CHEF'S RECOMMENDATIONS

D ZXETIEEBE
Deep Fried Sea Bass
with Thai Mango Dressing
$6.80 ©1005% Per100g

2 ERMIMZ
Clams and Napa Cabbage in Superior Soup
$38 19 Per Portion

3 X[HBEE7
Seafood Tom Yum Soup
$32:hs|$48 5 m|$64 KL

4) H MM
Stir Fried Clams in Kum Hiong Style
$28 =19 Per Portion

SRAfZE &R D1
Scallops Steamed with Preserved Radish

$980 I Per Piece
(Min. Order 2 pcs)

A TR
Scallops Baked with Mentaiko

$980 £HI Per Piece
(Min. Order 2 pcs)

ERIBHIR
Mango Sticky Rice
$980 19 Per Portion
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BRINGING

SINGAPORE
CHILLI CRAB

TO THE WORLD
&{” Fﬂ%’?ﬂ% OUR NETWORK OF OUTLETS

Bilin bk SINGAPORE

East Coast Seafond Centre

TSR
Biock 1206 East Coast Parkway, #01-07/08,

£ast Coast Seafond Cenire, Singapore 429883

Te: +h5 R442 3435

Dempsey Hill
g8ER
Block 11 Dempsey Road, #01-16,
Dempsey HIT, Singanore 243673
Tel: 485 B479 3435

lewel Changi Airport
EER
78 Arpart Boulevard, #03-2020203/204,
lewe: Changi Airport, Singapare 819666
Tl 163 6353 3435

Resorts World Sentosa (JUMBO Premium)

ERh SR EERIE)
26 Sertosa Gateay, #81-202/7203,
Singapore 093138
Tel: +&5 6049 2435

5/ SEOUL

IFC Mall
L3 IFC Mall, 10 Guk’egeurmyung-ro,
Yeongdedngpo-gu,
Senul, South Eorea
Tal: +82 02 6737 5510

&%+ BANGKOK

ICOMSIAM
788 Charoen Hathon 3 Alfey, Khlang Tan 5ai,
fhinng San, Bangkok 10607, Thaitand
Tel: +662 118 6290 1/ +609 9110 5338

SIAM PARAGON
891 Rama | Rd, Khwaeng Pathum Wan,
Khet Pathom \Wan, Krung Thep Maha Sakhon
Barggiok 10330, Thailana
Tei: +562 162 0520/ +BBE 7785 j9g7

CE
\ (L
L=YSTAR AWARD
Cartifiots of Popalaritg #05 Ejisarcnn fnar aaal i
Aparciud by Bt {hmin Arsinersat
dpiign Dianprn | Rireiiar)
LrAED Saaliod

Riverside Point
A=
30 Merchant Azad, #01-01/02,
Riversioe Point, Singapore 055282
Tel; +65 6532 3435

10M Qrchard
=¥ GY
2 Orchard Tum, £04-08010,
PON-Orcheard, Singapore 238801
Tel: +65 G737 3435

The Riverwalk
B
20 Upper Circular R, #51-48,
The Rivendvalk, Singapare 058415
Tel; +65 6534 3435

42l PHNOM PENH

Chip Mang Mega Mall 271
235 fe 227

Yotnapol Khemaras Fhoumin Bivd {277),
Sargiet Beeung Tumpon, Khan heanchay,

Phnom Penn, Canoodia
Tel: +855 B731 3435

W& W] HO CHI MINH

DOMG KHOI
2-4-B Dong Kkol, District 1,
Ho Chi Mink Cy, Vietrarn
Tel: +84 28 3813 97496

TRAM HUNG DAD
64 Tran Hung Dao, Dlstrict 1,
Ko Chi Minh City, Vietnam
Tel: +84 93 707 7E 33

%%% AWARDS &

SINGAPORE

L% BEUING

Beijing 5KP Mall
165 SKP #im
&7 Jian Gun Acad, Bejing SKP
L&-DB003, Chanyang District,
Beijing 100023, China
Tel; +86 10 8501 3435

B % NANJING

ifec hall
mm EsifcE
L3-1 Intemations Frrancial Centar,
Fu. 345, langdong Middle Road,
liarwe Distéet, Hanjing, Crina
Tel: +86 25 8633 3435

# il WUHAN

Viuhan SKP Qutlet

BRI SKP 15
L5-D8015, Mo. 16 Shahu Averye,
Wuchang Distrct, Wuhan, Fubei

Tel: +86 027 5995 7783

—=JE SANYA

Summer Station Sanya
ZTEBHIE

4th fioor, Toower 1, Mo.2 of Yu Zju Roag,

Samya, Hainan, China
Tal: +86 898 3180 1666

J b
v ﬁ, 1

kit SHANGHAI

iapm Mall
I8 lapm ®iE
999 Huahai Mido'e Roaa, iapm 15-502,
Hu Hui District, Shanghai 200030, China
Tel: +B6 21 A465 3435

ife Mall
L & T
B Cenmury &veraue (%, L3-10,
Pudong Mew District, Shanghal 200000, China
Tef: +-BE 21 5895 3877

L' Avenue Mall
R A
99 Hjan Fia Road, Ubvenue Mall, LGT-LG101,
Cnangning District, Shanghai 200031, China
Tel; #8621 B213 3035

#aHl FUZHOU

Rong Qiao The Bund
RbTESh A
136 Liaoyian Road, Jinshan 5treet,
Rnng Qian Bund One, Tower [, L7-28/29,
Cangshan District, Fuzhou, Ching
Tel: 486 501 8756 3435

K] XIAMEN

IFC
[ZTJFC &= Aot
aFE Hall JFC,
1703 Huandan East Aoz,
Siming Disctrict, Xiamen, China
Tei: 86 592 550 3435
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“RimiENiEEE” RURSIE

THE BIRTH OF SINGAPORE-STYLE SEAFOOD

MM REA "W 228, LUEAN, BRA, EA=ZKEFHNE,
HihRE L QRN AT & . MR FEshE, MEHBER
AN, M T MSIERR, ZAREFMEER. ITNEREGEM
e, BRI,

“FEUEEE MEAS R, MEZAREILFEER, EHXKIEER
&6 RESBHEERR FRUAMZEE, FETZRAORK.
EAFMENEE X UNER, EERMBEELRATEP—BL S
5. eERZOHAMERR, HRTXMESTEHER, SXKHAE
AR E R, ERFHRM, BEHN, FF, ARRSF BEAEA
FEEANIREF, THRESHERREAKRTHAIENSE. ILITE S
RMEEER, BPwaRM, REELAOFWR, AMEAEMHX,
B, BESR, BRIRE—EE “FmislieeE” b,

A EFEMNGEZIEAN, ERTREEFZIELERIKE, Fid
LT S EFEEINEERE. RIKFRBEEETHRAREKE, FEH
REEF—OPEZEARAE KUK .

