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Hindk SINGAPORE _Liff SHANGHAI Jt 5t BEUING
East Coast Seafood Centre Riverside Point iapm Mall Beijing SKP Mall
RigRgsgEHO RS IREE iapm % JL3= SKP 3%
Block 1206 East Coast Parkway, #01-07/08, 30 Merchant Road, #01-01/02, 999 Huaihai Middle Road, iapm L5-502, 87 Jian Guo Road, Beijing SKP
East Coast Seafood Centre, Singapore 449883 Riverside Point, Singapore 058282 Xu Hui District, Shanghai 200030, China L6-D6005, Chaoyang District,
Tel: +65 6442 3435 Tel: +65 6532 3435 Tel: +86 21 6466 3435 Beijing 100025, China
Tel: +86 10 6501 3435
Dempsey Hill ION Orchard ifc Mall
EER FE - 5T EBEEPLET . .
Block 11 Dempsey Road, #01-16, 2 Orchard Turn, #04-09/10, 8 Century Avenue ifc, L3-10, Unlversa_ll_ C'WV\"aLk Beijing
Dempsey Hill, Singapore 249673 ION Orchard, Singapore 238801 Pudong New District, Shanghai 200000, China L RIRERF
Tel: +65 6479 3435 Tel: +65 6737 3435 Tel: +86 21 6895 3977 No. 1, Universal Boulevard,
Tongzhou District,
Jewel Changi Airport The Riverwalk L'Avenue Mall Beijing 101121, China
EEE SATRE WEdLE Tel: +86 10 5096 0926
78 Airport Boulevard, #03-202/203/204, 20 Upper Circular Rd, #B1-48, 99 Xian Xia Road, LAvenue Mall, LG1-LG101,
Jewel Changi Airport, Singapore 819666 The Riverwalk, Singapore 058416 Changning District, Shanghai 200051, China
Tel: +65 6388 3435 Tel: +65 6534 3435 Tel: +86 21 6218 3035
/R SEOUL 431 PHNOM PENH M FUZHOU JET] XIAMEN
IFC Mall Chip Mong Mega Mall 271 Rong Qiao The Bund JFC
L3 IFC Mall, 10 Gukjegeumyung-ro, 225 t0 227, RO BIJFC ®mEHD
Yeongdeungpo-gu, Yothapol Khemarak Phoumin Blvd (271), 136 Liaoyuan Road, Jinshan Street, 5FB Hall JFC,
Seoul, South Korea Sangkat Boeung Tumpon, Khan Meanchay, Rong Qiao Bund One, Tower D, L2-28/29, 1703 Huandao East Road,
Tel: +82 02 6137 5510 Phnom Penh, Cambodia Cangshan District, Fuzhou, China Siming Disctrict, Xiamen, China
Tel: +855 8731 3435 Tel: +86 591 8786 3435 Tel: +86 592 550 3435
W& W HO CHI MINH —=IE SANYA Fi %X NANJING
DONG KHOI TRAN HUNG DAO Summer Station Sanya ifc Mall
2-4-6 Dong Khoi, District 1, 6A Tran Hung Dao, District 1, =TEHL EEEZIfcE
Ho Chi Minh City, Vietnam Ho Chi Minh City, Vietnam 4th floor, Tower 1, No.2 of Yu Xiu Road, L3-1,International Financial Center,
Tel: +84 28 3823 9796 Tel: +84 93 707 78 33 Sanya, Hainan, China No. 345, Jiangdong Middle Road,
Tel: +86 898 3180 1666 Jianye District, Nanjing, China
Tel: +86 25 8633 3435
&2+ BANGKOK & WUHAN £t TAIPEI
ICONSIAM SIAM PARAGON Wuhan SKP Outlet Shin Kong Mitsukoshi Taipei Xinyi Place A8
299 Charoen Nakhon 5 Alley, Khlong Ton Sai, 991 Rama | Rd, Khwaeng Pathum Wan, X SKP 5 HA=WEIbE X EKH
Khlong San, Bangkok 10600, Thailand Khet Pathum Wan, Krung Thep Maha Nakhon 15-D5015, No. 18 Shahu Avenue, 3F, No. 12, Songgao Rd, Xinyi District,
Tel: +662 118 6290 1 / +669 9110 5888 Bangkok 10330, Thailand Wuchang District’Wuhan’ Hubei Ta|pe| C|ty’ Taiwan 110
Tel: +662 162 0520 / +668 7785 7997 Tel: +86 027 5995 7788 Tel: +886 2 2720 7333
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Superbrands Certificate of Popularity 2019 Best of Singapore 2023 i s Top Excellent Service Award 2018 Chope TripAdvisor Ctrip Food Award 2016 Awarded
Singapore’s Choice Awarded by Awarded by 2018 - 2019 Awarded by Singapore Productivity ~ Diners’ Choice Award 2017 Certificate of Excellence 2017 (Singapore Choice: The Best Chilli Crab
Meituan-Dianping Singapore Tatler (Jumbo Seafood East Coast) and Standards Board Best Seafood JUMBO Seafood Dempsey) in Tiger Beer Chilli Crab
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THE BIRTH OF SINGAPORE-STYLE SEAFOOD
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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.

