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ZUI TEOCHEW CUISINE

—| MEMBER’S EXCLUSIVE |——

305

ETIER S e

CRISPY FRIED SEA CUCUMBER AND
- . SHIITAKE MUSHROOM WITH ABALONE SAUCE

Valid 1 - 31 December 2024

DINE, EARN & BE REWARDED
BE A JUMBO REWARDS MEMBER TODAY! >

Terms and Conditions:
Valid for dine-in and takeaway at Chui Huay Lim Teochew Cuisine and Zui Yu Xuan Teochew Cuisine. 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 zuiteochewcuisine @ zui-teochewcuisine.com



https://www.jumbogroup.sg/en/jumbo-rewards

01 VKETHETTF/N A
Chilled Cherry Tomatoes
Marinated with Sour Plum

=P RREEEKEXENE . AERE
HEIEN T EEHRRMREARE.

—OK T2, (SEEEHRAILE.

Cherry tomato on the vine steeped
overnight in a specially"concocted mixture of
manuka honey with sour plum for a

refreshing taste of nature.

412

=43/

Per Portion

02 Mpibvk by

Ice Plant Salad with _
Sweet Plum Dressing - ¥

Sk, BEEL. E28EN.

wEL FERAEHERR. SR,
ZiT SR,

Crunchy, juicy and tangy, this refreshing salad
comes with pickled cucumber, vine cherry
tomato, pineapple, fried fish skin and sprinkled

with Kenari nuts.

$18

- BB/

Per Portion

.04 i&&ﬁﬁ]qiﬁ}ﬁ ______________________

-

°[;3 i KRB

Braised Foie Gras with
Abalone Mushroom

B AE AT, WHEHENSKRE.
?%%Aﬁ#ﬁﬁmmﬁﬁ,ﬁﬁﬁﬁ
EbE .

French Foie Gras paired with abalone
mushroom that has been braised. Best
accompanied with a garlic vinegar dip.

Superior Shark's Fin .
with Crab Meat and Broth

L EFARM, ZE5€98. sHrERME
MR, ARFERNTEE. fFHlEREE
mkH.

An unconventional dry shark’s fin dish tossed in
superior broth, fresh crab meat, and crispy fried

conpoy. This deluxe dish is accompanied by a
bowl of full-bodied broth.

s -

$34

=5/

Per Portion

Per Person

BN BEYTEEERERY (BSEFRMT) £, BE, &, NXR, BR, {t4£, NEAAE. NREEEFEN, B581]
MRS RE%E. RFBSHER ST BRRRMSEZA.
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 puposes only.




WM kDL

Teochew
Braised Platter

©F) Bk R R 08 ¢ i I iR
Whole Bird's Nest with Poached Threadﬁn Served
Crab Meat Golden Soup with Fermented Bean Paste

%Sﬁﬁ]ﬁiﬁﬁﬂmﬁ& ............... $42

08 mﬂ.‘ 'ii Zkhfﬁ .......................... s 42 "
Whole Bird's Nest with s/ (K, 15T, f5k, M, Efg,tﬂ) sJr g Small
Crab Meat Golden Soup per Person Teochew Braised Platter $ 84
RRSEIR, TN, 45 NESAMRER e * Large :
7. NEERTRSLAR, .M. el et Gacas Visng and T
Savour exquisite Grade A Indonesian bird’s nest il ﬁlj*’—‘jﬁﬁﬂ‘]ﬁ%gﬁm, 2122 505 S
processed from dry, using our secret hydration BIFELE #EFE A,
technique to give it a unique texture. A luxurious Our braising liquid heralding from the day
slow-cooked _broth_ with Chinese ham, carrot Chui Huay Lim opened, is a closely guarded
puree, and dried scallop. recipe comprising dozens of spices and herbs.
< _ We recommend accompanying this dish with a
bowl of warm porridge.
Poached Threadfin Served 1005 /
with Fermented Bean Paste Per 100g b . - _
_ ) 09 WP/ MR LR MR $18
&R Tia El::“g%‘ﬁ. Fﬁﬁ#ﬁﬂﬁﬁtﬁg Bird's Nest with Manuka Honey &/
Ba, RARINRE. - EREIEH, # and Red Date Jelly Per Person
ETOREER.
In olden days, fishermen would poach their Ezgg m&gﬁgﬁq &U.ﬁii}‘j‘r’ﬁ e
catch in sea water, right on the boat, leave it to RLE.
cool and consumed at sea. Gently peel the firm A sweet red date jelly garnished with Grade o
flesh off the bones and dip into Punning bean ~ AlIndonesian bird’s nest and manuka honey.
paste - the savouriness of the bean paste accent
the natural sweetness of the fish. . _
~ AR TIREME o $14 T :
07 7k Jil )Y BE 5 ﬁfu """"""""" $18 ' Crispy Sweet Yam Paste Roll 55/
Pan Seared Iberico Pork =5/ with Salted Egg Per Portion ;
o 3 Per Porti " f
SRUENRER, TERME. BREXR e BHASERERORE HESE. RE
TEBME, THOXK. ERERENTR.
s Tenderised pork collar seared in a pan to Smooth, yam paste wrapped around a salted
produce a nice char and served with splcv, egg yolk, rolled in wafer paper, coated with.
tangy sauce. bread crumbs and deep fried to perfection. :

