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Our Promise

Focused on the provenance and quality of ingredients, the team
at Red House Seafood takes tremendous care in honouring the
preparation of its food, in its commitment to showcasing the

diverse flavours that are integral to Singapore’s identity.

Every week, shipments of seafood from the North Sea,
Indian Ocean and Oceania region arrive at Red House.

OUI' Seafood SOUI‘C€S

Lobster - Canada, USA, Australia
Alaskan King Crab - Norway
Abalone - Australia, Mexico
Bamboo Clam - British Isles

Geoduck - Canada, USA
Baby Squid - Malaysia
Scallops - British Isles
Mud Crab - Sri Lanka

Prawn - Malaysia

TR ERE - NG I s, N BT LR R B S IR R BT BRI £ .
FEREMNAEARS R EIEE T HE” M.
Live seafood prices fluctuate daily. Red House strives to serve the freshest produce
at the fairest price. Please check with our friendly crew for seasonal prices.
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Grand Copthorne | Esplanade | Clarke Quay

A Celebration of Singapore Nanyang-style
Seafood Cuisine

Since 1976, Red House Seafood has been dishing up food that pays homage to
Singapore’s multi-cultural heritage. The menu takes on a layered approach that features
flavours of early Singapore’s Chinese food with the origins of Canton, Fujian and Hainan

cuisines, integrated with the essence of Malay, Indian and Peranakan traditions.



% & ¥R Fresh Crab Meat ‘Pao Fan’ - Asian Rice Porridge Style

T /3 R AR 5 LR RG] T 2 Je 4T
Singapore Chilli Crab Stir Fried Lobster with Signature
Creamy Custard Sauce

E‘}Uﬂi -TF&/T—‘? Chef’s Recommendations

A Z M EEERLE (FRRSE)

Steamed Scottish Bamboo Clam with Vermicelli

and Garlic (Minimum 2 pieces)

T NI A E 7

Double Boiled Conpoy & Fish Maw Cartilage Soup

Tt B 25 4 B 8T 77

Drunken Herbal Live Prawn Soup

18 b e e

Spicy Seafood Combination

WERB-ERFIBERNTEEHEEAKRE
Duo Squid Platter - Traditional Crabmeat Prawn Roll

& Salted Egg Squid

LT RL R T & Je 8T

Stir Fried Lobster with Signature Creamy

Custard Sauce

T im R AR AR

Singapore Chilli Crab

B B R IR IR

Fresh Crab Meat ‘Pao Fan’ - Asian Rice

Porridge Style

Bt A 4634 S iR 10% PR % 5% An A B H # AL .

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.

BARHEHE,

/NS AL
16 18
= | Piece = | Piece
26 fi/Pax
38 70
38 70
32 58

Bt 4 Seasonal Price

Bt 4 Seasonal Price

32 58



1% % F T %% A #F & Traditional Crabmeat Prawn Roll

BT 3 Appetisers

/NS ~L
O HABRA K S T 18 32
Chilled Ice Plant and Coral Seaweed with
Sesame Sauce
R R R e 22 40
Nanyang Style Marinated Jellyfish
O wERH-EEFIBRNTAS EEHFRLA 32 58
Duo Squid Platter - Traditional Crabmeat Prawn Roll
& Salted Egg Squid
O mpeE et 38 70
Spicy Seafood Combination
N 20
Satay Chicken in Pineapple Bowl
BTHRFITE AT 18 32
Traditional Crabmeat Prawn Roll
B 18 32
Salted Egg Fish Skin
- 18 32
Salt & Pepper Fish Skin
O sazEsmrife 22 40
Classic Crispy Baby Squid
O mREARAE 28 52
Nanyang Grilled Squid
i S 22 40
Salted Egg Squid
FEA AT R AR 16 30

Crispy Eggplant and Vegetarian Meat Floss

it 4634 T Al 10% FRA SR AR IUA BUR I B BL. BB (S 4 .

