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WELCOME TO PALM BEACH SEAFOOD RESTAURANT,
SINGAPORE’S SEAFOOD CONNOISSEURS SINCE 1956.

CREDITED WITH INVENTING AND PERFECTING THE EVER POPULAR
CHILLI CRAB, AN AWARD-WINNING SIGNATURE DISH,
PALM BEACH 1S HELD IN HIGH REGARD FOR UPHOLDING
A TRADITION OF QUALITY SEAFOOD,

AND IS VERY MUCH A PART OF SINGAPORE’S
RICHLY FLAVOURED HISTORY.

PALM BEACH SEAFOOD RESTAURANT IS PERENNIALLY RANKED
AMONG THE CITY’S MOST POPULAR LISTS,
AND HAS GARNERED VARIOUS AWARDS INCLUDING
OUTSTANDING SERVICE, CHEF OF THE YEAR,
Topr 1o BEST DiSHES FROM SINGAPORE TOURISM BOARD,
SINGAPORE TATLER AND OTHER NOTEWORTHY FOOD INSTITUTIONS.



(Left) Grilled Otab Otan, (Right) Cuttlefish Kangkong



APPETIZERS A %

GRILLED SATAY

Selection of caramelized grilled beef or
chicken on skewers, served with rice cakes,
diced cucumber, onions and warm pineapple
peanut sauce

(A minimum order of 10 sticks is required)
2R =

FEi A4 AR BB, A2 ARAR, R
INT . FBRPGFRIAER
(YT &)

GRILLED OTAH-OTAH

Homemade spicy mackerel fish paste

with aromatic fresh herbs and spices, double
coated with white cod fish and wrapped in
banana leaf

(A minimum order of 4 pieces is required)

¥ 53T
FERAFIR AN AR SRS E
MH3R), A58 % 25X A E BTk
(R V)

CRrisPY CRULLERS
Deep fried fresh squid paste in dough fritters

BR e 8 4
o KE LA &

STEAMED LIVE ScoTTISH
BamBoo CLAMS

Air flown fresh bamboo clams, steamed with
our special superior oyster sauce; garnished
with crispy garlic and spring onion

TR A A
A5 B SRk R AT S m B
e VA e a5 3k B F &

20.00

4.00
EACH

4t

20.00
(8/4~)

30.00
(M/%)

40.00
(L/X)

16.00

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING

GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

Crisry BaBY SQuIiD ol

Wild caught baby squid fried to perfection
and coated in our Chef's special sweet
and spicy sauce.

This recipe has been perfected over 6
decades; an iconic dish that is not to
be missed.
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GOLDEN BEANCURD PUFF

Healthy beancurd puff, stuffed with
marinated shrimp, squid paste, diced
water chestnut and root vegetables

Available in orders of 6 pieces (S),
9 pieces (M) and 12 pieces (L)

HAS)EE
2RO, A, LI T RARE
() FSEE, () U, (R =4

CUTTLEFISH KANGKONG

Blanched fresh cuttlefish and morning glory,
garnished with fried shallots, dried shrimps
and tossed in a sweet and tangy sauce

bk 5E F

By W RAE VA Rk % R Tk A
BR 3

24.00
(M/F)

34.00
(L/X)

18.00
(s/40)
27.00
(M/%)

36.00
(L/X)

20.00
(M/¥%)

30.00
(L/X)



SEAFOOD COLD PLATTER

RS

AR FLowN PaciFic OYSTERS

Daily air flown fresh shucked oysters,
garnished with spring onion and
shallots dressing

% i K 84
HHEBHERAEREAFTE, B

SALMON SASHIMI

Wild caught salmon sashimi, served chilled
with a garnish of salmon roe and wasabi dip

=X EHY

KEFA=ZXBERNGEA =&
BRI REEE

HoxkxAIDO ScALLOP

Thinly sliced sashimi grade Hokkaido
scallop, served with a special sesame and
soy dressing

bk | AR
YR & B EE B AR VR
2R A dh R

Live TiGER PRAWN

Fresh live tiger prawn, served with organic
lemon wedge and tabasco cocktail dip

£ JRFT
#7 8 AR K E AR BT R RS B
Hr FHR AR 45 ) 88

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

38.00 PER PERSON / #H4L

(A minimum of 4 pax is required / T 'V T AA)

ScorTisH Live BAMBOoO CrLAM

Succulent Scottish bamboo clam, served
with julienned iceberg lettuce and drizzled
with refreshing green spicy sauce

A2

SRS SRS 2 AT W R A K 2
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Seafood Cold Platier



COMBINATION PLATTER

AR W B E

Crisry BaBy SQuID

Wild caught baby squid fried to perfection
and coated in our Chef's special sweet
and spicy sauce.