- = - ~

RIMNBEYTHEEIEMY (B23EFRIRT) 48, BE, &, N, BE, 4, MNERXS. - WREFEMER, BE5R0]

MRS ABE. REBSHES S BRRKSEZH. -
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 puposes only.
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ZU1 YU XUAN TEQCHEW CUISIMNE

BYHERVRERSRAKTETL . ®FUTHRSANTER 5. MhtERE—-E2HMNER

HA . ERSALEOFEE. RO R 2RI E RN EE . IR

FREEFEES A0S FORMF200E: WERRRMEREEMNES, EaFaRNET o6
AW, B EER AR LR, IFAXEN e, EEW MR R E.

FERARNGATTRANHEEA SRR BRSNS, SERNNAEFRASHEZHTSHER
SRNBREE, SRR S B R OUTR ICUR AR 0 2 S B N R

A concept by JUMBO Group of Restaurants, Zui Yu Xuan Teochew Cuisine is housed within a two-storey
heritage building located in the historic Far East Square precinct. Within this elegant oriental space,
refined, authentic Teochew fare is presented: from signatures such as Deep Fried Liver Roll and Wok Fried
Kway Teow” with Diced ‘Kai Lan’ and Preserved Radish, to Teochew Oyster Omelette ‘Gooey Style’ and
Teochew ‘Puning’ Fermented Bean Chicken. Meticulously and skilfully prepared, using only the freshest
quality ingredients, each dish pays homage to the finer points of Teochew cuisine,

Be it a casual gathering or a momentous celebration in our beautifully refurbished dining hall; a discreet
corporate luncheon or a cosy family meal in our six private rooms, Zui Yu Xuan Teochew Cuisine promises
to deliver an experience that exudes understated refinement and classic elegance.

L ]




5 & & & & & & F &8 5 B

BB / Per Glass < / Per Jug

hd $10.80 $42
Tiger Beer

§ j] 511.80

Heineken

4 TR $12.80

Guinness Stout

BEBE / Per Glass B4 / Per Jug

O AR $5.80 $22
Watermelon
L1214 $5.80 $22
Orange
g $5.80 $22
Green Apple

NUTRIORADE | oo tri-Gradie is based
mﬂwmnmﬁmdh

Prices are subject to service charge and prevailing GST.
W B i Zui

1272023



" F % ¥ # ¥ ¥ & # ¥ ¥ &

T34 / Per Can

50 ] ) iR $3.80
Coke
On 58 $3.80
= Sprite
O TN ARENE $3.80
= Coke Zero
AL $3.80
= Soda Water
O HNk $3.80
= Tonic Water
B # Per Glass
@E Uk A $3.80
Ice Lemon Tea
On ksl st
= Liquorice Root and Lime
FEH / Per Bottle
i i K 50cl $3
JUMBO Drinlv:ing Water 50¢l
%P 50c $5.80
Acqua Panna 50¢]
FLi % 50cl 35.80
San Pellegrino 50cl

NUTREGRADE | v Grada Is based on R
m E} proparation before sddition of lce. 5] 9T

Prices m:u'l;!jh:l: by seTvice .:11:.1';.: and r.u'r.'l.'iiﬁng 5T
2ui i i B S i

12/ HEE



f§4% / Per Person

53

HoBE MBI ATIE, WS, WA Rk,
Handpicked buds of Chrysanthemum from Hangzhou are carefully aged to

develop its mildly sweet herbal honey note flavour.

