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www.unique-seafood.com.my




UNIQUE SEAFOOD PJ23 (PORKFREE)

Lot 9B-3, Jalan Kemajuan, Section 13,
46200 Petaling Jaya, Selangor.

Tel : 03-7960 2088 / 2066 HP : 016-210 4266

ATLANTIC SEAFOOD (PORKFREE)

Lot TG-MW-001 & 004, Ground Floor,
Main Wing Tropicana Golf & Country Club,
Jalan Kelab Tropicana, 47410, Petaling Jaya,
Selangor Darul Ehsan, Malaysia.

HP : 012-250 9837 / 012-271 9835

ELITE GRAND BALLROOM

Lot 8A, Jalan 13/2, Section 13,
46200 Petaling Jaya, Selangor.

HP : 017-212 3128 /016 715 6636

PANTAI SEAFOOD RESTAURANT

No0.13575, Jalan Cempaka Kg, Kampung Sg Kayu Ara,
47400 Petaling Jaya, Selangaor.

Tel : 03-7725 5099 / 1099 HP : 016-210 4366
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Unique Seafood Group was founded in 2000 and has since been the Live Seafood Market Leader in Malaysia.
With more than 100 varieties of live seafood sourced locally and internationally, we are among the largest
seafood suppliers in the nation, serving fine dining restaurants, hotels, banquet halls, and wedding venues.

With a culinary team boasting over 30 years ol expertise, we craft authentic Chinese seafood cuisine using only
the freshest ingredients daily. Over the vears, we have garnered numerous accolades and earned widespread
recognition from both diners and industry professionals.

Our flagship restaurant in Petaling Jaya is home to Malaysia’s largest live seafood tank system, officially
recognized by the Malaysia Book of Records (MBR 2025) for the Most Variety of Live Seafood in a Restaurant.
Featuring 13 VIP private dining rooms each equipped with karaoke systems, our venue offers the perfect setting
for business banquets, family gatherings and celebratory events.
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The group’s first seafood restaurant fo be established with the ‘most variety of Live Seafood in A Restaurant (MBR 2025)". Malaysia's largest live seafood
aquarium with over 80 species of premium Live seafood, menu including a wide selection of meat including poultry, lamb. beef, and Dim Sum specialties. 13
Private rooms with KTV facilities are available for private business events and leisure gatherings.

b - TN RS T\l DS VNN AW  s/VCE 2005 - DINE-IN + BANOUET / KG SG KAYU ARA, PETALING JAYA
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Pantai Seafood's concept is family-friendly with a casual and cozy dining atmosphere featuring timber work and attap roofing to re-create the ‘Fish Village'
vibe. 10 Private rooms with KTV facilities and a banquet hall accommodating 100 - 180 guests. Wedding Banquet Packages and private functions Set
Menus are available.
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Luxurious banquet hall accommodating up to 800 guests, the first choice in Petaling Jaya for Chinese weddings and corporate celebrations. Ballrooms are
equipped with fully carpeted floor, grand elevated stage, Elegant Chandeliers and spectacular sound & lighting system. Wedding Banquet Packages and
carporate private functions Menus available.
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Nestled within a golf club, featuring Chinese—style live seafood cuisine with modem twist and Dimsum specialties. Concept is a full service elegant chinese
dining restaurant with guests’ profile consisting of tropicana gelfers, corporate clients, families gatherings, and Tropicana Golf & Country Resort visitors.
Wedding banquet meny and private functions Set Menus are available, with Grand ballroom accommodating from 100 to 550 guests.
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<~ I8 J2 & 3£ UNIQUE SIGNATURE DISHES -

O R I R F

Australian Lobster Sashimi

2 B & B ok B

Baked Alaskan Crab with Salted Egg Yolk
;. 2 g F &
Braised Snow Crab in Superior Pumpkin Soup

