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Started from a humble beginning as “Ié'g C:éfe” and -having grown to a listed
company on the Main Board of Hong Kong Stock Exchange (stock code: 1314), Tsui
Wah Restaurant “Tsui Wah” has become one of the biggest and most successful
Cha Chaan Teng chains today with a network covering Hong Kong, Macau,
Shenzhen, Shanghai, Nanjing, Wuxi, Wuhan and

Guangzhou, Zhongshan,

Singapore.

Tsui Wah, a legendary Hong Kong brand, prides itself in preserving the human touch
of “Ice Cafe” while incorporating new elements - premium ingredients, elegant
decor, authentic and fusion cuisine to create a unique culinary culture.

Tsui Wah’s culinary culture emphasizes on high standards of food quality, hygiene,
and customer service. With Hong Kongers’ love for local dishes as our foundation,
Tsui Wah strives to uphold our traditional Hong Kong culinary culture and reputation
as Asia’s Food Paradise. Now, Tsui Wah wants to shine with the classic flavor in
Singapore.
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Chef's High-Quality ~ High-Quality
Recommendation Pork Beef

TSUI WA

SINCE 1967

<4

Vegetarian

Tsui Wah is committed to promote healthy
eating through careful ingredient selection
and creative recipes. We spare no effort in
sourcing 100% natural ingredients and
pulling them together into wholesome and
delicious Cantonese dishes that the world
loves.
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Spicy Choice
(Mild Spicy)
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Spicy Choice Spicy Choice
(Medium Spicy) (Very Spicy)

#3HE Website: www.tsuiwah.com
E:HEE Enquiry Email: feedback@jumbogroup.com.sg
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Tsui Wah is a leader when it comes to introducing wholesome and quality
ingredients into our cooking. Since 2006, we have been using olive oil, which
contains lots of monounsaturated fat - proven to lower risks of heart diseases.
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All Tsui Wah dishes are prepared with natural sea salt.
Natural sea salt contains less sodium as compared to table
salt, with over 80 natural minerals from the ocean.
Welcome to Tsui Wah, where hospitality surpasses
expectations.
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Tsui Wah Signature Dishes

For a dish to have been famous for more '
than half a century, it must surely has
its own charms. Tsui Wah Restaurant i

signature dishes are well-loved by people
from all over the world.
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Lamb Chop Curry with Steamed Rice
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Seared lamb chops sit atop a
bed of creamy mashed potatoes
in Tsui Wah's signature curry,
served with steamed rice.
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Shiitake Mushrooms and Broccoli in
Abalone Sauce
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Shiitake Mushrooms and Broccoli are known as healthy and
nutritious food. The sweetness of the dish is enhanced when
cooked with our abalone sauce.
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Milk Tea
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Tsui Wah'’s Milk Tea is undoubtedly a classic - brewed
with premium Ceylon tea leaves and served in a
preheated teacup.
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Jumbo Hot Dog
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Tsui Wah’s 9 inch Jumbo Hot Dog is made
with blend of chicken, served in sesame

seed bun with fresh salad and traditional
home-made sauce.
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Chicken Wings in $1 0.8

Supreme Sauce
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Marinated in premium sweet soy sauce,
this Cantonese favourite is aromatic,
juicy and tender.
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Kagoshima-Style Braised Pork Cartilage
with Tossed Instant Noodles
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The soft and tenderly stewed pork cartilage pays
homage to the Japanese chef who shared this

recipe with us. Served with tossed instant noodles -
a Hong Kong classic.
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Beef Brisket Curry with Steamed Rice
Tsui Wah Signature Pork Chop Bun

gﬁ:ﬂ"]%ﬂﬁﬂﬂﬂ”@ BB 0FERH—ALERAL AR BRI A B “Crispy Bun with Condensed Milk” is Tsui

BIXTREFEAE - BMRA ikt - ASNEADEREER Addtional $2 for switching 71 $2 Wah's rendition of a classic Hong Kong IMERFEINEZRBERET - ADREME - AtEESIR -
ELA30ZEER » EHRHANNELIE  EA—A LR | to Prata from Rice snack. Each bun is freshly baked to crispy BNV INEBEEAEE - BRAFERNE 28
Tsui Wah’s signature curry is made from a secret recipe dating and fluffy perfection, coated with condensed [REE R » S A[CIRIEES o

back to the 1960s. Blended with imported curry powder and milk and bultter. A juicy pork chop in a wheat bun, served with

over 30 types of herbs and spices, natural and fresh ingredients, zesty homemade sauce and crisp vegetables.

stewed for over 6 hours each day.