AW 5 A

KB A ] B R A VE BRI BT £

50.00 (s/4+) 70.00 (m/#) 90.00 (L/X)

ScotTtisH LivE BAMBOO CrLAM

Succulent Scottish bamboo clam, served
with julienned iceberg lettuce and drizzled
with refreshing green spicy sauce

&I Z AT

SEIE A LA BRAE L E 2
Bk FGR %



MARINATED ABALONE
WITH JELLYFISH

Chef's special spicy sauce with Australian
abalone strips and jelly fish

W % 007
ok R0 B A VA KB 45 R IR

DEeeP FriED CrRAB CAKES

Fried to golden brown, served with wasabi
mayonnaise and fresh herbs

b 9ok
FERNGHEAF R E R H s 7



JosPER GRILL # £18 % %

CRAB ALA SINGAPURA aH:
(AWARD WINNING)

Juicy Sri Lankan crab charcoal grilled with
melted mozzarella, aged parmesan cheese,
creamy french butter, salt and pepper

PRmEERE & R L H4E)
R ik 24T B PR e 2 A B

IR R E Ak, 3 CHMRGA R,
BESRARE ST E L FiE

MARKET
PRICE

i A~

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

JosPER GRILL ALASKAN KING 60.00
CraB LEG (M/)

. . 120.00
Alaskan king crab legs perfectly grilled (L/%)

with creamy french butter and aged
parmesan cheese

A R F I o] A e A 2
B2 By

% B A h R E e B A B R T
F A e 2 By



Please note that due to live preparation, the following orders will take around 30 minutes to prepare.

TR XL, TR R G =+ 54

BEEF SKEWER ’ﬁ‘
(AWARD WINNING)

9.80
EACH

. : : 4
Grilled Australian 120 days grain fed beef,
marinated with spices and skewered with

lemongrass

(A minimum order of 4 pieces is required)

BRFR GRRZ1E)

AHEF AN —T =T 8 A
AL 45 B

R w4

GRILLED BLUE LOBSTER OR
AUSTRALIAN SPINY LOBSTER

W W RHF SRR K BT

GRILLED KING PRAWN

(A minimum order of 2 pieces is required)

¥ KR ST
(VP

MARKET
PRICE

X0

39.00
EACH

4



SEAFOOD & SouP
i Y

SUPERIOR SHARK FIN Soup

Braised sharks fin in superior stock,
served with silver sprouts, chinese shiitake
mushrooms and fresh coriander

HELR S 37
LR AEAFE TR

KING Prawn Soup
(AWARD WINNING)

Chicken stock with dried orange peel,
Chinese cured meat, coriander and lime juice

EFERITH GRESE)

X7 R R KRR, &3, BRA TR
S

JAPANESE SPiKY SEA CUCUMBER
Grilled with special sauce
(Served individually)

BB Ak A
] R R e E
(B A4y

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

48.00

18.00

88.00

BrAISED WHOLE ABALONE WITH
FrENcH FoiE GRAS

Braised Australian whole abalone with
pan seared rougie goose liver, drizzled with
superior oyster sauce, garnished with ‘Nai
Bai’ and baby carrot

(Served individually)
AT R R é

WM R R o8 8 4% AE MR E T
K rougie $E T, £ ¥ FRK 4 VA
aghay

(S A M)

78.00



(Left) Braised Whole Abalone with French Foei Gras, (Right) Kirig Pravwi Soup



LLOBSTERS % ¥%F

LivE LOBSTER SASHIMI WITH

MARKET
LEMON & DiLL HErBS PRIS\E
Live Australian lobster sashimi served with 1
freshly grated wasabi and soy sauce and
lemon and dill
AT AR F AL A TR B
LS RE RAF U E L AN S N
EFE G AR T
Coco Loso MARKET
(AWARD WINNING) FRICE
Hh
Choice of live blue lobster or Australian
spiny lobster, cooked in superior broth
EEE (L)
A 28 75 TE A 3T SR R A3, A R
hEA
‘Hua Tia0’ STEAMED LOBSTER MARKET
Choice of live blue lobster or Australian PRICE
spiny lobster, steamed with Chinese ‘Shao B
Xing’ wine
TE P 2 J, 9T

32 7 JE AT SR N R AT A 48

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

LOBSTER PORRIDGE

MARKET
Served with side condiments of dough FRICE
fritters, spring onion, dried shredded B

scallop, silver fish, coriander, olive
vegetable and cashew nuts

(At least 1-day advance order is required)
RN

A G, FE,FNL 4 &,
HERMREIEE

(2 — B A )



Lobster Coco Lobo






CRABS ¥ #

PAaLM BEACH SIGNATURE ﬁﬁ‘
CHirL CrRAB

Live crab cooked in the Chef’s secret blend
of chilli and tomato sauce, drizzled with egg
white; garnished with fresh coriander

MARKET
PRICE

20

This recipe has been perfected over 6 decades;
an iconic dish that is not to be missed.