JSR Alc
01/2025



JSR Alc
08/2023

2=

2= 5 ,"_ﬁiﬁ’]ﬁﬁ_g
THE JUMBO SEAFOOD STORY
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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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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.

R %R 5iEZBRB BT, Prices are subject to service charge and prevailing GST. | HMMRMAESBEIIEMIT (BSEARERFT) 44H, BE, &, WX, BR, &%, NENXE. MREF
B, H5#H189ARS REXHR. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak
to our service staff if you have any concerns.

JSR Alc
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A selection of our best-selling, unique culinary creations which are must-haves
to complete your gastronomic experience at JUMBO Seafood.

SINGAPORE SIGNATURE
BLACK PEPPER CRAB

HEFSENALLZE, HFESHERLRN
EHRUATIHESR, BRHUERRNYT
HURREEENER, BRHEEESAE
BRAFITELE. HEESANEHS
B, MEFREENEAMEY "HE" , T
ST G R AR 5E

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.

fiEZ Chinese Tea: $1.50 5 A/per person | Ft4 Nuts: $1.20 S#t/per plate | TELXRBEHLEHIAKWBRTE, MEFFETELZHRE / HiEE, BFRMBNMIRSE R . Chinese Tea and Nuts
are chargeable, please let our staff know if you would prefer not to have one/both served to you. | B R{#t&%(EFH. Photos are for illustration purposes only.
08/2023 1Bh%3 Signature Dish

JSR Alc
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BEEF FILLET WITH
BLACK PEPPER SAUCE

HUMNESRTE R, HILENEERE, R
B4 HERES BAMBIRER, FIERT
FEROR.

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

+
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$ |6 S/ Per piece

1 Lo ] ]

LIVE BOSTON LOBSTER BRAISED WITH

SUPERIOR BROTH

XESREVIE R, A2 BT T TRt A4S
ENRE. ERALEER, TEAR, BEREHMBAELN L
HRAIFNEERYTE R ANOE T R AR EEEHAK, B B AR

P RYFL I

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

EWFH

BABY LAMB RACK GRILLED
WITH PEPPER AND HONEY SAUCE

U8 22 A0 EA L I B9 SE HE R RY 18 B 47 AL
ANOBME, SMER, OREHERT, £
AEREKXRAKE.,

Marinated in a honey and black pepper blend,

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

b
+

$18 =4/ Perpiece

of rich ingredients including premium pork, Yunnan ham and pig skin.
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$14.80 100% / Per 100g

HENRRRNEN

LIVE RED TILAPIA DEEP FRIED
WITH NONYA SAUCE

WENKREZ AT AHRAIE R, WF
HUH—ENES. REFXDBHEMA
AR, WIRAEH

The Nonya inspired sauce takes centre
stage with this dish of deep-fried Tilapia.
Raw sugar and milk balances the mild
spiciness with some sweet and tangy that is

[E7, 1ERRiE

instantly refreshing.

+
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$6.80 1003 / Per 100g

RIS

SCALLOPS WRAPPED IN YAM RING

FREE, ARFENHECEEERH
HAHET, SEERSHEN “IEF" &
—RFLER.

Fresh, juicy whole scallops embedded in soft,

flavourful yam paste, deep fried and served
with traditional sweet Ngoh Hiang sauce.

<+
T

+

$26 1/ small

R %R 5iEZBRB BT, Prices are subject to service charge and prevailing GST. | HEMMRMAESBEIIEMIT (BSEXRERFT) 44H, BE, &, WX, BR, &%, NENXE. NMREE

fEIEYL, BES5HMNAARS RELR. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak

to our service staff if you have any concerns.