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



TRERRE 7
Double Boiled Conpoy & Fish Maw
Cartilage Soup

FEMNERE T
Double Boiled Bamboo Pith-and
Mushroom Cartilage Soup

e B 25 1 B 5T 7

Drunken Herbal Live Prawn Soup

7o )1l i ok BR 3R
Si Chuan Style Seafood Hot & Sour Soup

ViES Soups

BE T NRK M T 7 (FE)
Conpoy and Conch with Fish Maw in Coconut
(Pre-Order)

O FarnmaEa
Double Boiled Conpoy & Fish Maw Cartilage Soup

FREMERE T
Double Boiled Bamboo Pith and Mushroom
Cartilage Soup

ERIAZES
Seafood Egg Drop Soup

O #metmAELkE
Fresh Crab Meat and Corn Soup

)l i ok BR 3R
Si Chuan Style Seafood Hot & Sour Soup

© WM BT T

Drunken Herbal Live Prawn Soup

B A3 T AR 10% FR% # A ILE BURE #BL. BARESE,

58 fiz/Pax
26 fiz/Pax
20 fz/Pax
14 84
fiz [ Pax A llarge
15 90
fiz [ Pax A llarge
14 84
fiz [ Pax A llarge
38 70
/N Small A lLarge

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



S5t g 5 0
Sliced Abalone and Sea Cucumber with Abalone Sauce in Claypot

= KRR T R 0 2

Braised Whole Mexican Abalone with Premium Oyster Sauce

#f] # Abalone

ZRFREA TR AL EN
Braised Whole Mexican Abalone with
Premium Oyster Sauce (3 Head)

P9 Sk 4 % 2 7 B EE M 0E 2 AN
Braised Whole Mexican Abalone with
Premium Oyster Sauce (4 Head)

Z LRI B i 2 AN
Braised Whole Australian Abalone with
Premium Oyster Sauce (3 Head)

/72% Sea Cucumber

TIRE & ES
Braised Whole Sea Cucumber

O auirFEsg

Claypot Braised Sea Cucumber with Prawn Roe

#t i S 80 &

Sliced Abalone and Sea Cucumber with Abalone

Sauce in Claypot

it B AR 4534 T Ak 10% RRA- 3 Fn LA BRFE K BBl

BAR#BEHE,

128 1z /Pax

98 11 /Pax

58 fi/Pax

32 fi/Pax

58 /N[ Small

88 /N/Small

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



71 2% Shellfish

/NS ~L
O AR ERLE (AREZ) 16 18
Steamed Scottish Bamboo Clam with Vermicelli
and Garlic (Minimum 2 pieces)
Bt AR I H (AARR) 16 18
Steamed Scottish Bamboo Clam with Salted Black
Beans (Minimum 2 pieces)
EEREE (AR 12 R /Piece
Grilled Oysters with Garlic Sauce
(Minimum 2 pieces)
FRYEM L A 3 (B R A R) 12 R /Piece
Salt & Pepper Oyster Fritters (Minimum 2 pieces)
% % 1t 34 4 26 48
Stir Fried Clams with Fresh Ginger & Scallion
: O & kbl 26 48
11’:-:1:: Stir Fried Clams in ‘Kam Heong’ Style - Chilli and
i Dry Shrimps
k435 3 O gumxo#prs 48 88
Grilled Oysters with Garlic Sauce Stir Fried Geoduck with Asparagus in XO Sauce
IR ZALHE 48 88

Wilted Sliced Geoduck with Broccolini

TG Z AT TR B A2 &K
Steamed Scottish Bamboo Clam with Vermicelli and Garlic

Bt A A3 Ak 10% BR% A BURH AL, BA XHEE.

