I Vil 3

CHEF'S RECOMMENDATIONS

EANIERLYG 7

Peppery Pig’s Stomach and Chicken Soup
$48 *1 Half | $96 &2 Whole

EAMTERFERLG 7
Fish Maw in Peppery Pig’s Stomach

and Chicken Soup
$98 A Half | $188 SR Whole

PAHER AR LG 7
Shark’s Fin in Peppery Pig’s Stomach

and Chicken Soup
$190 *A Half | $368 &R Whole

- pa sy RN
Roe Crab with Pork Patty and Vinaigrette Sauce
$88 &4 Per Portion

SR R fl A
Steamed Cod Fish with Cai Po in Teochew Style

$30 &4 Per Portion

0O NERKERRIS
Braised Whole Sea Cucumber Stuffed
with Shrimp Paste in Truffle Sauce
$32 S1 Per Person

AN C-3: py AN
Braised Fish Maw and Broccolini

with Abalone Sauce
$48 &4 Per Portion

O FFHFTFE
Pan-fried Short Ribs in Black Pepper Sauce
$28 &4 Per Portion

0O oIRETFTRSFE
Short Ribs Stir-fried with Basil
and Sha Cha Sauce in Stone Pot

$58 & Per Portion

IKEENG T/ VBTN
Chilled Cherry Tomatoes Marinated

with Sour Plum
$12 &4 Per Portion

FENZZESL (1265) (20 mins waiting time)
Teochew Sugar-glazed Yam with Scallion Oil
$18 &4 Per Portion of 12 pcs

ERNEDE = I 3 B (6t
Crisp-fried Pandan Water Chestnut Kueh
$12 ©4 Per Portion of 6 pcs



REE:2

SIGNATURE APPETISERS

@ ##1%7/?% / CHILLED APPETISERS

RHFEEE $15

Chilled Pig’ s Ear

BEFNKRE $12

Chilled Black Fungus Salad

BHARAE/N $12

Chilled Spicy Cucumber

& Kt /NIZ / HOT APPETISERS

ErEm AL A $15
Caramelised Pork Belly with Red Fermented Beancurd

MEhIR & $15
Crispy-fried White Bait with Pepper and Spiced Salt

BREEVEBERE $14
Golden Salted Egg Fish Skin

REETFH $12
Golden Salted Egg Yam Chips

BRKEDE =11 5 B AE (614) $12
Crisp-fried Pandan Water Chestnut Kueh (6pcs)

R & 7D 4 E $9.80

Golden Salted Egg Prawn Chins

BRVERT =M 5 Ik
Crisp-fried Pandan
Water Chestnut Kueh

Chilled Black Fungus Salad

& & 7D HFIE

Golden Salted Egg Prawn Chins
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ZUI TEOCHEW CUISIME

M RMEEETRANT R T 8T T HEEARNLR
[, hl @R — i EME S il @, £ G 65 EFNHE
2, FNeEIDEMN 28— SR S ES . mIRNE
T AU BRI R, FRARTI SRR RN SRR, R
HOETEEEMNS, 5 EERARNEN L Fad, bW
THA{F, BB HMM KA eSS,

AR EBANNART R T R PR ENE S, s
IARBABREEHFREHSEARERRE, GREE=RTH
B A B R R RS R — X (R R R IR S

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 Teachew fare is presented: from signatures such
as Wok Fried Kway Teow with Diced Kaf Lan and Cai po, to
Teochew Chyster Omelette and Teochew Puning Fermented Bean
Free—range Chicken. Meticulously and skilfully prepared, using
anly the freshest quality ingredients, each dish pays homage
to the finer points of Teochew culsine.

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




Y2 El 2%

GOURMET ERHINESE TEA

{if Par Parson

HEPME $4.30

Gui Fai Tie Guan Yin

BEMARESIE, ADFEM, SEEBMNES,

B2 T EE TR S R E R,

An autumn harvest Tie Guan Yin with a well-structured
flavour profile and a bright aroma of Orchid flowers.

