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These 4 fabulous dishes are stars in their own right but are also
intertwined in the chronological narrative of our humble, home-grown

restaurant, the pioneer of live seafood restaurants in Singapore.
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Years later, the recipe to our
popular and perfectly

was momentarily lost upon the
sudden demise of Mr Low, but
revived by GOD’S GRACE aiter

arduous months of attempts.

Our founder, Mr Low Chin Huat,
revolutionised the local seafood
scene in the 80s, making a splash
with live seafood in tanks, in
particular, the

with the endearing tagline of

“BAFARE/NEZET.
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And our

Ghiar Beloved _ gt

was the following dish that lead
us into the next era.

was the pivotal dish that
TURNED THIS BUSINESS
AROUND from perishing to
thriving,
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We invite you to share in this

little bit of nostalgia as you "
... enjoy these four iconic dishes

so close to our hearts.
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Be gratified by the unparalleled taste of our
luxurious Aunstralian Southern Eock Lobster
in Superior Broth with Ee Fu Noodles.

This eréme de la créme of lobsters - Australian
Southern Rock Lobster - boasts of
DECADENTLY RICH SWEETNESS with -
delicate hints of OCEAN FRESHNESS. 3 3
Our oriental style of preparation with
longevity-symbolising ee fu noodles makes a
satisfyingly scrumptious combination!

Fun fact: /

The Australian Southern Rock Lobster swas our J,l
choice lobster that made waves with the
unforgettable

catchphrase!
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Nlasterful wok control
retains the tender
succulence of the premium

lobsler maar

Beansprouts and
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Havours, lending thal i

exirn crunch!
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A pure indulgence of crackling skin, expertly CHARCOAL FIRE-ROASTED
to a glistening golden brown.

Our selected breed of piglet hails from Hanshou in Hunan where the roasted

suckling pig is reputed to taste ENTICINGLY TENDER. boasting of
collagen, vitamins and unsaturated fany acids.

. & of CRISPY SKIN

is best savoured dipped in thick sweet sauce.

Should you prefer your order uncut/ untrimmed, or if you would like to reserve the trimmings, kindly
inform our service crew in advance.
(We'd highly RECOMMEND having yours served in our wsual “trimmed style” as depicied in the pic though!)
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The dish that turned our business around: the Golden Sauce Sri
Lanka Crab, featuring the 5ri Lanka crab drenched in our
LEGENDARY "GiIML.DEN SAUCE"

It began with
her prayer to JES|

to save this restaurant on the brink of closure, and the
adventures led from the creation of a novel cooking style
starring the modest PUMPKIN to subsequently this new
signature dish.
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then deep-fried to ensure that the -
flavours of the smooth luscious
pumpkin-based sauce become one with ™

crab meat

LAe JUICY

The B L3LLLF T
HE blessed us with for this iconic dish

pivoted our family restaurant into the
next generation - for that, we

unceasingly and unabashedly
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Owr creamy "Golden Sauce” is so
addictive you'd want to lick up every
ounce of it (though we'd highly
recommend lapping it up with our fried

or steamed mantous instfa.&[}

Expect a palate replete with -+
L bouquet of sweet, spicy

AN SavOoury |.||I'|'|I|_II:"| sy L -

redish this dish
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Our signature "wok hei® {literally “breath of the wok™) cooking style is flaunted in this majestic dish of
Alaskan King Crab with Superior Broth Wok Hei Bee Hoon.

In the Chinese culinary world, the epitome of wok handling skills is displayed when a chef proficiently
tosses ingredients at

- FRr = .
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evenly imparting the SMOKY SEARED WOK HEI AROMA
to all ingredients without burning them.

1 flavours of the
splendidly sweet & succulently
tender king crab meat will

vour tastebuds
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superior broth
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Stocked in superior broth with the coveted seared
taste emanating from the fried rice vermicelli, the
DULCET FLAVOURS of the king crab meat are
elevated to another level!

Diselaimer: images are for Nusiralion pLrposes anly
& may not reflect the aciual presentation of the digf.
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From fresh, suthentic ingredients to innovative flavour profiles to passionate and masterful chefs, many
elements work in tandem to ensure that our restaurant consistently serves memorable, tantalising cuisine. | :]

Thess dishes are emblematic of Chin Huat's dedication to the fine art of Chinese gastronomy.

Alaskan K ing Crab Steamed Whole

or with Superior Broth Wok Hei Bee Hoon
T M B 0 % DRS00 Bl O I 8 /0 e 0 o K O

' Seasonal Pricing
Additienal for Noodles = 0 (574 =20 (LX)

f Fresh live king crab steamed whole {uncut) with egg
white and a spritz of Chinese Hua Diao wine unveils
o natural sweetness as the succulent juices of the
crab is enraptured within its shell, The egg whites
lend that extra umami punch to complete this
gastronomic delight!

Or revel in the pleasantly-sweet and fresh favours
al the majestic king crab complemented with smoky
‘wok-hei’ fried rice vermicelli steeped in our savoury
superior broth = a richly satisfying combination!

Australian Southern Rock Lobster with Superior Broth
Ee Fu Noodles or Superior Broth Wok Hei Bee Hoon
L= 50 A A A (VR [ - D A 5 WO

Seasonal Pricing |
Additional for Noodles ~ 0 (50 © 0 (Li%)

Pamper yvour taste buds with the firm succulent texture
and lingering sweetness of the live premium Australian
Southern Rock lobster that makes 3 magnificent meal
especially when graced with either “wok-hei’ tossed
rice vermicelli or chewy, bouncy ¢e fu noodlés in our
superb superior broth.




