® 203. FEHE $26 %39 $52
Mocha Pork Ribs
304 EMISEHIE $26 %39 $52

Pork Ribs Glazed with
Tangerine Honey

Garlic Fried Chickan

305, EFEMER 524 536 548

Venisan (Deer Meat)
Stir Fried with Ginger

and Spring Onions
prine %0 Half —H [ Whole ‘
306. [HIEE 20 %30 540 07, FEEFTL 522 540
Sweet and Sour Pork Garlic Fried Chicken
306. EfEILp 1B 827  $36
Chicken Stir Fried
Gong Bao Style
B3 5 W B, Prices are subjecl to service charge end prevaillng GST. | MM ESRREN BSETRET) &6 2E &, 2. ER £ BEDLE. HREH J5IE Ale
R, FSREETRRR. Our feod may contaln or corme Inte comtact with (but not limited to) milk, agus, fish, sheliflsh, tres nuta, paanuts, wheat and seybeans. Pleasa spaak 1073025

to our service stzff if you have any concems.



BT EE

Beancurd and Assorted Seafood
Braised in Claypot

Beancurd

IMS M KIL

® 401 BEI\SBETE

EmEiINGEETE 26 39 52
Home-made Vegetable Beancurd @ a ;ufiiii:;{;le ; 5 :
Braised with Crab Meat Beancurd Braised with
Crab Meat
402. HEEBRTR 522 ¢33 a4

Home-made Vegetable
Beancurd Braised with
Fresh Mushrooms

403, EBHTEE 524 %36 S48
Beancurd and Assorted
Seafood Braised in Claypot

404. ISR $20 %30 540
Beancurd on Hotplate
-

HElEREE—E- =8, BLUERHRER Be

Aehl, wmERE, AR

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.
JEIE Ale BE]F Chinese Tea 81.50 § Alper peeson | JEF Mus $1.20 Bfperplate | SRIFSEESHHEEHE, L TRERSE /5. ANV INREE. Chinese Tea and Nuls
10025 are chargeable, pleass let our stalf know IF you would prefer not to have onelboth served to you. | MH BESE®H. Photos are for Busirstion perpoges only,

i i Shpature Dish
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4008412 FE | SIBE
Asparagus [ Chinese Chives

NS HM XL

405. HFUFEEIB=E $36 554 572
Asparagus ! Broceoll
Stir Fried with Scallops

406. EEMN $16 %24 $32
Kang Kong Stir Fried with Sambal

407. TMEEHNES $22 %33 %44
Chinase Spinach Braised with
Conpoy and Century Egg

408. il \RE 622 433 44

Seasonal Vegetables Bralsed with
Shiltake Mushroom

405 HFE=1E

Broceoll Stir Friad with Scallops
400, X.0. EESE $24 536 548
Azparagus Stir Fried with X.0. Sauce

410. FENHEZTRE 20 e 30
Broceoll Stir Fried with Minced Garlic

411, M= FERUT $20 $30 340
Baby French Beans Stir Fried with
Preserved Radish and Dried Shrimps

412. REFBmRENFEE $16  $24 532
Chinese Chives Stir Fried with
Bean Sprouts and Shreddead Mushroom

413, IBEFHRER 416 S$24  S32
You Mal Gal Stir Fried with
Crispy Salted Fish, Pork Lard
and Dried Shrimps

407, TREERESR

Chinase Spinach Bralsad with Conpoy
and Century Eag

AiE3 5w W Rt Prices ame sunjec] bo service charge and prevailing GST. | Mo EEEGERd (BEETHRT) &8, 2% &, A% EE . RivhE. 0R¥ER I5IE Ale
(IR, JSEETE T AR, Our food may contaln or core Inte comtast with (but not lmktad to) milk, agus, fish, sheliflsh, tres nuts, paanuts, wheat and soybeans. Pleass spaak 1002028
to our servles staff if you have any conoems.




Seafood

&1 | Per piece
@ 501. FHWIEWEES 430
Cod Fish Steamead with
Preserved Radish and Diced Chilli
@® 502. RERSTIZS 430

Crispy Fried Cod Fish with Nonya Sauce

P ] -

4} | Per portion 503. iEMEIEE
Cod Fish Wok Fried with
@ 503. FEIETH 536 Chef's Speclal Splcy Sauce

Cod Fish Wok Fried with
Chef's Special Spicy Sauce

@ 504, REEMTEREESL $20
Chilll Crab Meat Sauce with
Sliced Fried Man Tou

S #M KL

®s05. BEHF $26  $39  $52

Scallops Wrapped in Yam Ring
@® 506. IRIEFHIRIF $22 %33 sS4

Crispy Fried Baby Squld
® 507. HEME 520 $30 a0

Bonut with Seafood Pasts
@® 508. HEIEEE 18 $27 36 .

