
Prices are subject to service charge & GST. BYO Welcome. No Corkage Charge. (Food photos are for illustration only)Prices are subject to service charge & GST. BYO Welcome. No Corkage Charge. (Food photos are for illustration only)



餐
前

APPETIZERS

小
吃

   

2  潮 式 小 米   $2 per pc 
 Teochew Heritage Homemade 'Sio Bee' (Siew Mai) 
  

3  凉 拌 松 花 蛋  $12 
 Century Egg with Pickled Ginger  
  

4  招 牌 脆 香 蟹 枣  $20 
 Deep-Fried Crab Meat Roll 

5  脆 香 鱼 皮   $14 
 Deep-Fried Crispy Golden Fish Skin   

  

6 招 牌 潮 式 肝 花 卷 $20
 Teochew Deep-Fried Liver Roll ★ Signature

7 招 牌 潮 式 脆 香 虾 枣 $2 per pc (min 4 pc)

 Homemade Crispy Prawn Balls ★ Signature

8  潮 式 猪 脚 冻 $20 
 Chilled Pig's Trotters Terrine (Heritage Delicacy)

9  凉 拌 海 蜇 $14
 Chilled Marinated Jelly Fish

10 五 彩 拼 盘  $75
 Five Treasure Platter

(Jelly Fish, Vegetable Roll, Fish Net Roll, Crab Meat Roll, Pig’s Trotter Terrine) 
  

11 四 彩 拼 盘 （每样6个） $45

$12

 Four Treasure Platter
(Jelly Fish, Vegetable Roll, Fish Net Roll, Crab Meat Roll)  

 

12 素 春 卷
Vegetable Spring Roll or Fish Net Roll

脆 香 鱼 皮

Deep-Fried Crispy Golden Fish Skin
5

1 凉 拌 黄 瓜 $14 
Chilled Marinated Cucumber in Tangy Rice Vinegar 

 

 

 
 

 
 

 
 

 

 

 

 
 

 
  



 

潮 式 猪 脚 冻

Chilled Pig's Trotter Terrine
(Heritage Delicacy)

08

五 彩 拼 盘

Five Treasure Platter 
10

招 牌 潮 式 肝 花 卷

Teochew Deep-Fried Liver Roll ★ Signature 
06

Jelly Fish

Fish Net Roll

Vegetable
Spring Roll

Pig's Trotter Terrine

Crab Meat
Roll

招 牌 潮 式 脆 香 虾 枣

Homemade Crispy Prawn Balls ★ Signature
07



SOUP

汤

13 潮 式 净 翅
 

$35 1 盅 （ 最 少 2盅 ）

 

Braised Premium Shark’s Fin Soup Teochew Style   

   

 

14 蟹 肉 鱼 翅
 

$25 1 盅 （ 最 少 2盅 ）

 

Braised Superior Shark’s Fin Soup with Crab Meat
 

 

   

 

15 炒 桂 花 翅
 

$35 $60    $80

 

Scrambled Egg with Shark's Fin & Crabmeat

 

16 鱼鳔羹 $15 1  盅 （ 最 少 2盅 ）

 

Braised Fish Maw Soup with Crabmeat
(min 2 portions)

 

17 鸡鲍翅 ( 提 前 预 订 )
Advance Order

$50 1  盅 （ 最 少 2盅 ）

 

Double-Boiled Shark’s Fin Soup in 
Superior Chicken Broth

 

18 冬瓜鱼翅

 

Double-Boiled Shark's Fin Soup with Winter Melon

潮 式 净 翅

Braised Premium Shark’s Fin Teochew Style
13

鱼鳔羹

Braised Fish Maw Soup with Crabmeat
16

( 提 前 预 订 )
Advance Order

19 佛跳墙
Double-Boiled Buddha Jump Over The Wall



20 鱼 鳔 汤  $10

 

Fish Maw Stuffed with Minced Pork Soup

 

21 元 贝 冬 瓜 汤 $10

 

Double-Boiled Scallop Soup with Winter Melon

 