Golden Sauce
Sri Lankan Crab
10 R 3 0 L2 N
Seasonal Pricing © |

Anticipate a party of flavours dancing on your
palate as vou sample our legendary golden sauce
with 5ri Lanka crab. Rich, creamy pumpkin-based
goodness redolent of I'ragram curry leaves and
chillies smothering the plump crab meat - oh, what
a sublime treat! This divine fusion of our signature
golden sauce with the crab meat is only possible
because of the extra step by our chefs to first
flour-batter and deep-fry the crab.

S

Chilli Svi Lankan Crab
BB L 2% e

Seasonal Pricing 1

A myriad of Havours surrounds your taste
buds when you sip this viscous gravy. Be
it our piquant homemade sambal chilli
paste, the tangy chilli sauce, tart tomato
paste or smooth creamy eggs, every
ingredient plays a vital role in enhancing

the sweet crab meat,

Salted Egg Yolk

Sri Lankan Crab (Dry-Style)
e S R

5 I Pricing 01
Additional ~ Per Order

Cur uniquely savoury and buttery DRY-style salted '
epg volk sauce lusciously coats the famed Sri Lanka
crab and overwhelms your taste buds with sapid




Wild-Caught Marble Goby

in Two-Ways (min. 1.5 kg & above)
KL EF TP ALt -l J HIHE O TR (1.8 B ELE)

Seasonal Pricing

Embrace this large wild-caught premium freshwater
‘Soon Hock' prepared in two styles, then saturated with
our signature artizanal Hong Kong style seasoning.

The top half is steamed to unveil its natural sweeiness
and delicate flesh: it is in this portion where you are
rewarded with the prized fish cheeks rumoured to be the
sweetest and tastiest parts of the fish, and also the tender
ﬁ$'|'| ]'iﬂ:r I|:'|.:|'I 1% rem Llii:h.‘:l.'nl -:_:lf the ]1.1!;uri11us fl:hil,‘.‘ lq:r:h.-..
The bottom half with the tail is expertly “oil-immerszed’,
unearthing fragrant, golden-brown crispy flesh that is to
live for!

Hong Kong Style
Steamed Turbot Fish

e o B H A

Seasonal Pricing

What do you get when you combine a high]}f |
prized species of flatfish, the Turbot, with the
ubiguitous steaming preparation method of
'Hong Kong style’ in our artisanal homemade
sauce? An extraordinarily delicious (and |
healthy) dish of juicy, velvety flesh bursting |
with great flavour!

Fun fact; Contrary to other fish where the ,
flesh turns tough when overcooked, the

delicate meat of the Turbot fish will be

' rubbery if undercooked instead!

Steamed Giant Grouper Fillet (Celery Sauce 4/ X0 Sauce /)

Fr 8 JE AL BERR ) X O 5 1 £ HE &S

Who would have guessed that an emerald-green dressing concocted from celery would enhance the giant grouper's firm yvet tender

meat with a full-bodied sweet and savoury flavour? Well, our chefs did! Although a little overwhelming on its own, celery contains -

compounds that intensify umami flavours in food. 50 whilst the good ingredients that go into this special sauce remain our trade
secrel, expect a very appetising fish dish with this order.

And af tcter_!.' 1% nalk your cip of téa, whiat a|'.||:r|..|'|. X0 ﬁaucc?‘ The distinct x:rl'l.uk}' arorma of I|'|¢ X sauce - a d¢'|iﬁ|"|1.f1.|| K l;rF Er:}uﬂr_‘l
dried scallops, dried shrimp, Jinhua ham and chillies - pairs perfectly with the giant grouper’s light flavour and firm texture.

A0 Sauce




Giant Grouper Fillet in Supreme Yellow Broth
WA 12 R BEBR U875 $88

A luscious light golden broth, robust in flavour from the long hours of simmering
ingredients like Chinese Jinhua ham, pork and chicken. Served with succulent slices of
fried giant grouper fillet and sweet napa cabbage.

Ty Do arder af Ieasi | day in advaics
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Honey Chicken Wings

HEE A

Chicken mid-wings fried to crisp I
perfection, glazed with ambraosial honey
and garnished with puffed rice.

S

Golden Sauce Prawn With Skell 525 (s/g) S48 W)
. . Deshelled =00 (51y 200 540 |
' (Lﬂ—'f Prawns with Shell / Dﬂﬁhfﬂﬂdj shelle (s/d a- (M) L) 5

Sz P IR /O < RGP R Indulge in the fresh sweetness of live prawns crisp fried '
whole and lavishly coated with our signature creamy golden |
pumpkin sauce.
(Or you can also opt for pre-deshelled prawns in the same
luscious signature golden sauce.)

L Dhpciaimar maiges wne oy liisimibon pupdsiey onfy &
ey o relieet the achunl presadeliog. of iHen TSR PR AW
2 2 a3 T i =N S
"o i e B o LT - e e ¥ g




Caramelised Spare
Ribs in Red Wine

Oh-so-tender spare ribs caramelised
in a rich dark red wine sauce - saucy,
savoury, scrumpkious!