JSR Alc
01/2025
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SEAFOOD BACON ROLL TOSSED
WITH SALAD CREAM

FIRBRER R EERZFENEABEIEHEHENF
AaH. BALBERIMNE, RIEILZERCAMEER
BENMELUS .

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

4+
+

$18 4/ smail

DONUT WITH SEAFOOD PASTE

fetE 3 & E B FRIBF M EERNZRR
5, BiSLEESINEMEENE, RIEL
BENEKRTS, BER—A.

Dough fritters stuffed with cuttlefish paste,
coated with fragrant sesame seeds before
deep frying to a delightful, golden crisp and
served with sweet peanut shrimp paste.

+

e
v

$20 4/ smal

L) RS

MEE GORENG -
FRIED NOODLES MALAY STYLE

BREAXER, DRUOEAKNABERMHEES
Zz—. REBBOERERTRIVERFEREH
EARK, TiRES, BERGE. BHMIFE
EHFEEZHRIOMK,

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

+
+

$24 /)y / Small

NS ]

COD FISH STEAMED WITH PRESERVED
RADISH AND DICED CHILLI

S8 QEERACBRML, B LS AIRIERIMERIFR
BORMEE, HARER, A, SAEKES.

Fillet of cod is steamed atop a silky bed of egg whites,
with diced chilli padi and toppings of minced preserved
radish and garlic sautéed to a taste mélange.
The succulent cod simply melts in your mouth.

+

<
g

$30 S/ Per piece

LIRS | [

SHELLED PRAWNS FRIED
WITH GOLDEN SALTED EGG

BESHEFEPRIWBHEP—EREIE
REMIKRE. SMRABAIERER, BCiERT
TROEERED, ENEOBERER.

A crowd favourite amidst a sea of salted egg yolk
offerings, this JUMBO signature dish features
prawns skillfully wok fried to achieve a delicate
crispy exterior, whilst preserving the tender
crustacean within.

'S
+

$26 /1 / small

EZ Chinese Tea: $1.50 £ A/per person | 4 Nuts: $1.20 S#/per plate | FEFXRREEHNAKETE, WEHIFTERSE /KL%, FBMENARSEZR. Chinese Tea and Nuts
JSR Al are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BHF R{ESE({EMH. Photos are for illustration purposes only.
01/2025 ® 3$BREHZ Signature Dish




106. R 7D HFIE

Golden Salted Egg Prawn Chins

S—OHEA L. TEMRENLANFER.

Coated in a crispy and golden exterior, stir-fried in heaps *=
of deliciously sweet and savoury salted egg yolk. Every

bite gives a satisfying crunch and an addictive burst of 3%
flavour. It is the perfect appetiser before any meal.

Appetiser

514 / Per portion

101, FHENR TR IFeE R D E wsoom)  $74

Live Boston Lobster Chilled with Fresh
Fruit in Sesame Dressing (approx. 500g)

102. BFERKRERIFLE $24

Dragonfruit Lobster Salad with
Lumpfish Caviar

103. HEHFiELF $20

Chilled Live Prawns with Mango
and Pomelo

104. FTE X522 $20 .
Chilled Mango Shredded —
Roasted Duck Salad s

102. BFERKREIFVE

Dragonfruit Lobster Salad with Lumpfish Caviar

105. @¥ER 43 $14

Seafood Donut Tossed in Salad Cream

106. RREE£VEFIR $9.80

Golden Salted Egg Prawn Chins

105. B¥R&EHHE

Seafood Donut Tossed in Salad Cream

R FR 5IHEB ST, Prices are subject to service charge and prevailing GST. | EAIWRYA S GSEMET (BEELERT) 44, BE, @&, NEK, BR, &%, NEWXE. GREE
fEHEYL, ES5HMNAIARS RELFR. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak JSR Alc
to our service staff if you have any concerns. 01/2025
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Seafood Pumpkin Soup

Soup / Shark’s Fin

ERIMIMIFZT, €HGHNREAFIFHEER EEEE, WA
i, HEES—ERENEANS S, RELREIIEOKAN. | Abalone
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.