Singapore, the Lion City, is made up chiefly of three races — the Chinese,
Malay and Indian along with other races including Caucasian and Eurasian.
Set against the backdrop of this multicultural background, JUMBO Seafood
prides itself on bringing diners the very best of Singapore-style seafood
cuisine. An island nation with a rich, melting pot of ethnicities and races;
each diverse culture brings its own traditional flavours that have come
together to form a uniquely Singaporean taste.

This taste — the very highlight of Singapore-style seafood — finds its origins
in the unique sauces that result from the mingling of different Southeast
Asian spices. Our Award-Winning Chilli Crab recipe, for example, boasts a
combination of Malay and Indian essential spices (such as chillies,
turmeric, lemongrass and candlenuts), Chinese fermented bean paste and
the tomato sauce highly favoured by Westerners. A myriad of ingredients
come together in this recipe, straddling different races, cultures and
continents to gel into a unique flavour, lending the sauce a spiciness
tinged with a sweet sourness that enfolds a subtle eggy fragrance. It is
truly an iconic dish of Singapore.

Singapore-style seafood marries the rich flavours of carefully spice-
concocted sauces with fresh seafood to achieve scrumptious perfection.
At JUMBO Seafood, we promise a mouthful of surprises with every bite —
each a distinctive flavour you are sure to remember for a very long time.

JSRW Alc
052025
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P ESHAWE
THE JUMBO SEAFOOD STORY

R T1987 MR EgHE, ERERNEARMZIME, BE—VIHFFE.
HMAERESFSHPOH—EER (NSHERNAEMETE) , LIFFEEERK
ABEEE R, WA EMERAMIEE, WSIXSBINEE, BOITNEE
BRI AR, LUEFIRRIER HE.

BT ERMBMEENFANRDEE, RHNEE, RESIDETKFIlEE
At EESHEBRIEHEHEBAFHEFETENBERS.

EEBH X FRNCAERESNUIRS A HBIKER.

EEGHMHEN THRMER T —RINZFFARETEER. ik
EENERPEBZEIRHFHNK. IEFRNHSRMEEE, EHW
BEER, ZREH, UE XO.EMEEEFFHE.

JUMBO Group of Restaurants’ most prominent brand had humble beginnings
in 1987, with JUMBO Seafood operating from a single outlet (now our flagship
restaurant) in East Coast Seafood Centre. The restaurant soon gained a loyal
following, garnering a reputation for serving only the freshest seafood cooked
to perfection, with iconic dishes such as the Singapore Chilli Crab and Black
Pepper Crab capturing the hearts of local and overseas gastronomes. As its
reputation grew, so did the number of outlets.

In addition to serving our Award-Winning Chilli Crab, Signature Black Pepper
Crab, Golden Salted Egg Prawns and Crispy Fried Baby Squid, the chain of
restaurants offers other innovative and distinctive menu items, including other
seasonal dishes.

JUMBO Seafood has garnered many prestigious culinary and service accolades
over the years. These include Singapore Tatler’s Best of Singapore, Excellent
Service Award, TripAdvisor Certificate of Excellence and the Ctrip Food Award
[Singapore Choice: JUMBO Seafood (Dempsey Hill)], just to name a few.

As a result of our research, development and continuous innovation, JUMBO
Seafood introduced the JUMBO Chilli Crab Paste, JUMBO Black Pepper Crab
Spice, JUMBO Cereal Premix and JUMBO X.0. and Sambal sauces in the form
of retail packs, allowing customers to recreate the signature flavours of
JUMBO in the comfort of their own home.
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Beverages
#H / Each

HEMF $6.80

Siam Coconut

E4F / Per Glass
[i]/S $5.80
Watermelon
;ﬁ ()& & $5.80
2 Orange
BT $5.80
Calamansi
A $5.80
Aloe Vera
With Lime

Foa

= — s _—...! e

Pl

Italian Soda

T / Per Glass
BHER $5.80
Green Apple
=R $5.80
Mango
%53 $5.80
Lychee

(49 AWV, 3
Still/Sparkling Water

i / Per Bottle

TR A 8K 50cl $3.00
JUMBO Mineral Water 50cl

R #F R K 50c] $5.80

Acqua Panna 50c|

E1%5& 50cl $5.80
San Pellegrino 50c|




HE

Homemade Drinks

-
/W sx/
Per Glass Per Jug
& kok $3.80 $15.00
Barley
E'E $3.80  $15.00
~3 *; 3 Luo Han Guo
|
ﬂ ‘1“.. i
e e e |
SN Ly o 13 -
oy L i | 'f: A
. o T‘flk Soft Drinks
=i/ B
Per Can / Per Glass
A O A 4R $3.80
Coke
85 $3.80
Sprite
Fo e T R $3.80
Coke Zero
£iHiRKk $3.80
Ginger Ale
AT $3.80
Soda
%717k $3.80
Tonic Water
KEHRZE $3.80
Ice Lemon Tea
.
ﬂ@yﬁ Beer
BH/ SE/
Per Glass Per Jug
B8 E $10.80 $42.00
\ / Tiger Beer
f ‘ ‘HHE / Per Can
ENEE $11.80
Heineken
@ht+EmiE $12.80

Guinness Stout

f5#E / Per Bottle

R

Corona

$11.80

JSDIR
12/2023




RUEEELTERNZECER 2N —ERE,
ZERBRRMOEAIETI087E, HEAISER
iR R TR, RiEG EENRETE, FMA
BEH10MARMEFERSEANEMNERS, X
AEAEHMSEETEENRRTIERHMERX
MERTEEXANER SEREESTNES
RRE, HZEBREHNSE.