AR A M 78RR R
5B AR VA K BT Al ) SRR s A
REEG AT R

ZNTHEITEGTERE, R4
gz EE A

PAaLM BEACH SIGNATURE
Brack PErPER CRAB

MARKET
PRICE

A

Live crab stir fried with french butter on high
heat and coated with fragrant black pepper

AR AR HeAB R A B
B B 49T VORI R E
MRS RAME A

CreAMY Cras
(AWARD WINNING)

MARKET
PRICE

: : iRy
Live crab cooked with french butter, curry

leaves and chilli padi
Wy it B ¥ B (R D45

% B v R e E RS ROHUE ) 69
gy

GOLDEN CRAB MARKET

PRICE

Live crab coated with salted golden egg yolk,
o

tossed with creamy french buiter
HERKE
FEMEFBEE F b T4 ESE

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

DRUNKEN CRAB

Live crab steamed with aged ‘Hua Tiao’
wine and organic egg white

e P 24
M TR B ML 6 ) R

STEWED CRAB VERMICELLI

Live crab braised in superior stock with
leek and vermicelli

KA 35
BRVE B SEE R &

BoiLEp CRAB VERMICELLI

Live crab simmered in chicken stock with
baby leeks, lemongrass and mustard leaves

By Ry g
M W AT R E

MARKET
PRICE

i

MARKET
PRICE

X0

MARKET
PRICE

X0



(From Left to Right) Palm Beach Signature Black Pepper Crab, Creamy Crab, Palm Beach Signature Chilli Crab






Pomfret Vermicells



Fisg &

LIVE FISH SELECTION:

Coral Trout 1 2.3t | Black Emperor 2. 2.
Patin Catfish BT & | Marble Goby Fiod
Seabass & B #° | Tiger Grouper V% %2
Giant Grouper K 5 5E

HoNEY TANGY ﬁH‘

MARKET
(AWARD WINNING) PRIiE
Choice of live fish, deep fried with julienned G
dried cuttlefish, lightly tossed with honey
tangy sauce, ginger pickles, kaffir lime zest
and baby shallots
Eits GREH4E)
L& IRt & EAE TR
£ AR AR E K
POMFRET VERMICELLI MARKET
Fresh pomfret, steamed with tomato, PRICE
beancurd, salted vegetables, salted plum, e

sliced green chili, carrot, celery, rice
vermicelli; garnished with sping onion

A58 &
%%\ —‘iﬁ%\ )‘:’i%\ ﬁi#}@?\ %?ﬁ%ﬁl\

&5 5%

AGNIFASSN

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

Crisry ORIGINAL
Choice of live fish, deep fried with a medley

of shallots, garlic with supreme oyster sauce,
sesame oil, aged ‘Hua Tiao’ wine; garnished
with spring onion

Ak KR
N K I 8 A LR

W A, R RREER A, F
2 s %

MARKET
PRICE

i

TEOCHEW STYLE

Choice of live fish, steamed with tomato,
beancurd, salted vegetables, salted plum,
sliced chili, carrot, rice vermicelli; garnished
with spring onion

# X,
F e, 2 BE B, Fim, &
TrAE D2ANE FH IR

Honc KoNG STYLE

Choice of live fish, steamed with soy sauce,
ginger, spring onion and fragrant oil

A Z FE EHANE

MARKET
PRICE

2E0



Fisg &

HoNEY TANGY BARRAMUNDI ’ﬁ‘ 19.80
(AWARD WINNING)

With dried cuttlefish strips, tossed with honey
tangy sauce, ginger pickles, kaffir lime zest
and baby shallots

(Served individually with a minimum order
of2 pieces required)

ETE Y (KX2E)

SR IR & R E TR
R EFATEAANEK

(A Ay, A

Honc KoNG STEAMED 19.80
BARRAMUNDI

With soy sauce, ginger, spring onion and
fragrant oil

(Served individually with a minimum order
of 2 pieces required)

BXE Y
A £,
(3 A Ay

FH AEHAT Y

IR A

Crisry BBQ SAUCE BARRAMUNDI 19.80

With special grill sauce, oyster sauce
and butter, garnished with solomon's seal
and wolfberries

(Served individually with a minimum order
of 2 pieces required)

%ﬁ%%

Frh s B SR h Bk 34,
i%’r&#’?#&%, B %
(XA, R P

Choice of cod fish available for the above 26.00

cooking styles

AEFTRGT X TEAE &

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING

GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

SUSTAINABLE BARRAMUNDI Fisu

Singapore's pride — Kiilhbarra Premium Barramundi is
sea bred in Singapore largest commercial farm. Located
in the Southern waters with strong currents and clean
ecosystem. Kiilhbarra Premium Barramundi are fed

the highest quality fish food certified to be sustainable
and fully traceable. In fact, Kiilbbarra has been at the
forefront of the sustainable aquaculture in Singpaore as
the only farm to have passed the stringent EU standards
and awarded Good Aquaculture Practice (GAP)
accredittation by authorities.