N3 A $4

Gui Fei Tie Guan Yin

BREMGREM, ADGH, —ESFRNFE . F2
A B T A i REEERI

An autumn harvest Tie Guan Yin with a well-structured flavour profile and
a bright aroma of Orchid flowers. It offers a refreshing sweetness on the
palate.

ABGE $4

Ginseng Oolong

X AR O R RE R LR A SR, PRA
W, A S U Z A 0 H k.

Known as the King’s tea, this exquisite brew comprises the finest Oolong tea
leaves and quality ginseng. It tantalises the palate with a floral orchid-like
aroma and lingering sweetness.

FETE 5% $5
Osmanthus Oolong

FEAE 2 R RE | @FEACULIR R S8 X, PLE S ARE
Ji AR PR S M EETE 09 05 T . DM P EEAE Uil . Rk

FC. Ui .

A blend of quality Oolong with fresh top-grade golden Osmanthus, this tea
exudes a lasting Osmanthus fragrance balanced with a pleasant lingering
finish.

Prices are subject to service charge and prevailing GST.
LS8 il £ Fiiu s



1% 7 Per Person

PR B 54

Phoenix Dan Cong

FEATHUE S EREE 4 A 5 R 1 22 8 2 tH 71 0 b X g 1L
By, 0RO U o o 2 R e, BB R
in, ZEOE, SEEEFAEK.

Organically grown and handpicked from the mountainous highlands of

Teochew territory, this Oolong tea is artisanally crafted into a light golden
brew with a honeyed muscat flavour.

Al B, $5
Eight Immortals Dan Cong

MRS, AR KIEERHTHBHARZ . ARZ=
BT Bk nE, HURRFI, FENRWIE, DI .

Ranked top ten for its fragrance in the Dan Cong series, this tea boasts a
strong aroma of the Orchid flower. With tea leaves picked from a mountain
that resembled the silhouette of ‘Eight Immortals Crossing the Sea, it is a

soothing choice with a strong, lingering aftertaste.

Fli {2 M, §5

Persimmon Dan Cong

TR, K280 BRBERE R |- uk i 2y .
MeEMEE, METRFENE, FE IS, WAl

Originating from a tea plantation on Phoenix Mountain, the perfect
environment gives the tea leaves a unique flavour. The blend of fruity
persimmon and floral orchid fragrance brings a sense of elegance and grace
to the brew.

Prices are subject to service charge and prevailing GST.
H&HESHEBRA.



10d MY

Eraised Duck with Beancurd

108 ENMYIrY

Chilled Roe Crab with Chinese Wine




Temzhew Spe-cl : .Elh':}; fﬁppetiser

I Hf X
Small Mediom Large

* 101 48 R Ok BF &

Teochew Classic Platter 568 $108
(Kindly check with our staff for selections available) {60l / 6 pax) {1048 / 10 pax)
102 0 A o §5 oF
Chilled Live Prawns $28 542 856
Marinated with Chinese Wine
103 i Mg HF & T $20 $35 $68
Braised Duck with Beancurd (3 { Per Portion) (35 / Half) (425 / Whale)

ffit / Per Portion

104 phifEER

Braised Goose Webs £30
105 FidgR

Braised Goose Wings 516
106 ¥ 4 $rife 5

Chilled Marinated Jellyfish 516
107 g o0&

Crisp].r Fried Beancurd Rolls Stuffed with Prawns sle

fEVT S / Per 100g
108 ERE R

Chilled Roe Crab with Chinese Wine 516

109 % &5 75 8¢

Cold Crab 515 l

et -
> | v
 HIME s Signature Dish

RMEARNETES WEEAT (A3EFEET) &0, 8, &, 08, F5 S, SERCE. nRENEFEE, SR
PRSAER. RESRSHBRSI. BMARHeEH.