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



O EIRE # A& Steamed with Red House Nyonya Sauce

# KX & Steamed Hong Kong Style

# 9'% Fish

7 2 3 140 A IKg
Square-Tail Coral Grouper

Frf 130 & fIKg
Marble Goby (Soon Hock)

VERER (i) 180 2 7 /Kg
Leopard Coral Grouper (Pre-Order)

ok 75 I 75 A (FE) 220 2 frlKg
Sultan Fish (Pre-Order)

ST () 988 » fr/Kg
Empurau Fish (Pre-Order)

24 77 2. — Cooking Styles

Steamed with Minced ‘Bentong’ Ginger

OHREE X
Steamed with Red House Nyonya Sauce

Steamed Hong Kong Style

HIR
Fried and Soya Sauce

Ly A A

Fried with Hawthorn Sweet & Sour Sauce

& FAT

Fried with Lemongrass and Lime Sauce

B4R B 7 Kk
Fried and Braised in Claypot Fish Soup

mTEMR
Claypot Stewed with Garlic and Bean Curd Puff

BB 4838 F hnik 10% R4 BB A B 8. BA RS E,

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



ﬁééFsh

INS AL
O BEHZERAEZENFEARR) 24 R IPiece
Steamed Giant Grouper Fillet with Baby
Black Fungus (Minimum 2 pieces)
RIHR A R B Y\ (Ff A3 24 A /Piece
Steamed Giant Grouper Fillet with Chopped Chilli
(Minimum 2 pieces)
W A B e B B 3R 48 88
Hawthorn Sweet and Sour Giant Grouper Fish Fillet
VIR A BT Z A H 52 96
Stir Fried Giant Grouper Fish Fillet with Broccolini
XOBH # R o B3 58 108
Stir Fried Giant Grouper Fillet with Asparagus in
XO Sauce
O AEARTFIRE 62

Claypot Giant Grouper Fillet Stewed with Garlic
and Bean Curd Puff

R RFARE B\
Steamed Giant Grouper Fillet with Baby Black Fungus

TR mFERE
Claypot Giant Grouper Fillet Stewed with Garlic and Bean Curd Puff

B A A3 Ak 10% BR% A BURH AL, BA XESE.

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



Fel 2 27 0% Alaskan King Crab

Fe] 2 7 A 2 2682 7 IKg
Alaskan King Crab

2.6 TIKg 696 R /Piece
2.8 T IKg 750 R /Piece
3.0 T IKg 804 R /Piece
3.2 T IKg 857 R lPiece

= 0 75 2. — Cooking Styles

O zapzEak
Steamed with Egg White and Caviar

H R AR &
Wok Braised with Singapore Chilli Crab Sauce

% 1 R
Stir Fried with Classic Black Pepper

O peawmn
Stir Fried with Sabah White Pepper

Stir Fried with Salted Egg Yolk Sauce

O B RE
Stir Fried ‘Typhoon Shelter” Style -
Garlic Chilli and Salted Black Beans

Hre-KEA S ETR
Twin Style - Stir Fried with Egg White and Miso Baked

BT AR KA +12 +22
Pot Braised with Superior Stock and Vermicelli /N[ Small A lLarge
J XK A EEREAXR 1R K M +12 +22
Braised with Duo of Vermicelli Steamed with Egg White and Caviar Braised with Duo of Vermicelli /NI Small Al Large
K +12 +22
Braised with ‘Ee Fu’ Egg Noodle /N1 Small Al Large

D e A W . K HE Stir Fried ‘Typhoon Shelter” Style
Stir Fried with Sabah White Pepper - Garlic Chilli and Salted Black Beans

B g3 T Ak 10% RS A IUE BURE 0. B (XHESE.
All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



T 5 Lobster

BN e dF B4+ Seasonal Price
Australian Rock Lobster

I BT R e 4T it/ Seasonal Price
Boston Lobster

F kAR B4+ Seasonal Price
Bamboo Lobster

—_

24 77 2. — Cooking Styles
O arREyEe

Stir Fried with Signature Creamy Custard Sauce

LR A&
Steamed with Egg White and Chinese Wine

Steamed with Vermicelli and Minced Garlic

O ‘it

Stir Fried with Cheese Sauce

©  #taT 7

i Braised with Superior Prawn Broth

% 45 oo &
Classic Grilled

B A R &
Black and White Pepper Claypot Style

O #IR +12 +22
‘Pao Fan’ - Asian Rice Porridge Style with /NI Small A Large
Crispy Rice
Y KA +12 +22
Braised with Duo of Vermicelli /NI Small K [large
AP E +12 122
Braised with ‘Ee Fu’ Egg Noodle /N1 Small A lLarge

IR TR s
‘Pao Fan’ - Asian Rice Porridge Style with  Classic Grilled
Crispy Rice

it 0 #5340 7 Al 10% FRS AR TUE BURE AL, BB (Ut E .