4. %"ﬁ:?ﬁ%kﬁ%

Unique Style Indonesian Chili Crab
5. SR T HE HLEXEFTTZ

Steamed Scotland Clam with Minced Garlic & Vermicelli

6. *F B A% 2 ;E{ A N
Steamed Scotland Scallop with Minced Garlic & Vermicelli
3 > A .
. HEAE TR AEK
French Style Cheese Baked Oyster
s. T X R K&
Steamboat Geoduck
0. B X & ﬁ #F
Poached Tiger Prawn
! T
0, R E XK &
Steamed Fish in 'Nyonya’' Style
1., T W FE B
Abalone Stir Fried with Oyster Sauce & Fried Ginger

Grilled Fish with Belacan
T 1R = _EL
130 = A% 3 E

Fried Kai Lan in Two Varieties

w H EHF a9 xR %

Seafood Treasure Claypot with Curry Leaves (Prawn, Sea Cucumber, Scallop, Abalone, Sea Asparagus)

: Vg .
15. ,.gi #’2} FE 'J‘ M _‘%_
Fried Assorted Vegetables with Truffle Oil

fi- 4 F @41 0% 5
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< J ¥F £ LOBSTER -

JEONZE Lobster —
. = B & i 5. kX £ &

Boston Lobster Big Rainbow Lobster

2 K/ AT R 6. M M & I
Big / Small Green Lobster California Lobster

3. BN & I 7. = 8/ F kK
Australian Lobster Mexican Lobster

s A K OSF g 7 ¥ Z K IF
Local Baby Lobster Scotland Lobster

=5 Cooking Style —#

A2 QO F) % & X

Steamboat Stir Fried with Spring Onion & Ginger
8) B X # % © c) & % @

Sashimi with wasabi Salt & Pepper
c) 21O H) & ## 15

Braised with Superior Pumpkin Soup Baked with Minced Garlic
DEX+HYNO 1) 8 R WA

Cheese & Garlic Stir Fried Fruit Salad Combination

“ » sl o ke
n#EXZ1+5H0 J) K B

French' Style Cheese Baked BBQ Grill

&

£ ¥F 3k )N = £ Two Varities Cooking Style
. 4§ ‘f‘}" {7 Braised Lobster Head & Claws with Ee-Fu Noodles
Il. & JN /& # Lobster Head & Claws Porridge

."/’ - J r ¥ L R
723 "* ?ﬁ: 7% Two Cooking Style % Ho Additional RM25
5 Am By AddNoodles — — - —  RM15(S) RM20(M) RM25(L)
’iﬁ %J Steamboat # #m Additional RM25

L /

i A 2451 0% R & % & 6% All Price quote
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< % B B CRAB

B crab <

X/ &

lE| P N

i 4
Big / Small Flower Crab S.African Big Meat Crab
2 PR DA & s. M 3F X A # €
Indonesian Small Meat Crab S.African Big Meat Crab - XL
2 87 A
s, PR OK B & o. BT 2 2 F KX KA &
Indonesian Big Meat Crab Sri Langka Big Meat Crab
}L 4”;“'3 w Iz
s Yo Bk B 0. = B g%
Spider Crab ( Alaskan Crab ) Boston Snow Crab
s WM 2 & n. & K&
Australian King Crab Dungeness Crab
'l‘ !:‘ b, ~ ‘{‘ /L-', _‘a—L
&. BN e FE 2. B R 2 &
Australian Snow Crab Irish Crab
= 7% Cooking Style
A 23 © H) # X #
Braised with Superior Pumpkin Soup Hong Kong' Style Stir Fried
8) % + © NE XX
Fried with Chili Sauce Stir Fried with Spring Onion & Ginger
c) A& % O J) B # %
Baked with Salted Egg Yolk Fried with vermicelli in Claypot
D) & # JB K) & & &
Baked with Minced Garlic Steamed with Egg White
) £ + & ¥ L) & & ®
Cheese & Garlic Stir Fried Traditional Claypot Style
F) i 3% @ M) 4 W & @
Stir-Fried with Salt & Pepper Braised with White Pepper Soup in Claypot
)4 % 0 Ny EF RO