Live crabs drenched in a mouth-watering sauce
expertly fused by our chefs with a myriad of over
10 different Southeast Asian spices, this flavourful
blend of spiciness tinged with a sweet sourness
enfolds a subtle eggy fragrance that brings out the
freshness of crab. Featuring ingredients that bring
together different races and cultures, this is one
dish that epitomises the multi-faceted culinary
culture that is uniquely Singapore.

B0 i, #ik, ., D&, 2R 4, k. nRER
shellfish, tress nuts, peanuts, wheat and soybeans. Plesss speak




2 E304E b A i, OB I Y 28 LR R
L3042 A i, T OB 6 1 25 M4 e 3
A selection of our best-selling, unique culinary creations which are must-haves

& —— N o T T " b g P —- A TP e | ' i Yo o |
o complete your gastronomic experience at JUMBO Seafood.

i

SINGAPORE SIGNATURE
BLACK PEPPER CRAB

EEEEAALEZR, HRSHEIMLRA
BB T ES, BHLUSRSERD
HBLURREERENER, BREAEESAEG
BOR/FEEEE. IBSEEANEHS
B, MEEREENEHEG "TE" , T
SRR SRR R 5.

Cooked in an ingenious marinade
concocted by stir-frying sweet butter with an
ambrosial premium pepper mixture that has
been specially selected and roasted, the
fragrantly piquant black and white pepper
bring out the freshness of the crab to delight
any spice lover.

= IJ
®

Yo

$1.50 8 \lper person 5 Nultz 3120 B#liperplate | @ el bt £ B, Chinese Tea and Nuils

our staff know if you woubd prefer not to have onebot]



A

BEEF FILLET WITH
BLACK PEPPER SAUCE

FHME TR, SRR EE, AR
M mERES BNBSME ERET
FEMOE.

The fillet is mixed with ground black pepper
and seasoning, then sauléed to ignite a smoky
fragrance with shght spiciness and subtle
swealness,

$|Eﬂ-#!F‘urpim

Z L2l e Je

LOBSTER BAKED WITH CHEESE AND BUTTER

EEEEEEER. A L-EMiLEZt:. RUNFESREEN,
HEHETAMESANELE. G ONEAFELHENREES.
Halved and baked to perlection with a rich, golden layar of mellted

chease, the lobsler is elevatad by the creamy, savoury topping that
enhances ils nalural sweelness, crealing a decadent and satisfying

indulgence in avery bite.

HWFIN
BABY LAME RACK GRILLED
WITH PEPPER AND HONEY SAUCE

oA 4 5 PP M I ) B HE AT B 15 B S Ak
AOME, MEAM. DEHERN $
AHERAE A R B

Marinated in a honey and black pepper blend,
the lamb is seared on the outside and tender
on the insida.

FARAR K

$18 met i Por piece

+

E-B A
Australian Lobster
it T A

Boston Lobster

- - .
YIRTY VAN
LIVE RED TILAPIA DEEP FRIED
WITH NONYA SAUCE

BEMREETARMRMOELR. BT
PAW—EN&ES. REIEndmnA
Mg, LRRETE R, S E.

The Monya-inspired sauce takes centre
stage with this dish of deep-fried Tilapia. _.
Raw sugar and milk balance the mild
spiginess with some sweet and fangy that is

instantly refreshing,

4

$26.80 100z per 100g

$14.80 =002 par100g

$6.80 m100%  per100g

BEE IS A ME R, Prices are subject Lo service charge and prevailing G3T. | HiTMEWHmESRdERY BEEFERT) 5, A&, &, D&, 28 &%, 2hiE. 0RER
HEHEE, KS5EMNAERDNAR. Ourfood may contain or come Inte contact with (but not limited to) milk, eggs, fish, shelifish, tres nuts, peanuts, wheat and soybeans. Please speak

to our service staff if you have any concems.

+

SCALLOPS WRAPPED IN YAM RING

R, ARFENGHOREEEA
MW T, SRESSHEN “AF" &
—FL%.

Frash, juicy whale scallops embeddad in sofl,
flavouriul yam paste, deep fried and served
wilh traditional sweet Nooh Hiang sauces.

$26 /) ¢ sman

JSRW Alc
052025



DHHNE

SEAFOOD BACON ROLL TOSSED
WITH SALAD CREAM

# B =00 E AR o AR A G A ta LR B A o
EEH. Bih LREMIHTE. RiEiEEEENEYEN
HENELUEHR.

A match made in heaven for meat and sealood lovers, exparienca
a symphony of flavours with fresh seafood paste wrapped in
savoury bacon strips and layered with a dollop of refreshing salad
cream — a delbght for all the senses.

$18 &/ smal

ISR AR

DONUT WITH SEAFOOD PASTE

s He R RhRMLETEENZR
B. BAEESHMMETTE, Rl
BENEKLS. HEK—0.

Dough frittars are stuffed with cuttlefish paste
and coated with fragrant sesame seeds before
deep frying 1o a delightful, golden crisp and
sarvad with sweet peanut shrimp paste.

-+

$20 /i sman

MEE GORENG -
FRIED NOODLES MALAY STYLE

BERAGER, DRUEALHZERGHMES
Z—. BEEBAOERERT BRIMRSEMFH
fEAEE, TiliEs. SEAESE. SHNEEE
EHFEESRAOK.

Ome of JUMBO's best-selling dishes and made with our
own unique blend of spices, this fiery noodie dish is
perfactly balanced between spicy and savoury, scrambled
with aggs, fresh seafood and bean sprouts to create a
kaleidoscope of flavours.

$24 4/ smal

FUBBOR i 7% 57 44

COD FISH STEAMED WITH PRESERVED
RADISH AND DICED CHILLI

EHaERMADRE, RS ARBEENF
TR, UBRES. Rih, SAODKES.