ANES5k $4.30
Ginseng Oolong

rb --Juuh«"ﬂlhE:! %$IE}JT-$ I E—"_F:E:[‘l'jfka h %l

WELEHN, WREZEAENESHNE 2 TR H D,
Known as the King's tea, this exguisite brew comprises
the finest Oolong tea leaves and quality ginseng.

HEIES $5.30

Osmanthus Oolong

HiEsEmiE L =-€r*%$ E'Mhﬁl‘:ﬁ*m. MEHMERE N E SR EEENEY,
RAREEESFR. FFEGR. EEEE.

A blend of quality Oolong with fresh top—grade golden Osmanthus,

which exudes a lasting fragrance balanced with a pleasant lingering finish.

~
R1E $3.30
Chrysanthemum Tea

BRI ETE, BHEH EEERETNEER,

Handpicked buds of Chrysanthemum from Hangzhou,

carefully aged to develop its mildly sweet herbal honey note flavour,



e 2 [ 2%

COUEREMET CHINESE TEA

{ii Per Parson

VAN (ITE=:.'N $5.30

Eight Immortals Dan Cong

JMIBMR+ABFTERERZ—, Z=EEHRN, BHRERE, DHEA.

Ranked among the top ten Dan Cong teas, this orchid—scented brew offers
soothing notes and a long, lingering aftertaste, with leaves picked from a mountain
shaped like the Eight Immortals.

i 5 22 A $5.30

Persimmon Dan Cong

FERBLE, FEHSWE, FEEMHES =EREHEN.
Grown on Phoenix Mountain, this tea offers a unique flavour with
elegant notes of persimmon and orchid.

A JEL B A $4.30

Phoenix Dan Cong
ERE-EAMREL. ERNESFERNSER, RHmHE, OBLE FTRE=ER.

Organically grown and handpicked in Teochew's highlands, this Qolong tea brews
a light golden cup with honeyed muscat notes.

HNARVONRSTERMLD (B3BR5E

EMAESHES, BERSRRRSH. SRAeENSR ﬂ#
L T orned sOvDedns Peadis 3 kT ¥ vice ghof




101 Ek it
Teochew Braised Platter



——
HH

1 i 7K NS

TEGOCHEW™B K ATSEDSS P ECIEALINSEY

# 101 EIKBIE
(KB, #F, BE, 5K, gia)
Teochew Braised Platter
(Big Intestine, Pig's Trotter, Goose Webs & Wings and Poached Squid)

& 102 HBHET

Braised Duck with Beancurd

103 pI/KHSATHEEE

Braised Foie Gras with Abalone Mushroom

# 104 HISE

Braised Goose Webs

105 RHSE

Braised Goose Wings

106 BIKAHA

Braised Big Intestine

107 BEKEF

Braised Pig's Trotter

108 BHHNELE

Poached Squid served with Fermented Bean Paste

102 s+
Braised Duck
with Beancurd

103 (7K ES AT EF I

Braised Fole Gras

with Abalone Mushrod

ENEmmERANEREE (DSERHET) SN, 68, &, 0% 2R S AENAE, DRSENEEEN. A5RNNESEER. EERSARRRIE. ANRiesE,
Cagr food migy conkain or come inho contact with (od rod Imbad Bl ik, g 1eh, shalltsh, free nut, peonuts, whaat and soytaons, Pleass speak fo our sandos sbatf

Iy P Sy Concerne Praces e subjact 10 serdce change ord prescling ST, Phatos ams Tor Blushration puissess onky

s $40
mwmB60 | L $80

Hha$20

w535 | xL $68

fir Portion $34

i Partion $3D

a4 Portion $-1 6

i Portion $1 8

ft Portion $24

{7 Partion $24

ﬁ Sgreature Dish
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& 601
602

& 804

am

CEERBES [ - 1R (I >rae

5y /

S
ELECTRINS EOR

HHEEE
Chilled Boe Crab with Chinese Wine

FAREE
Cold Crab

TaFHMEeR
Teochew Classic FPoached Threadfin served
with Puning Bean Sauce

BT R ERAT

Chilled Drunken Prawns in Teochew Style

B04 FEFHMER
Teochew Classic Poached Threadfin
served with Puning Bean Sauce

% Per 100g

$16

$15

$8.80

hs 528
pm5d2 | L 556




& 205

MR R
(BETEE AEE BHF BEFEERe)
Teochew Classic Platter

(Crisp-fried Beancurd and Seafood Roll, Deep-fried Ngoh Hiang,
Fig's Trotter Jelly and Chilled Marinated Jellyfish in Teochew Style)

