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WeLcoOME 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, OUR RESTAURANT’S QUALITY SEAFOOD
TRADITION IS VERY MUCH A PART OF OUR
COUNTRY’S RICHLY FLAVOURED HISTORY.

PALM BEACH SEAFOOD RESTAURANT IS
PERENNIALLY RANKED AMONG THE CITY’S
MOST POPULAR LIST, AND HAS GARNERED

VARIOUS AWARDS INCLUDING OUTSTANDING
SERVICE, CHEF OF THE YEAR, Tor 10
BEsT DisH FROM SINGAPORE TOURISM
BOARD, SINGAPORE TATLER AND OTHER
NOTEWORTHY FOOD BLOGS.



APPETIZERS #T %

LOBSTER SALAD

Fresh Australian spiny lobster with ripened
grapes and pickled watermelon, lightly
tossed in Japanese mayonnaise; garnished

with fresh herbs
(Served individually)

I 4

HERNEIT. 5 HHE T
NHR X ERELEAFTEFTZ
(- A)

GRILLED SATAY

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

(A minimum order of 10 sticks is required)
RV =

FE A XS BB, 1 URAR, F
ANTEERRF LR

(R T8

GRILLED OTAH-OTAH

Homemade spicy (mild) 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)

¥ 5 37

FERAHIRE AR ARG H
GR), A58 & 254 N EErt &

(R ma )

Crispy CRULLERS
Deep fried fresh squid paste in a dough fritter

BRAG & 5
8 Y Fe A A

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

Crispy BABY SQuUID ‘ﬁ‘

Wild caught baby squids, fried crispy
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

S AP

PR R UELS RoRi S e
HAR
ZrtHaTRGTERE, RT
HENZRIR

STEAMED LIVE SCOTTISH
BamBoo CLAMS

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

ARG AT
bl 4 58 o AT R4S R
e AT Be 75 3k B A

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)

5428 a
28 A=, A, B3 T RARE
(ISR () AU, (R =4

CuUTTLEFISH KANGKONG

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

UR ¥ 3

B, FERAE A B KEE S R Gk K
BR %



SEAFOOD CoOLD PLATTER

e 8 A

A1Rr FrLownN PaciFic OYSTERS

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

T IE K FBEIR
BRAEBSBRAEBREAFTE DA
k¥4

SALMON SASHIMI

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

=& g

KRREFAE =L SR HEAZ L &
& BIK A

HOKKAIDO SCALLOP

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

dEEm AR
By R 5 A HE B N AL PR
Z A dh R

Live TiIGER PRAWN

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

£ R HF

LA R ITE D WA R E
BT AR AR E 4 H] B %

(A minimum of 4 pax is required / 3 'V W AM)

ScortisH Live BAMBoO CLAM

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

7 A 2 AT
SERUE HA A TN R L
B ik Rk

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




COMBINATION PLATTER
AF A8 P BE

CRIsPY BABY SQuID

Wild caught baby squids, fried crispy and
coated in our Chef's special sweet and
spicy sauce

I I A

KT 45 ) B9k 4 & Ve BRAE 27 2 /)
I A

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

ScorttisH LivE BAMBoO CLAM

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

TE AR A
S E AR LA TR A R 2
Bk dokk

MARINATED ABALONE
WITH JELLYFISH

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

Mok s R B

vk b g B AR VA K BT 4R 3R

GRILLED OTAH-OTAH

Homemade spicy (mild) mackerel fish paste with
aromatic fresh herbs and spices, double coated
with white cod fish and wrapped in banana leaf

¥ & 37

% FRAHFRARE B B BRG

@ H
MRIR), AE & B 2 A EE TR



JOSPER GRILL &4 #5%

CRAB ALA SINGAPURA ’ﬁ‘
(AWARD WINNING)

Juicy Sri Lankan crab charcoal grilled
at 400°C with melted mozzarella, aged
parmesan cheese, creamy french butter,
salt and pepper

Wiy & (3K £542)

Pk 2T R ek,
IR 7B, &R AMGA%,
BESBAKLS TR L FHE

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

JosPER GRILL ALAskAN KING
CraAB LEG

Alaskan king crab legs perfectly grilled
with creamy french butter and aged
parmesan cheese