Stir Fried with Dried Shrimps & Curry Leafs

Braised with Milky Cream in Claypot (wet)

|I£] “i'k ﬁ: lﬁ- Two Cooking Style
% Fm %) AddNoodles

5 7 Additional RM25

"_gu_’ )@ﬁ Steamboat

RM15(S) RM20(M) RM25(L)

5 7 Additional RM25

All Price quoted are exclusive of 10%

vice charge an
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Steanboat Geoduck

B A R # £ % Picture for illustration purposes oaly,




< £ KX ¥ GEODUCK —

RikWF Geoduck
e F R % K H 2. e M R IR H

Canadian Geoduck Californian Geoduck

=& Cooking Style —&
a8 XA O D) £ % ¥

Sashimi with Wasabi Stir Fried with Spring Onion & Ginger
J"“""’ . > U
B) ¥ ¥ © E) X.O% % @
Steamboat Stir Fried with X.0 Sauce
c) W e F) ¥F K #A4F %)
Stir Fried with Sweet Pea & Lily Bulb Stir Fried with Dried Shrimps & Chili Padi
ﬂﬁ "'}'k‘ %: % Two Cooking Style —— - —— % 7m Additional RM25
7 7Am #y AddNoodles RM15(S) RM20(M) RM 25 (L)

& ¥ steamboat % Jw Additional RM25

All Price quoted are exclusive of 10%
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fRZE Prawn -

=5 Cooking Style —%

A)

B)

C)

G)

< ¥F E PRAWN

-

Tiger Prawn

a ¥ ©

Poached

#

Steamed with Minced Garlic

& I
Baked with Salted Egg Yolk

.

g o -
5

i
A

W g
Stir Fried with Salt & Pepper

2o
'T“ A
FALRY

Pan Fried with Spicy Sauce

#h 20

Pan Fried with Superior Soy Sauce

= b B
Baked with Oatmeal

i 4 & f

A ¥

Fresh Water Prawn

3. W Ak EF

Mantis Prawn

H)

AlL Price quoted are exclusive of 1

Baked with Golden Minced Garlic

5 XE2Q
Western Style Egg Floss
oA

Baked with Butter Milk

Braised with Milky Cream in Claypot (wet)

3 B
Poached with Chinese Herbs

% E 5

Baked with Marmite Sauce

2pvice charge and
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< B8 @ 4 f ABALONE

B @ HE {1+ Abalone —
. f 3F g8 & . B k&

South African Abalone Australian Big Abalone

~ . Sz, N B / .
2. BN %8 & s B ) &

Australian Abalone Australian Small Abalone

& & Cooking Style @
A) B X # & sashimi with wasabi €)

B) 787 7% Stir Fried with Oyster Sauce & Fried Ginger 0

C) Zr %%  Braised with Oyster Sauce 0

D) £ 8 FF w2 5’?-2 Steamed with Minced Garlic and Vermicelli
E) 'ﬁ- 2. k/] Stir Fried with Spring Onion & Ginger

F) Fﬁi ),jxf. —?'i: “ ;f{ Steamed with Ginger & Tangarine Peels

53] 9* A & Two Cooking Style 5% Ao Additional RM25
7 Fm # Add Noodles RM15(S) RM20(M) RM 25 (1)

7 7 Additional RM25

“_i" )]({] Steamboat

-4 F BIEL0% % All Price quoted are exclusive o
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B Fish —

< @ E FIs

H —d—

. B 12. & T 23. 7 R B

Soo Mei Patin Soo Xu Pan
0. P 13. B M A u R &

Sea Garoupa Pak So Kong Sturgeon Fish
;. % R 4. 2x 3E M w 5 E &

Lao Shu Ban Red Tilapia Turbot Fish
& JINF BE 5. P EH A& 6. LR IR

Red Garoupa China Haruan Fish U.S. Red Cat
5. R B 6. 35 F X (2 R%) 7w B % &

King Garoupa Golden Jade Tilapia Kerai Fish
6. 2L A @ 7. RS 8. & AT (BFRA)