Fillat of cod & steamed atop a silky bed of egg whites,
with diced chilll padi and toppings of minced presaned
radich and gardic sautéed to a taste mélango.
The succulent cod simply mealts in your mouth.

-+ ™

33!‘.} 142 | Par pisce

JRA SRR

SHELLED PRAWNS FRIED
WITH GOLDEN SALTED EGG

HEFREEPRIMIMEP—EREF
BEFTRE . SMBEM AR, BLEERT
FEMSREEL, BETELAEMNES.

A crowd favourite amidst a sea of salted agg yolk
olferings, this JUMBO signature dish features
prawns skilllully wok fried o achieve a delicate
erispy  exterior  whilst preserving  the  lander
crustacsan within.

§ i
¥ ¥

$26 &/ smal

PEI% Chinese Tea: $1.50 & .0/per parson | 0% Muts: $1.20 Bibperplate | ®ESESEEEHHERHE. WEATRERLSE /S55E. RAMEYIRAESE. Chinese Tea and Nuis
JSRW Alc are chargeabie, please let our staff know if you would prefer not to have onefboth served to you_ | SF RIESE@E. Pholos are for Bustration purposes anly.
05/2025 i 10 Signalure Dish




® 106. BRXEFRIF

Crispy Fried Baby Squid

GEESRENTEFTRT. RN —BriSHamE
. BEEEHREEAR BASEFEIEL

Fresh baby squids are deep-fried until delectably .
crispy and crunchy, then tossed in a sweet and” "
savoury oyster sauce blend, before finishing it with & \ A

a sprinkle of sesame seeds for added fragrance. .

-
Appetiser
@ 103. HRETHF
Seafood Donut Tossed
ﬁﬁi. | Per POFﬂOI‘I in Salad Cream
101, FE N BEEE 520
Chilled Mango and Shredded
Roasted Duck Salad
102. FI0HEFEEEFD 40 $18
Chilled Prawns and Pomelo Salad
in Thai Style
® 103. BER4HhE $14
Seafood Donut Tossed in
Salad Cream
104. EHEXRE $14
Chilled Black Fungus Salad
105, kiB/NET 414 107. EEITLFIE
Chilled Cherry Tomatoes Golden Salted Egg Prawn Chins
@® 106. MRIEFRIF $22
Crizspy Fried Baby Squid
107. REESIDIFIE $9.80
Golden Salted Egg Prawn Chins

HE 0 5 A MR it Pricas are subject 1o service charge and prevailing GST. | BT ERETESHGERY (BEEFERT) S0, A% & 2. 28 &%, 2diE. 0RES N
EENAE, KSEMNMNEFARER. Our food may contain or come (nte contact with (but not limited to) milk, eggs, fish, shelifish, tres nuts, peanuis, wheal and soybeans. Please speak JSRW Alc
to gur service staff if you have any concems. 0572035
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This heart-warming soup features a flavourful broth made by
simmering succulent flower crabs with aromatic spices. Each spoonful
offers a creamy touch from evaporated milk, while fresh clams and
tender Napa cabbage highlight their natural sweetness.

201,

@ 202.

203.

204,

205,

‘ 205.
‘{

Soup

BRI LR, SN SRR R ERE . kLl

2 H %

Clams and Napa Cabbage

in Superior Soup

FESEMIER, REMEFLMEFIHE.

13 / Per person

Braised Crab Meat and
Fish Maw Soup

&PBEE

Seafood Pumpkin Soup

Z/PBH

Seafood Tom Yum Soup

BEEED

Seafood Beancurd Soup

b= 4 Sl b
Clams and Napa Cabbage
in Superior Soup

$16

516

PSS HIM KL

$a6  $69 %92

536 554 572

532 548 564

$18  $27  $36

4 / Per portion
438

® 202 ETEEE
Seafood Pumpkin Soup

203. EiH885

Seafood Tom Yum Soup

PElE Chinese Tea: $1.50 & Alper person | 6% Nuls: $1.20 Sflperplale | PRFESEEEHIERTE. DT RERSE / S3EE. HAMEIHAEEE. Chinese Tea and Nuls
are chargeable, please let our staff know if you woubd prefer notl bo have onelboth served to you. | MERESEEE. Pholos are for Bustration purposes only.
B {EME Signalure Dish
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E 301. {8 [E S PYsLEfkR

Whole 4-Head Abalone Braised with

— Abalone Sauce and Seasonal Vegetable
e . . -

BEFAMAESLURMEEMBEE TRBAERTENEAR, BEHNSER, REHESHE.

Slow-cooked to succulence in a decadent and savoury abalone sauce, this whole 4-head
abalone is beautifully complemented with seasonal vegetables,

44 / Per portion
301. fIR[ERMMELExER $38
Whole 4-Head Abalone Braised with
Abalone Sauce and Seasonal Vegetable
302, EREREN\EE $46

Sliced Abalone Braised with
Shiitake Mushroom and Seasonal Vegetable

- B8 R TEEE B R

Sliced Abalone Braised with
Shiitake Mushroom and Seasonal Vegetable

MR WS A MBI At Pricas are subject to service charge and prevalling GST. | Bilbh&AmESHEMd (BSEFRRT &, AuHK, &, & 2R, £%, E0EE. DREH SR Al
AR, BSEMMOESANKFR. Ourfood may contaln or come Into comtact with (but not limited to) milk, eggs, fish, shalifish, tree nuts, peanuts, wheat and soybeans. Plesss speak 5 ﬁl‘_" <
to our service staff if you have any concems. 0572025



Meat / Poultry :

_.-' Y 74

AR LEFRIEMBEREFET. MKREE BERH.

The pork ribs are marinated in a secret blend, then fried till crispy on the outside Mocha Pork Ribs
and juicy on the inside, before being coated with a robust mocha sauce.