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



5% %2 Crab
HAAE - 1.8AF M E 1382 57 IKg
Giant Crab - 1.8kg and above

AEWNE - 1007 - 1.7ARF 1184 f IKg
Large Crab - 1.0kg - 1.7kg

{2 4% = 8 Promotion Crab

5 RE - 8007 78 R /Piece
Regular Crab - 800g

HARE - 27 x 5007 88 27/2Pieces
Two Crabs - 2pcs x 500g

R -

=Z 1+ 77 &t —Cooking Styles

/

O R AE &
Wok Braised with Singapore Chilli Crab Sauce

A T3 A
Stir Fried with Salted Egg Yolk Sauce Wok Braised with Singapore Chilli O £ EHM
Crab Sauce Stir Fried with Classic Black Pepper

W E BB
Stir Fried with Sabah White Pepper

L E B &
Steamed with Egg White and Chinese Wine

GO #F
Stir Fried ‘Kam Heong’ Style - Chilli and
Dried Shrimps

O HMEE
Stir Fried with Salted Egg Yolk Sauce

BRI
Stir Fried ‘Typhoon Shelter” Style - Garlic
Chilli and Salted Black Beans

40 K AR +12 +22
Pot Braised with Superior Stock and Vermicelli /NI Small Al Large
ERE +12 +22
Braised with Duo of Vermicelli /NI Small A [ Large
% 41 B YM 47 +12 +22
Stir Fried with Classic Black Pepper Braised with ‘Ee Fu’ Egg Noodle /N[ Small A lLarge

BT A A3 Ak 10% BR% A B H AL, BAXHEE.

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



3T Prawns

. /NS ~L
G % Live Prawns
SRS AR 30 54
Poached Live Prawns
mEMLTT AR 34 62
Steamed with Vermicelli and Garlic

O wmETR 38 70
Drunken Herbal Live Prawn Soup
Z AT Tiger Prawns
7 A A2 &£ Minimum 2 pieces
& Gt e ) 18 R /Piece
Classic Grilled

@ B X I 18 A /Piece
Stir Fried ‘Typhoon Shelter” Style - Garlic
Chilli and Salted Black Beans

1% Bt 25 #4 e 4F % Drunken Herbal Live Prawn Soup © iﬁﬁ%?ﬁkﬁi% - 18 R/Piece

Grilled Singapore Sambal Chilli Style
HRBWE 18 R /Piece

Pan Seared with Superior Soya Sauce

K3 Stir Fried ‘Typhoon Shelter” Style - Garlic Chilli and Salted Black Beans

Bt #6345 7 ik 10% R4 %6 Ao sUR BT 0. R (Xt 5%,

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



% K #F 2k Cereal Prawn

I 55 B Rk K T 2k Malacca Style Sauce Prawn

%[ Prawns

‘ /NS

#FEK De-shelled Prawns

O 2T Rk #F K 34
Malacca Style Sauce Prawn

O TR E TR 32
Signature Creamy Custard Sauce Prawn

NN SR 32
Cereal Prawn
A B A2 BT 3R 32
Salted Egg Sauce Prawn
BT R 2R 32
Dried Chilli and Cashews Prawn
B 9% ¥ vl % AT 3R 30