15944 | L $88

i Par Portion

206 M BEL $16
Chilled Marinated Jellyfish in Teochew Style
207 R $16
Pig's Trotter Jelly
208 JKEEMET/\EEhE $12
Chilled Cherry Tomatoes Marinated with Sour Plum
& 209 Y $26
Deep-fried Prawn Balls
& 210 AEE $18
Deep-fried Ngoh Hiang
on EBTEE $14
Funing Beancurd
212 BEFTEH $16
Crisp-fried Beancurd and Seafood Rall
213 RiEEVEFE $9.80
Golden Salted Egg Prawn Chins
B anEmdiEns (REETFERT) 0, Kl &, X% N, & AEIXE, IREEEEEE, #5RNMERARSE, ERESARRRG, AR RSS2, T )
Cayr food may contain or come nbo contoct with (ouf not imbed ol mil agg, feh, shelifeh, bee nut, peanuts, wheot and soybeons. Piease speak fo our sandoe saff ﬁ Sigrature Dish

 yoas horve any concerms. Prices om subject 1o servica chonga ond prevaling GST, Phaotos am for lusiation purposas only



302 EHMMLEEE Teochew Superior Shark's Fin in Golden Soup




/

R%’?ﬁﬁi

BIRD'S NEST SHARK'S FIN

301
BENEIRARS=

Whole Bird's Nest and Crab Meat in Golden Soup
{iI per person $42

& 302
5 17 5 M A B 333
Teochew Superior Shark's Fin in Golden Soup
{iI per person $48

303
ENERTEHE
Superior Shark's Fin with Crab Meat and Broth
{i per person $48

304
JR B2 NG SR (wipsime)
Double-boiled Superior Shark's Fin

with Whole Chicken Soup (Advance order required)
= Whole $488

305
HikE 825
Supreme Seafood Soup
with Bird's Nest and Winter Melon
{iI per person $24
Nns$60 [ =m$90 | %L $120

306
AR D C7 R B 3
Teochew Superior Shark's Fin Soup in Claypot
s $140
am$210 | xL $280

307
FNERH
Braised Shark's Fin with Crab Meat and Conpoy Soup
{iI per person $24
1ns$60 | =mP90 | xL $120

ENOEY TS AEMS (BSEARRRT) 4+, BE, &, NX, BR, &4, N\ENAE. NREHETER, B5RMNNRSRKRE. RESBRSHERSIT. BRRUSZZA,
Our food may contain or come into contact with (but not limited to) milk, egg. fish, shellfish, free 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.




7 5 52

8 401
R B EkIE (mEmmE)
Buddha Jumps Over the Wall (Advance order required)
104l Persons $1,DEB

8 402
EREEE
Braised Crab Meat and Fish Maw Thick Soup
{iL per persan $1E
45 B46 | mmBED | 1 $92

403
EAMMIERL IS H
Peppery Pig's Stomach and Chicken Soup
# patt $48 | 2 whole $96

404
SAMRTERUE AL 1552
Fish Maw in Peppery Pig's Stomach and Chicken Soup
% vair $98 | 2 whole $188

405
BAER B AL IGZ
Shark's Fin in Peppery Pig's Stomach and Chicken Soup
4 Hatt $190 | 2 whole $368

406G
EREEABES
Fish Maw, Kurobuta Pork and Seaweed Soup
{ii per person $12
5830 | e B45 | £0$60

402 ¥R 2R
Braised Crab Meat and Fish Maw Thick Soup







506 BHMEE ESER Crisp

Eiy

#E - BRI

*EE 3 I B W

L

- B

Sea Cucumber and Shiitake Mushroom with Abalone Sauce

o T RN




i 198 2%

b A EL]ICACIES

#% 501 WS /N\E—R\ ns $118
Braised Abalone, Sea Cucumber and w3177 | %L 5236
Eight Treasures Seafood in Claypot