22 咸 菜      猪 肚 汤 $10

 

Double-Boiled Pig Stomach Soup with Salted Mustard Greens

 

23 咸 菜 鸭 汤

燉

 $24
  Double-Boiled Duck Soup with Salted Mustard Greens

24 莲 藕 排 骨 汤 $22
   Lotus Soup with Pork Ribs

  
 

22
咸 菜燉猪 肚 汤

Double-Boiled Pig Stomach Soup 
with Salted Mustard Greens  

蟹 肉 鱼 翅

Braised Superior Shark’s Fin Soup with Crab Meat
14



20
鱼 鳔 汤

Fish Maw Stuffed
with Minced Pork Soup

咸 菜 鸭 汤

Double-Boiled Duck Soup
with Salted Mustard Greens

  

元 贝 冬 瓜 汤

Double-Boiled Scallop Soup with 
Winter Melon

23

21

24
莲 藕 排 骨 汤

Lotus Soup with Pork Ribs



SEAFOOD
海
鲜



海
鲜
SEAFOOD

 
 

 

 
 
 

 
 

25 清 蒸 鲳 鱼
Steamed Pomfret Teochew Style 

26 鲳 鱼 （ 油 浸 ， 叁 巴 ， 港 蒸 ）
Pomfret Fish (Deep-Fried, Sambal, Steamed Hong Kong Style)

27 红 石 斑 （ 清 蒸 ， 油 浸 ， 红 烧 ， 酸 甜 ， 港 蒸 ）
Garoupa Fish (Deep-Fried, Braised, Sweet & Sour,
Steamed Teochew or Hong Kong Style)

28 豆 豉 焖 竹 子 鱼
Braised Leather-Jacket Fish with 
Bitter Gourd in Black Bean 
(Heritage Delicacy)

29

30

清 蒸 午 鱼 尾

红 烧 鳗 鱼

Steamed Threadfin Fish
Teochew Style

Braised Eel with Pork Belly &
Garlic (Heritage Delicacy)

   价时

SEASONAL PRICE

26
油 浸 鲳 鱼

Deep-Fried Pomfret
with Ginger & Scallions

清 蒸 鲳 鱼

Steamed Pomfret
Teochew Style

25

27
清 蒸 红 石 斑

Steamed Garoupa
Teochew Style

红 烧 鳗 鱼

 Braised Eel with
 Pork Belly & Garlic
(Heritage Delicacy)

30



28
豆 豉 焖 竹 子 鱼

Braised Leather-Jacket Fish with 
Bitter Gourd in Black Bean Sauce (Heritage Delicacy)

33

31
荷 包 海 参

 Braised Whole Sea
Cucumber Stuffed with
Minced Pork 
(Heritage Delicacy)

红 焖 海 参

Braised Sea Cucumber 
in Oyster Sauce 

Lorem ipsum dolor s
it 

am
et

, c
onse

ctetuer adipiscing elit, sed diam nonummy nibh euism
od tin

cid
unt ut laoreet dolore magna 

   S  M 

31  荷 包 海 参 ( 预 订 )  
  Braised Whole Sea Cucumber
Stuffed with Minced Pork
(Heritage Delicacy)

  

32  红 烧 焖 海 参 鱼 鳔 $60 $80  
Braised Sea Cucumber   
with Fish Maw

33
 

红 烧 焖 海 参 $50  $80  
Braised Sea Cucumber   
in Oyster Sauce 

34
 

干 炸 吊 片
 

$25  $40 
Deep-Fried

 
 

35
 

豆 豉 鲜 蚝 $24  $35

L 

$100

$100

$50

$50 
Braised Oyster
in Black Bean Sauce

36   清 炒 竹 蛏 $24 $45
Stir-Fried Bamboo Clams
in Black Bean Sauce

 

 
 

(提 前 预 订 )
Advance Order



37
潮 式 冻 螃 蟹

Teochew Cold Crab

CRAB

螃
蟹



40
参 巴 炒 虾 婆

Stir-Fried Cray Fish with Sambal

  