Fo A8 R A8 B T30 e iy £
B

& E 2R AR D AR B T
F i e e 2 B

BEEF SKEWER ‘ﬁ‘
(AWARD WINNING)

Grilled Australian 120 days grain fed beef,
marinated with spices and skewered with
lemongrass

(A minimum order of 4 pieces is required)
B R (KE$1Z)
REHF AR —F =T 8 &R
BN B KR IR

(&Y 1)

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

T3 F XIS, TATE LG =+ 54

SEASONAL WHOLE Fisu

A choice of tiger grouper, green warsse, red
garouper or the Chef’s recommendation

RS
ik 2RI, F R, L0 KB
A

GRILLED BLUE LOBSTER OR
AUSTRALIAN SPINY LOBSTER

Y 35 A, 3F SR 0 AT

GRILLED KiNG PRAWN

(A minimum order of 2 pieces is required)

Y KR ST
(&Y A



SEAFOOD & Soup
HER ) h

SUPERIOR SHARK FIN Sour

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

BB e8P

LAIR B AL R R

KinG PrRawWN Soup ’ﬁ‘
(AWARD WINNING)

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

EZEXT (RRH4E)

M R KRR, &R AR
A

BosTON LOBSTER IN
LAksA BRoTH

Lobster simmered in laksa broth, served
with silver sprouts and garnished with
laksa leaves

o 3 T R BT AR AT
o) AR AR VA R, vh et

JAPANESE SPiky SEA CUCUMBER
Grilled with special sauce

(Served individually)
HB B AR S
H ) A B s
(FAH)

BrAISED WHOLE ABALONE WITH
FrencH Fole 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)

HBENE Rds

B R R 8 B A AH AR E )
K rougie FEIT | £ ¥ 3R ek 4£ VL
mar g

(B AAY)

(Left) Braised Whole Abalone with French Foie Gras, (Above) King Prawn Soup

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



LOBSTERS £.3F

LivE LOBSTER SASHIMI WITH
LEMoN & DirLL HERBS

Live Australian lobster sashimi served with
freshly grated wasabi and soy sauce and
lemon and dill

AR T L R ITR &
N R R B 45 B ILE I R
LEEH TERAFE

Coco LoBo ‘}H‘
(AWARD WINNING)

Choice of live blue lobster or Australian
spiny lobster, cooked in superior broth

ERE (RE5HE)

FE i 75 BE KT SR R T, A R

‘HuA Tiao’ STEAMED LOBSTER

Choice of live blue lobster or Australian
spiny lobster, steamed with Chinese ‘Shao
Xing’ wine

e R 7 A 57
A 3 7 TR AU SRR R K, A4

KB E A

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

LoOBSTER PORRIDGE

Served with side condiments of dough
fritters, spring onion, dried shredded
scallop, silver fish, coriander, olive
vegetable and cashew nuts

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

(2 — B ## <)

Coco Lobo




Marmite Crab Claypot Rice

CRABS ¥ %

PALM BEACH SIGNATURE ﬁﬁ‘
CHiLLi CRAB

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

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

A AR R AB IR B R
B R LK B R R SRR E e R A,
R EEG EAFTF

BATEITRGTELHE, RTH
SUEE Y

ParMm BEACH SIGNATURE
BLACKk PEPPER CRAB

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

AEAE MG B AR
= BBk 69 E S VURE R E
WA T ZYME E

Creamy CrRAB gH;
(AWARD WINNING)

Live crab cooked with french buiter, curry
leaves and chilli padi

Vi B (KRR P4E)
& B, B et R4S KR R 89
et

GOLDEN CRAB

Live crab coated with salted golden egg yolk,
tossed with creamy french butter

FEREE
REBRER B EE 4 T 5 5%

DRUNKEN CRAB

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

VAL F S
R ICPE B R G SR SR

STEWED CRAB VERMICELLI

Live crab braised in superior stock with
leek and vermicelli

K 5
BV LA S L

Bo1LED CRAB VERMICELLI

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

B Ky
MG B A IR E

MARrRMITE CRAB CLAYPOT RICE

Marmite marinated live crab, slow cooked
in claypor with ginger, fried shallots and
trout roe