502 BZEaE s $58
Braised Sea Cucumber and Fish Maw amBB7 | =L BNG

o Per Portion

& 503 LIRPUSLEFER 5 IEeEY \BT R $46

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

504 £IIRIRRPIkEHE $38
Braised Whole 4-Head Abalone and Seasonal Vegetable
with Abalone Sauce

505 [RRALIBINIEE $38
Braised Whole 5-Head Abalone and Goose Web
with Abalone Sauce

% 506 ERTAGETEZ L $38
Crispy Sea Cucumber and Shiitake Mushroom
with Abalone Sauce

504 IIRFERMLRE
Braised Whole 4-Head Abalone
and Seasonal Vegetable

with Abalone Sauce

ESEraEmEa e (ASEFART) 0, 5% 0, 0% S8, EE AE0XE, RS, SSEAERARE, ERESRMRRG, BH SRR, & Sonaturs D
o K B2 LAsn

Cur food may contan or come inbo contacs with {ouf rot imited fol mik, egg feh, shelifsh, bee nut, peonuts, wheot and soyteons. Pleose speok to our serdce ssaff
H yous horvs any concerms. Pices ore subject 1o servica charge ond prewaling GST, Phaotos am for Bushiation purposas only
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B RNEN REFERBEE
.-

- EFHREE

601 ZREEE % Chilled Roe Crab with Chinese Wine

BMAERTIEARERT (ASEFERAT) &0, A%, 4. Rx, 2R, 5z, ENLE, NREEER

act with (but not limited o) m 3. fis

mES, ERRSANEST, BN AESER ﬁ
beans. Piaose soaok ho FsaraCe stalt
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= =8
LN EE IR A CE
¥ Per 100g
&% 601 FEFEEE $16
Chilled Roe Crab with Chinese Wine
602 HHEEE $15
Cold Crab
603 PofiiErnNT: £ & $29.80
Alaskan Crab {Advance order required S8 EIFIE)
— %iEiE METHODS OF PREFPARATION FOR 603
A TEMEBRZE Steam with Chinese Wine and Egg White
B EAMILFER L Braise with Glass Vermicelli and Sha Cha Sauce in Claypot
$12 (1 5) | $18 (sh M} | B24 (K L)
B C HEDEWR Wok-bake with Fermented Bean Sauce and Garlic in Teochew Style :
|
%D R Stir-fry with Pepper and Spiced Salt '
E REESEM Stir-fry with Golden Salted Egg
F =AW Strr—fw with Gmger and Sprmg Onion

603C RESERMAERNGELEE
Alaskan Crab Wok-baked with
Fermanted Bean Sauce and
Garlic in Teochew Style

',
o L

._ - “




703 FEH £ F1TE Steamed Bamboo Clams with Minced Garlic and Glass Vermicelli

-E_:'_.?--...L

: ‘ ﬁ' o

1



i JEHE | ’i’frmi?

LAINME LOBSTER CLAM

701 BN LF % Per 1009 $26.80
Australian Lobster

702 ELTimIpEF # Per 100g $14.80

Boston Lobster

=@ METHODS OF PREPARATION EOR 701 - 702

* A BB ({(NEEMEEF)  Sashimi (Applicable for Australian Lobster only)
*B B (WERMEF)  Blanch (Applicable for Australian Lobster only)
C EMERX Steam with Chinese Wine and Egg White
D L& Braise with Superior Broth
B E TEDHEB Wok-bake with Fermented Bean Sauce and Garlic in Teochew Style
F g Stir—fry with Pepper and Spiced Salt
G RIEZMR Stir—fry with Golden Salted Egg
H =E Stir—fry with Ginger and Spring Onian
il 500 ADD ON
| BN E Braise with Glass Vermicelli and Sha Cha Sauce in Claypot
$12 (0 s) | $18 (P M) | $24 (kL)
J  fEE Braise with Mee Pok
$12(:hs) | $18 (A M) | $24 (K L)
K Rk Poach with Rice in Superior Broth
$16 (v 8) | $24 (s M) | $32 (X L)