Ot noad mnay combiln of come inlo contaet with (bt not [Emived to] mailk, sgg, Bk dhellfiah, teee fuk peasititi, wiveatl and sogbeind. Pleade speak
i service staff If pon have any concerme. Prices ars subject te service charge and perevalling G5T Photos are for lustratien pupodes saly.
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Teoc

£ / Per Portion
* 110 $F 54
Deep Fried Prawn Balls $26
Y111 R E
Deep Fried ‘Ngoh Hiang’ $18
112 T &
Pig Trotter Terrine $16
113 ¢t ¥ iFE
Golden Salted Egg Prawn Chins 59.80
114 WM KSR EPE) $8.80
Teochew Crystal Dumplings (Turnip) (492 / 4 pleces)

Y
~ ﬁ“:“m: e

BNARTEIARENE (G3ESERT) S0 K. & 08, B, 5E, MBS, SeeEEmEl. #5810
REERNE. BERSNAEZN. BLRESTZH.

(hur foed My comtan or come inbs cantact with (ot net Bmived ta) edlk, 2pp. b, shellfish, tree nut, pearuts, wheat asd seybeans. Please speak
te gy garvicn sl f yom have any comesns, Prices are subject 8o sorvice charge and provailimg GST. Fhotos are for illustration pupoess only.



I.'.Ir::]:l Fried Prawn Balls T Fried 'H:g:lh Ei'..17;_g'

112 Wb

Pig Trotter Te




202 MR
Braized Fish Maw Soup with Crab Meat

106 bl

I'enchew Superior Shark's Fin Soup




Soup
A i y

Small Medium Large

201 4] b G2 ki Bl 1R
Teochew Superior Shark’s Fin Soup in Claypot 5140 $£210 S280

202 B py £ B 9E
Braised Fish Maw Soup with Crab Meat $46 $69 $92
203 K MG
Braised Fish Maw Soup with Seaweed and Chicken  $28 $42 $56
54l / Per Portion
204 J50HE E BRI m ) $1088
Buddha Jumps Over The Wall (Advance Order) {104 / 10 pax)
205 [t WS REOH B s
Double-boiled Superior Shark’s Fin Soup
with Whole Chicken (Advance Order) $488
« 206 §1HH B #E i
Teochew Superior Shark’s Fin Soup $48
207 B Brin 5 KR5S
Whole Bird's Nest with Crab Meat Golden Soup $42
208 101848
Braised Shark’s Fin Soup with Conpoy and Crab Meat $24

© HIME / Signature Dish

RMARAFTES WEEEY (A3EFEET) &6, 8H, &, 08, F5, S, SEfCE. DRENEFEE, SR
PRSAER. RERSHBRS. BARieEE.

it [nod may contisn of come inlo codilact with (bt nol Emited to] puilk. egg, Babe dhelllich, tree nul peasnly, wisest and sopheiss. Please speak
i service stalf If pon have any concerme. Prices are subject bo service charge and peevalling G5T Photos are for (lustratien pupodes sl



Abalone ,f Sea Eucﬁmherf Fish Maw

3 a0 X
Small Medium  Large

' 301 MR ShE
Eight Treasures Seafood Claypot with
Braised Abalone and Sea Cucumber 5118 $177 $236

302 iff &4 fa M1
Sea Cucumber Braised with Fish Maw 358 387 $116

HE % [ Per Person

303 — 3 B 0
Sliced 3-Head Abalone
Braised with Seasonal Vegetable $62

304 WEGLET 4R R FL 3 A Al
Whole 3-Head Abalone Braised with
Abalone Sauce and Seasonal Vegetable $58

305 it BL o3 £ 6 4K
Whole 5-Head Abalone and Goose Web
Braised with Abalone Sauce $38

© 306 i Mg BE i S 1 1E 4h
Crispy Fried Sea Cucumber
and Shiitake Mushroom with Abalone Sauce 438

© IR s Signature Dish

HTA R RPN (AT EET 0, M, B, 0E, BN, EE, EfEE. mpkaEiag, wsam
MESREE. BEERSERRET. MARHSSZR.