LEEE DL

BRI E E R AR B A
b6

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







_ Pomfret Vermicelli

Fisg &

Honey TanGgy ﬁH‘
(AWARD WINNING)

Choice of live fish, deep fried with
julienned dried cuttlefish, lightly tossed
with honey tangy sauce, kaffir lime zest
and baby shallots

Bita (RER$4E)
G 22 b VERT & AL VAE T
KB FAP R BB K

POMFRET VERMICELLI

Fresh pomfret, steamed with tomato,
beancurd, salted vegetables, salted plum,
sliced green chilli, carrot, celery, mushroom,
rice vermicelli; garnished with spring onion

K¥reg &

Fia, B RFE . B, AR
a¥ N EHF.AE LRI
e HEEE

~

CrisPy 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

AR KM

WSk KRB KRR & A B
W, Z R, REIERE B ARA,
P

ASNEASY

Hong KoNG STYLE

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

A £ . FEL . HhANE

TEOCHEW STYLE

Choice of live fish, steamed with tomato,
beancurd, salted vegetables, salted plum,
sliced red chilli, carrot; garnished with
spring onion

LN
F6 . LI RIR . BAR, LLFRAR
a¥ b A AHE, FEIR

(ASNVAR Y

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




Fisg &

HonNEey TANGY BARRAMUNDI ﬁH‘
(AWARD WINNING)

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

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

ETE Y (FELH4E)
thé LR E ERE T B
2 AR FHEENEK

(% Ay, B )

Honc KONG STEAMED
BARRAMUNDI

With soy sauce, ginger, spring onion and
fragrant oil

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

BXEE
A £ FHB AEHERTE
(A, KT B AF)

Crispy BBQ SAUCE BARRAMUNDI

With special grill sauce, supreme oyster sauce
and butter, garnished with polygonatum and
wolfberries

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

HE

e D7 R e S B B )
I BT ER

(A, & B

Choice of cod fish available for the above
cooking styles

ALZAFXTEALE S

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

SUSTAINABLE BARRAMUNDI FisH

Singapore's pride — Kiilbbarra 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)
accreditation 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.

RREH-TE

PimZE . E5FF G TH LR K
B a G EHETE R FEGIET H L
KIER, BAKEE) R4, LEFTEAR
SR 2 BRI, S MAAIEA T H 4 B F

A B 7T B A R ae, AR IR SR
IR0 St R R — BT B A
WA KA IR &, 5 KM Good Aquaculture
Practice 1E P o

Jo SR T EAFA R B SERTE AL LFT
&, —ANBEE ok LA R IR AR AR A4 R
B,

Honey Tangy




Drunken Herbal Prawn

PRAWNS 7&XF

BLACK SAUCE PRAWN ‘ﬁ‘

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)

I¥%§F

Jik i A L A ERAE VA KB 45 ) 4 4
Mok 2 3%
Zxt+EIEY T ERLE, AT
S Z I E A

(& @)

DRUNKEN HERBAL PRAWN

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

(A minimum order of 400 grams is required)
A% BRI
FRAFFERRIE . %03, A AT
R, BAIREEST

(R mE %)

GOLDEN MiLK PrRAWN

Deep fried tiger prawns with curry
leaves, green chilli padi, coated with
buttermilk crumb

¥ i A BRIF
v vt F 3% K AH VE R KT AE L
&7 Bk

GOLDEN ALMOND PRAWN

Deep fried tiger prawns with ‘Pandan’
leaves, red chilli padi, coated with cereal,
almonds and creamy french buiter

A= 37

A 2o, 38 R MOh MR I, 14 A
Je e, A= RO 2 B 4k

GARLIC STEAMED PrRAWN

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

(A minimum order of 400 grams is required)

HEREIT

88 35 3R E BT A R
B

(R mE &)