You can now enjoy their premium barramundi in Palm
Beach Seafood Restaurant knowing that this fish is bred
to be delicious and sustainable by global standards.

IRPR i 8% -

PiRZE . L5 5F & T3 A AL K K9
RS E G EEFE I, REGETHEL
KR, BAKIES IR, LEFE V/(I}i
=R E BRI, FMOAIE A T R4
%ﬁETkw%ﬁw&mwﬁmH%&ﬁ
A 0 S bk R FT 3k v — 18 T BR T AR
WA KA IR B, FF KM Good Aquaculture
Practice EF5 .

I AR T EA A B SR T E AL LEF
&, — ALK ok A R SRR KA 6 4R R
B,



Honey Tangy



Drunken Heibal Praien



PRAWNS 7& T

BrAack SAUCE PRAWNS ﬁﬁ‘

Pan fried sea prawn with sesame oil, slow
simmered in our Chef's specially blended
black sauce for a traditional flavour

This recipe has been perfected over 6
decades; an iconic dish that is not to
be missed.

(A minimum order of 4 pieces is required)
Z ST

kil A AL A SR AL VA K BT 4 4% 1
Aok 2

ZXxTHETENTERE, R T4
ey LR

(&I

R vt F 3% R ARG K B KL 1A
B&-7 BR

7 .00
EACH

1t

DRUNKEN HERBAL PRAWNS 36.00
Live sea prawn simmered with aged ‘Hua (/1)
Tiao’ wine, Chinese angelica, codonopsis 46.00
root, wolfberries, red dates, solomon's seal ~— (M/%F)
(A minimum order of 400 grams is required) 56.00
. (L/R)

25 4 B 5T
FRSFFEPRIB. 503, ST A AT,
LR, BATREE BT
(RYwmE %)
GOLDEN MILK PRAWNS 25.00
Deep fried tiger prawns with curry {8/4%)
leaves, green chilli padi, coated with 35.00
buttermilk crumb (M/%)

3 *R 45.00

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING

GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

GOLDEN ALMOND PrRAWNS

Deep fried tiger prawns with curry leaves
red chilli padi, coated with cereal, almonds
and creamy french butter

B4= A 25T

A2 et 38 KA ME 5T, 45 VA
Mo e, A= B 7 % 1 4 ok

GARLIC STEAMED PRAWNS

Live sea prawns steamed with fresh
garlic, garnished with crispy garlic
and spring onion

353 BT

B 68 35 3 2R AT A VAN K 3
B

SALAD PRAWNS

Baitered & Deep-Fried prawns, served with
apples and salad cream

o 5 50 7
BRIE & KT AR F ¥R IVE

25.00
(s/4)
35.00
(M/%)

45.00
(L/X)

30.00
(s/4)
40.00
(M/"F)

50.00
(L/X)

30.00
(s/4)
45.00
(M/¥%)

60.00
(L/X)



CHEF’S SPECIAL X EBrIEA~

Crisry FRAGRANT Duck

Slow steamed with ‘Hua Tiao’ wine, star
anise, cinnamon, deep fried till crisp, served
with prawn crackers

Jie B BA TG,

FREBR.N\NA KRG
W, , A% VA YE T4

W KE £ Bk

Pork LoIN

Braised in dark sauce and served with
steamed buns

A E
oS T -R) Pk i)

SPARE PORrKk RIBS

Stir fried pork ribs marinated with special
marmite extract and coriander

(A minimum order of 4 pieces is required)
YK

BESEERE

(B )

POMEGRANATE CHICKEN

Marinated sakura chicken in oyster sauce,
chinese mushrooms, celery leaves, 'Hua Tiao'
wine, wrapped in poh piah skin and deep fried
till golden brown

(A minimum order of 2 pieces is required)
% 153

8 M F 0 B &L e ) A LA A iR
m '}g }?l:?-l‘\ 1— ﬁ%/fb %ﬂfi/ﬁ

(VA

48.00

30.00
(8/4~)
40.00
(M/*F)

50.00
(L/X)

8.00
EACH

4

3.80
EACH

A

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING

GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

RoasT SPRING CHICKEN

Slow roasted with ‘Ma La’ sauce
¥ & %)
BRI & A

CHICKEN WAFER

Deep friend crispy chicken skin wafers with
squid paste, served with popiah skin

e & Fr 3 %8,
o M B A, Sk FE A, 42 VA L

LaMB RAck

With special grill sauce, garnished with
broccolini and baby carrot

(A minimum order of 2 pieces is required)
AL FHE

L Y
PEAFRFERNLF |

(R FA)