* 2nd Cooking Styles Available — &% 2 ol it

703 FREMLLETTEE A each (70g - 90g) $16
Steamed Bamboo Clam with R each {91g - 109g) $18

Minced Garlic and Glass Vermicelli A each (110g - 130g) $20

FOA B A2 4F 30 B 701D EMIEHT B35S

Australian Lobster Sashimi Australian Lobster Braised with Superior Broth

ESirdInEtatEns (AETERT) &0, ¥ A, T2 ZN, B AEIXE, IREEEEEE, A5RNMERRES, ERESANERGE, BRRHERZE, PR
Cur food may confain or come inbo contact with (owf not imbted B0 milk, egg, fih, shelifieh, fee nut, peanuts, wheat and soybeons. Peass speok o our sendce saff Jgrafure Cisn
H yous horve cny concerms, Pices or subjact to serdca change and prewaling G5T, Photos ana for ustration purposas only



-

oy =iy
=

-

801 #IHESE AR Teochew Pomfret Poached Rice with Dried Shrimp




i 7K 1%

ERESH, LIME FISEH

& 801 FAMEEEIRIR =M $98
Teochew Pomfret Poached Rice with Dried Shrimp #L9$138
802 ]ﬁﬂﬂiiﬂﬁﬁ %EE i por portion $3ﬂ
Steamed Cod Fish with Cai Po in Teochew Style
T Per 100g
803 BHEMREZETEF $9.80
Steamed Threadfin Fish with Cai Po in Teochew Style
8 804 FEFFHMENR $8.80
Teochew Classic Poached Threadfin served
with Puning Bean Sauce
805 EAM|ZZEEE $13.80
Fresh Pomfret Steamed in Teochew Style
806 KT T (mEMME) $88.80
Live Empurau (Advance order required)
807 HKAHFE (migmme) $16.80
Live Sultan Fish (advance arder raquired)
808 HIKFER $10.80

Live Soon Hock (Marble Goby)

— Zi@i% METHODS OF PREPARATION FOR 806 — 808

& A M Steam in Teochew Style
B i Steam with Soya Sauce
C maEx Steam with Minced Garlic
%D BEEMEE Steam with Cal Po
E B2 Deep-fry with Soya Sauce

805 #RHHEERE
Fresh Pomfret Steamed in Teochew Style

B anERdEns (REETEART) 0, Bl &, X% I & AEXE, IREEEEEE, #5RNAERARSE, ERESARRAE, AR RHEeR2MH, R o
Cur food may contan or come into contact with (ot rot imited fo) mik, egg feh, shelifish, bee nut, peonuts, wheat and soybeons. Pleose speak o our serdce ssaff FSgrature Cisn
H woas horve cny concerms. Pices om subject 1o servica charge ond prevaling GST, Photos am for Busration purposas only



002C BP:ESF Poached Live Prawns

* Oy availabie at Chui Huay Lim Teochaw Cuising




LTI

Ee S | N E PR AW N

am ﬁﬁﬁ}ﬁﬁﬂ hs $28
Chilled Drunken Prawns in Teochew Style wm$42 | xL 556

902 HUF s $26
Live Prawns mn 330 | xL 562

* Only available at Chui Huay Lim Taochaw Cuising

903 ABHUFIK
Shelled King Prawns

004 $FEK

shelled Prawns

A IR
B ##kkb

=iy
({RPREAF)

D FEFER
({R PR BEYFIR)
8 E @iMEaR
({RBRABREFIE)

%F FAESON
({RBRAFEE)

B

— Ei8i& METHODS OF PREPARATION FOR 202 - 904

s $4B
s B72 | %L 596

s $28
wm P42 | L 556

Saute with Cai Fo
Stir-fry with Pepper and Spiced Salt

Poach
(Applicable for Live Prawns only)

Stir—fry with Garlic Chive Flowers
(Applicable for Shelled King Prawns only)

Stir=fry with Yellow Chives
(Applicable for Shelled King Prawns only)

Stir-fry with Golden Salted Egg
[Applicable for Shelled Prawns only)

S R
_‘.‘l )

e —AL-"{ ..---..'-.

