E o
JMB® =

SEAFOOD &

\%

——{ MEMBER’S EXCLUSIVE \——

0o

1 - 31 December 2024

I Live Red Tllapla Deep Fried
— with Nonya Sauce

DINE, EARN & BE REWARDED

BE A JUMBO REWARDS MEMBER TODAY! >

Terms and Conditions:

Valid for dine-in and takeaway at any JUMBO Seafood restaurants. Not valid with other discounts, promotional vouchers

and JUMBO Rewards privileges. Photo is for illustration purpose only. The Management reserves the right to amend the
above terms and conditions without prior notice.

n jumboseafood jumboseafoodsg @ jumboseafood.com.sg



https://www.jumbogroup.sg/en/jumbo-rewards
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—— Chef Recommendation

: Scaitop Baked with Mentaiko

*ﬁ:&%ﬂﬂ)ﬁ 1, BEERFAXFENZ L
A, SRR, BRI RLEE A0 K K

'_ Steamed scallops with mentaiko mayonnaise
and cheese baked to perfection, offering a
savoury, umami delight.

(M,n’ffs‘;i‘f;.z:; s10 80

B Ot 44 K ¥y

Braised Clams and 'Bee Hoon' in Aromatic Broth

$2 8 #15} / Per portion

EHESHEE

Pork Ribs Glazed with
Tangerine Honey

$24 /s
$36 | %48

ﬂﬂi Scallop Steamed with Preserved Radish
e ALRENESHEENBN L, K &t
T &G, 2MEERE BRHBO K,

Stir fried preserved radish layered on steamed

E' scallops with fish sauce, delivering a rich,
n

savoury flavour and a touch of sweetness.

S 1 0 . 80 ;i;nﬁ_!;ire?i;c;eces)

_EE/fl

Trio Seafood T
Superior Soup

$38 =6

..........

H & Wil

Stir Fried Clams in ‘Kum Hiong’ Style

$28 1% / Per portion
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East Coast Seafood Centre
RERERPL
Block 1206 East Coast Parkway, #01-07/08,
East Coast Seafood Centre, Singapore 449883
Tal: +65 6442 3435

Dempsey Hill
BER
Block 11 Dempsey Road, #01-16,
Derpsay Hill, Singapore 249673
Tel: +65 6479 3435

Jewel Changi Airport
EREDT
78 Airport Boulevard, #03-202/2037204,
Jewel Changi Airport, Singapore 819666
Tel: +65 B3B8 3435

&N HO CHI MINH

DONG KHOI
2-4-6 Dong Khoi, District 1,
He Chi Mink City, Vietnam
Tel: +B4 28 3823 0796

NGUYEN DINH CHIEU
172 Mguyen Dinh Chieu, District 3,
Ha Chi Mink City, Vietnam
Tel: +84 896 B89 778

TRAN HUNG DAD
64 Tran Hung Daa, District 1,
Ha Chi Minh City, Vietnam
Tel: +84 93 707 78 33

BRINGING

SINGAPORE
CHILLI CRAB

TO THE WORLD
ﬁmm%ﬁ:ﬁ% OUR NETWORK OF OUTLETS

Pk SINGAPORE

Riverside Point
Y
30 Merchant Road, #01-01/02,
Riverside Point, Singapore 058282
Tel: +65 6532 3435

IO Orchard
EHE - OY
2 Orchard Turn, #04-09/10,
|ON Orchard, Singapore 238801
Tel: +65 6737 3435

The Riverwalk
TR
20 Upper Circular Rd, #8148,
The Riverwalk, Singapore 058416
Tel: +65 6534 3435

&l PHNOM PENH

Chip Mong Mega Mall 271
22510 227
Yathapol Khemzrak Phoumin Blvd (271),

Sangkat Boeung Tumpan, Khan Meanchay,

Fhnom Fenh, Cambodia
Tel: +855 B731 3435

jﬁ_‘i}:_ SEOUL

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

: ﬂlﬂ';\_

ghai

Asia
SINGAPORE
L#§ SHANGHAI Jb3 BEUING
iapm Mall Beijing SKP Mall
R iapm #itH L= SKP %ith

999 Huaihal Middle Road, lapm L5-502,
Xu Hui District, Shanghai 200030, China
Tal; +86 21 6466 3435

ifc Mall

LHEER @S
& Century Avenue ifc, 13-10,

B7 Jian Guo Road, Beijing SKF
L6-D&00%, Chaoyang District,
Beijing 100025, China
Ted: +86 10 6507 3435

Universal CityWalk Beijing

Pudong New District, Shanghal 200000, China L E I ER R4
Tel: +86 21 6895 3977 Ma. 1, Universal Boulevard,
Tongzhow District,
[ Avenue Mall Beifing 101121, China
ﬂ!*‘ﬁm Tel; +86 10 5096 0926

99 Yian Xia Road, LAvence Mall, LG1-LG101,
Changning District, Shanghai 200051, China
Tel: +B6 21 6218 3035

#M FuzHOU K] XIAMEN
Rong Qiao The Bund JFC
RS BILFC b
136 Lizoyuan Road, Jinshan Street, SEB Hall JFC,
Rong Qiao Bund One, Tower D, L2-28/29, 1703 Huandao East Road,