37  潮 式 冻 螃 蟹  
 Teochew Cold Crab
  

38  清 蒸 虾 婆  
 Steamed Crayfish
  

39  川 椒 炒 虾 婆 
 Stir-Fried Crayfish with Pepper Sauce 

40  参 巴 炒 虾 婆  
 Stir-Fried Crayfish with Sambal    

  

41 豆 鼓 炒 虾 婆 
 Stir-Fried Crayfish with Black Bean Sauce

42 葱 姜 炒 虾 婆  
 Stir-Fried Crayfish with Ginger and Spring Onion

豆 鼓 炒 虾 婆

Stir-Fried Crayfish with Black Bean Sauce
41

Seasonal Price

Seasonal Price

Seasonal Price

Seasonal Price

Seasonal Price

Seasonal Price



  
S

 
M

43 干 煎 虾 碌
 Stir-Fried Prawns with Garlic & Soy Sauce

44 栗 子 虾
 Deep-Fried Chestnut Prawn (per pc)

45 酸 甜 虾 球
 Sweet & Sour Prawns

46 白 灼 虾
 Poached Prawns with Ginger & Scallion

47 橙 汁 虾 球 $28 $40
 Stir-Fried Prawns with Orange Sauce

48 清 蒸 虾  $28 $40

$28 $40

$28 $40

$28 $40

L 

$50

$50

$50

$50

$50

$8

 Steamed Prawns with Ginger & Garlic

49 龙 虾 刺 身  
Lobster Sashimi
(Complimentary Lobster Head Porridge)

46白 灼 虾

Poached Prawn with 
Ginger & Scallion

47橙 汁 虾 球

Stir-Fried Prawns with 
Orange Sauce 

Advance Order
( 提 前 预 订 )

Advance Order
( 提 前 预 订 )



潮 州 卤 水 鹅

Marinated Goose Meat
50

 

POULTR
&
MEAT

Y

家
禽  

50 潮 州 卤 水 鹅 $24 $40
 Marinated Goose Meat

51 潮 州 卤 鹅翅 $24 $40

$50

$35

 Marinated Goose Wings

54 蚝 油 鸡 肉  $20 $35
 Wok-Fried Chicken in Oyster Sauce

55 脆 皮 烧 鸡  $38 
 Roasted Crispy Chicken

56 五 香 扣 肉  $24 
 Braised Pork

(Steamed Bun $1 min 4 pc)

57 酸 甜 古 老 肉 $24 $40
Sweet & Sour Pork

52 潮 州 卤 鹅 肝 $30
 Braised Duck Foie Gras (Liver)

53 豆 鼓 鸡 球 $20
 Wok-Fried Chicken in Black Bean Sauce

   S  M

$60

$60

$80

$45

$45

$50

L 

   

52潮 州 卤 鹅 肝

Duck Foie Gras (Liver)  

潮 州 卤 鹅翅

Marinated Goose Wings
51

肉
 、



56五 香 扣 肉

包

Braised Pork

Steamed Bun 1pc $1 (min 4 pc)

57酸 甜 古 老 肉

Sweet and Sour Pork

55
脆 皮 烧 鸡

Roasted Crispy Chicken



 

  

S M

 58  香 煎 牛 柳 粒   $28  $45  

 

Wok-Seared Beef Cubes with Golden Garlic 
in Superior Soy Sauce ★ Signature

 

    

 

59  黑 椒 牛 柳 粒    $28 $45

L

$60

$60 

 

Wok-Seared Beef Cubes in Black Pepper Sauce     

60  姜 葱 猪 肉 片    $28 $45 $60 

 

Stir-Fried Pork with Ginger & Spring Onion     

     

   

    

                          
    

61  招 牌 糯 米 酿 鸭 （ 提 前 预 定 ）  

 

 Slow-Braised Duck Stuffed with Glutinous Rice  

62  招 牌 糯 米 酿 鸡（ 提 前 预 定 ）  

                                              $100  (Advance order) 

                                              $60  (Advance order) 