J

Charcoal-Roasted
Suckling Piglet

(&R

Seasonal Pricing

The textural pleasure vou derive from feasting
on our suckling pig: a blistered top as crisp as
an autumn leal, concealing a glazing of
full-flavoured homemade samhbal sauce beneath,
is an intentional effort of our chefs patiently
charcoal fre-roasting our premium breed of
suckling pigs from Hanshouw, Hunan. It 5 no
wonder why our Signature Roasted Suckling
Piglet remains a highly sought-after delectation
of pure crackling skin for our discerning guests,

E:' D order af Leasl | day in advance
WEN—FBE

Kong Bak Pau
(Braised Pork Buns)

119 fu

A staple in Hokkien cuisine not to be
missed, this interpretation of the
“Burger of the East™ comprises sliced
pieces of pork belly braised to tender
perfection in a slightly sweet and
savoury sauce, wrapped in-between
fuffy steamed lotus leal shaped buns.

= S
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Salted Egg Yolk
Golden Eggplan

Lightly battered eggplant enveloped
m rII.I.II I'JI.'IiI.'iI"I.H C|'-|.'u:|ll.:.'-hull-'_'r:.-'
coating of our special DRY -style
salted egp yolk sauce.

S
Seared Wagyu Ribeye

The exceptional quality and coveted rich
marbling of the premium wagyu beef is
enhanced in this delicately sliced nbeye,
FI-.'!I!I-'.i.!:I:I'i.'d in our secrel sauce, Plated with
fresh, crisp salad vegetables to deliver a
refreshing crunch.
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Chilled Hong Kong
Kai Lan

A juicy leafy green with bitter-sweet
notes, served chilled on a hed of
shaved ice with side condiments of
sova sauce and a dollop: of lively

wasabi,
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XO Sauce Asparagus
with Scallop

HD':&E ﬁﬁﬁﬁh E 'I"‘
S48 (shh) 506 (LX)

Plump sweet scallops accompanied by tender
and carthy young asparagus shoots, are
stir-fried in an umami tasting XO sauce,

[I!,'.lur homemade X0 Sauce contains dried
shredded scallop as a key ingredienr)

Premium Lobster Broth
Noodles with Scallop
and Baby Cuttlefish

E1 Rz Ek i

25,80

Bouncy Japanese-style egg noodles doused
in & decadent lobster broth and served
with premium seafood and Japanese
shimeji mushrooms for wholesome texture
and flavour.

(D nore there is no loboter mear dr thic dish
50 ag fo keep ik price compeiitive )

Silver Seafood Hor Fun (Premium Seafood)
S e A5 (305 7§ R
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Silky thick rice noodles prepared ‘wok hei' siyle, embraced by a layer of live prawns and
. premium scafood in a rich gravy . then adorned with crispy fried rice noodle chips.

[y
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Premium Claypot
Hokkien Noodles

PO AR i (N TEHD TREF)

Flavoursome flat egg noodles prepared in
an earthen claypot, steeped in a thick dark
aromatic broth with live prawns, premium
seafood and vegetables, then served with
crispy pork lard bits on the side. A special
totch to this dish are the dried sole fish
{flatfish) pieces that provide a crunchy
texture and an umami boost!

porkl  pork-based

(Our  gravy confaing

ingredients, §

Premium Wagyu Beef
Hor Fun in
Black Bean Sauce

B T A )

Thick sitky rice noodles and full flavoured premium
wagyu beef tenderloin slices wok-tossed in our
;isnnlqlre “wrcrk hﬂll :l:l:,.'l!r.- and blanketed in a dark,
savoury gravy made from fermented black sovbeans
and various other seasonings.

LY v
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Chai Poh Hor Fun

gt i ] %

Classic thick rice noodles (hor fun) tossed
with fresh prowns and copious bits of crunchy
preserved radish, cooked dry-stvle in our
sipnature 'wok hei' flair. Served with our
homemade umami X sauce on the side.

[(}ur Iulmrm.d'dé .T{:] Sﬂuﬂ fdnlﬂjn:‘ drif‘d
shredded scallop as a key tngredient)

E:' Do allow for wp to 1.5hr preparation fime
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Hakka Yam
Abacus Beads

HEE K

S18 81

This savoury dish of Hakka heritage
derives its name from its resemblance
to abacus beads. Each little ‘bead’ is
crafted with our homemade yam
paste and tapioca flour, coated in a
unique sauce, and topped with dried
tiny shrimps, chilli padi and curls of
dried curtlefish,

e L

Giant Grouper Ty
Fillet Hor Fun >
N = T

$78

Prepared in 'san lou’ {;ﬁ] style, literally
meaning three ingredients tossed together,
the giant grouper fillet slices, fresh bean
sprouts & thick rice noodles are whipped
up in Chin Huat's signature 'wok hei’
fashion into a flavoursome dish,

Fried Pearl Rice
with Whole Fresh Prawn
‘Yangzhou Style’

SESFIR M rb i (EEER )

-0
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The bar is raised on this classic wok-fried rice
dish of char siew, eggs and spring onions by
splurging on whole fresh prawns to add that
extra sweetness and pearl rice (a short grain
variety) for that plump, fAluffy texture.
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Coconut Pudding
=10 ]

Per Single Serving (—Af)

A chilled silky-smooth pudding conceived
from fresh coconul flesh and juice - the

perfect refreshing end to a meal in the
tropics!