Cangshan District, Fuzhou, China
Tel: +86 591 8786 3435

Siming Disctrict, Xiamen, China
Tel: +86 592 550 3435

| ¥ E-‘._I SANYA ﬁg NANJING
Summer Station Sanya ifc Mall
SEEHE 1 B B ifc i

Ath floar, Tower 1, No.2 of Yu Xiu Road,
Sanya, Hainan, China
Tel: +86 898 3180 1666

L3-1,International Financial Center,
Mo, 345, liangdong Middle Road,
Jiarye District, Nanjing, China
Tel: +86 25 8633 3435

88 MHGKQK K il WUHAN ﬁ ;ﬂ'.'. 'I'AIFEI
ICONSIAM SlMll F.ﬁ.FIﬁ.GGN Wuhan SKP Qutlet Shin I(nng M}lsukmhi Ta[pel }h‘.]nyi Ha:ma
299 Charpen Makhon 5 Alley, Khlong Ton Sai, 991 Rama | Rd, Khwaeng Pathum Wan, BWSKP B HE=HedkEYEEH

Ehlong 5an, Bangkok 10600, Thailand
Tel: +662 118 6290 1/ +669 9110 5888

Khet Pathum Wan, Krung Thep Maha Nakhon
Bangkok 10330, Thailand
Tel: +662 162 0520/ +668 7785 7997

L5-D5015, No. 18 Shahu Avenus,
Wuchang District, Wuhan, Hubei
Tel: +86 027 5995 7788

3F, No. 12, Songgaa Rd, Xinyi District,
Taipei City, Takwan 110
Tel; +886 2 2720 7333

=
Fﬁﬂéﬁ AWARDS & CERTIFICATIONS
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CFTIN B EE" RUASIR

THE BIRTH OF SINGAPORE-STYLE SEAFOOD

MR ES “W 2R, UEA, DRA, BEA=ZXRKEAE,
Hik s am M A RIS . ZTMEHFRNMASHE, MEFBER
AN, MR TS IRE MK, ZTARFMERR. T RNELEBEN
e, EERMNER.

“FTIREEEE" HRAXTR, RESHREEFEER, FHHARIERR
'R, BHRSREEEER, WREEARMZEX, FETZRANOMK.
EAFMBEUSH NG R, BERBBEELHATHP—ELR
£H. TERBZORRMEES, HPEXma THER, SXRRARE
AAIERERAOEERL, TRAWMM, "EW, B, ARREF, BEALEA

ALBANERT, THEARRKEORSGHIANFMHE. LULITEHE
MM RER, WP HARM, REELOER, AMEKESRIEX,
B, BEF, BRBAE—EN “Fngstnte" Bl

IEFRH RFRERZEIIESN, ERTREHFSEXARNIKE, ¥iE
g TS EE R ERE. RINFERUEESNRARER, HEH
FREES—OPFEZBFRIEHMK.

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 uniguely 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.

J5R Alc
1250022
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EEBEHNNE
THE JUMBO SEAFOOD STORY

IR T 1987 EIEE, ERERREARWRNMLE, LE—VINALE.
YEREEBERON—EER (NSHERNAEMEIE) , LUREEEK
RBEERR, WIREUSSEARANIESE, WM5IXMSEINEER, ESTWBE
MEERRMBE, LURIIRR T EL .

bR T HREBERENFZMNFMZE, BRHER, RESIPIIERTNEIE
HEF, EEESHEHBRIEDREIAMMEFHEIITERS.

EESHSTFRILERBNARS 75 EBIRER.

EEBHUENTHALN, #Y T —RIMZHTRARETER R, Hit
REMNERFEFNZEMRAMNK. XEFELNNSIEREESE, FRR
BEER, RFECH, MR X 0. EMEEENF.

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.
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Beverages

%% / Each
O zaE®F $6.80

Siam Coconut

B4 / Per Glass

O an $5.80

Watermelon

4 $5.80

Orange

O &F $5.80

Calamansi

O» AEm $5.80

Aloe Vera
With Lime

ﬁkﬂﬁﬂ

italian Soda

4 / Per Glass _
O» #%% $5.80
Green Apple
O» &8 $5.80
Mango
O B8 $5.80
Lychee

WH /5K

Still/Sparkling Water

3 / Per Bottle
% R g7k 50cl $3.00
JUMBO Mineral Water 50cl|
EMKIRT RK 50c $5.80
Acqua Panna 50cl
E1E5E 50cl $5.80

San Pellegrino 50cl

JSDIR
1272023




HBOR

Homemade Drinks

|/ HE/
Per Glass Per Jug
A $3.80  $15.00
Barley
& $3.80  $15.00

Luo Han Guo

i5X/K Soft Drinks

HEE 1 W
Per Can / Per Glass

O TOAFK $3.80
Coke
TH $3.80
Sprite
T 0 A R $3.80
Coke Zero
®iTARK $3.80
Ginger Ale
il $3.80
Soda
O Ehk $3.80
Tonic Water
On ks $3.80
lce Lemon Tea
"ﬂiﬁ Beer
o/ / BIE/
Per Glass Per Jug
RIR 8 E $10.80 $42.00
\ " Tiger Beer
48 / Per Can
BARHE $11.80
Heineken
BALBEE $12.80
T = Guinness Stout
GUINNESS S / Per Bottle
C FEm $11.80
Corona

JSMHR
122023




RESELTEENERERARAMN—ERE.
XERBHRNEARTI987E, HEHISR
AL RS ER. SER EENEEEE, HmA
BH10RNABEFENSEHAQOEHEES], X
ERATHRESRREENRRTIERHME
METERLANRR SHEABRSHNERX
MR, BEREAEHNSE.