19 / Per Person /S H/M KL

201. PPERERIH $48 - - -

Superior Shark’s Fin Soup
with Crab Meat

202. ER&EE $20 $60  $90  $120

Braised Shark's Fin Soup
with Crab Meat

203. EEHALESE $16 $46  $69  $92

Braised Crab Meat and
Fish Maw Soup

®204. £BiEEE $16 $36  $54  $72

Seafood Pumpkin Soup

208. &Gt

Chilled Sliced Abalone with Chef's Special Sauce NS BM K/
205. BEfEEtE7 $32  $48 %64
Seafood Fish Maw Soup
1% / Each
206. &Z[H;86%;% $32 $48  $e64
208. EE;EQEH- $38 Seafood Tom Yum Soup
Chilled Slice.d Abalone with
Chef's Special Sauce 207. ;§§¥§_ﬁ%’% $18 $27 $36
Seafood Beancurd Soup
241 / Each
209. LTiRPUSLEFER A ieEE\ TR $46

Sliced 4-Head Abalone Braised with
Shiitake Mushroom and Seasonal Vegetable

210. 4T¥R[E S POk ¥ b $38
Whole 4-Head Abalone Braised with
Abalone Sauce and Seasonal Vegetable

211, fIIRT SLEEERE\TEEE $30

5-Head Abalone Braised with
Abalone Sauce and Shiitake Mushroom

< \5
210. IIRIE R YL EfEq

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

HEZ Chinese Tea: $1.50 £ A/per person | 4 Nuts: $1.20 S#/per plate | FEFXRRREEHNAKETE, WEHIFTERSLE /HTEE, FBMENMREZR. Chinese Tea and Nuts
JSR Al are chargeable, please let our staff know if you would prefer not to have one/both served to you. | R R{ESE({EM. Photos are for illustration purposes only.
01/2025 ® 3$BREHZ Signature Dish




BHEZEZAMEUSMERE R BEZRMNEER, sHREHE, AXEKL
BT BMMREFRET, NKREHR BERS.

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.

303. ERHEE

Mocha Pork Ribs

51 / Per piece

301. EHIFEI $18

Baby Lamb Rack Grilled with Pepper
and Honey Sauce

302. {E(FHA $16

Beef Fillet with Black Pepper Sauce

NS HIM K/

® 303. EEHIS $26  $39  $52
Mocha Pork Ribs

304. EHBEHE $26  $39  $52 ® 302 EfFEHD

Beef Fillet with Black Pepper Sauce
Pork Ribs Glazed with

Tangerine Honey

305. EFIDEER $24  $36 448

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

306. [HIERA $20 1 $30 %40

Sweet and Sour Pork

BR%5#E5iHEB 5 it. Prices are subject to service charge and prevailing GST. | EAWEY RS ASIEMT (BREFRERT) 44, BE, &, NE, RBR, &%, NEMKE. MREF
fEIE YL, BES5HMNAARS RELFR. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak
to our service staff if you have any concerns.

JSR Alc
01/2025
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Poultry

307. %7215

Golden Phoenix Chicken

* 0 /Half —2X /Whole NS H/M X/L
307. &35 $24 $46 309. E{FABHD $18  $27  $36
Golden Phoenix Chicken Chicken Stir Fried
Gong Bao Style
308. FEIMEFIB $22 $40

Garlic Fried Chicken

- mEEFS

Garlic Fried Chicken

HEZ Chinese Tea: $1.50 £ A/per person | 4 Nuts: $1.20 S#/per plate | FEFXRRREEHNAKETE, WEHIFTERSLE /HTEE, FBMENMREZR. Chinese Tea and Nuts
are chargeable, please let our staff know if you would prefer not to have one/both served to you. | R R{ESE({EM. Photos are for illustration purposes only.

@® #BkE3E Signature Dish



. BEEREE

Beancurd and Assorted Seafood
Braised in Claypot

Beancurd

NS HIM KL

2 AEW S
401. EEPYH\ 3528 401. BERY\BEBTGRE $26  $39  $52
Home-made Vegetable Beancurd Home-made Vegetable
Braised with Crab Meat Beancurd Braised with
Crab Meat
402. SFEBRGE $22  $33 %44

Home-made Vegetable
Beancurd Braised with
Fresh Mushrooms

403. BHEFOEE $24  $36 %48
Beancurd and Assorted
Seafood Braised in Claypot

404. HREE $20 $30 40

Beancurd on Hotplate

BHIZEH—ET=8, MUSTERNRE, S
AR, ERTRE, RS KRS,

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.