Red Wine Poached Pear

Per Single Serving (— A4

Our rendition of this French classic is a pear infused in spiced red wine for
12 hours to ensure full-bodied flavours permeate its entirety, before coupling
it with a scoop of creamy vanilla ice cream.

G:' Da arder at leart 0F day in advance
HiEN—-ERT

Drzcisimar: Imapes ane for ilustration pumposes iy &
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Five Assortment
Appetiser Platter

Ll ]

A beautifully arraved platter with five
different elements of appetising cold
dishes, portioned for up to 10 guests,

{ The item assortment varies according to
our chel’s daily special)

@ Walting time [.5hrs

AR D B

T A e
Teachew-5Style
Prawn Roll

i T
=1 210

Ench roll iz chock-full of marinated
minced prawns and meal m:l!:u:uh:u:!gr
wrapped in thin beancurd skin, then
fried to a crispl

AR AR

Crispy Baby Squid
Rojak A

Morsels of baby squid fried o crunchy
perfection, mixed with crisp youtian
(Chinese crullers) in a classic sweet &

tangy brown rojak savce and topped with
diced peanuis.

&h FL R Fitar ER
Sweet Lychee Ligueur
Salad Prawns

&y

A refreshing cold dich of deghelled
prawns and Ipl:hee fruit soaked in t}"l:l'l':E
ligueur, drizeled with a mellow sweet
salad cream savce atep a bed of purple
sweet potabe slices.

W 7 e i
Salted Egg Yolk
Fish Skin Crisps _J#

Slivers of collagen-rich fish skin
crisp-fried and tosged in a creamy
battery coating of our signature dry-style
salted cgg yolk sauce.
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Shark’s Fin with Dried
Scallop and Crab Meat

5110 (56 & (L)

Shark's fin served in superior stock,
elevated by the aroma of fresh crab meat
and the texture of dried scallops.

BE 51K R

Braised Superior
Shark’s Fin Comb with
Crab Meat

218 (S $436 (L)

Deluxe superior grade shark's fin braised

im a mouth-watering broth, served with
freshly shredded suceulent erab meat.
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Braised Shark’s Fin
in Claypot

2110 (570} S218{Lrx)

Braized in superior stock for a rich depth
of flavour, then served warm in an
carthen claypot.

J5E EL A BT AL T
Superior Braised
2-Head Whole Abalone

'

f"i _.H' .'.."1 "".-I"_ F
. i f

2-head whole abalone braised in chef’s
superior ovster broth,

Braised Swperiar Shark's B Carnb
willh Crab Mear

£ B
Braised Superior
Shark’s Fin Comb

S200 (s/h) 5398 [Lix)

A deluxe superior grade shark's fin
braised in supreme stock.

3 10 47 L &5 I B
Braised 10-Head
Abalone with
Shiitake Mushroom

B0 (S 5118 (LK)

Juicy bite-sized 10-head abalone fused
with the rich, meaty taste of shiitake
miashrooms and seasonal vegetables kn
supErior oyster sauce.

- 3l 00 i 4 TE M 2R
Braised 10-Head
Abalone with
Shimeji Mushroom
ol (3fds) SHE ILX)

Savour the sweelness of juicy bhite-sized
10-head abalone combined with the
nutty flavour and crunchy texture of

shimeji mushrooms and seasonal
vegetables in superior oyster sauce,
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Weighing, Degutting &
Cleaning

Live Seafood Selection

{'l_l-:_r-‘,__ﬂ:_-“r.l? ﬁ-u{l -
o i #

Cooking
{Dependent on Cooking Style)

Served Fresh
& Piping-Hot!

Estimated I Hour Total Waiting Time During Peak Period

139 55 8
Poached Live Prawns

in Chinese Wine
S20 (S S48 [Erx)

B LR IG U
Live Prawns “Intoxicated”
in Chinese Wine

230 (s 358 (LX)

Aromatic Hua Dlan wine {TE‘M} lends
its distinctive pleazant wine fragrance to
the subtle sweetness of ponched live
Prawns.

Be spectalor to this Carlllm::z-:trle
flambé dish of live prawns dowsed in

Chinese Shaoxing wine and cooked right
before you!

i Wi 2 1 ®Eep of % e 4 1) SEAFER
Crispy Cereal Prawns (With Shell) J
OR Deshelled Crispy Cereal Prawns _J

S25 (8 S48 Wk OR S20 (50 S30 (MrR) 540 (LX)

Crispy fried live prawns generoutly smothered with smoath golden butter, aromatic carry beaves,
pangent chills slices and heaps of Aaveur-packed instant cereald bits, Or choose the allernative
copvenbent version of pre-deshelled prawns fried with creamy golden batter, fragramt cuery leaves, spley
chilli slices and loads of good ofd tasty instant cereal bics.

TR
Black Pepper Sri Lankan Crab 2D

Seasonal Pricing |

Wha can reslst the distinetly easthy and woody bold Aaveuwrs of black pepper tossed with the atterly

aweed and plamp meal of crebs? Closked with the elusively intricate smoky "wok-hei’ caramelisstion of &
spicy, saucy paste, our chels take the extra step of cracking pincer shells to ensure that the Fvely
flavours of our dry consistency black pepper sasce seeps into every inch of the crab meat.