MinT YAM RING WITH ABALONE
Served with diced shrimp, scallop, red and

green peppers, and superior XO sauce

(A minimum order of 4 pieces is required)

PN TN

&uﬁ@TﬁﬂLiﬁhbﬁ&
E % x0 %

(R vt

32.00

30.00
(M/%)

60.00
(L/X)

20.00
EACH

T

8.80
EACH

1



FriED GOLDEN FRAGRANT TOFU

Deep fried with gingko nut, ‘Nai Bar’, fried
beancurd skin and drizzled with superior
oyster sauce

SR

AR KE A E . KSR,
LR kiR

18.00
(s/4°)
27.00
(M/*F)

38.00
(L/%)

GOLDEN SILK BEANCURD

Steamed Japanese silk beancurd with
shrimp paste and salted golden egg yolk

VY i
HREHAD RKKZLE

20.00
(s/4)
30.00
(M/%)

40.00
(L/X)



Kailan Dual Style



GREENS # %

YOUNG ASPARAGUS
WITH SCALLOP

Blanched asparagus with pan fried bay
scallops, garnished with fish floss and
deep fried garlic

By MUHLF 5

H A R AR A i A
& F % B AT

5 AR

GREEN ASPARAGUS WITH
SHIMEJT MUSHROOM
Stir fried in special XO sauce

M e e

s P
Xr 4 H X0 ¥

SEASONAL GREENS

Stir fried with bay scallops, carrot, ginger
and garlic

i 3R

Y DS AN LT

Sricy KANGKONG

Stir fried in sambal chilli sauce

K A IR

32.00
(s/4°)
45.00
(M/*F)

60.00
(L/%)

24.00
(s/4°)
36.00
(M/*F)

48.00
(L/%)

30.00
(s/4v)
45.00
(M/*F)

60.00
(L/%)

16.00
(8/4~)
24.00
(M/*F)

32.00
(L/X)

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING

GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

KarLan DuAL STYLE

Stir fried, served with crispy julienned
kailan leaves and fragrant garlic

ok 2

Kp I 5 A5 RIS I I ot 42 B AR
X7

ASSORTED BEANS AND VEGETABLES
WITH SAMBAL

Stir fried ‘Petai’ , Okra, Eggplant, Long Bean
and slice lotus Root in sambal sauce

T4k K X £
ARG MBI KIEK, HF. E A,
22 5%

CUTTLEFISH WITH CELERY

Stir fried Cuttlefish with Celery
in Special XO Sauce

Xk, 7 FF
X 4% xo ¥

16.00
(s/4)
24.00
(M/%)

32.00
(L/X)

20.00
(S/4)
30.00
(M/%)

40.00
(L/X)

20.00
(s/4)
30.00
(M/F)

40.00
(L/X)



RicE & NOODLES & Ff=

S1LVER FisH FrRIED RICE

Fragrant fried rice with silver fish, diced
long bean, carrot, shrimp and crab meat

£ B IR

B ki u¥ b T BR
145

SALTED FisH FRIED RICE

Fragrant fried rice with salted fish, silver
sprouts, green peas, shrimp and ‘Char Siew’

BRI AR
B, R T2 R

SEAFOOD FrRIED RICE

Fragrant fried rice with assorted seafood,
topped with U.S. bay scallops, crab meat,
shrimp, egg, garnished with spring onion
and garlic

B IR

Hapidot 2B LR N EA,
A= BWIR, F R R KA SR

LoNGEvVITY NOODLES

Stir fried noodles with silver sprouts, carrot,
celery, Chinese shiitake mushroom, shrimp,
squid, fish fillet and quail egg

K45 &
SY FF R FR I T,
2&. &N BRBHBENE

18.00
(s/4°)
26.00
(M/*F)

34.00
(L/%)

18.00
(s/4°)
26.00
(M/%)

34.00
(L/X)

22.00
(s/4v)
34.00
(M/F)

44.00
(L/%x)

20.00
(8/4~)
28.00
(M/*F)

36.00
(L/X)

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING

GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

ParLMm BEacH NOODLES

Stir fried noodles with onion, silver sprouts,
Chinese shiitake mushroom, shrimp and
‘Char Siew’

A AR M)
K%, FF AL K= B R &

Parm BEacH MEE GORENG

Stir fried noodles with squid, prawn, tomato,
potato, silver sprouts and green peas

ARAR AT R 8

26 W= E BAE FE,
HEZW @

Woxk FrieD Hor FunN Or
GRAVY VERMICELLI

Flat rice noodles or vermicelli, fried with
shrimps, squid, fish fillet, straw mushroom
and ‘Nai Bai’