Chir [nod may confalsn or oome inlo conlac wilh (bt nol lEmiled h]mﬂh-;pﬁnhnhﬂﬁ:h.immd.m-hﬂindmﬂlwq?ﬂk
iy pur service staff I pon have any comceres. Prices are subject e service change and prevailing GST Photos ane for dlustratien puposes ealy.



B R —

EI.J:::‘I.'. Treasures Seafood Clayp

= Bl

Sliced 3-Head Abalone Braized with Seasonal Vegetable

BT

1'_':'15'_.'.-1..' Fried S&a Cucumber and Shittake Musheoom with Abalone Sauce




401D TN R

Live Austyalian Lobetes and Rice Bodled in Supertor Broth

402D |- de i ok LEn EEF
Live Boston Lobster Bratzed with
Superior Broth Minced Crarlic




AL/ H%

==

Live Lobster / Live Clam
A%/ Per 100g

401 M & BF

Australian Lobster $26.80
402 % - g o

Boston Lobster $13.80

401—402 M ik: 401-402 Cooking Style:
A YAty Sashimi / Mini Steamboat
(M) { Auzstralian Lobster)
*B EA#E Steamed with Egg White
c  EEEAE Steamed with Egg White and Chinese Wine
1 D ] Braised with Superior Broth
" E PR Wok Baked with Fermented Bean and Garlic Teochew Sivle

F WS Waok Fried with Pepper and Spiced Salt

G E R Wok Fried with Golden Salted Egg

H £ Wok Fried with Ginger and Spring Onions

[ it iR Rice Boiled in Superior Broth

3 50/ Each

403 75 i & 1T 8E

Bamboo Clam Steamed with Minced Garlic 20

{110FE-1305E / 110g-130g)
518
(91 7E-1097E { 91-109g)
£16
(TOR-905 | Tog-%0g)
¥ ;N gl T -
% HiMFE / Signature Dish p el

Eulh:g AHREMT (A3ETFEET S0, 8E, f, 08 5 1!! AT, H!i’lffﬁﬂtt LA
HEEARE. RERSHARKST. BARtSEIR.
it [nod may tontiin of come inlo codilact with (bt not lEmited 1o puilk. egg, fabe dhelllich, tree nul peasnly, wisest and iegheiss. Pleaes speak
i service shaff If pon have any concemme. Prices are subject ba service charge and peevalling GST Photos are for dlustratien popodes ol



7 8 % o
Live Crab s
fEEIsE / Per 100g
501 Paf 3 57 I 8E cmie
Alaskan Crab tadvance Onder) $29.80
502 7 BE s
Mud Crab (advnce Order) $11.80
501-502 ik 501-502 Cooking Style:
A HERAE Steamned with Egg White
B {EMEEAE Steamed with Egg White and Chinese Wine
fc HEIHHE Wolk Baked with Fermented Bean and Garlic Teochew Style
¥ D e Wok Fried with Pepper and Spiced Salt
E R Wok Fried with Golden Salted Egg
F L& Wok Fried with Ginger and Spring Onions
O MR / Signature Dish

MR R R (RS EET -, W, b, O, BR, EE, Efe. mpfenEiag, msEm
MBS RRE. BERSERRAT. BARHSFIME.

Gufnﬂmthwmﬂmmﬂ#dll{hdmlhlhﬂ h]mﬂ.“ﬁim.mnmpm-hﬂindnﬁm H-lmqﬂllk
iy e service staff I pon have any comceres. Prices are subject e service change and prevailing GST Photos ane for dlustratien puposes ealy.

nanizmn



b |

S0ZC {9 EEEG O
Live Mud Crab Wok Baked with Fermented Bean and Garlic Teochew Style

;

S02E IR i T
Live Mud Crab Waok Fried with Golden Salisd I':E_g;




il

Pomiret and Bice Boled Tedchew Sivle with Dirled Shimnp and Crieper Bice

Teiwchew Steamed Posifret




Live Fish / Fresh Fish

Hp y 3
Medium Large

601 ¥ HH i} £ i iR
Pomfret and Rice Boiled Teochew Style $98 $138
with Dried Shrimp and Crispy Rice (6 /6 pax) (104 / 10 pax)