161 3K 1 26 v s
Steamed Sri Lankan Crab .
Seasonal Pricing 1

There goes a saying that the freshness of scafood can be discermed by the steam
preparation method. Determine for yourselves the genminily of our live crabs by having

vour calch parely steamed in epg white and a dash of Chinese wine - simple,
hltrﬁlhthrrmnd. but splendidly sceumpiticual

o T2 By ok i R
Garlic Steamed Prawns

with Vermicelli
S251(5/ S48 WUk)

Live prawns garnished with freshly
minced garlic and steamed in superior
light soy sauce with mung bean

vermicelli (tang heon, alse known as

glass moodles),

|- i 14 8 B
Superior Broth with
Wok Hei Bee Hoon
Sri Lankan Crab
Seasomal Pricing = 1

Additional for Noodles
S10.[5/M4) $20 (LI%)

A deliciously slow-simmered superior
broth saturates each strand of the

unassaming rice vermicelli that was
prepared 'wok-hel' style under intense
heat to deliver a masterfully sapid taste
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Teochew-5Sityle Cold Crab

Seasonal Pricing |

First freshly steamed, then served chilled with condiment sauces, this crab |5 a delicacy to
savour as it boasts of a generous portion of delightful ‘gor (®)". ‘Gor (¥)" is the
hepatopancreas of o crab, known also as ‘tomalley’ or crab 'fat” and these crabs that are about

i moull store up extra ats' 1o tide through the moalting season, oflering aplenty for you and

me Lo dig intal

TraE

Bamboo Clams
Seasonal Pricing |

Bamboo Clams, otherwise known as
(Atlantic) Razor Clams, are narrow,
clongated saltwater clams that rescmbles a
bamboo plant or an old-fashioned
barber's straight-edged razor. Its juicy
'p]lu.u'lp meal has a wholesome sweel,
briny flavour and firm texture,

Choice of Preparation Style:

* Caarlic Steamed Bn Superior Light Soy
Sauce with Vermiceli & 1 50 1
w  Sivamed in Fragramt X0 Sauce KO8 20

Tt M
Marble Goby
(Soon Hock) Fish

Seasonal Pricing

Also known endearingly as "Soon Hock"
locally, this premium (reshwater fish
commands 3 foliowing among the Asian
community for its very delicate texture
and itg succulent, sy white flesh.
Choice of Preparation Sryle:

& Sivamed Homg Kong Stple 00508

= Sieamed Teochew Smple SMH S

* Seamed in Colery Sauee 780 F

= Crigp-Fried in Swperior Sopa Seuce 107525
= Swedt & Sowr Seuce B8

%R A
Turbot Fish
Seasonal Pricing =

Turbot fish is a highly prized species
amongst Matfish, one with white flesh, a
velvety texture, and great favour,
Becouse turbot flesh is quite delicate;
gentle cooking methods such as steaming
are preferable

Chodce of Preparation Style;

o Sisamed Homg Kong Siple 11005
»  Sivamed Teochew Siyle [0 5

L T8 F
Australian

(Southern Rock) Lobster

Seasonal Pricing

The firm, sweet flesh of the luxurious
Australian fEnutho:rn Ru-ch;] Lobster can
be relished in a variety of other equally
delish conking styles aside from our
signature pecommendations, like:
= Superior Broth (w0 bee hoon) L3515
* X0 Souce NOE 228
* X0 Sauce Er Fu Noodles KO P 20

Addivional for Moodles 510080y 520 L)
* Stir-Fried Ginger # Spring Onion & #.19
® Sipamed with Garlie & 0T 8
* Body Siphii 0% 5
= Head Porridee 317, 1%

210 |per partian] W)

el % 167 I
Alaskan King Crab

Seasonal Pricing |

As the name alludes, king crabs are

massive crustaceans with large, thick legs

distinctly cavered in spikes. Snowy-white

with sireaks of red, king crab meat has a

rich, sweet flavour with a delicately

tender texture. Its bold, fresh favour can

also be enjoyed in these styles:

o Chilli MR AN

v Black Pepper MR 22

* Slgmarure Colfen Samce 0128 2

* Frogrant Solied Egr Yolk B | EF)
Additional 50 per order

o Salt and Pepper S

*  Superior Broth (no bee hoon) L0501

s Sieamed with Egg Whire & Chinese Wine
{m up crab parts) IEMEI NS

1
Fried "Mantou' Buns

Per Piece, Minimom 2 Pieces (4500 M1 80

A golden deep-fried fMuflfy plain bun,
These pillowy white wheat flour buns
make ideal companions for dipping in
Lur lapping up every last ounce u-E] our
famed polden sauce, chilli savce or black
pepper sance deafood delights

P il dE (40 £)
Geoduck Sashimi
Seasonal Pricing

Enjoy it unadulterated freshness thinly
sliced in sashimi style on a bed of ice,
with a piping-hot pol of broth made
(o slow-cooked [inhua ham on the
side

il -1 W A

Boston Lobster
Seasonal Pricing

Behold the Boston Lobster with its
distinctively huge, strong claws! This is
the definite chaice if vou are o claw meat
aficionado and prefer the firm, sweet and
succulent meat of cold-water decapods.
Predominantly used for seafood bails,
bizque and cheese bakes, this lobster alio
miakes a stellar candidate for oriental
conking styles like;