Seafood Bacon Raoll Tossed @ 506 ﬁﬁf-ﬁﬁ{?

with Salad Cream Crispy Fried Baby Squid

® s04. FREAEEAAITECAERSE

Chilli Crab Meat Sauce with
Sliced Fried Man Tou

LEHMNENSR, LEEENNERSERENNE. BEHERETEMNHMANET. InARE
HEA—REFR. SRAMENETEETETEMRNES, SEESMIERE IR E R LHTE!
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.

FSIE Ale HRIFE Chinese Tea §1.50 8 Aper pevsen | 3E% huie $1.20 Efiper plete | BRFSEZEDHEEHE, SEATRERSE /EESE. AANMAINRER. Chinese Tea and Nubsy
10025 are chargeable, pleass let our stalf know IF you would prefer not to have anelboth served to you. | MH BESE®RH. Photos are for usirstion puerpoges only,
RS Sigrature Oish




® eozp. _EiF iR T HIEET

Boston Lobstar Bralsed
with Superior Broth

HERREDLEMUEE, EER—EMTEIL X TR RIS LN a

EHE, GRLYEE. RAAME, BEEERPHRES LFRITE Live Lobster
EERYTE AR UL B T AT AVEIHAR, T R AL R

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 perk, Yunnan ham and pig skin.

R EE
Choice of Live Lobster £5100%2 / Per 100g
601. SN IEAT $26.80 = NG A

Australtan Lobslar ¢ ! ' .1

802. E-HWLAF $14.80 D =G

Boston Lobster / o 3 . {

& ISR &% | Live Lobster Cooking Style

A T 5

Sashimi

= |
Blanchad

C. ERERE
Steamed with Chinesa Wina and Egg White

D. L&
Braisad with Supanor Broth

E =#p

Gtir Fried with Gingsr and Spring Onions

F REZIR

Stir Fried with Golden Salted Egg

G. 2T 4M

Stir Fried with Cheese and Butter

H. fitihk
5tir Fried with Papper and Splced Salt

. i s01A. MIEATAS

Braisecl with Glass Vermicelli and Sha Cha Sauce Australian Lebstar Sashimi

ME®5EEE A, Prices a7 subjec] bo service charge and prevailing GST. | i ThmEEERENd BEETHRERT) &6, 2% &, 1% ZR £F, BioiE. 0EHR J5IE Ale
R, FSREETRRR. Ourfeod may contaln or come Inte comtact with (but not limited to) milk, agus, fish, shelifish, tres nuta, paanuts, wheat and seybeans. Pleasa spaak 1073025
to our servies staff if you have any concems.




FRIE Ale
102025

R S EEERPA T FAISH. EORE TR R
HigF MARSDREFFaERE, RFeE(1SREE,

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

KA B
Choice of Live Fish 10035 / Per 100g
701. EW $14.80
Star Garoupa
702. JEEEEY $9.80
Long Hu Garcupa
703, #B=S $11.80
Soon Hock (Marble Goby)
704, S EE $6.80
Sea Bass ® 705 REFEFLI
Red Tilapla Deap Fried with Nonyva Sauco
T705. BELO 56.80
Red Tilapla

R &% | Live Fish Cooking Style

A, S
Bteamed with 313"':! Sauce

B. iFESEE
Steamed with Minced Garlic

C. FhiE

Stearned with Preserved Radizsh

D Wi
Drap Frind with Dyster Sauca

E. BELE

Deep Fried with Nonya Sauce

F &&=
Deep Fried with Mango Dressing Thal-Style

Soon Heck (Marblo Goby) Bteamed with Soya Sauce

BRI Chinege Tea §1.50 § Aper pesen | E% Muie $1.20 Bffper plate | #RISSEZEDHHEHE, SEATRETSE /S AANMRNNRFR. Chinese Tea and Nulw
are chargeable, pleass let our stalf know IF you would prefer not to have onelboth served to you. | MH BESE®H. Photos are for Busirstion puerpoges only,
0 fIRRE Sigrature Oish



® 700. ZRIELF

Live Prawns Fried with Cereal

M EIEE L AR, OBBEM. ERBM___
MIER maR R E. BFEKRRE. ¢ AELEW. “
Coated with toasted cereal for an” additional '
crispy dimension, experience a mwriad of flavours

with fts garnish of chilli padi and curry leaves,

Live Prawn

NS HM RIL

706, 43 EE4T $30  $45  $60

Herbal Drunken Live Prawns

707. BRIENF $26 $39 452

Boiled Live Prawns

708, HAERIEF $26  $39 52
Live Prawns Fried with Pepper
and Splced Sait
@® 700, ZHET 26§39 $52