7\ T\
Signature Dishes

Live crabs drenched in a mouth-watering sauce
expertly fused by our chefs with a myriad of over
10 different Southeast Asian spices, this flavourful
blend of spiciness tinged with a sweet sourness
enfolds a subtle eggy fragrance that brings out the
freshness of crab. Featuring ingredients that
straddle different races and cultures, this is one
dish that epitomises the multi-faceted culinary
culture that is uniquely Singapore.

HEMSHMBEALT. Prices are subject io sorvico charge and provaiing G5T. | BNSASTEIWEERE (EXEFEMT) &6, A%, &, 08, B8, %, SE0ACE. DREDN
(EEEY, BSRNSEERNER. Ourfosd may contaln or come Inte oontact with (but not imited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak
to our senvice staff if you hawe any concerms.




[k Chingss Taa: 51.50 WA H6F HarBoh

E 3RS Signas

221304 K% i AN i Hl*uﬁl]"f"mzé LT R

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

Dish

SINGAPORE SIGNATURE
BLACK PEPPER CRAB

HERENALLZE, HEaSRHRRN
RARLAIDZES, BHELUSRFRON
MURRERENES, MRERESNS
HLERATTEER, AHSERANESRS
B, MEERREMNRAELG "WE" , XM
TR SRR B,

Cooked in an Iingenious 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.

| % Nuts: $1.20 Siper plate | PEERLARESNNUENE, DR FEEERSD /RS, FENROARRL. Chinsss Tes and Nuts
sre chargaable, plaass let cur staf! know If you would prefer not 1o have cnaboth served to you. | FH RESEER . Pholos are for lustmSon purposes only




IR

BEEF FILLET WITH
BLACK PEPPER SAUCE

SRR, WCURMEEEE, A
HFARRRAMAABONE, ENET
FEMOE.

The fillet is mixed with ground black pepper
and seasoning, then sautéed to ignite & smoky
tragrance with slight fieriness and subtie
sweeiness.

$16 =# / por pioco

- iR A

LIVE BOSTON LOBSTER BRAISED WITH

SUPERIOR BROTH

BNFEGM R, RN ko TN IR L A
RME. EFLFRAN, THAR, BEREMAERLENL
HRAFRABRAEGTROE T RMEEIHE, 0HFHE LT

PIROFLECIME.

A deceptively simple dish that truly exhibits the natural nectar of
fresh, live seafood; Boston lobster is carefully braised in superior
stock, the swaet broth itself brewed for at least & hours with a variety

. T HBEHR

of Classic Signature Dishes

HEI

BABY LAMB RACK GRILLED
WITH PEPPER AND HONEY SAUCE
1L T M B O S O W B A
AL, ShRAM, DSRHEER, ¢
ARTEARAER.

Marinated in a honey and Dlack papper blend,
tha lamb is seaned on the outside but tendaer on
the inside.

e ol
L L

$18 ®# / por piece

of rich ingredients including pramium pork, Yunnan ham and pig skir.

i
ey

$13.80 w00 / per 100g

¥ 54 2Ry AN

LIVE RED TILAPIA DEEP FRIED
WITH NONYA SAUCE

AEARERF TR ELN, BT
BAIM—ERES. AMNEHLmA
Mg, itRRIFEAAEL, WA

The Monya inspired sauce takes centre
stage with this dish of deep-fried Tilapia.

Raw sugar and milk balances the mid

spiciness with some sweet and tangy that is

instantly refreshing.

i
=

£5.80 w100 / per 100g

SCALLOPS WRAPPED IN YAM RING

EHRMRE, DRERMNETOERSERE
BMnwT, SRFESHEN “IE8" &
—E L.

Frash, juicy whols scallops embadded in soft,

flavouriul yam paste, deep fried and sarved
with traditional sweet 'Ngoh Hiang' sauce.

$22 # s sman

EENSHREAT. Prices are subjoct io service charpe and provaiing G5T. | BT EIWEERE (E3ERERT) 0, BE, &, A8, B8, &%, @iy, iR A Ak
(BB, ASRNSERHER. Our food may contain or come into contact with (bul not limited 1o} milk, eggs, fish, shelifish, tree nuts, peanuts, wheat ond soybeans. Pleose speak 15
to our servica staff if you have any concams. 12722
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DHMNE

SEAFOOD BACON ROLL TOSSED
WITH SALAD CREAM

HARRMEFARERARGHGREREASENS
&bt BELARMSHRE, RIELEEHFERN
RENRLUST.

Amatch made in heaven for meat and seatood lovers, experience
& symphony of flavours with fresh seafood paste wrapped in
savoury bacons sirips and layered with a doliop of refreshing
salad cream — a delight for all the senses.

s 4=
L] ¥

$16 4/ sma

bi SIS P

DONUT WITH SEAFQOD PASTE

REAF i A4 00 4 3505 o i IRV R
B, BioE®SIMRNEETE, RIEL
RENEKES, HE®R—O.