BHFTofELERERECRABEENEER SHENE. A
c ; i ® 403. EEHEB

51 / Per piece

401. EHlFIN $18
Baby Lamb Rack Grilled with Pepper
and Honey Sauce

@® 402. EIFEH $16

Beef Fillet with Black Pepper Sauce

NS BN KIL

® 403. ERHS $26  $3m  $s2
Mocha Pork Ribs -
407. 18
Golden Phoenix Chicken
404. EHhiEEHIS $26 539 $52

Pork Ribs Glazed with
Tangerine Honay

405. EFWER $24 536 S48 #¥0 /Half —Z2 [Whole
Venison (Deer Meat)
Stir Fried with Ginger A07. .?— jz EE; 524 $46

and Spring Onions
Golden Phoenix Chicken

406. [5I2EY $20 330 540 408. FEIEFIS $22 $40
Sweel and Sour Pork Garlic Fried Chicken

) PEE Chinese Tea: $1.50 & Alper person | 6% Nuls: $1.20 Sflperplale | PRFESEEEHIERTE. DT RERSE /S3EE. HAMHAIHEEE. Chinese Tea and Nuls
’5"-'?"" f‘lf are chargeable, please let our staff know if you woubd prefer notl bo have onelboth served to you. | MERESEEE. Pholos are for Bustration purposes only.
(573025 B EWE Signalure Digh




® s01. BAINERSE

Homemade Vegetable Beancurd
Braised with Crab Meat

Eﬁ—'E?EE. :Hﬁ LLEF

th a vegetahle paste
Shomemade - beancurd g
i& a golden hue and tﬁe‘n""'

red.in a flavourful stock

s /M KL
@® s01. EEpmY\ERGE $26 39 $52

Hememade Vegetable

Beancurd Braised with
Crab Meat

502 BHEERTEE $22  $33  S44
Homemade Vegetable

Beancurd Braised with
Fresh Mushrooms

EDE- JE FE$—LI— ||§'j '{f 524 SS'E 343

Beancurd and Assorted
Seafood Braised in Claypot

503, BESEE

i Beancurd and Assorted Seafood
| Braisad in Claypot |

MM S A MEL Bt Pricas are subject 1o service charge and prevailing GST. | BiMERTESARERD (BEEFERT) 50, A% &, 2. B8 %, 2. DRES SRW Al
e, BSEMOEFANR. Ourfood may contain or come [nto comtect with (but not limked to) milk, eggs, fish, shelifish, ree nuts, peanuts, wheat and soybeans. Please speak JSRW A
to our service staff if you have any concams. 052025



5078510, X.0, BI0EE [ RSB E B

Asparagus Stir Fried with X.0. Sauce /

Chinese Chives Stir Fried with Bean Sprouts
and Shredded Mushroom

NS B XL
504, M
504 E_'I; EL‘J‘G 516 $24 832 Kang Kong Stir Fried with Ssmbal
Kang Kong Stir Fried with Sambal
505, FREERE $22 %33 Su4
Chinese Spinach Braised with
Conpoy and Century Egg
506. FEEEH\BTEN $22 433 su4
Seasonal Vegetables Braised with
Shiitake Mushroom
507. X.0. 508/ %E $24 3536 548
Asparagus Stir Fried with X.0. Sauce
505, THRERRES
Chines= Spinach Braised with
508. EEEMMPEALTE $20 430 440 Cunpuyan_d-ﬂeniury Egg
Broccoli Stir Fried with Minced Garlic
09, MZTEEmphSEEEFH $20 530 S40
Baby French Beans Stir Fried with
Preserved Radish and Dried Shrimps
510. R SIFE 516 524 432
Chinese Chives Stir Fried with
Bean Sprouts and Shredded Mushroom
511. eHEREE $16  $24 $32

You Mal Gai Stir Fried with
Crispy Salted Fish, Pork Lard
and Dried Shrimps

BRI Chinege Tea- §1.50 § Aper pesen | E% Muis $1.20 Bfper plate | PRISREEEDHGEEE, SEATREETSE /S FAMRNNRFE. Chinese Tea and Nuls
”SR_""I Ale are chargeabis, pleass let our stalf know IF you would prefer nok to have onefboth served to you. | MFE B ESE®H. Photos are for Busirstion puerpoges only,
10,2025 i 4TRRE Sgnature Dish




® 604, FRIIEEA I BECHEIESL

Chilli Crab Meat Sauce with
Sliced Fried Man Tou

M ERAR, UEEFEIMEHETHEHNE. A2 EAFTRUANMANET, nAREMHER—E
FE. CEAKENETEMHPHEARUNES. BREESARARHELERS LSIE!
Satisfy your crab cravings without the hassle. With this innovative take on our Award-Winning Chilli Crab, lavish

chunks of crab meat are served in our signature sauce. Savour the sweet-sour flavours with a subtle eggy fragrance,
perfectly complemented by crispy fried Man Touw.

® 601

(® s02.

® 603.

@ s04.

605.

608.

® 607.

608.

(® 609.

® 610.

&1 | Per piece
FHEREES $30
Cod Fish Steamed with
Preserved Radish and Diced Chilli
IRERTFES $30
Crispy Fried Cod Fish with Nonya Sauce

17 | Per portion

[ige e $36
Cod Fish Wok Fried with
Chef's Special Spicy Sauce
EEHL P B ETE sk $20
Chilli Crab Meat Sauce with
Sliced Fried Man Tou

qNS M KL
FEENENEF 538 557 376
Asparagus Sautéed with
Black Truffle Sauce and Scallops
HTOAREA=R $36 554 $72
Asparagus | Broccoli
Stir Fried with Scallops
BEHET $26 539 452
Scallops Wrapped in Yam Ring
B & i $28 $a2  $56
Stir Fried Clams in Kum Hiong Style
7 o 5 $20 530 $40
Donut with Seafood Paste
HwERARE $18  $27 536

Seafood Bacon Roll
Tossed with Salad Cream

@ s02. IREMREFES
Crispy Fried Cod Figh
with Nonya Sauce

606. W FIFE=TE
i Broccoli Stir Fried with Scallops
—

S

BEE M5 B i, Prices are subject Lo service charge and prevailing G3T. | BEiTb&WHmESHdiERd BESEFERT) &0, A&, &, D& 28 &%, 2hXE. REs
HEEE, RSEMNMEFANAR. Ourfeed may contain or come Inte contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuis, wheat and soybeans. Pleass speak
to our servica staff if you have any concems.