SALAD PrRAWN

Pan fried prawns, served with apple, red
apple and salad cream

B ¥F 2 A
BRVE 82 KB 2 VA 4 RV 1E

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




CHEF’S SPECIAL X B34~

CrisrPY FRAGRANT Duck

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

W B A BT

TEREE . N A AR E A S i X £ B
B, , 422 VA Y ST 43

SpAaIN Brack Pork LoiN

Braised in dark sauce and served with
steamed buns

FREING

B AR

SPARE PORK RIBS

Stir fried pork ribs marinated with special
marmite extract and coriander

(A minimum order of 4 pieces is required)
JEKE

WEASFIERE

(Vw94

POMEGRANATE CHICKEN

Marinated sakura chicken boneless thigh,
Chinese mushrooms, celery leaves, in oyster
sauce, ‘Hua Tiao’ wine, wrapped in poh

piah skin and deep fried till golden brown

T A8

W XE G QG ) AL AR A R
A A6, T ot s, fOREE

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
&1
BRI E = T

CHICKEN WAFER

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

TR T 338
s M I BB, S FE AR, 4% VA EAE R

LaMmB Rack

With special grill sauce, supreme oyster
sauce and butter, garnished with broccolini
and baby carrot

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

Frdl % EE i R R,
ERFRFRN2F |

(R B )

Mint YaAM RING wiTH ABALONE

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

(A minimum order of 4 pieces is required)
s F K

P ASFA=T B N, 4T FEm A
et X

(Y wa )

FriED GOLDEN FRAGRANT TOFU

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

EHRELRH

BAE R A G . YEE K,
LR miek

Pork Loin

GOLDEN SILK BEANCURD

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

b a)f
SRR R B AR



Kailan Dual Style

..t.r
i
\

ir

-;ﬁé@.ié"“‘““k praiiRel T N,

k" x

GREENS # %

YOUNG ASPARAGUS

WITH SCALLOP

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

deep fried garlic

B U E #

A A B R ALK F A VA
& T 2R H KA

GREEN ASPARAGUS WITH
SHIMEJ1 MUSHROOM
Stir fried in special XO sauce

kP
Xy 44 xo &

SEASONAL GREENS

Stir fried with bay scallops, carrot, ginger
and garlic

B3R
WiEEREN L P ARKE

Spricy KANGKONG

Stir fried in sambal chilli sauce
L RRA
Y A 8RR

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

Karran DUAL STYLE

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

Rk I

K9 T4 B IR I o 22 B
T



RicE & NOODLES &%

S1rveR FisH FrRIED RICE

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

R B IR

B ks a¥ b i BR
Y48

SALTED FisH FRIED RICE

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

B & X AR
R & FE.FE T, LB IR

SEarFooOD FRrIED RiCE

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

HE S XY AR
Hepkot LR EEHN EA,
WAz BIIR, BB R R ER

LoNGEviTY NOODLE

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

KA &

2% bFROFE R T,
2B, &R BAER @

ParM BEAcH NOODLE

Stir fried noodle with onion, silver sprouts,
Chinese shitake mushroom, shrimp and
‘Char Siew’

AR SR &
K&, R AoFE A= B SURN @

ParMm BEacH MEE GORENG

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

AFAR L KX &

B8 K=, B DAE F R
* 21

Woxk FrieD Hor FuN OR
GRAVY VERMICELLI

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

H48 T B S KA
WAz, 28, 64 A5 RE A

BamB0oO CLAM VERMICELLI

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

5 Ay

B XO % A AT A
% AT KA S

(From top to bottom)
Palm Beach Noodle,
Bamboo Clam Vermicelli,
Silver Fish Fried Rice

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




s

DESSERTS # &

‘OrRH-NEF’