Dough fritters stuffed with cultlefish paste,
coatad with fragramt sesame seads bafors
deep frying to a delightful, goiden crisp and
sanved with sweet paanut shrimp pasta,

S18 &/ smaa

'MEE GORENG' -
FRIED NOODLES MALAY STYLE

REALRR, DEDENRIEBERENNER
+—. BRERBNEAXERTROVEIHENESR
{ERRE, FRED, BRENE, FENETEE
BHEEEHAOK.

One of JUMBO's best-selling dishes and made with our
own unique blend of spices, this flery noodie dish Is
pertactly balanced betwean spicy and savoury; scrambled
with eggs, fresh seafood and bean sprouls to create a
kaleidoscope of flavours.

& i
L

£97 i ¢ Smal

PRGN 7% 40

COD FISH STEAMED WITH PRESERVED
RADISH AND DICED CHILLI

i AR ODE, ELdARBIERRE
IR, HrRiR, mih, SARRES.

Fillst of cod s steamed atop a silky bed of egg whites,
with diced chilli padi and toppings of minced presenved
radish and garlic sautded fo a tasle médange.
The succulent cod simply melts in your mouth.

R A W UFIR

SHELLED PRAWNS FRIED
WITH GOLDEN SALTED EGG

R R AL A P — R E
FREAPERIM . SMERAIMAYITER, REHERRT
FEOERAHED, BTE0ATEMMER.

A crowd favourite amidst a sea of salted agg yolk
offerings, this JUMBO signature dish features
prawns skilifully wok fried fo achieve a deficate
crispy exterior, whilst preserving the tender
crustacaan within.

3 i
- =y

828 +/ 5man

R Chinasa Tea: §1.50 | A per pavmon | 3EE Nuts: §1.20 illper plate | SEELARESNNUENE, DB FREELD /TS, HANROMNASL. Chiness Tea and Nuts
sre chargeable, plasse let our stafi know If you would prefer not fo have oneiboth served to you. | FH R8SE{EH. Pholos are for lustraSion purposes only.
() {8 Signature Dish



106. EERPIFIE
Golden Salted Egg Prawn Chins

Appetiser

42} / Per portion
M. FIETWESFER P @B us00n) 569

Liva Boston Lobstar Chilled with Frash
Fruft In Sesame Dressing (approx. 500g)

®102. aFELEELIFDE $22

Dragonfruit Lobster Salad with
Lumpfish Caviar

103. HFEHFELF 18

Chilled Live Prawns with Mango
and Pomelo

104, FkalsE 518

Chilled Mange Shredded
Roasbed Duck Salad

=
-

® 10z EFERERETPE

Dragonfrult Lobster Salad with Lumpfish Caviar

@105 SR+ HE 514

Seafeod Donut Tossed In Salad Cream

106. FEESPAFIE §9.80

Golden Saled Egg Prawn Chins

® 105, HRETHE

Seafood Donut Tossed in Salad Cream

HERSTMEALE. Prices ars subject o sorvice charge and prevaling G5T. | BNM&STESNEERY (AXEFEET) S0, BE, &, 08, B8, 5%, ,E0LE. DREN
{EEEY, WSNINESMENR. Our food may contaln or come Into contact with (but not limited o} milk, eggs, flsh, shellfish, tree nuts, peanuts, wheat and scybeans. Plense speak 43R Alc
to our servics staff i you have any concems. 1072023



@04 ETBES

Seafood Pumpkin Soup

i3

— Soup / Shark’s Fin
EERNNSEET, s SR

&, BeEs EREHANG G, R | Abalone
Whet petite with id nluli this rh:i.
mﬂ.:m'ﬁ soup Mﬂ mtj:; of mmn seafood

ingredients; the sweetness of fresh scallops md prawns against
a backdrop of creamy, ambrosial pumpkin.

Y / Per Person /S B/ KL

201. PP E 548 - - -
Superior Shark's Fin Soup
with Crab Meat
: k- 202. P& E $20 $60  $90 5120
Braised Shark's Fin Soup
‘i with Crab Meat
.| | ﬁ /# - 203 EpeEE $16 $46  $69 302
1 P Braised Crab Maat and
i Fish Maw Soup
A V4 @204 £EHEW $16 $36 $54 s72
p V. s I
207. £iEME
Chilled SHced Abalone with Chefs Special Sauce f]\fﬂ ':Fi"" /L
205. s ER 5§32 548 584
17 / Each Seafood Fish Maw Soup
207. EEME $58 208. BEE WD $18 827 536
Chilled Sliced Abalona with Seafood Beancurd Soup
Chef's Speclal Sauce
4§ / Each
208 EREFR=SME $58
Whole 3-Head Abalons Bralsed with
Oyster Sauce
208. = MSIEEGEIR) $62
Sliced 3-Head Abalone Braised with
Seasonal Vagetable
210. EERSMSTER $30
5-Head Abalone and Shiitake Mushroom
Bralsed with Oyster Sauce

208, BERR=LHE

Whaola 3-Head Abalone Bralsed with Oyster Sauce

K Chinese Tea: §1.50 §AMer pamon | % Nuta: $1.20 Silliper plate | SEELDESANAANE, LEAFEELSR / 0EE, HENRNAMSE. Chinsee Tea and Nuta
J5R Alc are chargeabi, plasss it our staff know if you would prefer not ia have croiboth served to you. | B RGOSR, Pholos are for Busiméon purposes only.
10/2023 () {8555 Signature Dish




® a02. ERHIE

Mocha Pork Ribs

301.