Pineapple Sweet and Sour Prawn

Bt #6345 7 ik 10% R4 %6 Ao sUR BT 0. R (Xt 5%,

AL

62

58

58

58

58

54

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



e o A

4,1 s e
e ST

'\.l"'.l

K H £ A KR M Stir Fried New Zealand Venison with Ginger and Scallion

% M & MURE 0 Stir Fried New Zealand Venison with Capsicum

W 2K Pork and Venison

/NS
¥ W Pork
EMETANERANE S 34
Stir Fried Kurobuta Pork Neck with Sesame and
Truffle Sauce
EMRBETAETE%R 32
Stir Fried Kurobuta Pork Neck with Grandma’s
Chilli Sauce
K BRI A ® 32

Claypot Kurobuta Pork Neck with Trio of Capsicum

2 4 Venison

REZEWREA 32
Stir Fried New Zealand Venison with Ginger
and Scallion

B AR A 34

Stir Fried New Zealand Venison with Capsicum

Z AT AR 36
Claypot Ginger and Prawn Paste
New Zealand Venison

AL

62

58

58

62



WK Beef and Poultry

/NS ~L
£ A Beef

e e Y 4815 Pax
Pan Grilled Wagyu Ribeye Steak with Sea Salt

O mamRL A 38 70
Stir Fried Wagyu Beef with Black Pepper

TG F 2 AL 42 78
Stir Fried Wagyu Beef with Cordyceps Flower

5 B A0 4 A6 40
Claypot Wagyu Beef with Fresh Mushroom

2 A Chicken

@) e B Js 1 32 %R [Portion
Crispy Skin Chicken 58 1R /Portion
O wasEE Rk 24 44

Nanyang Style Fried Chicken * Ayam Halia Goreng’

15 5 X K B & 22 22 40
Marmite Sauce Chicken with Cuttlefish Straws

F 42 AT AT IO 2 2R 24 44
Stir Fried Chicken with Prawn Roe and Yam Hay

AR 2R 22 40
Salted Egg Chicken

BERE R 22 40
Cashew and Dried Chilli Chicken

41 #% 5 7 R %k % Nanyang Style Fried Chicken * Ayam Halia Goreng’

Fr AR 4634 7 Al 10% JR S5 B8 AR U BURH B AL, B (Ut .

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



B & #3E Tofu and Vegetables

/NS AL
B & Tofu
O MEEXIEET N EME 24 44

Homemade Spinach Tofu with Conpoy and
Shimeiji Mushroom

BAYEE 26 48
Fresh Crab Meat with Tofu

%M EEE T R R 26
Classic Claypot Seafood Tofu

CRGOCE S INCR R 28
Claypot Sea Cucumber with Tofu

B3 Vegetables

XA E A 20 36
Sakura Shrimp Sambal Kangkong

O mzampes 26 48
MHEHFERXELBEE T N AN FXER Stir Fried Broccolini with Fresh Mushroom
Homemade Spinach Tofu with Conpoy Stir Fried Medley of Vegetables
and Shimeiji Mushroom © HEXREYEFRE 24 44

Stir Fried ‘Green Dragon’ Chives with Beansprout
and Mushrooms

FRER 26 48
Stir Fried Medley of Vegetables

B PP R R AT 2R 38 72
Stir Fried Giant Australian Asparagus with
Tiger Prawns

O BMFEOXOEFT 42 80
Stir Fried Giant Australian Asparagus with Scallops
in XO Sauce
SREELALX 26 48

Braised Chinese Spinach with Duo Egg Sauce

B &N TR 24
Claypot Spicy Eggplant with Minced Meat

PR AE 5T BB 5k Rt
Sakura Shrimp Sambal Kangkong

BT A A3 Ak 10% BR% A B H AL, BAXHEE.