R %R 5iEZBRB BT, Prices are subject to service charge and prevailing GST. | HEMMRMAESBEIIEMIT (BSEXRERFT) 44H, BE, &, WX, BR, &%, NENXE. NMREE
fEIEYL, BES5HMNAARS RELR. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak JSRAlc
to our service staff if you have any concerns. 10/2023
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Asparagus / Chinese Chives

Vegetable

NS M KL

405. HFIUASE/A=E $36 $54 $72
Asparagus / Broccoli
Stir Fried with Scallops

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

407. FEERXE $22  $33 %44
Chinese Spinach Braised with
Conpoy and Century Egg

408. fiEP\ATE $22  $33  $44

Seasonal Vegetables Braised with
Shiitake Mushroom

409. X.0. BMEHE $24 536 548
Asparagus Stir Fried with X.0. Sauce 405. %?*&EEE
Broccoli Stir Fried with Scallops
410. FEMAE=E $20 $30 %40

Broccoli Stir Fried with Minced Garlic

4. RFFJHLNTERE $16  $24  $32
Stir Fried Chinese Chives

407. FURERIRE
406. SN Chinese Spinach Braised with Conpoy
Kang Kong Stir Fried with Sambal and Century Egg

FEZ Chinese Tea: $1.50 £ A/per person | FE4 Nuts: $1.20 S#ft/per plate | FEXRREEHAWRTE, MEHAFTERZHE / HEE, FRMENAIRSR. Chinese Tea and Nuts
JSR Alc are chargeable, please let our staff know if you would prefer not to have one/both served to you. | B R{#t&%(EFH. Photos are for illustration purposes only.
09/2025 ® 3$BREHZ Signature Dish




@) 501.

502.

503.

504.

Seafood

544 / Per portion
EIRIEEH $36
Cod Fish Wok Fried with
Chef's Special Spicy Sauce
FREEEPY T EC IS $20
Chilli Crab Meat Sauce with
Sliced Fried Man Tou
14 / Per piece
L e [ e
Cod Fish Steamed with RS Slili el
Preserved Radish and Diced Chilli Cod Fish Steamed with -
Preserved Radish and Diced Chilli
IREMREIEE $30

Crispy Fried Cod Fish with
Nonya Sauce

P

NS HM KL

@ 505. HEETF $26  $39  $52
Scallops Wrapped in
Yam Ring

@® 506. HEYEFHRIF $22  $33 a4

Crispy Fried Baby Squid

® 507. HEMRE $20  $30  $40

Donut with Seafood Paste

® 508. IEEAE $18 27 $36

Seafood Bacon Roll Tossed
with Salad Cream

Crispy Fried Baby Squid

501. EEIRITE
Cod Fish Wok Fried with
Chef's Special Spicy Sauce

y = W *ﬁi‘#}‘

-

-

T —

L

M) R 4 Rl 55 !

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.

I 28 BN A L TR R TS G RN, SNEEERER,

R FR 5IHEB ST, Prices are subject to service charge and prevailing GST. | EAIW RV GSEMET (BEELAERT) 44, BE, @&, NEK, BR, &%, NEWXE. GREE
1HaBiL, E5®NMBRS REXFR. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak
to our service staff if you have any concerns.

JSR Alc
01/2025
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602D. I i7 Xk e HF

Boston Lobster Braised
with Superior Broth

ERFE LEMES, BRE—EAETRAERET MM NS Live Lobster
ENE. ERALEER, AR, BRESHRIELNEHREE

FEERTE AN R T ZENAEEER IR, BT B R AN AL SEE .

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.

) A S e
Choice of Live Lobster #1005 / Per100g

601. BN IBLF $26.80

Australian Lobster

602. E+imipiF $14 .80

Boston Lobster

+
+

iEMEYFE X | Live Lobster Cooking Style

=
Sashimi

B. BHX
B 22T 5 Bianched

Australian Lobster Sashimi

C. HtERZ

Steamed with Chinese Wine and Egg White

D. kiznkE

Braised with Superior Broth

E. ZF 1

Stir Fried with Ginger and Spring Onions

F. RIEED

Stir Fried with Golden Salted Egg

G. ZX4iH

Stir Fried with Cheese and Butter

H. BRER KD
Stir Fried with Pepper and Spiced Salt

. EKLL
Braised with Glass Vermicelli and Sha Cha Sauce

HEZ Chinese Tea: $1.50 £ A/per person | 4 Nuts: $1.20 S#/per plate | FEFXRRREEHNAKETE, WEHIFTERSLE /HTEE, FBMENMREZR. Chinese Tea and Nuts
are chargeable, please let our staff know if you would prefer not to have one/both served to you. | R R{ESE({EM. Photos are for illustration purposes only.
® 1Bh&5E Signature Dish