302.

303.

304.

305.

306.

HERSHEEHAT. Pdces are subjoct fo sorvice charpe and provaling GST. | BNSASTESNEERE (EXEFEET) £, BE, &, 08, B8R, E%, ,E0xy. R0DN
(BB, ASRNSERHER. Our food may contain or come into contact with (bul not limited 1o} milk, eggs, fish, shelifish, tree nuts, peanuts, wheat ond soybeans. Pleose speak
to owur servics staff i you have any concerms.

EREIN

Baby Lamb Rack Grilled with Pepper

and Honey Sauce

440

4 / Per piece

Beef Fillat with Black Pepper Sauce

BERHER

Mocha Pork Ribs

EmEEEES

Pork Ribs Glazed with
Tangerine Honey

EEIER

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

N4 EY

Sweet and Sour Pork

/s

$24

$24

$24

$20

HHEE NELEMERSORHAEESREN, RHEOR,
BANR D REIrR R, AR, BURE.

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,

r

518

$16
fM KL
$36 S48
$36  $48 _
® 202, W{FHW

Beef Fillot with Black Pepper Sauce
$36 S48
$30  $40

JSR Alc
1072023



Poultry

307. £IEIB

Golden Phoenix Chicken

0 /Half —R /Whole S M KL
307. £ 522 540 ace. EEIGIN 518 527 436
Golden Phoenix Chicken Chicken Stir Fried
‘Gong Bao' Style
308. HBEETE $22 $40

Garlic Fried Chicken

08. mHFIETIS

Garlie Fried Chickan

R Chinsss Tea: $1.50 A fper person | 3EF Nuls: 51.20 Slper plete | PEELARESNNEANE, oREFEEELD /RS, FHENMBOAMES. Chinsss Tea and Nuts
J5R Alc are chargeably, plasss It our staf! know if you would profer not 1o have creibath served to you, | BLM RO, Pholos are for usimson pUrposses oly.

1072023 ) {3 Signature Dish




403, B E HE
Beancurd and Assorted Seafood
Braised in Claypot

n
Beancurd

/s M K/
@'“”- ASELE T | . ERIEETE $26  $39  $52

Home-made Vegetable Beancurd :
Braised with Crab Meat _ Bentoct Bheload vt
Crab Meat

BHEERSR $22  $33  Saa

Home-made Vegetable
Beancurd Braised with
Fresh Mushrooms

BHDBE $24  $36 548

Beancurd and Assorted
Seafood Bralsed In Claypot

=3 =1 520 $30 340

Beancurd on Hotplate

BHERHM—ETF=E, SUNAMHER, ¥R
&, XaHE, HENkAEE.

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.

EENSHREAT. Prices are subjoct io sorvice charge and provaiiing G5T. | BSASTEIWEERE (EXEFERT) 0, B8, &, A8, B8R, &%, 0L, HRDN
{EEE, RSEANNESHBE. Ourfood may contaln or come Into oontact with (but not limited 1o} milk, eggs, fish, shelifish, tree nuts, peanuts, wheat and soybeans. Pleose speak
to our servica staff B you have any concerms.

J5R Al
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405.

407.

408.

410.

411.

412,

HTOREE=%

Asparagus [ Broccoli
Stir Fried with Scallops

53 p 5

‘Kang Kong' Stir Fried with Sambal

TNEETHS
Chinese Spinach Braised with
Conpoy and Century Egg

femi\Bd

Seasonal Vaegetables Bralsed with
Shiitaka Mushroom

=) 2

Asparagus

A=

Broccoll

F=

Baby "Kal Lan'

TR

Chinese Chives

. TIRERES

Chinass Spinach Braised with Conpoy and Cantury Egg

$16

$16

$24

533

633

$30

524

524

mm. =E-3 ﬁiﬁﬁg -

Asparagus / Chinese Chives

$32

432

£32

405. WA=

Broceoli Stir Fried with Scallops

MiE
Cooking Style [[TEIH

A i
Stir Fried (Plain)

B. F=E 1P
Biir Fried with Minced Garlic

c. Eilmp

Biir Fried with Oyster Sauce

D. &E&
Sdir Fried with Sambal

E. X.0. B

Stir Fried with X.0. Sauce
70 Add: $2(5) $3 (M) 54 (L)

406. SRRK
‘Kang Kong' Stir Fried with Sambal

R Chinasa Tea: §1.50 | A per pavmon | EE Nuts: §1.20 illper plate | SEELARESNNUENE, DRI FEEELD /0TS, HANROMNASL. Chiness Tea and Nuts
sre chargeable, plasse let our stafi know If you would prefer not fo have oneiboth served to you. | FM R8SE{EH. Pholos are for lustraSion purposes only.
() {8 Signature Dish