Scallop Red Snapper Hoi Thye Gai Empurau / Wang Bu Liao
7. ﬂ_ a!!?\ _@- 18. —% /i 29, jé; E

Silver Snapper Ma Yau Estuary Garoupa (5kg up)
.. 1 E B 9 WEL KSR 0 KRR

Tong Sing Norway Dam Tilapia Low Fu Pan / Kelapu Harimau
o. ¥ £ B 20, ¥ G M A 31, B /48R B

Sei Sing River Pak Sou Gong Silver Pomfret / Bawal Emas
0. & 2 3 0., BL T . M 35w

Tai Sing Sea Siakap Australian Jade Perch
. JR = 2 & ¥ a3, o B AT
Soon Hock Siakap Fish Small Estuary Garoupa

& & Cooking Style —

A) 5%“ 3‘\ ?f{ Steamed, Hong Kong Style o H) %: ? '% Steamed, House Special Style

B) 5}}: (F¢ ?12 Fish Slices steamed with soy sauce 0 1) Zr ;l';% Braised in Claypot

C) %é— K Steamed with Spicy Bean Sauce J) Dz ME Deep Fried 0

D) 3 f‘l' }i Steamed with Black Bean Sauce K) BR S I/F Deep Fried with Sweet & Sour Sauce
E) i M K Steamed, Teow Chew Style L) %% *}F Deep Fried, Thai Style

F) ;F: H?ﬁ % Steamed with Preserved Radish M) f& kz% BBQ style 0

G) 42 & 7 steamed in ‘Nyonya' Style e

5
5% Fw Additional RM25

( I‘ﬂ-] 'bk 2%: (ﬁ- Two Cooking Style

W

ervice charge and 6% S5T.







<~ Y1 % E SHELL FISH

== iz 2
WAL shell Fish —
. g ;5. = T 2

Kepah Scotland Clam

. < _

2. % R o. I T FF

Lokan Gui Fei Clam
3. Zf ¥ 0. 2 ¥

Blood Clam Black Mussel

i g *
s A OHF n. w H

Siput Cangkul Green Mussel / Kupang

. H= 2 = B :

5. B A ¥ 2 EREE XL TF

Japanese Snail Manila Clam (B)

- -‘}-,_‘ _)-L -

6. B N 3. =2 B N

Fresh Scallop Scotland Scallop
7 Jm F K A ¥

Canadian Oyster
= & Cooking Style -

Poached Baked with Cheese, French Style
B) L 7 @ F) & 4 & &

Braised with Superior Soup Steamed with Minced Garlic
c) & % © c) H & @

Stir-fried with Unique Sauce Stir-fried with Dried Shrimps & Curry Leaf
D) ¥F k & 5 % @ H) £ 3 Q

Stir-fried with Dried Shrimps & Chili Padi

All Price quoted

Stir-fried with Spring Onion & Ginger

rvice charge and 6




poor. I F .y #F &g B # SEASONAL PRICE (Per Tin /4 #)
Alisan Abalone

2 = . - A ATh - = PRV . .
poo2. 2 % A 3 & 8% 10 =k o e, rRmM118 (s/4) RM236 (L/%)
Braised 10 Head Abalone with Mushroom & Fish Maw