43 7T By 2R
Sz B E B R G
EEEED

BamBoo CLAM VERMICELLI

Vermicelli stir fried in superior XO sauce
with Scottish bamboo clam, ‘Shimeji’
mushroom and assorted vegetables

#13 BE Apy

E 5 X0 ¥, AR Z A T A
T A4S

18.00
(s/4)
26.00
(M/%)

34.00
(L/X)

20.00
(s/4)
28.00
(M/%)

36.00
(L/X)

20.00
(s/40)
30.00
(M/¥%)

40.00
(L/X)

25.00
(s/40)
35.00
(M/%)

45.00
(L/%)



(Top) Tropical Fruii Platter, (Botioni) Sweet Potato and Yain with Ice Crearni



(Top) Tropical Fruat Plattes (Botton) Sweet Potato dnd Yaur with Ice Creain



DESSERTS o

‘ORH-NEE’

Hot sweet yam paste with gingko nut and
creamy pumpkin

Fik
HEINTF ARG R

Longan Toru
Chilled longans with almond tofu

R 2R
Tk FRIREA= ZE

CHENDOL

Chilled pandan jelly in coconut milk with
red bean, palm sugar and shaved ice

%k

P S N B A AN
&) vk

FriED DURIAN

Deep fried creamy durian with ice cream
KA &
A Ko AL VAT AR

MAaNGoO POMELO

Chilled mango in shaved ice with pomelo
ERAT
Tk R E RAhF @l ok

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

6.50

5.00

6.50

8.50

6.50

TroricaL FRUITS PLATTER
Chilled seasonal fresh cut fruits

Al KRB A
Pk KA G L LK R

COCONUT JELLY WITH MANGO

Chilled coconut jelly serve with
mango cubes

= FHRF A
R R

SWEET POTATO AND YAM WITH
Ice CREAM

Hot sweet potato and yam with
coconut ice cream

B BT (B vsvs)
P EF A R TF E AR

HoMEMADE IcE CREAM

Choice of refreshing coconut or chendol
ice cream

B 4 E AL
R KRBT NP % T

35.00
(M/%)

45.00
(L/%)

9.80

8.00

5.00



SET MENU FOR 4

PG S $388

Parm Beaca DuarL COMBINATION
A A M I

CutTLEFISH KANGKONG & CHILLED
BamBoo CLAMS

8k 5 K. UK FAT T

DRUNKEN HERBAL PRAWN

Live sea prawn simmered with aged ‘Hua Tiao’ wine,
Chinese angelica, codonopsis root, wolfberries, red
dates and solomon's seal

ESE L

R SLINE DENG o SN D A - N
EAIRE T

HoNEY TANGY BARRAMUNDI ’ﬁ‘
(AWARD WINNING)

With dried cuttlefish strips, tossed with honey tangy
sauce, ginger pickles, kaffir lime zest and baby shallot

FTE Y (KX
G HEFE EAET.BRE AR F
A B P K

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

CRrAB
Choice of cooking styles (chilli, black pepper, drunken

or creamy)
o2
FEZE IR EAMR, FORE R A v ek

FRAGRANT FRIED RicE wiTH SILVER Fisu

Wok fried with long bean, carrot, shrimp and crab meat

R B IR
B ke o¥ b T BRYR

TroricAL FRUITS PLATTER
Chilled seasonal fresh cut fruits

A KRBt
ok R A 8 L LK R



SET MENU FOR 6

SAEE $488

COMBINATION PLATTER

Marinated abalone with jellyfish, baby squids, chilled
Scotland bamboo clams, deep fried crab cakes

A AR FEBE A

e 5 807 A B SRR KR EORAE 2 4F
RiE: S i

KiNG PrRawN Soup
(AWARD WINNING)

Chicken stock with dried orange peel, Chinese cured
meat, coriander and lime juice

EFERITAH GRS 1E)
M TR KRR, AR BRAT TR A

HoNEY TANGY BARRAMUNDI ’ﬁ
(AWARD WINNING)

With dried cuttlefish strips, tossed with honey tangy
sauce, ginger pickles, kaffir lime zest and baby shallot

FTHE GEX24)

e LHERTE AUET. BRE AR F
A R B Sk

FriED GOLDEN FRAGRANT TOFU

Deep fried with gingko nut, ‘Nai Bai’, fried beancurd
skin and drizzled with superior oyster sauce