Live Prawns Fried with Coersal

710. FZFEZEENF 526 $39 £52
Live Prawns Steamed with

Minced Garlic 706. EHEEIELE

Herbal Drunkan Live Prawns

»
NS M KiL
- ® 711, RES IR s26  $39 452

Shelled Prawns Fried
Fresh Prawn

with Golden Salted Egg

Ti2. 3F 5 EFER 526 539 s52

Shelled Prawns Fried
with Cereal

713. FFAR PR $26 939 52

Deep Friad Shalled Prawns
witth Wasabi-Mayo

714, EREHOT IR $26 $39  $52

Shelled Prawns Fried
with Sweet and Sour Sauce

715. HIERAFER $26 4§39 452

Shelled Prawns Fried
with Pepper and Spiced Salt

716. EEEFIK $26 439 452
@ 711. RiERIDIFER Shelled Prawns Stir Fried
Shellad Prawns Fried with Golden Salted Egg with Sambal
ARE M M B, Prices ame sutjec] s servics charge and prevailng GST, | BT SHTESRGENY (BSETRRT) &6 2% 6, 13, ER 5, eiois. HREE ik
fEMRY, FSHRTEEF ANR. Our feod may contaln or corye Inte contact with (but not mited te) milk, agus, fish, shallfish, tras nuts,; paanuts, whaat and soybeans. Plaasa spaak 10025

to our service staff if you have any concems.



FRIE Ale
102025

A
A/ Choice of
Live Crab

RIS EM R E T A YR, AN
N AR I R Tt U 5007 R 5 AR ] O TRAS R
go01. PHIHR NS E 48 R ED, AR, RIRRE DR

Commaonly sourced from the pristing waters of the Bering Sea, the
Alaskan Crab Alaskan King Crab zarns Its namesake with Its sumptuous size and
iconic, long legs — the meat of this crab boasts a distinctive sweetness
unlike any other; fts texture exceedingly fresher, more delicate and
softer in bite,

1003 / Per 100g
801. paIERhOTE E5E $29.80

Alaskan Crab

H#FEE Recommended Cooking Style:

B. $BK% AR 5% signature Black Pepper Crab

C. FEE & stir Fried with Golden Salted Egg Crab

D. TEEE F 751 Steamed Crab with Chinese Wine and Egg White
E. &% stir Fried Crab Kum Hiong Style

FRESTFSER, flfiE=F. BBE. FRENIMN.
gg%ﬁﬂ?gﬁﬂﬁﬂﬁﬁﬁlﬁ%1 B EEES AR

With origins rooted In 3 variety of countries including, bt not

802 %E limited to, Sri Lanka, India, Philippines and Australla: The Mud Crab
S is heralded for its snow-white flesh with just 2 tnge of sweetness -
Mud Crab exceptonally julcy and meaty, this succulent crustacean soaks up

every ounce of rich, piquant flavour,

1003¢ / Per 100g
B02. HEE 510.80
Mud Crab {1 SFLUF/ Below 1 Kg)
$11.80

(1 #:FFLALE 1 1 Kg and above)

HEFFE L Recommended Cooking Style:

A, TERZIHHTAE Award-Winning Chilli Crab

B. $ERE 2 {1415 Signature Black Pepper Crab

C. ME S stir Fried with Golden Salted Egg Crab

D. {EE E H 7% steamed Crab with Chinese Wine and Egg White
E. H % 4F Stir Fried Crab Kum Hiong Style

FEEMZERLRAmEALBIEERE, ARTEES
7 EE{E S ER AR, BEEOMEOBEE
= .

803, @EE% iERE(ERTS

Our Dungeness Crabs come from Canada and the Northern parts of
Dungeness Crab 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.

4510035 /Per 100g.

803. X8 $10.80
Dungeness Crab

#7735 Z Recommended Cooking Styla:

B. R 1% 2 &1 4% Signature Black Pepper Crab

C. FLE &8 stir Fried with Golden Salted Egg Crab

D. {£Ef EF 75 %8 steamed Crab with Chinese Wine and Egg White
E. %4 Stir Fried Crab Kum Hiong Style

HRIFE Chinege Tea §1.50 8 Aper pevsen | 3E% huie $1.20 Efper plete | BRSFSEEFDHERHE, SEATRESRSE /EESE. ARNENINRER. Chinese Tea and Nuby
are chargeable, pleass let our stalf know IF you would prefer not to have onelboth served to you. | MH BESE®H. Photos are for Tusirstion purpoges only,
0 fIRRE Sigrature Oish



Live Crab
Cooking Styles

A. TRIZ SRR

Award-Winning Chilli Crab

B. {8 2 tH N EE

Slgnature Black Pepper Crab

A. SRIZFR AR

Award-Winning Chilli Crab

B. {BHR R EAHE

Signature Black Pepper Crab

C.REZVE

Stir Fried with Golden Salted Egg Crab

D.IEEiEREE

Steamed Crab with Chinese Wine and Egg White

EH&E

Stir Fried Crab Kum Hiong Style

M85 EEE A, Prices a0 subjec] to service charge and prevailing GST. | i ThmEEEaEnd BEETHERT) &6, 2% &, 1% ZR £F, JBioiE. 0EHR
IR, EESRENME T RRR. Our food may contaln or come Inte contast with (but rot lmited to) milk, agus, i, sheliflsh, tee nuts,; paanuts, wisat and soybeasns. Pleass spaak
to our servies staff if you have any concems.