=

603. RIKEFFRIS

Geoduck Clam Sashimi

#1003z / Per100g B8R /Each
603. RIRERIZ $22.80 606. FFEZE{TH
Geoduck Clam Sashimi Bamboo Clam Steamed with Minced Garlic
£ 705% - 9032
approx. 70g - 90g $16
604. EIKISRIRME $22.80
Geoduck Clam Served with 4915 - 109%
Superior Stock approx. 91g - 109g 318
A2 il A4S -
605. X.O.&E M5k $22.80 o g e $20
Geoduck Clam Stir Fried with
X.0. Sauce

eI
Bamboo Clam Steamed with Minced Garlic

R #HR5iEZBRB BT, Prices are subject to service charge and prevailing GST. | HMMRMAESBEIIEMIT (BSEARERFT) 44, BE, &, WX, BR, &%, NENXE. MREF
fEIE YL, BES5HMNAARS RELFR. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak JSR Alc
to our service staff if you have any concerns. 01/2025
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shiass=
HIRHET
Soon Hock (Marble Goby)

Deep Fried with Oyster Sauce

B FRERIMB I F TS T, EREF 7 FHaasEiHk. MR
MAREZTHIERES®YE, RIELERINEATETF.

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

» A
KOG
—
Live Fish
E7KGE Bk E

Choice of Live Fish 1003z / Per100g

701. EBF $14.80
Garoupa

702. EEH $9.80
Long Hu Garoupa

703. E&E $11.80
Soon Hock (Marble Goby)

704, BELT $6.80
Red Tilapia

705. £HER $6.80
Sea Bass

704E. IREXERT LI

iE8FIE | Live Fish Cooking Style Red Tilapia Deep Fried with Nonya Sauce

A iBE
Steamed with Soya Sauce

B. TR
Steamed with Minced Garlic

C. Xh#z%
Steamed with Preserved Radish

D. ifi®
Deep Fried with Oyster Sauce

E. IREYE

Deep Fried with Nonya Sauce

F. ZXETIE

Deep Fried with Mango Dressing Thai-Style

703A. BEFE
Soon Hock (Marble Goby) Steamed with Soya Sauce

HEZ Chinese Tea: $1.50 £ A/per person | 4 Nuts: $1.20 S#/per plate | FEFXRRREEHNAKETE, WEHIFTERSLE /HTEE, FBMENMREZR. Chinese Tea and Nuts
are chargeable, please let our staff know if you would prefer not to have one/both served to you. | R R{ESE({EM. Photos are for illustration purposes only.
® 1Bh&5E Signature Dish



709. 2 i AR

Live Prawns Fried with Cereal

i
HANEEE R EEIMS, ORRERNE, fERMANIMIE e
MagHE, BEKES, £AERZKE.
Coated with toasted cereal for an additional crispy
dimension, experience a myriad of flavours with its
garnish of chilli padi and curry leaves.

B ELF
Herbal Drunken
Live Prawns

707. EX9;ELF $26  $39 852

Boiled Live Prawns

708. HIEREHLF $26  $39  $52

Live Prawns Fried with
Pepper and Spiced Salt

®700. = HIELF $26  $39  $52
Live Prawns Fried with &
Cereal w*h. s
i W e 4 2
710. FARZFGLF $26  $39  $52 REV gat

T, -J-.-";n-.