Hot sweet yam paste with gingko nut and
creamy pumpkin

Fik
AEINF RAE kG R

LonGaN Toru
Chilled longans with almond tofu

AR E B
KRR A= 2B

CHENDOL

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

%% ok
KSR 2 KA L E A,
CIR/S

FRrRIED DURIAN

Deep fried creamy durian with ice cream

Y48 E
A YEHG E AL AT AR

ManNnGo PoMELO

Chilled mango in shaved ice with pomelo

= RhF
Pk = RAh T @] ok

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

TroPicAL FrUITS PLATTER
Chilled seasonal fresh cut fruits

#A KRB &
ke FAT I 5 AARR

SWEET POTATO AND YAM WITH
Ice CREAM

Hot sweet potato and yam soup with
coconut ice cream

BEHEHE (BESS)
A KA DR T F A

HoMmEMADE IcE CREAM

Choice of refreshing coconut or chendol
ice cream

B #F
13k ok BT R % T A

All dessert items listed are individual
servings unless otherwise stated

VAL B iR # e TR A o2 KN S,
¥ 4%k



SET MENU FOR 4

WAEE

ParLm BeacH DuaL COMBINATION
Cuttlefish kangkong and chilled bamboo clams

ARAR W Bt
9% 55 K| R RAT T

DRUNKEN HERBAL PRAWN

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

A% BT

R A BT NERENG F SN E (/s g N
EAIRE BT

HoNEY TANGY BARRAMUNDI ﬁﬁ‘
(AWARD WINNING)

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

BEE (KR54)
LR AT T BRE ADF
A7 BB 3k

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

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

or creamy)
o
IR B FERE A Bk @ ok

FrRAGRANT FrRIED RICE wWiTH SILVER FisH

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

4R & IR
e Ks ¥ LT BANIR

TroPICAL FrUITS PLATTER
Chilled seasonal fresh cut fruits

#oar KRB
KR LA KR

SET MENU FOR 6

NAEE

COMBINATION PLATTER

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

AR AR M B A
B % 0L 7 AR BT NI R, IR R A Z A4S
T At

KinG PrRawN Soupr ﬁﬁ‘
(AWARD WINNING)

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

EFRITH RRSH4E)
%3 BB KR, A 3R B TR A

HoNEey TANGY BARRAMUNDI ﬁH‘
(AWARD WINNING)

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

TR Y (FEL54%)
Sho L HERE EET. BRE ARS
P S

FriED GOLDEN FrRAGRANT TOFU

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

ERELH

BAER MBI ARG KR R, Lk
Eia

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

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

or creamy)
%%
R Bl JORE AR A vk

FrRAGRANT FrRIED RICE wWiTH SILVER FisH

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

4R B IR
o Ka 0¥ b T BAMYR

SWEET YAM PASTE
With gingko nuts

¥R
VAR B R



SET MENU FOR 8

AAEZ

COMBINATION PLATTER

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

AR B A

e 60 7 A S N TR AR R RS 24
REa Eorin

KinG PrRawN Soupr sﬁ
(AWARD WINNING)

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

EFRITH (RRSH4E)
%3 BB KR, & 3R B TR Ay

HoNEY TANGY BARRAMUNDI sH‘
(AWARD WINNING)

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

BT EEH4E)
o R Y ENET.RE ARS
o S

Roast SPRING CHICKEN

Slow roasted with ‘Ma La’ sauce

BT
B R EE T4

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

Kairan DuAaL STYLE

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

Aok I 35
Y IR B BRARR B T 2 B A B K 3

CRAB

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

5
FE IR, B AR, FORE A R A v ek

FRAGRANT FRIED RicE wiTH SILVER FisH

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

4% & Fr iR
Bo KT aF I, BRYIR

SWEET YAM PASTE
With gingko nuts

FiR
e VAR R

SET MENU FOR 8

AAEE

SEarooD CoLD PLATTER

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

s
B X e g iEE R N AR,
& KT, E AR A

KinG PrRawN Soupr ‘ﬁ‘
(AWARD WINNING)

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

EFRITH RRSH4E)
%3 BB KR, A 3R B TR A

HonG KoNG STEAMED Li1vE
MARrBLE GOBY

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

BHXAFIR &
i £ . FE . HFHRRAE

Pork LoIN

Braised in dark sauce and served with steamed buns

FREIE
W2, AT e

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

GREEN ASPARAGUS WITH SHIMEJI
MusHrROOM
Stir fried in special XO sauce

R F
Y 45 X0 %

CRAB

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

%3
AE IR, B AR, TR PR A R A o 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

HEEE X AR
Hanidpst EEHD BN BRI, B
W, BB KAFER

SwEET PoTAaTO AND YAM WITH ICE CREAM

Hot sweet potato and yam soup with coconut ice cream

EEHTH (REES)
P FF KA AT T AR



SET MENU FOR 10

TAER

COMBINATION PLATTER

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

AR B A

e 60 7 A S N TR AR R RS 24
REa Eorin

KinG PrRawN Soupr sﬁ
(AWARD WINNING)