Seafood

{2 / Per portion
@501, EimeEe $36

Cod Fish Wok Fried with
Chef's Special Splcy Sauce

@ 502, EEHIAEEYTECEESL $19.80

Chilli Crab Meat Sauce with
Sliced Fried "Mantou®

4 / Per piece
@ s03. HEEHEEE $28
. MmEREEe
Proservad Radish and Diced Chill Cod Fish Steamed with
Preserved Radish and Diced Chill
504. RERTRE $28
N - IS B KA

. X.O.BETF $32 %48 $64
Scallops Stir Fried with
¥.0. Sauce

. BEBTF $22 ¢33 saa
Scaliops Wrapped in
Yam Ring

. RIEDEF $18 527 536
Crispy Fried Baby Squid

. BERHE $16  S24  $32
Donut with Seafood Paste

. ERERE $16 524 532
Seafood Bacon Roll Tossed
with Salad Cream

507. BEYEFRIRIF

Crispy Fried Baby Squid

@ s01. FIRES

Cod Fish Wok Fried with
Chef's Special Spicy Sauce

\. : . .
y &5 l wily ¥ '."lF-:-‘ : e T -
BFENMNEEREGLITFRNERTTAER, MEEHEER, AEAMEE!
This delicious creation of golden cod fish ingots is glazed with a piquant sauce made from a
blend of exotic Southeast Asian spices, crusty on the outside, whilst moist and tender within.
%M ST MBS, Prices are subject 1o service charge and provaiing GST. | RNSANTEINREME (RIEFEET) 40, B, &, AL, TR, TE, IEOAE. DREN

EEEE, BSRMNSESHER. Ourfood may contain or come inte contact with (but not limited to} milk, eggs, fish, shellfish, tree nuis, peanuts, wheat and soybeans. Please speak
to our servics staff i you have any concems.

J5R Al
1072023
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6020. i iRiE W 4F

Boston Lobster Braised
with Superior Broth

ZillTmm LRGSR, ERR—EMBT R REELRIIEHAMN
ENE. WALETHA, cRAR, BERESHERMHN EARER
MUNFLGAROR 7 EFASIE, OFHFERIFENILLRE.

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.

Live Lobster

;ﬁiﬁﬁuﬁm E100% / Per100g

601. BMIE4TF 526.80
Australian Lobster

602. B4R £13 .80
Boston Lobster

601A. WM EIFRS

Australian Lobster Sashimi

iEIEEF#E | Live Lobster Cooking Style
A BIE

PRSI 601 ONLY |

- B1Y

[FTPee] 601 ONLY |

EMEER

Stearmad with Chinesa Wine and Egg Whits

. LN

Ernised with Superior Broth

- wER

Stir Fried with Ginger and Spring Onions

. RERPD

Str Fried with Goldan Salted Egg

=T

Stir Fried with Chease and Butier

. iREE

Siir Frivd with Peppar and Spiced Salt

R Chinasa Tea: §1.50 | A per pavmon | 3EE Nuts: §1.20 §illper plate | SEELARESNSNUENE, SR FEEELE /TS, HANROMNASL. Chiness Tea and Nuts
sre chargeable, plasse let our stafi know If you would prefer not fo have oneiboth served to you. | FH R8S-E{EH. Pholos are for lustraSion purposes only.

(i B8 Signature Dish



603. IR 5
Geoduck Clam Sashimi

510032 / Per100g 458 / Each
603. MiEERS $20.80 606. FEEARTTE {m_wsés; e
Geoduck Clam Sashiml Bamboo Clam Steamed 0g - 90g
with Mincad Garlic 418
(913210952 | Mg - 109g)
604. ErIRiksE $20.80 &0
Geoduck Clam Served with (1103%-130% | 110g - 130g)
Superior Stock
605. X.0.BpSineE $20.80
Geoduck Clam Stir Friad with
X.0. Sauca
606. FEad e TTHE
Bamboo Clam Steamed with Minced Garlic
EERESHBERE. Prices are subjoct fo sordco charge and provaling G5T. | BNSASTESNREMY (REBFEET) S0, BE, &, RS, T8, 5%, AR0AU. AREN
N, WSRMNSESEHBR. Ourfood may contain or come inte contact with (but not limited fo) milk, eggs, fish, shellfish, tree nuis, peanuts, wheat and soybeans. Please speak J5R Al
to our servics staff i you have any concems. 1172023




@ 7030. HRET
‘Soon Hock’ (Marble Goby)
Deep Fried with Oyster Sauce

BHMNARERBOLF TARET, ERHTFROHHE. AN
MBREmERERME, FELRENEFRF.

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

Eud:-ﬁ;mu Fish ®1005% / Per100g

1. B8 512.80
Garoupa

702. B $9.80
"Long Hu' Garoupa

703. BF& $10.80
‘Soon Hock' (Marble Goby)

704, BFL $5.80
Red Tilapia

705. #ZEHE 56.80
Sea Bass

@® 704e. WENERPYO

ﬁ‘f Red Tlapia Deep Fried with Nonya Sauce
'
Cooking Styla

A W
Steamed with Soya Sauce

B. FE#E

Steamed with Minced Garlic

c. B EEE
Doap Friod with Mango Drossing Thal-Style

E. BEE

Dweap Fried with Nonya Sauce

703A. BRER

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

K Chinase Tea: §1.50 B AMper parmon | % Nuts: $1.20 Silliper plate | SEELDESSNAANE, LEAFEELER / %S, HENRNAMSE. Chinsee Tea and Nuta
J5R Alc are chargeabiv, plasss it our staff know if you would prefer not ia have croiboth served to you. | B ROMSEN. Pholos are for Busiméon purposes only.
10/2023 (i 2% Signature Dish




® 700. E R iEIF

Live Prawns Fried with Ceraal

Coated with toasted cereal for an ad
dimension, experience a myriad of flavours with its
gamnish of chilli padi and curry leaves.