708. HELIELF

Live Prawns Fried with Pepper and Spiced Salt

Live Prawns Steamed
with Minced Garlic

LN

NS HM K/

®711. FELIFER $26  $39 452
Shelled Prawns Fried
with Golden Salted Egg

712. E R EFEKR $26  $39  $52
FreSh Prawn Shelled Prawns Fried
with Cereal
713. FFRIVELIFEK $26  $39 452

Deep Fried Shelled Prawns
with Wasabi-Mayo

714. BGEHUFEK $26  $39  $52

Shelled Prawns Fried
with Sweet and Sour Sauce

715. BREREFEKR $26 $39  $52

Shelled Prawns Fried
with Pepper and Spiced Salt

716. =MEEFEK $26 $39  $52
Shelled Prawns Stir Fried
with Sambal
N 717. = )5 $18
711, RUEEIDEFEK = LI IR AT (88 / Each)
Shelled Prawns Fried with Golden Salted Egg Cheese Baked Mentaiko -
King Prawn

R %R 5iEZBRB BT, Prices are subject to service charge and prevailing GST. | HEMMRMAESBEIIEMIT (BSEXRERFT) 44H, BE, &, WX, BR, &%, NENXE. NMREE
fEIEYL, BES5HMNAARS RELR. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak JSRAlc
to our service staff if you have any concerns. 01/2025
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Choice of
Live Crab

PR EE—ARB T B<SEMREKIE, LUEXH S

FARS K HRIE 2 Tt BRI AR S5 XA F R M B R
FUBAERRO, MR, RIEEREK.

801. Bq;ﬁ'ﬁ‘ﬁﬂu b E& Commonly sourced from the pristine waters of the Bering Sea, the

Alaskan Crab Alaskan King Crab earns its namesake with its sumptuous size and
iconic, long legs —the meat of this crab boasts a distinctive sweetness
unlike any other; its texture exceedingly fresher, more delicate and
softer in bite.

£1005% /Per 100g

801. PIRIHRINTS E28 $29.80
Alaskan Crab

#£7FE % Recommended Cooking Style:

B. $Bh% E#BH1% Signature Black Pepper Crab

C. BB &% Stir Fried with Golden Salted Egg Crab

D. {E % H 7% Steamed Crab with Chinese Wine and Egg White
E. H &% Stir Fried Crab Kum Hiong Style

BFERSTEZIER, fIMHE=F. ENE. FFREFEN.
BERAUTEREHNATMER, BtHEREESTHART

7 ==
TEZ.

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

=Gz is heralded for its snow-white flesh with just a tinge of sweetness —
802. B & exceptionally juicy and meaty, this succulent crustacean soaks up
Mud Crab every ounce of rich, piquant flavour.

1003 / Per 100g

802. HEE $10.80
Mud Crab (1 2RI / Below 1 Kg)
$11.80

(1 2FLAE /1 Kg and above)

#EFFE L Recommended Cooking Style:

A. FREZERHEE Award-Winning Chilli Crab

B. 1B k% E#HI%E Signature Black Pepper Crab

C. BiE &% stir Fried with Golden Salted Egg Crab

D. TE B ZE H % %8 Steamed Crab with Chinese Wine and Egg White
E. HZ& % stir Fried Crab Kum Hiong Style

A ARIENBEBREEMEAUALILERE, ARTHTH
803. EEFEE i, ERAEJORINBRRE K. BEENMETOBRIE
IEREMNEKRTS .

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.

Dungeness Crab

51005 /Per 100g

803. =& $10.80
Dungeness Crab

#£7% &% Recommended Cooking Style:

B. 1BH2 Z A% Signature Black Pepper Crab

C. BLE &£ VEE stir Fried with Golden Salted Egg Crab

D. A% H % % Steamed Crab with Chinese Wine and Egg White
E. H &% Stir Fried Crab Kum Hiong Style

EZ Chinese Tea: $1.50 £ A/per person | 4 Nuts: $1.20 S#/per plate | FEFXRREEHNAKETE, WEHIFTERSE /KL%, FBMENARSEZR. Chinese Tea and Nuts
are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BHF R{ESE({EMH. Photos are for illustration purposes only.

® #Bh&sE Signature Dish



Live Crab
Cooking Styles

A. RIZERHNER

Award-Winning Chilli Crab

B. {2 b3 AR

Signature Black Pepper Crab

A. SRIZHERINEE

Award-Winning Chilli Crab

B. BRI

Signature Black Pepper Crab

C.RIEEVE

Stir Fried with Golden Salted Egg Crab

D.EREEEZREE
Steamed Crab with Chinese Wine and Egg White

EHEE

Stir Fried Crab Kum Hiong Style

RS FR 5iHEB ST, Prices are subject to service charge and prevailing GST. | HAIW RV ESEZEMET (BEELERT) 45, BE, @&, NFK, BR, &%, IEWXE. GREE
1HaBIL, E5®NMBRS REXFR. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak
to our service staff if you have any concerns.