JSRW Alc
05,3025
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701A. BN EEFRI S

Australian Lobster Sashimi

'Live Lobster

SEMHETHSE—HEFNES, FEREEXAEESRENMENAE. 85— 05 FE 0% 005 %M,
hHESTHEZM. S4%5ER, ZEANEAMATFTELISHZTRAAASNEEARR —NIR. FEAU
ey, SWMZERIEESFREE X EK.

Savouring Australian lobster sashimi is a true delight, highlighting the natural sweetness and firm, translucent flesh
of this delicacy. Each bite offers a clean and refined taste of the ocean, transpmtina you to coastal shores with its
fresh flavour. Alternatively, this exquisite lobster can be prepared using various cooking techniques, each revealing
a different aspect of its remarkable flavour profile, such as braising, stir-frying, or steaming.

AT AF ik E

H. ZT4HiBELF Choice of Live Lobster 51005 / Per 100g
Lobster Baked with
Cheese and Butter TO1. B IELF 526.80
Australian Lobster
702. M- imEdF $14.80

Boston Lobster

iETEYFEE | Live Lobster Cooking Styles

=
Sashimi

* 2nd cooking styles avallable | — BTl

B. B
Blanched
* 2nd cooking styles available | — B3 X 5%

C. ElfER%E
Steamed with Chinese Wine and Egg White

D. L&k

Bralsed with Superier Broth

E. EaEK
Siir Fried with Ginger and 3pring Onions

Ak F. EEEE S
| FHEiFeE R E Stir Fried with Golden Salted Egg

Lobster Tossed with Frash Fruit

in Sesame Dressing

G. BlEEr
Stir Fried with Pepper and Spiced Salt

H Z+ 4818

Baked with Cheese and Butter

L ERibiE

Tossed with Fresh Frult in Sesame Dressing

) ke E
Braised with Glass Vermicelli and
Sha Cha Sauce in Claypot
F=h0 Add: 512 (5) 518 (M) 524 (L)

YK EE
Rice Bolled in Superior Broth
S0 Add: $16(5) 524 (M) 532 (L)

*L. Rim
Bralsed in Thick Brath
=00 add: 512 (5) 518 (M) 524 (L)

PEE Chinese Tea: $1.50 & Alper person | 6% Nuls: $1.20 Sflperplale | PRFSEEEHIERTE. DT RERSE /S3EE. HAMHEIHEEE. Chinese Tea and Nuls
are chargeable, please let our staff know if you woubd prefer nol bo have onelboth served to you. | MERESEEE. Pholos are for Bustration purposes only.
i 1B E Signalure Digh



703, RIREER S

Geoduck Clam Sashimi

SHEFSLUHEMAFBNRBMOZER ERLABAMNXAHESENGR. EXAZHELNRHTFAIRBFRZIR
A, BAERRAMEEM A=, FAENX.0.&, HREBERENHRKAE.

Geoduck Clam Sashimi, characterized by its delicate and crisp texture, emphasizes the clam's natural sweetness
and the refreshing flavour of the ocean. This versatile clam can also be prepared through various :nnking
methods, either served in a rich and flavourful superior stock or stir-fried with X.0 sauce, which provides a bol
and savoury enhancement to the dish.

31003 / Per 100g # R /Each
T03. |REENS $22.80 706. FHEEMHE
Geoduck Clam Sashimi Bamboo Clam Steamed with Minced Garlic

#) Y0 - 90=

approx. 70g - 90g 516
704. ERIRIEE $22.80
Geoduck Clam Served with # 915 - 1098 18
Superior Stock approx. 81g - 109g
705. X.0.E1 Rk $22.80 itk $20
Geoduck Clam Stir Fried with i ’ .
X.0. Sauce

06 FRELARTTH
| Bamboo Clam Steamed with Minced Garlic I

eSS A ME Bit. Prices are subject o service charge and prevailing GST. | BiM&WmESHdEdsd (BE3EFERT) &, AK, &, 0=, 28, &% *hxE. nRES SR Al
EHEE, BSEMOEFANR. Our food may contain or come Into comtect with (but not limkted to) milk, eggs, fish, shelifish, ree nuts, peanuts, wheat and soybeans. Please speak JSRW A
to our services staff If you have any concems. 05,2025



JSRW Alc
052025

rHﬂ = .rl.r
Soon Hock (Marble Goby)
Deep Fried with Oyster Sauce

#}1

EeSTFREESEME. MEAN. NEEROREHNSTMEN, BRABESE BHEEENRE
HIE, REVREAAMRAREE, IRETERECHEREL.

The Live Marble Goby is expertly deep-fried to achieve a golden, :risply crust that encases tender, L icy flesh.
The fish is drizzled with a rich oyster sauce, renowned for its luscious umami flavour, which beautifully
enhances its natural sweetness.

i ZK0G f

Live Fish

KRS .
Choice of Live Fish #1003 / Per 100g
801. ERI $14.80
Garoupa
802. R $9.80
Long Hu Garoupa
803 &= 511.80
Soon Hock (Marble Goby)
804. BELT $6.80
Red Tilapia
805, £B86F 56.80
Sea Bass

804D. IREIFEFLL

Red Tilapia Deep Fried with Nonya Sauce

j& 8 W% | Live Fish Cooking Styles

A B
Steamed with Soya Sauce

B. inEH &
Steamed with Minced Garlic

cCREE

Steamed with Nenya Sauce e N o) o .7

D. BRI E

Deep Fried with Nonya Sauce

Deep Fried with Oyster Sauce

PpEE Chinese Tea: $1.50 & Alper person | 6% Nuls: $1.20 Sflperplale | PRFSEEEHIERGEE. DT RERSE /S3EE. BAMEIHEEE. Chinese Tea and Nuls
are chargeable, please let our staff know if you woubd prefer nol bo have onelboth served to you. | MERESEEE. Pholos are for ustration purposes only.
i 1B E Signalure Digh