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

EFRITH (RRSH4E)
%3 BB KR, & 3R B TR Ay

GIANT SEA GROUPER IN DUAL RECIPES

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

Ik K 3E
i YE B T AR SR

Pork LoOIN

Braised in dark sauce and served with steamed buns

FRENC
02 AT e

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

Kairan DuAaL STYLE

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

Aok I 35
Y IR B BRARR B T 2 B A B K 3

CRAB

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

5
FE IR, B AR, FORE A R A 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

HEEX IR
tHenigst R BE BN BRI B
B, HERKFER

TroricAL FrRUITS PLATTER
Chilled seasonal fresh cut fruits

#A KRB A
I L A KR

SET MENU FOR 10
TAEE

SEarooD CoLD PLATTER

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

s
B X e g iEE R N AR,
& KT, E AR A

BosTON LOBSTER IN LAKSA BROTH

Lobster simmered in laksa broth, served with silver
sprouts and garnished with laksa leaves

RUR BT B AN
W IR R B AL VA E vl et

Honc KoNG STEAMED LIVE
MARBLE GOBY

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

# XK EW 5T
LR LNE NP A S

Mini YAM RING wITH ABALONE

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

w360, % K

P A= T B N F kT A L5
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
B A B WA VALK A F &
B A BR K A

CRrAB

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

58
FE IR, BAR, JEPE A R ) id v ok

SEAF0OD FRrIED RicE

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

1) R
G 22 Ny I SO N )
B, 7 BB KR ER

SWEET PoTATO AND YAM WITH ICE CREAM

Hot sweet potato and yam soup with coconut ice cream

% EH T (BEDSE)
WA E LA DR T E AR



SET MENU FOR 10
TAEE

AUSTRALIAN LIVE LOBSTER SASHIMI

Served with superior soup and vegetables platter
R & R R &
1 VA L% B 3k R B

LoBSTER HEAD wWITH VERMICELLI IN
SUPERIOR STOCK

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

L% BT K A
A PR KRR, A& 3K B TR A8y

STEAMED KING OF FRESH WATER FIisH
(SuLtAN FisH)

With soy sauce, ginger, spring onion and fragrant oil

BARAREKEZ T (FF L)
A £ HFERE S

MinNi YAM wiTH BABY ABALONE

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

e ¥k B
e VAR AT 44 38 3K A=, B MR X0 %

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING

GOVERNMENT TAXES. ALL PHOTOS ARE FOR REFERENCE ONLY.

Kairan DuAaL STYLE

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

Aok I 35
Y IR B BRARR B T 2 B A B K 3

CRAB

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

5
FE IR, B AR, FORE A R A 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

HEEX IR
tHenigst R BE BN BRI B
B, HERKFER

TroricAL FrRUITS PLATTER
Chilled seasonal fresh cut fruits

#A KRB A
I L A KR

SET MENU FOR 10

TAER

AUSTRALIAN L1VE LOBSTER SASHIMI &
AIr FLowN PAciFic OYSTER

ML VERIT R & BRiE K e

JAPANESE SPIkYy SEA CUCUMBER

Grilled with special sauce

BB 8 KR AR
5] B ) e

Honc KoNG STEAMED TENGALAN

With soy sauce, ginger, spring onion and fragrant oil

BARKNKE (T e 2)
i E FEBRES

BrAISED WHOLE ABALONE WITH FRENCH
FoiE GRraAs

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

AR R des
6930 ) JR R 88,8 4% VA A LR T R rougie
SR, bRk LG B F |

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

CHoY SuM IN AQUA PANA SPRING WATER

Lightly poached and seasoned to retain the sweetness of
the choy sum

BRAEIRR AT ZAREFE S
B AFMEIKRES

CRAB

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

5
FE PR, B AR, FORE A R ook

LoOBSTER PORRIDGE

Served with side condiments of dough fritters, spring
onion, dried shredded scallop, silver fish, coriander,
olive vegetable and cashew nuts

H 3T 4
A F HE FNL RS FE MR
BIEE

FriED DURIAN

Deep fried creamy durian with ice cream
YEAG &
A K AB FE AL AT AR
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