5 %/ Per 100g

602 I KB4 1/ HIHI @me
Live Empurau { Live ‘Sultan' Fish (Advance Order) $88.80 / $16.80

¢ 603 ] H A BH
Teochew Steamed Pomfret $13.80

604 {iff K FF o
Live "Soon Hock' (Marble Goby) $10.80

602—-604 4% k- 602-604 Cooking Style:

MM & Steamed Teochew Style

iif A Steamed with Soya Sauce

oh 1T 2 Steamed with Minced Garlic

f AT F Steamed with Preserved Radizh
1L F e Deep Fried with Soya Sauce

- 605 9l & 20 2 a0

Threadfin Steamed with Aged Radish Teochew Style §9.80

606 T fiy JF M i i
Poached Threadfin served with Fermented Bean Paste $8.80

mognow>

© HIME ¢ Signature Dish

BMERATESAREEY (A3EFEET) 6, S, &, 08 FH 5, SEfcE. nEEREFEEE, mS®
S RER. RERSHARRSAT. BARHSS .

Ohit Inod may tontiin of come inlo coditact with (bt not Emited 1o] puilk. egg, Gahe dhelllich, tree nul peasmily, wisest ind ogheiss. Pleate speak
e service staff If pon have any concemme. Prices ars subject bs service charge and perevalling GST Photos are for (lustraties pupodes ol



S —_— e
b iF / o 5K 1'-r-"
Live Prawn / Shelled Prawn .
I i *x
Small Medium  Large
701 K W) 4F 5k
Shelled King Prawn $48 §72 596
ik Cooking Style:
A ity Sautéed with Szechuan Peppercoms
B i 50 T Sautéed with Preserved Radish
& C MHERD Stir Fried with Yellow Chives
D W b Wok Fried with Pepper and Spiced Salt
702 ¥FER
Shelled Prawn 528 542 556
ik Cooking Style:
A Il Sautéed with Szechuan Peppercorns
B i 70 el Sautéed with Preserved Radish
c s Wok Fried with Pepper and Spiced Salt
# D KEEE Wok Fried with Golden Salted Egg
703 iS4
Live Prawn 28 42 $36
Mik: Cooking Style:
N A IR Sautéed with Szechuan Peppercoms
B Wik Wik Fried with Pepper and Spiced Salt
C EEa Wolk Fried with Golden Salted Egg
T ¥ 5/ Per 100g
704 F1EII5 AP $9.50
Boiled Prawn (Rt 3008E  Min. 300g]

O fiME ¢ Signature Dish
RN E YN (A3 ETEET) 50, 48, &, 08 ER. EE, EfRCE. NREAEER, msRn
HEEREE. BERLSHBRET. BARHKSNZA.

Diur [nod may confain or come e contact wilk (bt nol limiled 1o} milk, egg, Gah, shelllich, tres nul, peasnits, whest and mybsane. Ploaes speak
o e service stalf I o have any conceres. Prices are subject e service charge and peevailing GST Photes are for Qlostraties popodes caly.



TO1C NEM DI L8R e
Shelled King Pravns Stir Fried with Yellow Chives




804 MM R CIRERE

Teochew Cutilefish Ster Brisd with Yellow Chives

805 M SELS

Teochew Orster Omelette Gooey Sivle




Seafood Delight

L\ i K
Small Medium  Large

801 jth a1~ Il 75 I

Scallops Sautéed with Asparagus

and Preserved Radish $38 $57 876
802 X.0. %114 T

Scallops Sautéed with Capsicums and

X0, Sauce %36 554 572
803 X.0. % b B fif

Cuttlefish Sautéed with X.0. Sauce $28 $42 §56
804 ¥ M 3¢ £ B AE

Teochew Cuttlefish Stir Fried

with Yellow Chives $24 %36 548

43 / Per Portion

805 ) EEHE mmemoias e

Teochew Oyster Omelette ‘Gooey Style’

{Requires 15 mins preparation time} 518

© HIME ¢ Signature Dish

TN RAFTESAREEN (A3EFEET &0, S8, A, 08, TR, EE, S, EENEFAEE, RSE
HREFRES. RERSHBERIT. BARSEEA.