@ s10. ZE HiRLF

Live Prawns Fried with Cereal

prepared crispy cereal, deliveting a delightful
crunch. Wok-fried with chilli padi and curry
leaves, this dish is fragrant and full of flavour.

et iy v . : .
o,

NS HIM XL

806. FHIEEEEF $30 345  $60
Herbal Drunken
Live Prawns

807. BRIELT $26 539 552

Bolled Live Prawns

808. FEZEIELT 526 %39 52

Live Prawns Steamed
with Minced Garlic

809. Hl&hiHLF $26 %39  $52

Live Prawns Fried with
Pepper and Spiced Salt

@® 810. ZEjiEGF $26 $39  §52 8 | s05. EGHAEEEAT
Live Prawns Fried with Herbal Drunken Live Prawns
Cereal

ﬁ‘ S M KL
@® e11. EEEIUFER 26 $39  $52
r"' Shelled Prawns Fried
with Golden Salted Egg
Fresh Prawn 812, 4TIk s26 $39  $52
Shelled Prawns Fried
with Cereal
B13. FrRVERIFIR $26  $39  $52

Deep Fried Shelled Prawns
with Wasabi-Mayo

814. BEiHAFER $26 5§39 $52

Shelled Prawns Fried
with Sweet and Sour Sauce

# A /Each
815. ZHEIAFIHALF $18
@® s11. RERDIFIR e etk

Shelled Prawns Fried with Golden Salted Egg

MRS W S A MBI At Pricas are subject to service charge and prevalling GST. | Bilh&ATESHdEMY (BSEFRRT &, &K, &, & 2R, £%, E0EE. DREH SR Al
AR, WSEMMOESANKTR. Ourfood may contaln or come Into comtact with (but not limited to) milk, eggs, fish, shelifish, tree nuts, peanuts, wheat and soybeans. Plesss speak I3 ﬁ"j"' e
to our service staff if you have any concems. 0572025



Choice of
Live Crab

MR 0 M — MRS F RSB Rk, LIEANS R

FOERSECRRE & Tt (B 200 P LA 5 0 AR [E] B TR FR BH R
o01. P ERINSS E&E RO, FREE, REEERRE.

Commenly sourced from the pristine waters of the Bering Sea, the
Alaskan Crab Alaskan King Crab earns its namesake with its sumptuous size and
iconic, long legs — the meat of this creb boasts a distinctive sweetness
urnlike any other: its texture exceedingly fresher, more delicate and
softer in bite.

51005 / Per 100g
901. [ARiHRIONTE 58 $29.80

Alaskan Crab

{7 ¥ Recommended Cooking Styles:

B. #5312 B {4 signature Black Pepper

C. FlLEE % stir Fried with Golden Salted Egg

D. TE 52 H 258 steamed with Chinese Wine and Egg White
E. H & Stir Fried Kum Hiong Style

BERATETER, GIEZF, DR, JERETHEM.
Eg%ﬁﬁﬂﬁ%‘ﬁﬂiﬂﬂﬂmﬂﬁﬁlﬁ. LERASEIR 5y o ol cd

Mud crabs are native to several countries, including, but not limited

E% to, Sri Lanka, India, the Philippines, and Australia. Known for thelr
=] snow-white flesh with a hint of sweetness - exceptionally juicy and
Mud Crab meaty, this succulent crustacean soaks up every drop of rich,

piguant flavaur,

451007 / Per 100g

902. HES $10.80
Mud Crab (1 £FLLTF [ Balow 1 Kg)

$11.80

(1 22FELE 11 Kg and above)

#t#% # % Recommended Cooking Styles:

A, TSR HIYE Award-Winning Chilli

B. 3512 B {8 % signature Black Pepper

C. WEEIVEE stir Fried with Golden Salted Egg

D. LB ZE 5 258 Steamed with Chinese Wine and Egg White
E. H & stir Fried Kum Hiong Style

ARENETESEEMEAL EILERE, ARASEME
E, TARHUERAMENR. BERNRSOSRIE
iIEREE®RES.

a03. i@i% Our Dungeness Crabs come from Canada and the Northern USA.
Though the flesh in its body is often tender, the meat in the legs
Dungeness Crab remain firm and delectable. With its lighter, uniguely nutty taste,

the Dungeness offers a fresh, premium crab meat - delightfully
salty-sweet and flavourful,

451007 / Per 100g

203 EXEE $10.80
Dungeness Crab

{77 ¥ i+ Recommended Cooking Styles:

B. $% M EAHLEF signature Black Pepper

C. /WE & stir Fried with Golden Salted Egg

D. 7 38 (3 758 Steamed with Chinese Wine and Egg White
E. B & Stir Fried Kum Hiong Style

$[ElE Chinese Tea: $1.50 & Mper person | 165 Nubs: $1.20 S8bperplale | PESZSEEEHHENEE. DEXTRESSE /S90S, WAMWY)HAESR. Chinese Tea and Nuls
JSRW Alc are chargeable, please let our staff know if you would prefer not to have onelboth served to you. | HERESE@E. Pholos are for ustration purposes only.
0542025 i 1O Signalure Dish



\y ®
A/ ) Live Crab
Cooking Styles

A FRAZERHNEE

Award-Winning Chilli Crab

PR EEMEEESTE FMARIOMMERTEEASEATMENERY, ITRTENREIZTEEORET
FERMEHETERTEMER FERBESTNELNAR, AEEEREHNSE.

Live crabs drenched in a mouth-watering sauce expertly fused by our chefs with a myriad of over 10 different
Southeast Asian spices, this flavourful blend of spiciness tinged with a sweet sourness enfolds a subtle eggy
fragrance that brings out the freshness of crab. Featuring ingredients that bring together different races and
cultures, this is one dish that epitomises the mutti-faceted culinary culture that is uniquely Singapore.

B. 1Bk E AR A

Signature Black Pepper Crab

BEEFEMAELFE FRSREENEAELETHES, BHELERBANDBLERFREENEN, #%
AEESHENSER/ LT FHSERENEHSE NLEARENSHAEN Rl | TABRBESR
T 8 A i 55

Cooked in an ingenious marinade concocted by stir-frying sweet butter with an ambrosial premium pepper

mixture that has been specially selected and roasted, the fragrantly piguant black and white pepper bring out the
freshness of the crab to delight any spice lover.