2 x 2 I 1) - =~ ; \
poo3. £ @ P\ B M 3w £ 7’;}— RmM188 (s/40) RrRM3T76 (L/x)
Braised Abalone with Sea Cucumber
£ - = - N s r .
oos. €L F 77 A H %k & QO am198 (s/4) rM388 (L/x)
Dried Seafood in Claypot
..!.f-a »
poos. & FE P\ A M ‘w“"‘ EN é& rRM130 (s/4) rRM260 (L/x)
Bralsed Mushroom with Sea Cucumber
e ©
Doos. — wr B H~ 2 rmM188 (s/+) RrRM328 (L/x)
Stewed Sea Cucumber with Assorted Seafood
. 3k R O 2 s
DO07. B 2K #F 2~ E rm188 (s/1) RrRm328 (L/x)
Stewed Sea Cucumber with Scallops & Prawn
ooos. H & @ £ % © rM220 (s/0) rwd40 (L/x)

Seafood Treasure Claypot with Curry Leaves
(Prawn, Sea Cucumber, Scallop, Abalcne, Sea Asparagus)

E K R # £ 4 Picture for illustration purposes only.




SFO1.

SFO02.

SF03.

SF04.

SFO5.

BOO1.

BOOZ2.

B0O03.

B004.

g 2 T? # RM28 (Bow!/ % &)

Braised Shark's Fin Soup with Crab Meat

4% F A L A

Stir- Fried Shark's Fin with Scramble Eggs &
Bean Sprouts

Foh 2 K A

Braised Shark’s Fin Soup in Brown Sauce

2w T£ARE0

Braised Shark’s Fin Soup with Scallop & Prawn

¥Rk O

Mini Buddha Jump Over the Wall

7 )]] @?L %j( % RM18 (Bowl/# 2)

Szechuan Hot & Sour Bisque

% Iﬂ ,fig 7F\ % RM18 (Bowl/# &)

Crab Meat & Sweet Corn Bisque

B g B E RM18 (Bowl/# &)

Seafood Beancurd Bisque

é Hﬁ' _‘éﬁ_ )3'\-*] .@_ .@%’é % 0 RM30 (Bow!l/# %)

Braised Fishmaw Bisque

i 4%

rRM120 (s/49)

rRMB0 (s/)

rRM240 (L/x)

rRM120 (L/%)

RM68 (Bowl/# )

RM88 (Bowl /% 2)

RM88 (Bowl /% )

RM50 (s/4)

rmMS0 (s/44)

rMB0 (5/4)

rM130 (s/4)

ice charge and 6% S55T.

rm100 (L/x)

rM100 (L/%)

rM100 (L/%)

rRM260 (L/%)



S001.

S002.

S003.

S004.

S005.

Bk XE 8 7 A

Deep Fried Squid with Corn Flour

Deep Fried Squid with Salted Egg Yolk

¥ %k H O

BBQ Squid

ok ox B Q

Deep Fried Soft Shell Crab with Butter

M ok ox B

Deep Fried Soft Shell Crab with Salt & Pepper

B A A # &% Picture for illustration purposes o

RMD0 (s/4) RM100 (L/x)

rRM60 (s/4) R”RM120 (L/%)

B #I- SEASONAL PRICE

RM80 (s/4) RM160 (L/ %)

rRM80 (s/4) rM160 (L/%)




Co01.

Cc0oo02.

C003.

C004.

C005.

C006.

C007.

'4'}" By
7 % _@_ f’ﬂ' %
Claypot Brinjal with Fish Paste

h oL E K s R

Braised Vegetarian Glass Noodle with
Preserved Beancurd in Claypot

- S S I A

Claypot Homemade Beancurd with Seafood

BE MR E SR

Claypot Village Chicken with Salted Fish

)N I 2 R

Claypot Village Chicken with Bitter Gourd

£ 9T B 2 % ©

Claypot Fresh Water Prawns with Vermicelli

& kAL i E O

Claypot Fresh Water Prawns in Traditional Style

6% All Price quoted are

exclusive of 10% service

rRM30 (s/44)

RM30 (s/4)

RM3D (s/4)

rvM40 (s/4)

rvM40 (s/4v)

rRM60 (L/ %)

rRMBO (L/ %)

RMTO (L/%)

rRM80 (L/ %)

rRM80 (L/ %)

B4~ SEASONAL PRICE

B4 SEASONAL PRICE

charge




POO1.