Ohit Inod may tontasn of come inlo codilact with (bt not lEmited 1o] msilk. egg. Gahe dhelllich, tree hul, peasily, wisest ind sopheiss. Pleate speak
e service staff I you have any concemms. Prices are subject te service charge and prevalling G5T. Photos are for (lostratien pupodes ealy.



w 5 -
e | — S
- - J T 1

Meat / Pouliry

EH HH
Half Whole
¥ 901 WM LEAIE
Teochew Roasted Suckling Pig
Marinated with Five Spices $288
% 902 {7 S LG
Teochew ‘Puning’ Fermented Bean Chicken $26 $48
34T / Per Piece
903 Hi¥& 7 6k
$11.80

Crispy Pork Rib Marinated with Plum Sauce

O fiME s Signature Dish
fMEARATESAERNT (BT EET) S5, WE, &, D8, FR, S, e nRSREEg, msen

HESRRE. EERSHRERT. BN RS,
Gufuudmlriuﬂﬁnwmiummﬂldrﬂlh{bdnu{lhﬂ-d 0] mn']l'.!;‘..ﬁsh. -hﬂﬁ:h.1mnw.m-h-umdnﬂm Ploazs rpeak

iy pur service staff I pon have any comceres. Prices are subject e service change and prevailing GST Photos are for flostratien puposes ealy.



G018 M I FLES
Tenchew Roasted Suckling Fig Marinted with Five Spices

N

N
F'.-h. .

-

P

1% 7 Tk b

Teochew Puning’ Fermented Bean Cldiken




101 FRIASEE
Conpoy Brabeed with Eight Vepetartan Treasures

io0z WAAERGIH 100 10 =5 B B
Home-made Vegetable Skin Beancurd Ch h Braized with Conpoy
Brajsed with Crab Meat




Vegetahiﬂ / Beancurd

¢ 1001

© 1002

1003

“ 1004

1005

1006

0\ £k
Conpoy Braised with
Eight Vegetarian Treasures

BN R O
Home-made Vegetable Skin Beancurd
Braised with Crab Meat

ifip O <71 G2
Beancurd Braised with Seafood in Claypot

T =R RN
Chinese Spinach Braised with
Conpoy and Trio Egg

it i ol AR
Home-made Vegetable Skin Beancurd
Braised with Fresh Mushrooms

L e L E ]
French Beans Stir Fried with
Pork Belly and Preserved Olive Leaves

> |

" W / Signature Dish

MRS NREEY (A EFEET 06, S, 6, 08, F9, EE, SERCE. DRERERAER, SR

RS AER. RERSHARRST. BARHSS .

Ohit Inod may tontisn of come inlo codilact with (bt not lEmited 1o msilk, egg, Oahe dhelllich, tree hul, peasmily, wisest ind sopheise. Please speak

Small

$30

526

$24

£22

518

i K
Medium  Large

$57 $76
$45 $60
539 $52
$36 548
£33 544
$27 $36

e service staff If you have any concemms. Prices are subject te service charge and prevalling GST. Photos are for (lostratien pupodes oy,

A

r
L
+



Vegetable / Beancurd =

LY p K
Small Medium  Large

1007 ¥ /2= 5¥F /B2
Spinach / "Kai Lan’ / Asparagus / Broccoli

ik Cooking Style:
A T Sautéed with Scallops $34 £51 $68
B i Bkt Sautéed with Prawns 230 $45 260
C EE  Sautéed with 326 $39 $52

Braised Shiitake Mushrooms

1008 F9F / WM=AE 7 MEN
Asparagus / Broccoli / French Beans $20 $30 $40

ik C:Z:Er]ﬂ.ing Style:
A ik Wak Fried
B g ifdk  Stir Fried with Minced Garlic
C ol Stir Fried with Oryster Sauce

1009 ¥k /=

Spinach / "Kai Lan’ 318 $27 $36
ik Cooking Style:
A ik Wl Fried

B &4 Str Fried with Minced Garlic
C  $Ejh&d  Stir Fried with Oyster Sance

© 1010 o fn 2%
‘Kai Lan’ Stir Fried with Dried Sole Fish $24 $36 $48

i ¢ Signature Dish

BNARHFEINREMT (O3ETEET) S0, WE, &, D8, 2R EE SRR nREREEi, nsEn
MEERRE. BERSERRET. RARHSNIA.