® Superior Broth (ne bee hoon ) 17904

= Superior Broth Bee Foow I 568 55

Addviional for Noodles S} S0 L)
& X Saurve XOWN 2
* X0 Sauce Be Fu Noodles XOB (PR A0
Addiromal for Moodles CHS ) & (M 3]

* Stir-Fried Ginger £ Spring Ondon & %50
* Sreamed with Garlic 81128 R

¥ W
Dungeness Crab
Seasonal Pricing

This 'King of the West Coast” Rshed from

chl‘l!:.r Pacific Ocean waters has a fresh

briny-sweet taste with tender body meat

and shightly firmer leg mear. Dig into

vour Dungeness Crab in any of these

favours:

o Chilli WEE A

® Black Pepper MM 40

®  Fragrant Saled Egg Yol WEHIT T 0 ) 0
Additienal =0 par order

» Superior Brath (mo bee hoon) Lind

s Swperigr Hroth Hee Hoon B IGTH L0
Addiiional fer Moodles = 70 S} 520 ELI%)

o Stermed with Egg White & Chineze Wing
FER I 11 Y

Ry B 8
Steamed "Mantou' Buns

Per Piece, Minimum 2 Pieces (800 5i00E)

A fluffy plain bun prepared steamed.
These pillowy white wheat flour buns
make ideal companions for dipping in
{ur lapping wp every last ounce ul] our
famed golden satice, chilli sauce or black
pepper samce seafiood delighs;




—

Y A £ 7 4R
Fish Maw Soup
with Crab Meat

540 3y S58 (LX)

Prized fish maw and Anely shredded crab
meat lend texture and Havour 1o this
velvety broth.

20 -~

- -

€a -'.‘!lr —y
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& £ £ bl ih
Double Boiled
Chicken in Shark
Cartilage Broth

208

This matritious broth, replete with
collagen, is the product of simmering
shark cartilage, old chicken, chicken feet,
Jinhua ham, pork and pork ribs for over
six howrs until the broth transforms inta
a milky decoction. The milky beath is
then served with shredded fish lips (for
added crunchy texture), wolfberries, milk
cabbage and a half portion of chicken,
delivering beauty and Havour in one pol

Y D1 5 2 ()
Vegetarian Spicy
Sichuan Hot and

Sour Soup _J g

S18 s/ S38 (L%

A thickened, full-Bodied broth of
aavoury, spicy and tangy flavours
inspired by Sichuan cuisine, with an
abundance of textare from hamboo
shonis, mushrooms and ﬂﬂ-:!n.ri:u tafu
in shredded style - soothing, appetising
and simply sophisticated.




SRR
Wagyu Beef Tossed in
Oyster Sauce

R
T le]

=

Melt-in-your-mouth premium wagyu
beef cubes stir-fried with delectable
oyster sauce.

£ BN

Stir-Fried Venison

with Spring Onions
) (sS40 (LK)

Tender wenison slices stir-fried with
fresh sprigs of earthy spring onion and
Binger.

fiE i & 11
Roasted
Chicken

18 (Hatlf¥H} 530 (Whole/=R]

Fried to a glistening golden brown, the

chicken is cooked till the skin is crispy

while refaining moisture and tenderness
in the meat

AT
Stir-Fried Chicken
in Dried Chilli _#

518 (51 536 (Ux)

A mildly spicy dish of diced chicken,
dried chillies, anions and cashews: that
caudes two amazing layers of favour:
one from the spiees and the other from
the Mawless fusion of soy sauce, vinegar
and sugar.

ML R
Sautéed Wagyu Beef
in Black Pepper Sauce

Prized buttery wagyu slices first seared,
then coated in aromatic black pepper
sauce with fresh onlens that lend an
extra depth of flavour to the premium
wagyu heaf.

S R A
Sautéed Venison
in Black Pepper Sauce

S

S20 (5 540 (LX)

Sliced venizon first seared, then slathered
with a lip-smacking black pepper sauce
with fresh onions.

I 5 4
Crispy Fried Prawn
Paste Chicken Wings

A perennial favourite amongst locals
across all ages, these chicken mid-wings
marinated in shrimgp saoce and doused in
batter are deep-fried to an irreshstible
crunch!

{0 ok B 1
Sweet and
Sour Pork

15 (5/4) 330 (LK)

An all-time crowd pleaser of bite-sized
dup fried pnri: cubes itir fried in tangy

swiecl I.Il'lj SOUr saudc.

R R T
Sautéed Chicken in
Crispy Yam Basket _p

Ambrosian crisp-fricd vam paste baskes
brimming with an assortment of cashews,
oavions, dried chilli and wender pieces of
chicken in a kaleidoscope of spicy, tart
and sweet flavours from the kung pao
sauce,

7Y b K
Crispy Boneless

Lemon Chicken
15 (50 S30 (L%

Battered chicken cutlet degp-fried to a
golden crisp and liberally coated with a
tangy ¥iscous lemon sauce.

A ROEE P (B R R R R L)
Braised
Spare Ribs

Boneless spare ribs slow-braised in a
traditional ‘red yeasl rice' saoce, served
with 2 crispy (ricd mantous at the side.