P0O02.

POO3,

P004.

P0O5.

POOG.

POOY.

P0OO0S.

POO09.

PO10.

PO11.

PO12.

It K 3

Crispy Smoked Duck

s B

i ©

o= 3 . 2
R
Chilled Smoked Duck Served with Jelly Fish

A F T

Thai Style Crispy Chicken Chop with Shredded Mango

Fried Chicken Chop with Onion Ring

A KE A\

Fried Chicken Chop with Lemon Sauce

E 2 K LG

Fried Chicken in the Basket

2 F R Q

Crispy Roasted Chicken

AL R

Steamed Salted Village Chicken

EF 2 ERE % 20

RMAD (Half /% )

RMB D (Half /% =)

Steamed Village Chicken with Hong Kong Kailan

+F F gz zQ

Steamed Village Chicken, Chef Style

e B & i %

Crispy Chicken Stuffed with Seafood Paste and Almonds

Chef Special Smoked Chicken

A 4 & F Picture for lustration purposes only.

RM3D (s/4)

RM35 (s/4:)

RM3D (s/:)

RMT O (Half /% =)

RMT D (Half 7 % =)

AMT D (Half 7% =)

RM30 ( Portion /4 4)

RMA0 ( Portion /4 4)

RmM70 (L/x)

RmM70 (L/x)

RM70 (L/x)

rm40 ( Portion / #& 41)

RM9I0 (Whole /4 =)

RM 130 (Whole /2 7)

RM 140 (Whole /2 %)

RM 150 (Whole /4 2)

RM 150 (Whole /4 R)
Fi #T PRE-ORDER

rRM 150 (Whole 7 4 »)
i #T PRE-ORDER |




MOO1.

M002.

MOO03.

M004.

MOO5.

MOO6.

MOQ7.

MOO08.

M0089.

MO10.

LEW AR O

Stir Fried Venison Meat with Spring Onion and Ginger

B ok W R K

Stir Fried Venison Meat with Unique Sauce

B K R OA
Stir Fried Venison Meat with Black Bean Sauce
and Capsicum

Z W 8% 5 A

Stir Fried Ostrich Meat with Black Pepper Sauce

= G- :
T &R 5 R
Kung Po Stir Fried Ostrich Meat with Dried Chili
& Cashew Nut

Y MBmEFTEHEYLAQ

Sizzling Ostrich Meat,Mongolian Sauce

£+ M ENO

Mongolian Lamb Chop

#®# % FN O

BBQ Lamb Chop with Salt & Pepper

% & o F 5

Stir Fried Wagyu Beef Cubes with Spring Onion and Ginger

E M Ao A

Stir Fried Wagyu Beef Cubes with Black Pepper Sauce

rRmD0 (s/0) mRmM100 (L/x)

rRMD0 (s/4) mRM100 (L/%)

rRMD0 (s/4) mrM100 (L/x)

rm50 (s/0) r”RmM100 (L/x)

RMDO0 (s/4+) RrM100 (L/x)

RMB0 (PerPc /% #)

RM30 (PerpPc/##)

[ win zpcs | RM30 (Perpc/&#)

rM8 8 ( Portion / 4 47)

RM88 (Portion 7 4 4)

4 A A L 0% M & % 6% All Price quoted are exclusive of 10% service charge
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< # 3 £ VEGETABLE -

% ] 4}- »

