












































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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@ 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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[l

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