Dizclatmer: images ane for Wustrafion puposes enly & may not reflect ihe aciusl presentation of the cish,




- {0 i L
Chinese Spinach
Poached with

Three Eggs

S16 (5] 524 (mp) 332 (LK)

Three different eggs (century cge. salted
cgf and regular chicken egg) bestow
distinctive lavours to the tender spinach
in this healthy, wholesome dish with
delectable soupy gravy,

3
Kang Kong

512 (st 5106 (e 524 (LK)
Commonly known as waler :Fin:.i:h or
water convalvolus, this mildly
multy-tasting vegetable with crunchy
stems and tender leaves is best enjoyed
stir-fried with pungent sambal,

Choice of Preparation Style:

s Stir Fried with Sambal 007 _#_#

= Stir-Fried with Garlic 02011

= Fried with Fermented Beansurd

CET-E

L &
Green Dragon Chives
(Garlic Fried)

516 (510 S32 (UX)

Oitherwise knivwn as Chinese garlic
chives, this yellow chive with a mellow
garlic taste is more tender and less
fibrous than the green version but still
ranks !1'iﬁ_|1 ot beneficial nutrients. Have
vours lightly febed with garlic 1o
maximise its favaur!

I|I :‘I ..ﬁ

Asparagus
518 5/0) 536 L)

A pri?.:d ve—,ﬁ,eth: of which unl:.r its
young shools are ealen, asparagus shoots
are both succulent and tender in tasie
Other cooking styles besides “HF T4
’_ﬂ: Stir Fried Sn;.il]n:r];rs with .‘I.spnrngus'

= Srir-Fried 15

= Stir-Fried with Garfic 000

* Spir-Fried in X0 Sapee D000 g 4

Adfinienal Scallep 524 (Per Portion))

P 2%
Broccoli
S16 (5M S524 (M) 532 (LX)

Broccoli is an absolutely lasty nutritional
pqmrtrhmu:r green that i% versalile across
all cooking styles.

Choice of Preparation Styls:

= Stir-Fried 110

= Erir-Fried with Garlie t000 11

* Tossed in Opster Sawee ©0ELT

hF 2%

Baby Kai Lan

a1 [Mp} 5714 M) 324 (LX)
The hah].' version of Chinese broceali/
Chinese kale sometimes also referred to
as “baby cabbage”, baby kai lan is a leafy
vegetable with flat, glossy blue-green
leaves and thick stems, a good source of
vitaminz A, C & K.

Choice of Preparation Style

o Spir-Fried (000

w  Sifr-Fried with Garlie 5000

* Toserd in Oypster Sauce T0EL 00

= Stir Fried with Sambal 550 24

i il 35 2
Hong Kong Kai Lan

216 (5/ S24 (Mid) 532 (LX)

A lr.ll'}' Ereen, alzo known as Chinese
broccoli or Chinegse kalc that has a bitter
taste by nature, bat i3 prepared such that
its swectness and juiciness emerges
instend.

Choice of Preparation Style:

o Stir-Fried 0

= Stir-Fried with Garlic 00 1]

* Togsed in Oysler Sawuee 00500




Il 2
Steamed Beancurd
with Chai Poh

(5fdy) S22 (MIF) (Lf]

Finely chopped bits of savoury pickled
radish strewn over steamed silken
beancurd, lending a erunchy textare 1o

cach delicate bite.

R IRTR

Crab Meat Beancurd

(S/dy) S26 (MW 536 [UX)

Homemade silken beancurd prepared
with vegetables and crowned with
shredded crab meat.

i £ 25 W A O
Salted Fish, Chicken
and Beancurd in
Claypot

(5] B (M) 530 LX)

A wothsome medley of preserved salted
fish, tender chicken cubes, and smoath
homemade beancurd served plping-hot in
an garthen claypot.

[ Pairs pecfectly with steamed rice)

R4
Braised Beancurd
with Dried Scallop

|8 5/}

Bragsed beancurd and assorted vegetables
im savoury oyster sauce, garnished with
shreds of lusurious dried scallop,

Dipciaimer: images ane for Musiraion pwposes only & may nod miect ihe scius presentaikon of the oish,

(M) 536 LX)

1 HL

Homemade Beancurd
with Special Sauce

y (Sfdy) S22 (M) S0 (LX)

Take joy in & simple and nostalgic taste
of home with our homemade beancurd
complemented with black mushrooms,

\'Egrblbln: and pa.n:r:l: of beancurd skin
which soak up every moreish ounce of
our chef's special sauce




— iR (FENRE)
Assorted Egg Fried
Pearl Rice with
Crab Meat

s18.80

Aromatic "wok-hel' fried pearl rice tossed
with diced pieces of century, salted and
chicken eggs, accompanied by shreds of
appelising crab meat,

Al b R (RS RR R
Fried Pearl Rice
with Salted Fish
and Chicken

518.80

A smoky savoury "wok hei’ laced fried
pear] rice with erispy whitebair, juicy
chicken thigh, egps, spring onions, bean
sprouts and scrumptious bits of salted
fish that spring a pleasant surprise with
each mouthiul

i BUEh R (FR R
Premium Seafood
Fried Pearl Rice

$20.80

Fragrantly "wok-hei' fried pearl rice that
exudes that elusive smoky aroma,
levelled-up with premium seafood,
including whole fresh prawns.

iy kv iR
Vegetarian
Fried Rice "9

=12.80

A perfect alternative with mushrooms,
brocooli and assorted vegetables, for
vEgenarians (o savour the impeccable
taste of our famed “wok hel” style feied
fEsmine rice.