J5IE Ale
08/2025



FRIE Ale
09/2025

C.RiEEIVE
Stir Fried with Golden
Salted Egg Crab

REEERARRRESNGAONSE, FEHFHO0. ENEROEFN+IED, BERtd
FRERER, O OFHRESEEENER.

A dish that speaks for itself, JUMBO Seafood’s salted egg yolk recipe uses anly 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. LM HEE

Steamed Crab with
Chinese Wine and Egg White

EEEMTERSUEENEHEE, BRARERE. RMIRATER, RENE[LL
FERBEHNRY, EWEREAFENERE, tHHEENEONTMOE, ©8 HYE AR
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
lightress of egg white and the fragrance of "Hua Diao’ (Chinese wing),

EHEE

Stir Fried Crab
Kum Hiong Style

HRIFE Chinese Tea §1.50 § Aper pesen | E% Muie $1.20 Effiper plate | PRISREZEDHEEBERE, EATRETSE /E5EF. FANMRNRFR. Chinese Tea and Nulw
are chargeable, pleass let our stalf know IF you would prefer not to have anelboth served to you. | MHE BESE®FH. Photoz are for Tusirstion perpoges only,

TR Signature D



e / i/

Rice / Noodle /| Hor Fun

901. JEEE MR
Supreme Seafood Fried Rice

SEBMARIEEDTEUHRE: RREHAE o
AFZ. FRNSESETirmuaymyey ¥
WAM, BOHAET Y ‘S0 . BREEH

BF o, RIERENSOWRIE-

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 wak hei
— a complex charred aroma achieved only by the
most skillful of chefs.

NS M KL &4 / Per Portion
@® 901. BRES IR $24 536 %48 908. 551K e soow) 588
Supreme Seafood Fried Rice Live Boston Lobster (approx. 500g)
and Fragrant Rice in Rich
Seafood Broth
@® 902. X.0. EHESIHE $26  $39 452
mr;.ng m:‘?d Fried Rice ﬁﬂ'i / F*arbnwl
910. BiE $1.50
Steamed Rice
903. #HH kiR 520 530 5S40
Yangzhou Fried Rice
345 / Each
904, WEE TR 516 S24 %32 911, PE RIS L $1
Egg Fried Rice Deep Fried | Steamed Mini Man Touw
® 905. Bk $24  $36 948

Mee Goreng -
Fried Noodles Malay Style

006, ETEME $i8  $27  $36
Fried Noodles Hong Kong Style

a07. SEEE 524 536 548
Fried Hor Fun with Seafood

® o08. HiEEE $32  $48  $64

King Prawns and Fragrant Rice
In Rich Seafood Broth

@ ooe. BEAR

Live Boston Lobster and Fragrant Rice in
Rich Seafood Broth

ME®SHBE S, Prices am sutjec] to service charge and prevaillng GST. | BIMEHTESTREND B2ETHRT) &6, 2% &, 13 U . Blis. oREE J5IE Ale
(IR, ESRENMET AR, Our food may contaln or come Inte contast with (but not lmited to) milk, sgus, i, sheliflsh, tes nuts,; paanuts, wisat and soybeans. Pleass spaak 1002025
to our service staff if you have any concems.



FRIE Ale
102025

® 0. pREHE

Chilled Mango Sago Pomelo

1001. EMBERFRE

Swaal Yam Poste with Gingke Nits and Pumpkin

i R Symature Dish

1001.

1002,

® 1003.

1004.

1005.

10086,

11

Dessert

&{ii/Per Person
= MBERFR 56
Sweet Yam Paste with Gingko Nuts
and Pumpkin
EH R () $6
Cheng Teng with Peach Guim
(Hot!Cold)
WHHEE $6
Chilled Mange Sago Pomelo
RGBT 56
Chilled Mango Pudding
HRSEF 56
Chilled Lime Jelly with Mixed Fruits
S M RIL
FFEiTR §18 27 436

Mixed Fresh Fruits

BRG] Chinese Tea” §1.50 8 Alper persen | 36% Nus §1.20 Bifper plate | BESFSEESHHEBEE, aRFTRESSE /655, EMRTIHRAER. Chinsse Tea and Nuls
are chargeable, pleass let our stalf know IF you would prefer not to have onelboth served toyou. | MHE BESE®H. Photos are for Tusirstion perpodes only,





