










Signature Dish



101	 潮州精选拼盘	 小 S $48｜大 L $96	
	 (海鲜豆腐卷, 五香枣, 猪脚冻, 潮式生捞海蜇丝)  	
	 Teochew Classic Platter 	
	 (Crisp-fried Beancurd and Seafood Roll, Deep-fried Ngoh Hiang,  
	 Pig's Trotter Jelly and Chilled Marinated Jellyfish in Teochew Style)



Signature Dish

201	 卤鸭拼豆干                                                                                       小 S $22	
Braised Duck with Beancurd                                                                    中 M $38｜大 L $74

202	 卤水鹅肝拼鲜菌                                                                          份 Portion $36	
Braised Foie Gras with Abalone Mushroom





鲍翅
S H A R K ' S  F I NS H A R K ' S  F I N

Signature Dish
我们的食物可能含有或接触过（包含但不局限于）牛奶，鸡蛋，鱼，贝类，坚果，花生，小麦和大豆。如果您有任何担忧，请与我们的服务员联络。服务费与消费税另计。照片只供参考之用。
Our food may contain or come into contact with (but not limited to) milk, egg, fish, shellfish, tree nut, peanuts, wheat and soybeans. Please speak to our service staff 
if you have any concerns. Prices are subject to service charge and prevailing GST. Photos are for illustration purposes only.

301
金汤潮州炖鲍翅 

Teochew Superior Shark's Fin in Golden Soup
位 per person $58

302
瑶柱蟹肉干捞翅

Superior Shark's Fin with Crab Meat and Broth
位 per person $58

303
原盅鸡炖鲍翅 (需提前预定)  

Double-boiled Superior Shark's Fin 
with Whole Chicken Soup (Advance order required)

只 Whole $538

304
潮州砂煲炖鲍翅

Teochew Superior Shark's Fin Soup in Claypot
小 S $116

中 M $174 | 大 L $232

305
干贝蟹肉翅

Braised Shark's Fin with Crab Meat and Conpoy Soup
位 per person $28

小 S $80 | 中 M $120 | 大 L $160
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烹调法 METHODS OF PREPARATION FOR 603	

A 	 花雕蛋白蒸	 Steam with Chinese Wine and Egg White	

B	 潮州沙茶粉丝煲 	 Braise with Glass Vermicelli and Sha Cha Sauce in Claypot
	 	 $12 (小 S) |  $18 (中 M) |  $24 (大 L)

C 	 蒜香豆酱焗	 Wok-bake with Fermented Bean Sauce and Garlic in Teochew Style	

D 	 椒盐炒	 Stir-fry with Pepper and Spiced Salt	

E 	 咸蛋金沙炒	 Stir-fry with Golden Salted Egg	

F 	 姜葱炒	 Stir-fry with Ginger and Spring Onion
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烹调法 METHODS OF PREPARATION FOR 803 - 807	 	

A	 潮州蒸	 Steam in Teochew Style

B	 清蒸	 Steam with Soya Sauce

C	 蒜蓉蒸	 Steam with Minced Garlic

D	 海味菜脯酱蒸	 Steam with Cai Po

E	 油浸	 Deep-fry with Soya Sauce
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烹调法 METHODS OF PREPARATION FOR 902 - 904

A 	油泡菜脯	 Sauté with Cai Po

B 	椒盐炒	 Stir-fry with Pepper and Spiced Salt

C 	白灼	 Poach
	 (仅限活虾) 	 (Applicable for Live Prawns only）	

D 	韭菜花炒	 Stir-fry with Garlic Chive Flowers
	 (仅限大明虾球) 	 (Applicable for Shelled King Prawns only）	

E	 潮州菜白炒	 Stir-fry with Yellow Chives 
	 (仅限大明虾球) 	 (Applicable for Shelled King Prawns only）		

F 	 咸蛋金沙炒	 Stir-fry with Golden Salted Egg
	 (仅限虾球）	 (Applicable for Shelled Prawns only）	
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我们的食物可能含有或接触过（包含但不局限于）牛奶，鸡蛋，鱼，贝类，坚果，花生，小麦和大豆。如果您有任何担忧，请与我们的服务员联络。服务费与消费税另计。照片只供参考之用。
Our food may contain or come into contact with (but not limited to) milk, egg, fish, shellfish, tree nut, peanuts, wheat and soybeans. Please speak to our service staff 
if you have any concerns. Prices are subject to service charge and prevailing GST. Photos are for illustration purposes only.

鲜活虾
F R E S H , L I V E  P R A W NF R E S H , L I V E  P R A W N

903F 虾球炒咸蛋金沙
        Shelled Prawns Stir-fried with 
        Golden Salted Egg

902E 大明虾球炒潮州菜白
         Shelled King Prawns Stir-fried with
         Yellow Chives

901	 活虾	 小 S $30		
	 Live Prawns	 中 M $45｜大 L $60
	  * Only available at Chui Huay Lim Teochew Cuisine	

902	 大明虾球 	 小 S $50		
	 Shelled King Prawns	 中 M $75｜大 L $100	

903	 虾球	 小 S $30		
	 Shelled Prawns	 中 M $45｜大 L $60
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1004 潮州蚝烙  Signature Teochew Oyster Omelette



Signature Dish





金
火
照
，
肉
嫩
五
香
融
。

炭
焰
翻
银
骨
，

糖
浆
透
玉
风
。

皮
酥

Signature Dish





烹调法 METHODS OF PREPARATION FOR 1210	 	 	 	
	 	 小 S 	 中 M	 大 L 

A 	 带子炒	 $38	 $57	 $76 	
	 Sauté with Scallops

B	 虾球炒	 $32	 $48	 $64
	 Sauté with Shelled Prawns

C	 花菇扒	 $28	 $42	 $56	 	
	 Sauté with Shiitake Mushrooms

Signature Dish

烹调法 METHODS OF PREPARATION FOR 1206 - 1209	 		

A 	 清炒 	 Stir-fry 

B	 蒜蓉炒	 Stir-fry with Minced Garlic	

C	 蚝油炒	 Stir-fry with Oyster Sauce
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1407 鸭母捻
        Glutinous Rice Ball with 
        Sweet Soup in Teochew Style

1405 金瓜福果芋泥
        Orh Nee with Pumpkin
        and Ginkgo Nut

1406 福果绿豆爽
        Tau Suan with Ginkgo Nut

1401 冰糖燕窝 
        Double-boiled Bird's Nest 
        with Rock Sugar
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