B 5l MR . Prices are subject Lo service charge and prevailing G3T. | MiTM&WHmESHdERY BEEFERT) &0, A&, &, 0. 28 &%, E2hEE. 0RER R
HEMEE, KS5EMNAER DA, Ourfood may contain or come Inte contact with (but not limited to) milk, eggs, fish, shellfish, tres nuts, peanuts, wheat and soybeans. Pleass speak x: Rl'f"' Al
to our service staff if you have any concems. 05/2025




C. iEEVE
Stir Fried with Golden
Salted Egg Crab

EREEEARERERNGFONR FEHAHO. ENERO0BRN+SED, BRGIEZEE OO
HREEER R

A dish that speaks for itself, JUMBO Seafood’s salted epg yolk recipe uses only guality egg yolks; robust yet
not too creamy, a light, briny crisp envelopes each crab, promising a burst of umami flavour with every bite.

D. L EH=E

Steamed Crab with
Chinese Wine and Egg White

ENEROTRBSLEEOEMERAE, BRESEER BNERATER ERENERLEEREES
R, EMEFREAFENERE, EHTHISRENTEANTHORE, O R HERAHE.
Recommended for the crab connaoisseur; this dish spotlights the crustacean’s own natural sweetness, with a

splash of soya milk adding a delicate, creamy texture to the base, balanced against the airy lightness of egg
white and the fragrance of Hug Digo (Chinese wine).

EHEE

Stir Fried Crab
Kum Hiong Style

REREELEHEYN, GRELFENRGES! HEXEREFRNEH. RETFASRESEY, $HE
ISFEE, EHREHTEMORBER, TREAFEMREER.

Experience the vibrant flavours of Stir Fried Crab Kum Hiong Style! This captivating dish brings together a
delightful mix of spices, featuring fragrant curry leaves, savoury dried shrimp, and zesty chillies. The crab is
expertly stir-fried, then fully immersed in a rich blend of flavourful spices, creating a truly mouthwatering
experience,

PEE Chinese Tea: §1.50 . \per parson | 8% Nuis: $1.20 Bfbiperplate | PEFSEELHAUREE. QEFTRERSE (SHEE. WAMENHEEE. Chinese Tea and Nuts
JSRW Alc are chargeable, please let our stalf know if you would prefer not to have onelboth served to you. | MF RESEHF. Pholos are fo ustistion purposes only.
0542025 B 10N Signalure Dish




e / i/

Rice /| Noodle /| Hor Fun

@ 1001, FEES IR

Supreme Seafood Fried Rice

BEEMESIEESTIENMRE. KESNRNE

ALEZ. BERNMEBZEF AT R

AR, bHEETES S, BEREE
BFAEY, RERSIISERES.

Not your ordinary fried rice, JUMBO Seafood
brings you nothing but a composition of the
highest quality seafood ingredients, sweetness
counterbalanced against the fragrance of wok
hei - a complex charred aroma achieved only by

the most skillful chefs.

@ 1001.

1002,

1003.

1004.

@® 1005.

1006.

1007.

1008.

RS 5 H WE Bt . Prices are subject o service charge and prevailing G3T. | BilbEWRmESAREME (E2EFERT) &0, A%, &, I& B8 &%, B20EE. DRER
A, WSEMMOESANKT. Ourfood may contaln or come Into contact with (but not limited to) milk, eggs, fish, shelifish, tree nuts, peanuts, wheat and soybeans. Plesss speak

BEENR

Supreme Seafood Fried Rice

15 R 1

Yangzhou Fried Rice

ok B IS M i
Fried Rice with Diced Chicken
and Salted Fish

WS ER K i

Egg Fried Rice

SENE
Mee Goreng -
Fried Noodles Malay Style

LR

Fried Noodles Hong Kong Style

i3 T B 4T

Fried Hor Fun ! Crispy Noodles
with Seafood

RiICEE
King Prawns and Fragrant Rice
in Rich Seafood Broth

to our service staff if you have any concems.

il

S BIM KL
$24 536 548
$20  $30 %40
$18 527 $36
516 524 532
524 536 S48
518 527 536
$24 436 S48
$32 548 564

G4 / Per portion

528

1009. Bl & BF K ¥

Braised Clams and Crispy Bee Hoon
with Aromatic Broth

1010. BiR

Steamed Fragrant Rice

1011, fE/ZEEFBL

Deep Fried / Steamed Mini Man Tou

51.50
8 | Par bow!

$1

340 | Each

JSRW Alc
05/2025



Py s, —
- ®nos B HE

Chilled Mango Sago Pomelo

-

Dessert P

Sweat Orh Nee with

$51{i / Per person Gingko Nuts and Pumpkin
1. FNBERFERE $6
Sweet Orh Nee with Gingko Muts
and Pumpkin
1102, ZFERpkiE# %6.80

Orh Nee lce Cream

1103. IBEHRT 8
Chilled Durian Pudding

1104, EBHT $6 1102, iR kil

Chilled Mango Pudding Orh Nee lce Cream

@® 1105. FRHE 56

Chilled Mango Sage Pomelo

106. & iHIEHEAL(R)%) 4
Cheng Teng with Peach Gum
(Hot!Cold)

107. BREFEK 36
Chilled Lime Jelly with
Mixed Fruits

103, EERHT

Chilled Durian Pudding

S M KL
1108. BIER{t+EE §18 %27 436

Mixed Fresh Fruit Platter

) PEIE Chinese Tea: $1.50 & Alper person | 6% Nuls: $1.20 Sflperplale | PRSSEEEHIERTE. DA TFRERSE /S3EE. BAMHAIHEEE. Chinese Tea and Nuls
"SR_"" f‘lf are chargeable, please let our staff know if you woubd prefer notl bo have onelboth served to you. | BERESEEE. Pholos are for Bustration purposes only.
52025 B 1R E Signalure Dish