Gu:fuuqumﬂlhwmiﬂlumﬂ.uhdll{hdmlhlhd l.u-]mn']}.!g..ﬁsh lh!lﬁ.thmnw..Fm-hﬂ:ndnﬁm Hln-qnlk
ey pur service staff I pon have any conceres. Prices are subject o service change and prevailing GST Photos ane for llostratien puposes ealy.



1007A & S JERHE

Brocooli Sautéed with Scallops

1010 hef 4

“Kai Lan Str Fried with Dried Sole Fish




1102 RPN T Al £

Wik Fried Mee Sus with Seatond




e

Rice / Noodle

h Ho PN
Small Medium  Large

1101 X058 ok P8 (fij
Wolk Fried "Mee Pok’

and Braised Duck with X.0O. Sauce $26 $39 $52
* 1102 fF0F 1o i £
Wok Fried ‘Mee Sua’ with Seafood $24 £36 §48
1103 ifflg S ob iR
Supreme Seafood Fried Rice $24 $36 §48

1104 ENEF =S
Wok Fried ‘Kway Teow' with

Diced 'Kai Lan’ and Preserved Radish $18 $27 $36
1105  HHHE 3% 1 e b il

Fried Rice with Diced Chicken

and Preserved Olive Leaves $18 §27 536

1106 4 H 7 R M O il
Pan-Fried Teochew "Ee-fu’ Noodles
with Sauce and Vineger Dip 520 530

$: 1% / Per Bowl

1107 Il 7/ F158
Steamed Rice / Porridge $1.20

__ o™t

W o

© HIME / Signature Dish

FNARATESAXEEY (QXEFRET +56, 8E, A, 028, 55, 5% EfokE. DREaEFesE, msEmn
HREFRES. RERSHABRERT. BARfeedr .

Chir [ned may enntain of come inle conlaet with (b not [Emited (6] milk, 2gg. ik dhelllish, t5ee nuk, peasli, wheat and sopbease. Plewre speak
e o service stalf I you have any comcemme. Prices are subject te service: charge and prevalling GET. Photes are for (llustratien pupodes ealy.



Dessert

4% / Per Person

1201 vkEEMESE (& /)
Double-boiled Bird's Nest with
Rock Suga.r (Cold / Hot) 538

1202 ECETH (% /)
Double-boiled Hashima with

Red Dates and Lotus Seed (Cold / Hot) $10.80
Y1203 TR

Yam Paste with Hashima $9.80
Y1204 EILHERTR

Yam Paste with Pumpkin and Gingko Nuts $6.20
Y1205 MRS EH

Teochew “Tau Suan’ with Gingko Nuts $6.20
¥ 1206 MEEEE

Teochew Glutinous Rice Balls 56

#i-t# / Per Portion
1207 MM ARME (Fi) $8.80
Teochew Crystal Dumpling (Yam Paste) (492 / 4 pieces)

Y
e

SO aﬁlﬂuﬂ Diish e

RMARAFES AR (AAEEEET S5, 83, B, DS, TR, B, EREE. MRDHEER, RS8N
HESEGE. BEERDARERT. BN RHESSE .

Orur fnnd may sontain or eome inlo contact wilk (bt not lEmited 0] milk, agg, fsh, shellfish, tree nut, peasvats, whest and mrbeane, Ploaee gpeak
e pur servioe staff I poo have any conceres. Prices are subject to servics changs and prevalling GET Photos e for dlustraties puposes ey,



1201 SOEARE (2% /)

Double-boiled Bird's Nest with Rock Sugar {Cold / Hot)

1203 HHFER 1205 s TN

Yam Paste with Haghima Teochew "Tan Suan’ with Ginglo Muts
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