TIER e 2B
bR X AR A KB R, EF R
ok

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

CRrAB
Choice of cooking styles (chilli, black pepper, drunken

or creamy)
¥ &
FE IR, B, TEPE A R i 7 ok

FrRAGRANT FrRIED RicE wiTH SILVER Fisu

Wok fried with long bean, carrot, shrimp and crab meat

2R B IR
B ke o¥ b T BRYR

SWEET YAM PASTE
With gingko nuts

FR
VAR B R



SET MENU FOR 8

AAEER $598

COMBINATION PLATTER

Marinated abalone with jellyfish, baby squids, chilled
Scotland bamboo clams, deep fried crab cakes

JE A T
B o 0 PSR 3R A AR 2 4
W Y

KinG PrRawN Sour
(AWARD WINNING)

Chicken stock with dried orange peel, Chinese cured
meat, coriander and lime juice

ERERITH (FREHAE)
M7 TR R KR, A3 B TR A

HoNEY TANGY BARRAMUNDI gﬁk
(AWARD WINNING)

With dried cuttlefish strips, tossed with honey tangy
sauce, ginger pickles, kaffir lime zest and baby shallot

FTE Y (KE2E)
GO L HERE EAET. BRE ADF
d BB 2 K

RoAsT SPRING CHICKEN

Slow roasted with ‘Ma La’ sauce
¥ & 2
1 A T

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

KarrLan DuAL STYLE

Stir fried, served with crispy julienned kailan leaves
and fragrant garlic

ok I 1
Y 5 05 45 BRI 05 v 4 B R KA

CRrAB

Choice of cooking styles
(chilli, black pepper, drunken, or creamy)

&
FEEHRAM, B, FORE AR id v ok

FRAGRANT FrRIED RicE wiTH SILVER Fisu

Wok fried with long bean, carrot, shrimp and crab meat

R & IR
Bb ke ¥ K BRNR

SWEET YAM PASTE
With gingko nuts
FiR

M VISR AR



SET MENU FOR 8

AAEER $698

SEAFO0OD COLD PLATTER

Air flown pacific oysters, salmon sashimi, Hokkaido
scallop, live tiger prawn, Scottish live bamboo clam

8
TIBEEEE X AR g, iEE s AR,
&R IR E AR Z A

KinGg PrRawN Soup gﬂ‘

(AWARD WINNING)

Chicken stock with dried orange peel, Chinese cured
meat, coriander and lime juice

EERITH GEEHE)
X7 TR R KRR, A3, BR A TRy

Honc KoNG STEAMED LIVE
MARBLE GOBY

Steamed with soy sauce, ginger, spring onion and
fragrant oil

B XA TR
N N AN S E

Pork LoIN

Braised in dark sauce and served with steamed buns

H A
0 2 A AR

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

GREEN ASPARAGUS WITH SHIME]I
MusHROOM
Stir fried in special XO sauce

-k

IE T
K 454 X0 %

CRrAB

Choice of cooking styles
(chilli, black pepper, drunken, or creamy)

¥ &
R AR, BAR, TEPE A R A id v ok

SEAFOOD FRIED RICE

Fragrant fried rice with assorted seafood, topped with
U.S. bay scallop, crab meat, shrimp, egg, garnished with
spring onion and garlic

HESER) AR

Hanikss EBHDZH N ER T, B
W, H BB K ER

TroricAL FRUITS PLATTER
Chilled seasonal fresh cut fruits

A KRBt &
ok R A 8 L 4K R



SET MENU FOR 10

+AEE $898

COMBINATION PLATTER

Marinated abalone with jellyfish, baby squids, chilled
Scotland bamboo clams, deep fried crab cakes

A AR MEBE A

M 5 S0 R A B SRR R EGRAE 2 AF
RN o s

KinG Prawn Soup
(AWARD WINNING)

Chicken stock with dried orange peel, Chinese cured
meat, coriander and lime juice

EERITH GREP4E)
X7 TR R KR, A3, BR A TR Ay

GIANT SEA GROUPER IN DUAL RECIPES

Deep fried and drizzled with honey tangy sauce, steamed
with preserved radish

ek K PE
W ME T o R R AR

Pork LoIN

Braised in dark sauce and served with steamed buns

HEAHINE
Hg B AT @,

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

KarrLan DuAL STYLE

Stir fried, served with crispy julienned kailan leaves
and fragrant garlic

XX@W\EE
K I35 5 BRAE I K o 22 B A BR K A7

CRrAB

Choice of cooking styles
(chilli, black pepper, drunken, or creamy)

¥
AR AR, B AR, TR A B Ak v ek

SEAFOOD FRIED RICE

Fragrant fried rice with assorted seafood, topped with
U.S. bay scallop, crab meat, shrimp, egg, garnished with
spring onion and garlic

BRI IR
Hanikss EB &L H N, &R =, B
R, H BB KA EGH

TroricaL FrRuITs PLATTER
Chilled seasonal fresh cut fruits

k4 K R A
KRG LA KR



SET MENU FOR 10

+AEE $998

SEAF0oO0D COLD PLATTER

Air flown pacific oysters, salmon sashimi, Hokkaido
scallop, live tiger prawn, Scottish live bamboo clam