904F YFEREVRLE D

Shelled Prawns Stir—fried with

Golden Salted Egg

903E AERYFIREYAMES

Shelled King Prawns Stir—fried with

Yellow Chives

EMNmRWRIwmieel (@38 FRET) ¢4, BE. 8, 0% 2N,

BE, ENAE. DREREIEN, BSRNNEELES, AARSNREAT. BARASEZA,
Cur feod may centan o come inte contact with (hut nat imed t) mik, agg, fish, shalfish, fres nut, pecnds. wheat and sovbears. Pleose speck 0 our sendce shaf

P ol honed Oy CONCEME, Frices one sUDact fo sandcs charge and prevoding 557, Pholos one fof Iustiofion punmoses ooy

& Signaturs D



1004 BAMEEE Signature Teochew Oyster Omelette

TEEREY

N
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1001 HREFEER
Sautéed Scallops with
Asparagus and Cai Po

& 1001 HIBTHFREFEF
Sautéed Scallops with Asparagus
and Cai Po
;s $38
w357 | xL$76

'Et: 1002 EEHEF

Sautéed Scallops with Asparagus
)_l‘z M $36
w34 | xL 572

4 1003 BEEWEHT
Sautéed Scallops with Broceolini

.r_le$36
SEAFOOD BELIGHT w54 | %872

8 1004 FMEEIE iremioss )
Signature Teochew Oyster Omelette
(Requires 25 mins cooking time)

¢ Partion $1B

ENSEeInEamEes (RESETFERT) &0, BE A, IX. SR, Ex AENXE, NRSEEEEE, A5ENMER RS, ERRSARREGE, BRR#HENTE, . .
Cayr doeoed My conéain or come nbo contact with (oud ot Imbad o) mik egg, teh, shelfsh, free nut, peonuts, wheaot ond soybaons. Pleose speok o our serdoe shaft e
it woms horee any Concerns Prices ore subject 1o sendce change ond prevaling 5T, Phaotos o for Busiation pupsssas only



OULTRY

1101
M A EILHE
Teochew Five-spice Suckling Pig
$288 2 Whole

1oz
BEENS
Crisp-fried Pork Rib with Plum Sauce
$12.8'D  Per piece

103

BT &S

Teochew Puning Fermented Bean Free-range Chicken
$28 X Half | $52 7 whole







1201

& 1201

8 1202

1203

1204

FNAERE
Braised Eight Treasures
Vegetable with Conpoy

FTNNER

Braised Eight Treasures Yegetable
with Conpay

s $38

w307 | 2L $76

ERY\BZETE
Homemade Vegetable Beancurd
with Crab Meat

s 526
mm B39 | L 552

BFEERIE
Homemade Vegetable Beancurd
with Assorted Mushroom

s $22
q:r.1533 | | 544
BEET R

Braised Beancurd with
Assorted Seafood in Claypot

s 524
mmE36 | =L 548

& 1205

1206

1207

1208

ithed =
Stir-fried Kai Lan with
Crispy Dried Sole Fish

s $24
wm$36 | =L 548

FHN=8NxEH
Foached Chinese Spinach
with Conpoy and Trio Eggs
s $24

wmEI6 | 548

HRNES

Stir—fried French Beans with
Minced Pork and Preserved Olive
s $18

wm$E27 | =L 536

BHEZEWD/NTE

Stir—fried Baby Mustard Green with
Pork Lard Crisps and

Fermented Bean Sauce

s $18

rr'ru'.$2? | Fy LSEE



ﬁ%/aﬁ?

VEGETABLE BEANCURD

hs ==l ¥ L

1209 B5F $22 $33 $44
Asparagus

1210 A= & $22 $33 $44
Broccolini

1211 POZEHR $20 $30 $40
French Beans

1212 EE $18 $27 $36
Spinach

1213 7= $18 $27 $36
Kai Lan

1214 AEZETE $18 $27 $36
Garlic Chive Flowers

— ZEi@E METHODS OF PREPARATION FOR 1209 - 1214

A iEkh Stir-fry
B MEW Stir-fry with Minced Garlic
C tEmkb Stir-fry with Oyster Sauce