UV V) R i R

706. E5HBEIEATF $28 %42  §56
Herbal Drunken
Liva Prawns
707. BRELESF $26 539 §52
Bailed Live Prawns
708. HIERTESF $26 $39  $s52
Live Prawns Fried with
Pepper and Spiced Salt
@709 HIESF $26  $39  $52
Live Prawns Fried with
Ceraal - o T b
o - [ o
710. FEFGEL 26 $39 ss2 AU NPl
with Minced Garlie A, a
n Folg L=t
708. BIELIELF
Live Prawns Fried with Pepper and Spiced Salt
‘ GAYE T VL B
®711. BESDIFIR s26 439 $s2
Shelled Prawns Fried
r" with Golden Salted Egg
2. ERIFE $26 %39 $52
Fresh Prawn Shalled Prawns Fried
with Cereal
713, FrRIDPEAFER $26 %39  $52
Shelied Prawns Deep Fried
with Wasabi-Mayo
714, BREHUFER $26 539 852
Shelled Prawns Fried
with Sweet and Sour Saucea
715. BIELUFER $26 %39 $52
Shelled Prawns Fried
with Pepper and Spiced Salt
716. £MIFHK $26 439 852
Shelled Prawns Stir Fried
with Sambal
: 717. ZTHRXTFHRALF 518
711, REEPIFER
@ Shelled Prawns Fried with Golden Sahed Egg Elhr:;u Baked Mentaiko (%R | Each)
B% S HMES . Prices are subjact to service charge and prevaling CST. | BNSANTEINRERY (RAEFEET) S, B8, &, 08, 28, 5%, SROE. LREN
{EEEH, ASRNSEXRMER. Our food may contain or come into contact with (bul not limited 1o} milk, eggs, fish, shelifish, tree nuts, peanuts, wheat ond soybeans. Pleose speak
o oer servlcs staff B youw have any concarms.

J5R Al
102023
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Choice of
Live Crab

s EM—RRET e R0EEKE, LIBANSRE

BREEAn Daa SATERAA AR
801. Wﬂﬁm}ﬁiﬁ Commanly sourced from the pristine waters of the Bering Sea, the

Alaskan Crab Alaskan King Crab earns its namesake with its sumptuous size and
leonie, long legs — the meat of this crab boasts a distinctive sweetness
unpb:e 1arr':r“-|:tl'mr: its texture exceedingly fresher, more delicate and
sorterin s

1005 /Per100g
801. [HIERINT ESE $29.80

Alaskan Crab

7 #E Recommended Cooking Style:

B. $HEY R AR M signature Black Pepper Crab

C. W & ¥ Stir Fried with Golden Salted Egg Crab

D, 1E M 2 2 5 Steamed Crab with Chinese Wine and Egg White
E. H &% Stir Fried Crab "Kum Hiong’ Style

WERETETER, SUNGNEZF, B, ERTRIOAMN.
;ﬂﬁﬁﬂﬁ!ﬁﬂﬁﬁhﬁﬁﬁﬁ&, EthEERESARET

L]

With origins rooted in a variety of countries including, but not
limiited to, Sri Lanka, India, Philippines and Australia: The Mud Crab

ﬁﬁ is heralded for its snow-white flesh with just a tinge of sweetness -
B02. exceptionally juicy and meaty, this succulent crustacean soaks up
Mud Crab every ounce of rich, piquant flavour,
#10052 /Per 100g
802. W& $10.80
Mud Crab (1 &FELF / Balow 1 Kg)

$11.80
(1 &FLLE /1 Kg and above)

HEFFFTE Recommended Cooking Style:

A. B 3EER BTN Award-Winning Chilli Crab

B. {BFS B iR ¥ signature Black Pepper Crab

C. i &P ¥ Stir Fried with Golden Salted Egg Crab

D. {fEREE 5 %% Steamed Crab with Chinese Wine and Egg White
E.H 4% Stir Fried Crab ‘Kum Hiong’ Style

AREOBEMITANSAUBILLES, ARFRMS
s03. EEE e, ERITERNERORER. BENNEEOBRIE
Dungeness Crab R ENEmL.