8t
TIBEEER X AR g, biEE s AR,
&R IR E AR A

KinG PrawN Soup
(AWARD WINNING)

Chicken stock with dried orange peel, Chinese cured
meat, coriander and lime juice

5 RITH GRRHA)
LER NIV SN N N TR s

Honc KoNG STEAMED LIVE
MARBLE GOBY

Steamed with soy sauce, ginger, spring onion and
fragrant oil

B XA EIR %
Adh £ FE AR

MinI YAM RING WITH ABALONE

Served with diced shrimp, scallop, red and green peppers
and superior XO sauce

240, % F K

BVSTA= T, B N, F Lk BB B
XO¥#

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

YOUNG ASPARAGUS WITH SCALLOP

Blanched asparagus with pan fried bay scallops,
garnished with fish floss and deep fried garlic

B TP 5

ALHES B ML KEF 6 T4
B A-Bk KAk
CRAB

Choice of cooking styles
(chilli, black pepper, drunken, or creamy)

oL
2 H A, T TR AAD 8 2ok

SEAFOOD FRrRIED RiCE

Fragrant fried rice with assorted seafood, topped with
U.S. bay scallop, crab meat, shrimp, egg, garnished with
spring onion and garlic

HEEI) AR
R3NS3 N SO I F a2
B, BB KA ER

TroricaL FRUITS PLATTER
Chilled seasonal fresh cut fruits

A KR A
KRG B A KR



SET MENU FOR 10

TAEER $1988

AUSTRALIAN LIVE LOBSTER SASHIMI

Served with superior soup and vegetables platter
M & AR &
1A L B FBHE

LoBSTER HEAD WiTH VERMICELLI IN
SUPERIOR STOCK

Chicken stock with dried orange peel, Chinese cured
meat, coriander and lime juice

B7 VRS
M A R KRR, A 3R B TR A

HonNG KoNG STYLE STEAMED
Live CoraL TrROUT

With Superior Soy sauce , Ginger , spring onion
and fragrant oil

BRATREHR
i, £, FEREW

MinNt YAM WITH BABY ABALONE

Stir fried assorted vegetables and shrimps, bay scallop
and XO sauce

Bt 5K B
VI A48 3R ST A= BB B N R

X0 #-

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

KarrLan DuAL STYLE

Stir fried, served with crispy julienned kailan leaves
and fragrant garlic

ok I 1
Y 9 05 45 BRI 05 v 4 B R KA

SrI LANKAN CRAB
Choice of cooking styles
(chilli, black pepper, drunken or creamy)

Hr 2 23
R AR, BAR, TEHE A B ik v ek

SEAFOOD FRrRIED RICE

Fragrant fried rice with assorted seafood, topped with
U.S. bay scallop, crab meat, shrimp, egg, garnished with
spring onion and garlic

XA

Hanist EBED B N, BRI R
R, HBERKFEL

TroricAL FRUITS PLATTER
Chilled seasonal fresh cut fruits

A KRB
T FH O L A KR



SET MENU FOR 10
TAER

AUSTRALIAN LIVE LOBSTER SASHIMI
& AIR FLowN PacirFic OYSTER

Lobster Meat & Shell prepared two ways;
Sashimi & Lobster 'Pao Fan'

BN & RIT R & R E B KRS

BRAISED WHOLE ABALONE
wITH FRENCH FOIE GRAS

Braised Australian whole abalone with pan seared
rougie goose liver, drizzled with superior oyster sauce,
garnished with 'Nai Bai" and baby carrot

FENFH R R bn s
BRI R R b Ak VA AL TR A BT
EEwhiek, G R L E

SUPERIOR SHARK FIN Soupr

Braised shark fin in superior stock, served with silver
sprouts, Chinese shiitake mushrooms and fresh coriander

HrB b H EHIR B I ARV R,
WIEREE

HonG KoNG STYLE STEAMED
Live CoraL TrROUT

With Superior Soy sauce , Ginger , spring onion
and fragrant oil

BRAATRER
A & FARA W

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING
GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

$2688

BamBoo Crams WriTtH 'NAI1 BAT'
In Superior Broth

LEpedn g ¥k

Sr1 LANKAN CRAB
Choice of cooking styles
(chilli, black pepper, drunken or creamy)

WL 2
AR, A, TR AR B vk

LoBsTER 'PA0 FAN' CRACKLING RICE Sour

Lobster Meat cooked in a rich and flavourful seafood broth
with crackling rice

HHF AR

FrRIED DURIAN

Deep fried creamy durian with ice cream
VA8 %
A VEAG B AL AT A