1215 Tﬁ:h a" Y= E% f" ﬁ_:"%_

Spinach f Ka.l Lan / Asparagus / Broccolini

=8 METHODS OF PREPARATION FOR 1215

hs ==l ¥ L
A T $36 $54 $72
Sauté with Scallops
B §FERLD $30 $45 $60
Sauté with Shelled Prawns
C TE&EI $26 $39 $52
Saute with Shiitake Mushrooms

1205 &= 1206 FN=EELRES
Stir-fried Kai Lan with Crispy Dried Sole Fish Poached Chinese Spinach with Conpoy and Trio Eggs

FONEWTRANRINT (SEFRAT) FI0, B, @, 605, BR, £, (BRAE, OREHETEL. ASROGHANES. BHASARES T RHARSFR,

O food moy contain or coma info conboct with (but not imibad o) milk, &g fish, shalfish, frea rut, pe ot and soybeans. Plaose goeck ho our service siof ﬁ' Skgricture

iT wou hawe ary Concaima, Prces o julject i eenvice chongs ond prevaling ST, Photcs one or ilushalion purposss only



1304 HAiTT=10 AT
Wok-fried Kway Teow with

Cai Po and Diced Kai Lan

L™
1 .
. -L.
i —
‘I"
s —
- _ L.
——
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S
_ - 5
_ b

1305 5P bl 32 e
Teochew Fried Rice with
Diced Duck and Cal Po



R || OBRSR

RICE | NOOGDLE

1301 X.0. HEXSEE Mhs $24
Wok-fried Mee FPok and Braised Duck i $36 | =L 548
with X.0. Sauce

& 1302 BEHTIES s $24
Wok-fried Mee Sua with Assorted Seafood i $36 | %L 3548

1303 @EFE IR hs $24
Supreme Seafood Fried Rice wm$36 | 20548

¥ 1304 FERETFT=IMRSF ns$18
Wok-fried Kway Teow with Cai Po 2n$27 | xL$36

and Diced Kal Lan

1305 BAMMFS R SRR IR ns$18
Teochew Fried Rice with Diced Duck and Cai Po en$27 | xL536

1302 mes A ELS
Wok-fried Mee Sua with
Assorted Seafood

&, hREEE. NREEABRE, RSRINESEES. BERSARRSH. SRREHENIH, &
1eish, e L pearaha wheadt Ore VDEONE 058 3 WF Ferice sialf Signaiun

e fieh, shalfish, free nul peonuts wheot aned Soy Plievase sk T ol




1407 kR
Double-bailed Bird's Nest
with Rock Sugar

1407 WAREZEE =
Tau Suan with Ginkgo Nut

lice Ball with
in Teochew Style

1404 HIEHBLE R

Chilled Double-boiled Snow Pear
with Peach Gum and Wolfberries

1406 EMERFIE
Oty Neg with Pumpkin
and Ginkgo Mut




n

HH

DESSERT
---------- {iI Par Parson
1401 KBRS oa/5) $38
Double-boiled Bird's Nest with
Rock Sugar (Hot/Cald)
1402 £1ETES o) $10.80
Double-boiled Hashima with
Red Date and Lotus Seed (Hot/Cold)
#1403 TISFIR $9.80
Orh Nee with Hashima
# 1404 HWICHEIES R (%) $6.80
Chilled Double-boiled Snow Pear with
Peach Gum and Wolfberries
1405 FRAGH M $6.80
Orh Nee lce Cream
#% 1406 ENEBERFE $6.80
Orh Nee with Pumpkin and Ginkgo Nut
8% 1407 1BREFE D $6.20
Tau Suan with Ginkgo Mut
# 1408 BSHHS $6
Glutinous Rice Ball with Sweet Soup
in Teochew Style

BOAGPTEEERENT (AEEFERT) £, BE, 0, N2, =9 = AT, IRESEREEEN. S5m0
MEELES, NERSNEEA. BERESEEE, Curfood may conban or come inte cantoct with ok nod imied
£ milke, &g 1hh, shellish, fras nut, peonuts, whaot and soyteons. Feass speak 1o our sandcs salf I you hove any
concermsE. Prica an sulbject o sanice chonBe ond Deesalineg G5T. Photos ong for ilushealion pLeposss only.
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