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

1005 /Per100g
803. =N $9.80

Dungeness Crab

H#EFEHGE Recommended Cooking Style:

B. k9 B 1 48¥ signature Black Pepper Crab

C. & &8 Stir Fried with Golden Salted Egg Crab

D. {£/ & 5 7% Steamed Crab with Chinese Wine and Egg White

E. H# ¥ Stir Fried Crab ‘Kum Hiong’ Style

EEE Chinsse Tea: §1.50 WA per parson | (BT Muls: §1.20 Sillper plate | SEESDRESSNEEEE, oREFEEELD /QEE, FHENROAMSALE. Chinsts Tea and Nuts
sre chargeable, plasss lot cur stafl know If you would prefer not 1o have cnaiboth served to you. | BH REBSERF. Pholos are for lustmSon purposes cnly.
() {852 Signasure Dish



Live Crab
Cooking Styles

EREERARRRERPFSONE, FRHTHO. SHER

C. BESHEE OBAE+HRN, EEBESHE, OOSREBRSWNE,
A dish that speaks for itself, JUMBO Seafood’s salted egg yolk
gg;t:dd E‘;ﬂ;‘gomﬂn 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,

E.HEE

Stir Fried Crab
'Kum Hiong' Style

A. SRIZRINE
Award-Winning Chilli Crab

B. B RAA R
Signature Black Pepper Crab

C.RESE
Stir Fried with Golden Salted Egg Crab

D.{EREEE R &L

Steamed Crab with Chinese Wine and Egg White

EHEE

Stir Fried Crab ‘Kum Hiong' Style

HERSTMEAL. Prices ars subject o sorvice charpe and prevaling G5T. | BNM&STESNEERY (AXEFEET) S0, B8, &, 08, B8, 5%, ,E0LE. GREN
{EHEE, ASENSEHFNER. Ourfood may contaln or come Ints contact with (but not limited o) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak 3R Alc
to our servica staff if you have any concams. 12722




A. TRAEFRIN AR

Award-Winning Chilli Crab

B. {1 BiAH A

Signature Black Pepper Crab

EENTRBSUSNNEHRLE, ERitl

MEE, FENEETEE ERENEOILEEE
D. EEiEREE WENRY, HREFBAGBNEE, BEHE
Steamed Crab with SNFENGACS, 5 HERBIHE,

Chinese Wine and Egg Whits

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, balan against the airy
lightness of egg white and the fragrance of 'Hua Diag'
{ hinesewrrfgl?

[k Chinase Tea: $1.50 |\ per pavson | % Nuts: §1.20 Sillper plate | SEELREESNEATE, DREFEEESD /9EE, SHENRONAMASL. Chinsss Tea and Nuts
J5R Alc are chargeabi, plasss it our staff know if you would prefer not ia have croiboth served to you. | B RGOSR, Pholos are for lusimson purposes only.
09/2023 {5 {55 Signature Dish




® 001, B 2R

Supreme Seafood Fried Rice

EEFRERIEEBSTENNEE: KESNNERL
BE. BinfmEXEFET RIS D S
B, hHEETHY "SR . BERSEHNTY
A, RAaENEERT.

Mot your ordinary fried rice, JUMBO Seafood brings
you nothing but a compeosition of the highest quality
seafood sweetness counterbalanced
against the of ‘wok hel’ - a complex charred
aroma achieved only by the most skillful of chefs.

/S M KL
@ 001. BRIV $22 33 sS4
Supreme Seafood Fried Rice
002. HMIPIE $18 $27 $36
Yangzhou Fried Rice
903. EBH IR $16  $24 432
Fried Rice with Diced Chicken
and Salted Fish
904. IGEP IR $14  $21 S8
Egg Fried Rice
(® 9005. Sk $22 33 sa4
‘Moo Goreng' -
Fried Noodles Malay Styla
906. E¥ERPE $16  $24  $32
Fried Noodles Hong Kong Style
907. MERETI/ &M $22 $33  $as ® 905, BRPE
Fried "Hor Fun'/ Crispy Noodles "Mee Goreng' - Fried Noodles Malay Style
with Seafood
4 / Per Portion 8 / Per bow|
908. iR+ iR EAFIiEER I 578 810. BiE $1.20
Live Boston Lobster Stew with Steamed Rica
"Hokkien' Moodles
909. +IRIEAFLFED 2 08 $78 ' Eac
Live Boston Lobster Braised with ﬂu / Each
Deep Fried / Steamed Mini Bun
MERSFRES. Prices are subject to sorvics charpe and provaling G5T. | RINTAASTESWRERD (AXEFEMET) &6, A8, &, A8, B8, &%, ,E0XE. DREN
EEEN, ASENXESHER. Ourfood may contaln or come Into contaci with (but rot limited to) milk, eggs, fish, shelifish, tree nuis, peanuts, wheat and soybeans. Please speak
to our service staff if you have any concarms.

J5R Al
1072023
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Dessert it

i /Per Person

1001. |MBERFRE $6
Sweet Yam Paste with Gingko Nuts
and Pumpkin
1002, =2BHT 56
Chilled Mango Pudding
1003. G ER 56
Chilled Mango Sago Pomelo
1001. EMBRFE
1004, ﬁ@mgbm[ﬂﬁg} 56 Sweel Yam Paste with Gingke Nuts and Pumpkin
"Cheng Teng' with Peach Resin
(Hot'Cald)
1005. EXRWITE 46
Chilled Lime Jelly with
Mixed Fruits
hs M KL
1006. FiEFi+E $16 524 %32

Mixed Fresh Frult Platter

R Chinasa Toa: §1.50 | A per pavmon | EE Nuts: §1.20 illiper plate | DPEELARESNNUENE, SRS FEEELD /TS, HANROMNASL. Chiness Tea and Nuts
45R Alc mre chargeable, ploass lot our staff knew If you would prefer not to have onelboth served to you. | BN RESEER. Pholos are for BustraSion purpeses only.
09/2023 5 {45 Signatura Dish