SO AR5 Es R 7 ER§i Prices subject to Service Charge and prevailing GST [ 5 HHESE > s DL B ) B2 Photos are for reference only BT IINERE £ 39 & 4= AR (7 All curry dishes contain beef ingredients NUTRI-GRADE | Nutri-Grade is based on

tion befol
U R 28 e A RN » 1255 BA R ERZ2 A B = Coffee and Milk Tea products contain caffeine and are not recommended for children under the age of 12 or pregnant women. D L e
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Sizzling Plate Set RERBNE (moast) @ @ O

Mixed Girills on Sizzling Plate (Red Wine Gravy)

N

HIREES: 2. ASHERS. RABRE. BXARE
All sizzling plate sets include Toast, Choice of Cream Soup of the Day or
Borscht, Choice of Steamed Rice or Potato and Choice of Beverage.

+$0.5 B ER To switch to Cold Beverage

*FiBEETREFARS @

* Gravy contains beef ingredients

SEMRF RIS (Rammt)

Grilled King Prawn and Chicken Steak (Red Wine Gravy)

HREFINE (mamst)

Lamb Chop on Sizzling Plate (Red Wine Gravy)

SIRESEERENE mrwt) @

Grilled Lyon-Style Pork Chop on Sizzling Plate (Onion Gravy)

SR T R 7 HEF5R Prices subject to Service Charge and prevailing GST R A2 > 155 LB B Photos are for reference only B SEryfESE a4 i e 22 Side dishes may vary with market availability
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Vegetables and Healthy Choices
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Amaranth in Fish Soup $8. Kangkong Served with $6.

Chilli and Preserved

Beancurd
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ﬁﬁﬁ EE%E# Broccoli Served with $7.8 Homemade Fish Soup

Ad(ditional $2 for switching | ‘. Abalone Sauce with Radish
to Prata from Rice i

$6.8
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Lamb Chop Curry with
Steamed Rice @

Blanched Lettuce with $6.8 Blanched Hong Kong Chye Sim
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Fried Garlic and Soy Sauce with Fried Garlic and Soy Sauce
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Baked Spaghetti $138 BInEIL BRI

Bolognese @ Additional $1.5forextra 111 $1 5
mozzarella cheese

WESSIEN B |
Seamcirice . @& |
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Baked Fried Rice with $1 5.8
Pork Chop in Tomato Puree

- 1
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SO IR 752 B M #5465 Prices subject to Service Charge and prevailing GST R At 555 LLEY B Photos are for reference only
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Stir-fried Instant Noodles with Assorted ‘ $13'8 SiZZling Plate NOOdleS

Vegetables and Sunny-side Up Egg

A& |

Add Grilled Pork Chop ‘

MmN |

Add Grilled Chicken Steak ‘

| % N

Luncheon Meat & Sunny-side Up Egg

g in Premium Soy Sauce with Steamed Rice
Sweet and Sour Prawns, Pineapple and Sweet and Sour Pork

Hawthorn +$3.5 BINFEA Add Luncheon Meat
+$1.5 SBIFIE Add Sunny-side Up Egg

emammg ® O
Scrambled Egg with Shrimps Pork Chop with Honey and Stir-fried Flat Rice Noodles
Fried Rice

Shaoxing Wine with Beef
(Jem DIEARESE) (Not available in Jem outlet)

AEFEINE - @
R BT E R EER 2z XIEEER
Spiced Pork Chop with Braised Abalone Sauce Rice BBQ Pork and Scrambled
Green Onion and Egg Fried Rice with Diced Chicken and Kale Egg Rice
+$1 EWER To switch to Fried Rice

AT R KE AR Prices subject to Service Charge and prevailing GST H R ks 155 LS B 4E Photos are for reference only
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Noodles Expert
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$9.8

+$2 EIAME To switch to Tossed Noodles Wontons with Shrimp Roe in
Fish Soup with Noodles

Vegetables in XO Sauce
with Tossed Noodles . *_ - ‘

xomxzpE O Q
$8.8

ERSRREHEEKE @ |
Kagoshima-Style Braised Pork Cartilage & $11 8 «
Wontons in Fish Soup with Mixian

s mEE G €@ BRSSO BB RS O XOEsiEsE 6 O

Satay Beef Brisket and Tendon $1 2.8 Sliced Chicken in Mala Soup $9-8 King Prawns with Tossed $1 3.8 King Prawns in XO Sauce with $1 4.8
in Soup with Noodles with Mixian Mala Mixian Tossed Noodles