Frind Paar Rice
\ with Saited Fish and Chicken

iR ()
Egg Fried
Pearl Rice

512.80

This gem of a classic Chinese fried rice
dish is rusthed up with quality pearl rice,
flavoursome epgs, basic seasonings and
exceptional 'wok hei’ skills,

ik

Steamed

Rice

51.20 Per Bowd (=)

Bieamed fragrant jasmine rice.




ool S Rk A Ol
Ee Fu Noodles with
Premium Seafood

Char kiwchen has mastered braising to
perfection these Kuala Lumpur-sourced
gelden brown noodles {also known as Yi
Mian ), retaining their supple, springy
texture when served in a drv-style with
jwicy moist assoried mushrooms;
succilent live pPrawns and other premium
seafoumd,

i KL ]
Premium Seafood
Hor Fun

Wolk hei’ tossed thick rice noadles in a
vigcid gravy, served with live prawns
amid ather premiom seafood ingredients.

i S Eh e KRR (e B TR ER)
Premium Seafood

Mee Goreng/

Bee Hoon Goreng _#

A becal favourite with Malay origins, this
fried noodle digh ix pre]'urnd wilth either
vellow noodles or bee hoon [rice
vermicelll) and fMavoured with a spicy
sambal condiment alongside fresh prawns
and premivm seafeod ingredients,

i 7]
Vegetarian
Hor Fun "9

Thie seared “wok kel taste of our har fun
cani be relished vegetarian-siyle when
mﬂhf-ll 'A'!!h -Il-!.ﬂﬁ‘l!d I'I.'Il.lEI'IthE.
beancurd skin, fresh baby corn. fresh
sweel peas and carrofs in vegetarian
oysler sauce,

AF I
Longevity
Noodles

A traditbonal staple for Chinese birthday
celebrations passed down from the Han
dynasty, these cgg noodles made up of
wheat flour are never cut by the chef as a
symbol of long life. With ingredieats of
fresh prawns, pork fats, shredded
mussheooms, carrets, bell peppers and a
dash of fish sauce, this celebratory dish

delivers a marvellous taste ton!

¥ 1
Fried
"Mantou' Buns

Per Piece, Minimum 2 Pleces (W1 -AHE)

A golden deep-fried Qully plain bun
These pillowy white wheat flour buns
make ideal companions for dipping in
|_1:|r Iapping S E¥CrY last ounce uf} aur
famed golden sauce, chilli savce or black

pepper sauce seafood delights.

W v ] W)

Vegetarian Black Bean
Sauce Hor Fun _# "9

[deal for vegetarians or healthy eaters,
this Chinese-style 'wok hei” fried thick
rice noodles with various juicy assorted
mushrooms, beancurd skin and bell
peppers are whipped up in savoury black
beean sauce.

7 182 3
Steamed
"Mantou' Buns

Per Piece, Minimum 2 Pieces (8502 BiE)

A Muffy plain bun prepared steamed.
These pillowy white wheat flour buns
make ideal companions for dipping in
{or lagping up every lask cunce of | aur
famed golden sauce, chilli sance or black
pepper sauce seafood delights,

Dusciatmer: Images are for Wustration pupases only & may nof mflect the actual presantation of the dish,
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Garden of
Eden Warabimochi

[1-2 pax Serving —E=Am)
[LiZ]

Mestled im g bed of Oren cookie crumbles,
Lhis _;.1|1-.|.n|.'5-:|.'-|r|.5|1'ir|.'|.1 warnhimochi desseri
is crafted with premium imported Japanese
imgredivnts, and tirelessly hond-kneaded by
our chets to melt-in-your-mouth pertection
Esch delicate bite-sized cube is Iig!u:]l.
dusted with kinako, a 1i|l.-q,'|}' gn:nlu.u! toasted
sovhann flour lending a towch of nutty
earthiness. A side of homemade kuromitsu
{brown sugar syrup | allows vou (o tailer
the sweetness to your desived preference

E} e erder ai least

o day in advance
REN-—ENE

1R 40 A 5 iR

Yam Paste with
Coconut & Pumpkin
Sauce (Orh-Nee)

0 [Per Serving
15/ (Li%]

A warm traditional Teochew dessert
made with only the best hand-picked
vams, served with gingko nuats, and
bestrewn with coconut and pumpkin
SHUCL,

Mango Sago wilh
Cocan lee Graam
& Popeam

et

B TR TR Y

’ MY (e Ty
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Garden of
Eden Warabdmachi

Double Boiled
Hashima with
Red Dates

[Per Single Portion

Served Warm or Chilled

Hashima is reputed for its anti-aging ond
nourishing benefits, whilst red dates pid
in blood circulation. It's no wonder this
light traditional dessert never goes out of
style!

71 [

Double Boiled
Bird's Nest

with Rock Sugar
[Per Single Portion

Served Warm or Chilled

An exquisite delicacy in Chinese cuisine
consumed only by imperial nobility in
olden dvnasties, the refined bird’s nest is
meticulously double boiled with rock
sugar to enhance its subtle taste and
gelatinous texture, offering nourishing
and beautifying benefits to those who
partake of this sweet dessert soup

b 1 0 O 9 R oK 1Y
Mango Sago with
Coconut Ice Cream
& Popcorn

[Per Serving

A refecshing blend of smooth mango
purde and pearl sagoe nibbles fused
perfectly vopether, adorned with creamy
coconul e cream and flulfy popcorn,