JSR Alc
01/2025
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C. AEEE
Stir Fried with Golden
Salted Egg Crab

BEREZEXAREREENFSENTNH, FEINFRO. ENENOBRFNTARERO, ExH
EEEREE, OOMREEEEREER,

A dish that speaks for itself, JUMBO 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. LRt EEHRE
Steamed Crab with
Chinese Wine and Egg White

ZBENITRES UG ENSMKAE, BREFIZEE BNRATER, EEBENERIL
AEDREARY. EHMBEFURFSENER, WHFHERMEANAEORE DREHEAMEIK.

Recommended for the crab connoisseur; this dish spotlights the crustacean’s own natural sweetness,
with a splash of soya milk adding a delicate, creamy texture to the base, balanced against the airy

lightness of egg white and the fragrance of 'Hua Diao' (Chinese wine).

E.H&EE

Stir Fried Crab
Kum Hiong Style

EZ Chinese Tea: $1.50 £ A/per person | 4 Nuts: $1.20 S#/per plate | FEFXRREEHNAKETE, WEHIFTERSE /KL%, FBMENARSEZR. Chinese Tea and Nuts
are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BHF R{ESE({EMH. Photos are for illustration purposes only.

® #Bh&sE Signature Dish



e / i/

Rice /| Noodle / Hor Fun

BEE IR

Supreme Seafood Fried Rice

FUFFE. FIR SBT3 R R Rk
R, BIHEE T <#57  BRESH |
W HEE, MEAENSERLS. |

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.

NS HIM K/

® 901. BEEWIR $24  $36 48

Supreme Seafood Fried Rice

902. imM KR $20 $30 %40

Yangzhou Fried Rice

903. B ISHI KR $18  $27  $36

Fried Rice with Diced Chicken
and Salted Fish

904. IBEFE M $16 %24 $32
Egg Fried Rice

905. SRIVE
905. El;Ek¢E $24 536 548 Mee Goreng - Fried Noodles Malay Style
Mee Goreng -
Fried Noodles Malay Style

906. FEE KM $18  $27 336
Fried Noodles Hong Kong Style

907. BEFID/ &M $24  $36  $48
' i N AN NN NN
i oy Vomdes SRR A
NN
~ 7\
NIRRT SRS
N\ P ~~
CRBRBREAA
J\ N\ ~ ~ ~
588 / Per bowl %\;@%\%Q =
. o o~ ,«\
. RO A~
908. HiRm $1.50 SRS ///’\\\ N
Steamed Rice L VoA 6\\/\ 4'/_\\\//_\_\ /‘/:\\//::
%I / Each
909. YE/zZiK{RIEsL $1

Deep Fried / Steamed Mini Man Tou

REHESHBEF ST, Prices are subject to service charge and prevailing GST. | HAIWEM AR B EMT (B2ERBRT) 44, BE, &, NFE, BR, &4, MENXE. WRES

R8I, E5#A/BRS RELFR. Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak

to our service staff if you have any concerns.

JSR Alc
01/2025
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® 1003 HHIEEE

Chilled Mango Sago Pomelo

= S

Dessert

=43I/Per Person

1001. £/REARFiR $6
Sweet Yam Paste with Gingko Nuts
and Pumpkin

1002. EEHT $6

Chilled Mango Pudding

® 1003. BEHE $6

Chilled Mango Sago Pomelo

o £ REESR
1004. &7 m*ﬂkﬂﬁ(?ﬂ/;@) $6 Sweet Yam Paste with Gingko Nuts and Pumpkin

Cheng Teng with Peach Gum
(Hot/Cold)

1005. E¥REITH $6

Chilled Lime Jelly with
Mixed Fruits

NS /M K/L
1006. HJ#R{+EE $18 $27 $36

Mixed Fresh Fruit Platter

I EZ Chinese Tea: $1.50 £ A/per person | b4 Nuts: $1.20 S#ft/per plate | FEXRREEHAWRTE, MEHAFTERZHE / REE, FRMEINAIRSR. Chinese Tea and Nuts
JSR Alc are chargeable, please let our staff know if you would prefer not to have one/both served to you. | BH R{#t&%(EH. Photos are for illustration purposes only.
01/2025 ® 3$BREHZ Signature Dish