W
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Deep Fried Wontons - 6 pcs
(Served with Sweet & Sour Sauce)

D

/ Cantonese Side Dishes

Enegns @

$11.8

Kagoshima-Style Braised
Pork Cartilage
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Satay Beef Brisket and Tendon ;

| - {
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Mala Prawns $12.8 Wontons with Shrimp Roe $9.8 W
! / Ty e 1 | - inFish Soup
W e oA BT 1] CHIN T, | n TS oy

SO R H 5 Prices subject to Service Charge and prevailing GST [E R A #E2% > H5hEE PLE Y B Photos are for reference only
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Toasted Luncheon Meat and $6 Scrambled Egg Sandwich
Scrambled Egg Sandwich :

ey

Sandwich and Snacks

YEEI
French Fries

YR - 28 HEF AR 5
Deep Fried Chicken Wings - 2 pcs $6'8 W $8 Steamed Rice $1 -5
o et —BAERE bS58 EN)R
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Dessert, to end off your meal perfectly.

B/ BEER |

Single Scoop Green Tea / Vanilla Ice-cream ‘

$3.8

EEFEs+ O | s

Savory French Toast Bites Served
with Vanilla Ice-cream

mEREAER/BEE |

Brownie Served with Green Tea / Vanilla Ice-cream ‘

$6.8

SO R H 5 Prices subject to Service Charge and prevailing GST A2 > RS LLE Y Byt Photos are for reference only
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Unforgettable Hong Kong-style Drinks

\D1

ERBRESART » P ETEATEM s o B P AR A s » R Tsui Wah combines premium Ceylon tea leaves with many years of
SHAEFREE T 2577 ) MYRRES o AR K FEACHE AT SR B o (EA S RE tea-straining know-how to bring you the perfect milk tea, served in
TEREAN IR » AT E N O R B RETE o A5 AR S s 4 ek a preheated cup. For those who prefer non-dairy options, Tsui Wah

N o e e e N : also serves other premium teas.
5 o TEEIBALAS S » kR -

gt gkl Bottled Drinks

BHRUR

Milk Tea

wRiE ~ BEE

Tea or Coffee with Condensed Milk

INERZ2REAEBARE ' REERAESE Milk tea is representative of Hong Kong'’s food
3 m."_ @ MREXIEHRE - "T&E , BFEEX culture. Yuen Yeung is a blend of milk tea and
*gé R BEE o IEMEAINELEE - BUAREGANA ~ coffee. “Cha Jau” and “Fei Jau” is made with

g 3 K > FPREEFED o HB¥BABEYE  condensed milk instead of granulated sugar,

$48 ICEHE (BDESNE) RERIULES » 8%k for a sweeter and smoother texture. Most
& Cold BERMLE - M rﬂ;FT_EJ ZETEZ restaurants insert a spoon into the cups of
B £1E - AEPDBELMBICREERE "E  <Jau” to distinguish it from the regular milk tea.

¥ HUBRmAAF R - BUEREAD

ZHFEANG Tsui Wah Specialty Drinks

= Tea
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Kyoho Oolong
4 4 ¥
HItSE

Osmanthus Oolong

$5.8

# Hot

R BEBRATK R

R i re
Red Bean and Green Tea/ Grass Jelly in BiEER RO 4
Vanilla Ice-cream Float Coconut Milk Lemon Tea Coke with Lemon
$6.8 $6.8 $4.8 | $5.3 $4.8 | $5.3
R Cold R Cold Z1 Hot R Cold 2 Hot & Cold
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Horlicks
‘ r g $3.8 | $4.3 7
‘ ‘:‘.4-'._; ﬁ FHot R Cold GﬂINNEii
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Almond Milk

. . Barley with Lemon Honey Lemon Water Ovaltine -
with Egg White [RHENEH ’ht
78 $4.8 | $5.3 $4.8 | $5.3 $3.8 | $4.3 Tiger e
: # Hot % Cold # Hot R Cold # Hot % Cold JE

4 Hot
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$8 $8

S Per Can i Per Can
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SRR S B2 072§ Prices subject to Service Charge and prevailing GST B R Rt > H 555 LB By Photos are for reference only
IR R 25 E i A Wk ER] > 12550 F ekt A AR - Coffee and Milk Tea products contain caffeine and are not recommended for children under the age of 12 or pregnant women.
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L for Nutrition Info

NUTRI-GRADE Nutri-Grade is based on

preparation before
D addition of ice