V0O1. )"Fi]' ﬁ",’i B 3% rM30 (s/4) RM60 (L/%)
Stir Fried Seasonal Vegetables

V002. )E‘SL ¥ Jf} = N rRM30 (s/4) rM60 (L/ %)
Stir Fried Bitter Gourd with Salted vegetables
_‘ s *}}‘ F

voos. X & ¥ = A rRM35 (s/4)  RMTO (L/ k)
Stir Fried Bitter Gourd with Salted Egg Yolk

voos. 7m F B B A RM30 (s/4) rM60 (L/ %)
Fried Long Bean with Brinjal
x - - h - h

V0O5. —%— T = F i3 i~ = RM3D (s/4) RmM70 (L/ %)
Stir Fried Kai Lan with Black Fungus & Ginger Sauce

voos,. B FF £ & K rmM35 (s/+)  RMTO (L/%)
"Chilled” Kailan with Ice

voor, — A& J-'J' A~ = e RM3D (s/1) RM70 (L/ %)

Fried Kai Lan in Two Varieties

V008. 715]— JFIL '%J‘ , :47_{ / }g— % / & = /?‘E RM3D (s/44) RMTO (L/%)

Stir Fried Organic Chives / Asparagus / Broccoli (Choose 1)

voos. X '53:’: e B i i RM3D (s/4) RMTO (L/x)
Fried Four Variety Beans in Hakka Style
volo. 2 * wXx Xk £ 0 RM3D (s/4+) RMTO (L/ %)

Fried Four Variety Beans with Belacan

voii. 5 7% 7}‘%{ 7% 2 rRM45 (s/4) rRMIO0 (L/x)

Stir Fried Petai with Belacan

e 1 —
volz, & #% 92 2 7 @ rRM45 (s/4) rM90 (L/ %)
Stir Fried Petai with Lotus Roots
vois,. 3F E o £ B RM30 (s/4) rM60 (L/x)
Claypot Romaine Lettuce with Shrimp Paste
vois,. LB H % rmM30 (s/4)  RMBO (L/x)
Claypot Kang Kong with Shrimp Paste
vois. P ‘;ﬁ' AR I,’f 2 RM3D (s/4) rm70 (L/ %)
Fried Assorted Vegetables with Asparagus
vois, 2 Jﬁ'— ’?F’ 5 ﬁ‘)" g 0 RmM80 (s/4) r”M160 (L/x)
Fried Assorted Vegetables with scallops
I ~
voiz,. 2 A & ] 95','? 2 rm48 (s/1) RM96 (/%)
Fried Assorted Vegetables with Truffle Oil
2 3
Vo18. % 5+ ¥ = J rRM80 (s/4+) rM160 (L/x)

Stir Fried Scallop with Broccoli

ra FTeEIONRES R AEESY c e exclusive ce charge and 69




TOO1.

TOO2.

T003.

T004.

T0O05.

TOO6.

TOOY.

TO08.

T009.

TO10.

TO11.

AamEr a0

Steamed Japanese Beancurd with Egg White

& HF 2R ER

Braised Beancurd & Beancurd Skin with Fish Paste

i A
Braised Beancurd in "Ma Poh" Style

S AN SR A

Braised Beancurd with Salted Fish & Minced Meat

e &R 2 8 ©

Fried Beancurd with Minced Chicken

® % I\ 2 BB

Homemade Beancurd with Spicy Minced Meat

BONINE B

Braised Beancurd with Luffa

2Nz O

Deep Fried Beancurd with Pumpkin Sauce

Bt T A ER

Steamed Fresh Scallops with Beancurd

wEINZ RO

Homemade Beancurd with Spinach

——T- m b7 }r% %‘a e # T PRE-ORDER

Stuffed Beancurd with Seafood Treasure & Dried Scallops

rRM30 (s/4)

rRM30 (s/4)

RM30 (s/4)

rM30 (s/4)

rM30 (s/4)

rRM30 (s/4)

rM30 (s/.)

rmM30 (s/4)

rRm45 (s/4)

rMB60 (L/ %)

rM60 (L/ %)

amM60 (L/ %)

aM60 (L/%)

rmM60 (L/ %)

rmM60 (L/ %)

rM60 (L/ %)

rmM60 (L/ %)

amM90 (L/ %)

B rM6 (PerpPc/&#)

R ’M8 (PerPc /4 #)




HVO1.

HVD2.

HV03.