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.
p J 8 p 8 purp Y



KR Rice

/NS AL

O  EHEARIEIR 32 58
Fresh Crab Meat ‘Pao Fan " - Asian Rice Porridge
Style with Crispy Rice

O FREAEHELEDIR 30 56
Conpoy and Crab Meat Seafood Egg White
Fried Rice
WA IR 26 48
‘Wok Breath” Seafood Fried Rice
An 41 R 28 52
Wagyu Beef Fried Rice

&5 8% W 4R Fresh Crab Meat ‘Pao Fan ’ - Asian Rice Porridge Style with Crispy Rice

A ki M 76 4T KD AR 26 48
Chicken and Sakura Shrimp Fried Rice
S BT =W IR 24 44

Sambal Prawn Fried Rice

4 5, 78 B ¥ IR 'Wok Breath’ Seafood Fried Rice

BT A A3 Ak 10% BR% A B H AL, BAXHEE.

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



e D kW E Seafood ‘Mee Goreng’ - Spicy Seafood Noodle

4T MR 35 & T Red House Birthday Noodle with Abalone

H 2 Noodles

/NS AL

EEIRYE 26 48
Seafood ‘Mee Goreng’ - Spicy Seafood Noodle
F X An o R 28 52
Wok Tossed Flat Rice Noodle with Wagyu Beef

O 7K 30 56
Braised Flat Rice Noodle in Prawn Broth with
King Prawn

© ZEEREBREAH 34 62
Braised Flat Rice Noodle with Giant Grouper Fillet
and Seafood
ThREZFE 24 44
Braised ‘Ee Fu’ Egg Noodle with Yellow Chives and
Straw Mushroom
a3 Rl 68

Red House Birthday Noodle with Abalone

BT A A3 Ak 10% BR% A B H AL, BAXHEE.

All prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



ﬁﬁ- DEIIZI DCSSCFtS

fiz Pax
% Cold
O mbtE 8
Mango Pomelo Sago
Bk Rkt 7 8
Peach Resin with Milk
O ErRADEFA 8
Lemongrass Jelly with Lime Sorbet
E¥XVUE 6
Chilled Yam Sago
O oA BAEKRAT S A 8
Red Date and Black Glutinous Rice Pudding with
Coconut Ice Cream
# Hot
B S
Double Boiled Bird’s Nest with Rock Sugar and Honey B ORHE M R R 48
Double Boiled Bird’s Nest with Rock Sugar and Honey
O HE R 8
Double Boiled Peach Resin with Dried Longan
ZHRBRFR 6
Classic Mashed Yam with Ginkgo Nuts
Z MR E IR 12
Sesame and Red Bean Pancake /N Small
O FERLE R 14
‘Mao Shan Wang’ Durian Fritter /N Small

MACH . SREBRKRBHTER. 2HRBRFE
Mango Pomelo Sago, Red Date and Black Glutinous Rice Pudding with Coconut Ice
Cream, Classic Mashed Yam with Ginkgo Nuts

it 0 #5340 7 Al 10% FRS AR TUE BURE AL, BB (Ut E .

All'prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.



Z B Meat-Free Dishes

B 3E Starters
O ARk S W 1 18 7/ Small

Chilled Ice Plant and Coral Seaweed with Sesame Sauce

B F & AR 16 /N[ Small
Crispy Eggplant and Vegetarian Meat Floss

i Soups

O BEMER 12 2/ Pax
Mushroom Soup with Truffle Oil

ZEHFA 12 {2/ Pax
Bamboo Pith with Mushroom and Cabbage Soup

& Mains
BB Rk A 16 /N[ Small

Sweet and Sour Pineapple Mock Meat

@) A T R EF R 16 75/ Small
Mock Prawn with Wilted Tea Sauce

E % Vegetables

O mmt=EHE 16/ smal
Poached Seasonal Vegetables with Bean Curd Puff and
Baby Black Fungus

BEnHBEEF 16 /[ Small
Stir Fried Australian Giant Asparagus with Lily Bulb and
Baby Black Fungus

YR ® Rice and Noodles

= 3 E 22 /N Small
Braised ‘Ee Fu’ Egg Noodle with Mushroom

(U O E ST T 22 v/ small
Salted Olive and Vegetable Fried Rice

BT A A3 Ak 10% BR% A B H AL, BAXHEE.

All'prices are subject to 10% service charge and prevailing GST. Visuals shown are for illustration purposes only.
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