                                              $90  (Advance order) 

                                              $288  (Advance order) 

 

 Roast Chicken with Rice
★ Signature

  
63  栗 子 荷 包 鸭 （ 提 前 预 定 ） 

 

Slow-Braised Duck Stuffed with Chestnut (Heritage Delicacy)  

64  香 烤 乳 猪 （ 提 前 预 定 ） 
Teochew Style Charcoal Roasted Suckling Pig ★ Signature 

香 煎 牛 柳 粒

Wok-Seared Beef Cubes with
Golden Garlic in Superior Soy Sauce
★ Signature

58

豆 鼓 鸡 球
Stir-Fried Chicken in Black Bean Sauce

53



63 栗 子 荷 包 鸭

Slow-Braised Duck Stuffed with Chestnut (Heritage Delicacy)

62招 牌 糯 米 酿 鸡

Signature Roasted Chicken
Stuffed with Glutinous Rice

★ Signature

64 香 烤 乳 猪

Charcoal Roasted Suckling Pig
Teochew Style ★ Signature



49龙 虾 刺 身  

Chilled Lobster Sashimi
(Complimentary Lobster Head Porridge)

19佛跳墙

Double-Boiled Buddha Jump Over The Wall



  S  M

65 八 宝 蔬 菜 $24
Eight Treasures 'Luo Han' Vegetable

66 芦 笋 干 贝 $28
 Stir-Fried Asparagus with Scallops

67 韭 黄 虾 球 $28 $40

$40

 Stir-Fried Yellow Chives with Prawns

68 菠 菜 鲍 鱼 $45 $60
 Stir-Fried Spinach with Abalone 

69 香 炒 四 季 豆 $18 $24
 Stir-Fried String Beans with Minced Pork 

& Preserved Black Olives

70 芥 兰 虾 球 $28 $40
 Stir-Fried ‘Kai-Lan’ with Prawns 

71 菠 菜 虾 球 $28 $40

L

$50

$50

$80

$30

$50

$50
 Stir-Fried Spinach with Prawns 

VEGETABLES

蔬
菜

 

69香 炒 四 季 豆

Stir-Fried String Beans with
Minced Pork & Preserved Black Olives

芦 笋 干 贝

Stir-Fried Asparagus with Scallops
66

菠 菜 虾 球

Stir-Fried Spinach with Prawns 
71

65八 宝 蔬 菜

Eight Treasures 'Luo Han' Vegetable
(Heritage Delicacy)



67
韭 黄 虾 球

Stir-Fried Yellow Chives with Prawns

74
砝 钵 飘 香

Crispy Yam Ring with Chicken Cubes

 

72 韭 黄 干 贝  $28  $40
 Stir-Fried Yellow Chives with Scallops

73 西 兰 花 炒 虾  $28  $40
 Stir-Fried Broccoli with Prawns

74 佛 钵 飘 香  $38
 Crispy Yam Ring with Chicken Cubes

75 蚝 油 苋 菜  $14  $18
 Stir-Fried Amaranth Greens (Yin Choy)

76 铁 宝 芥 兰  $14 $20
 Stir-Fried ‘Kai-Lan’ with Dried Sole Fish

77 银 鱼 苋 菜 $14 $24
Stir-Fried Amaranth Greens (Yin Choy) with Silver Fish

73西 兰 花 炒 虾

Stir-Fried Broccoli with Prawns

S M

$50

$50

$24

$26

$30

L

76
铁 宝 芥 兰

Stir-Fried ‘Kai-Lan’ with Dried Sole Fish



菜 脯     条

Wok-Fried 'Kway Teow'
with 'Kai-Lan' & Preserved Radish

85

82红 烧 豆 腐

Stir Fried Beancurd
with Prawns

79鲜 蚝 煎 蛋

 Crispy Golden
Oyster Omelette

   

   
  

  

Beancurd with Prawns
82 红 烧 豆 腐 $20 $28

-Fried

83 双 喜 豆 腐 $22 $28
Double Happiness Beancurd with Prawns

84 麻 香 豆 腐 $20 $28

$34

$34

 
  