HV04.

HVO05.

HV06.

HVO7.

" HEALTH

B EASEFTEQD

Mixed Vegetables Treasure

= IE Y 2 % @

Deep Fried Beancurd Skin with Dried Chili

BR Y 2 AR

Deep Fried Beancurd Skin with Sweet & Sour Sauce

Bk XF A 4t 3

Deep Fried Enoki Mushrooms

FXEFENFG

Braised Ee-Fu Noodles with Mixed Vegetables
w5 F YR

Vegetarian Fried Rice

o & & % O

Mixed vegetable in Yam Basket

firsf = & 45 10 R % ® B 6% All Price quoted are exclusive o

rRvM40

rM30

rvM3 0

rRmM30

rRM3 0

rmM30

RS0

0% service charge and

(8/4)

(S/4)

(S/4)

(87 4)

(S/4)

(S/4%)

(8/:0)

rM80

rM60

rmM60

rM60

rM60

rM60

rm100

(L/ %)

(L/ %)

(L)

(L/ %)

(L/ %)

(L/ %)

(L.rrr :h}




M K RB & F Pleture for lustration purposes only.



%/E Noodle / Vermicelli

NOO1.
NOO02.
NOO3.
NOO4.
NODO5.
NOO6.
NOO7.

NOO08.

{x

NOO09.

NO10.

NO11.

NO12.

NO13.

NO14.

NO15.

NO16.

NO17.

NO18.

NO19.

< ¥ /8 /5R NOODLES & RICE

4

Lo AL A &\
s D O M

ft 8 F 5% @
i 2 R B
Hokkien Mee Hoon

A AE

& SR E A

Rice &

AR S ¢

Yang Chow Fried Rice

& YR

Seafood Fried Rice

PR X A R

Fried Rice, Indonesian Style

Fried Rice with Anchovies

M &k AR

Chef Fried Rice with Scallops

rmM40 (s/) rmM80 (L/x)
Fried Noodles "Jiang Nan" Style
RM3D (s/4v) rM70 (L/x)
Fried Egg Noodles with Seafood
HE 51{ & ’5{  1F | O rM40 (s/0v) rM80 (L/ %)
Braised Hong Kong Yee Mee with Seafood
rRM30 (s/49) rM60 (L/ %)
Braised Ee-Fu Noodles with Assorted Mushrooms
RM3D (s/4) rRMTO (L/ %)
rmM40 (s/4) RmM80 (L/x)
Friend Thin Noodles with Seafood
BEX0Z & £ OQ rm40 (s/4)  ’m80 (L/%)
Fried Vermicelli with X.0. Sauce
RM3D (s/4) RMTO (L/x)
Fried Kuey Teow Cantonese Style
rRM30 (s/4) rM60 (L/ %)
rm40 (s/44) rmM80 (L/x)
RM39D (S/1) rM(0 (L/ %)
4k @ AF 95',]?‘ & R O RM3D (s/4) RMT0 (L/%)
RM3SD (s/4) RM70 (L/ %)
Fried Rice with Anchovies and Salted Fish
2 hl# ;| E MW AT U’ 78 rm40 (s/0) rmM80 (L/ %)
Fried Rice with Black Olives & Chili Padi
i 2 % F &7 & R’ 0 RM80 (s/0:) ”M160 (L/%)
rM60 (s/0) ”M120 (L/x)

l’:-‘F-"’ - — ~
Z M E = ZE IR
Truffle Fried Rice with Prawn & Dried Scallop

kST AF & B

Braised Yee Mee with Lobster

T B 2N A H

Braised Snow Crab in Superior Pumpkin Sauce with Flat noodles

XA & T3 R cD

Fried Big Meat Crab with Mee Hoon & Dried Chili

e R eEI0NRF % All Price quoted are excl

i SEASONAL PRICE

B ¥ SEASONAL PRICE

B ¥ SEASONAL PRICE

rice charge and 6% S5T.