   
   

   
 

S M

78 芙 蓉 蛋 $20 $30
Wok-Fried 'Fu Rong' Omelette

80 银 鱼 煎 蛋 $18 $24
 Wok-Fried Silverfish Omelette

79 鲜 蚝 煎 蛋 $18 $24
Crispy Golden Oyster Omelette

L

$36

$30

81 菜 脯 蛋 $18 $24
 Wok-Fried Preserved Radish Omelette

$30

$30

$34
Wok-Fried Prawns & Beancurd in Sambal

 

 
 

鸡
蛋 
 、
豆
腐

EGG & 
BEANCURD

 



扬 洲 炒 饭

Yang Zhou Fried Rice
91

NOODLES & RICE

面
与
饭 

  S M

85 菜 脯 条 $14 $20
  Wok- Fried  'Kway Teow' with 'Kai-Lan' & Preserved Radish  

86 什 锦 河 粉  $14 $20
 Wok-Fried 'Hor Fun' with Seafood

87 干 炒 河 粉  $14 $20
 Wok-Fried Dry 'Hor Fun' with Seafood

88 桂 花 炒 面  $14 $20
 Wok-Fried ‘Kwai Fa’ Noodle with Prawns & Char Siew

89 什 锦 炒 面  $14 $20
 Wok-Fried Noodle with Seafood 

90 橄 榄 叶 炒 饭  $14 $20
 Fried Rice with Preserved Black Olives

91 扬 州 炒 饭  $14 $20

L

$26

$26

$26

$26

$26

$26

93 潮 州 蚝 粥 $26 $35
Teochew Style Oyster Porridge ★ Signature

$45

$26
 Yang Zhou Fried Rice

92  潮 州 鲳 鱼 粥
 Teochew Style Pomfret Porridge  ★ Signature 

时 价
Seasonal Price

86什 锦 河 粉

Wok-Fried 'Hor Fun' with Seafood

88桂 花 炒 面

Wok-Fried ‘Kwai Fa’ Noodle with Prawns & Char Siew



寿 桃

Longevity Bun

  

94 反 沙 芋 条 （ 每 条 3 块 ）
E a c h  p c  $ 3

 
 'Fan Sha' Sugar-Coated Taro

95 白 果 芋 泥  $16 $20
 'Orh Nee' Mashed Taro with Gingko Nuts

96 金 瓜 芋 泥  $16 $20
 ‘Orh Nee’ Mashed Taro with Pumpkin

97 白 果 金 瓜 芋 泥  $18 $22
 'Orh Nee' Mashed Taro with Pumpkin & Gingko Nuts

98 龙 眼 海 底 椰  $16

$2 （1 pc） 

 $20

S M L

$26

$26

$28

$26
 Chilled Sea Coconut Nectar with Sweet Longan

99 寿 桃
Longevity Bun  

DESSERT

甜
品

94

99

反 沙 芋 条

'Fan Sha' Sugar-Coated Taro
(Heritage Delicacy)

98
龙 眼 海 底 椰

Chilled Sea Coconut Nectar with Sweet Longan

97白 果 金 瓜 芋 泥

'Orh Nee' Mashed Taro with Pumpkin & Gingko Nuts



   

100  啤 酒  $9 per can 
 Beer

101 黑 啤 酒 $12 per can 
 Stout

102 汽 水  $2.50 per can 
 Soft Drink

103 茶 水  $1.50 per pax 
 Tea

104  花 生 $2 per plate 
 Tidbits

105  白 饭 $1 per bowl 
 Rice
  
  

DRINKS

饮
料



 $88Set A

(2 pcs per Item)

 $318Set C

 $188Set B

Wok-Fried

i

with Dried Sole Fish



 $488Set D

‘Kwai Fa’ Noodle with Prawns & Char Siew

 $958Set F

 $758Set E

s

‘Kwai Fa’ Noodle with Prawns & Char Siew

‘Kwai Fa’ Noodle with Prawns & Char Siew


