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CLAYPOT CRAB BEE HOON
SoupP B B2 IF 5
$10.80/ 100G CRISPY CREPE CRAB DELIGHT
$28.00
PEN BB 0 XO=EN
CREAMY BLACK PEPPER CRAB XO LAMB RACK

$10.80/ 100G $38.00 | |

1 ImIE =

EF S RECOMMENDATION

C

m

8 bl g .
CHILI CRAB vKRAEnE N
$10.80/ 100G ICED LYCHEE SWEET &

SOURPORK
$28.00

W 6% <2 9% W i e op

CLAYPOT GOLDEN CREAMY v, ¥
| i SWE AN
BUTTER LOBSTER |
$12.00/100G TIGER PRAWN ON ICE |
| ' (WITH CHEF'S SPECIAL
| HOMEMADE SAUCE) |

$28.00

! Chef Recommendation Prices are subject toservice charge and prevailing GST R385 K &M 5 it ! Chef Recommendation Prices are subject to service charge and prevailing GST IRE & 554&# Bt



VY 5T A MR BR $32

SIGNATURE WASABIDE-SHELLED
PRAWNS WITH WATERMELON
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Watermelon Wasabi Shrimp Balls - a creative dishythat. combines freshness
with deliciousness. It ingeniously fuses tender shrimppballs.with sweet
watermelon, complemented by a unique wasabi sa’ue, offerihg;ap
unprecedented refreshing experience for your taste budsiMEachpbitexis.an
ultimate tease to your palate, leaving you with an unforgeél:able [aftertaste®

HEAROP K5 M
ALMOND TEMPURA SOFT

SHELL CRAB
$32

W BR 2 4 3R
SAMBAL KANGKONG

WITH SQUID
$24

! Chef Recommendation Pricesare subject to service charge and prevailing GST JREZ &S EHBH St

i} B 22 7\ b 5L
WOK-FRIED CHIVES FLOWERS

|
WITH SHREDDED CUTTLEFISH |
$28 :
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B iR ER o RS
CHILI SAUCES DE-SHELLED
PRAWNS WITH HANDMADE
BEANCURD

$28

S 0% R RO S 8 Ry, 1 B
BRI, PESR PRI UE BB 0FBR 22 0L kg
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JUMBO CHILICRABWITH

|
KNIFE-SLICED NOODLES |
$38 i
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JUMBO SEAFOOD FRIED RICE
$38
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! Chef Recommendation Pricesaresubjecttoservice chargeand prevailing GST [REZ& 5B M St



USLEARAIE 4 $28
TIGERPRAWN ON ICE
(WITH CHEF'S SPECIAL HOMEMADE SAUCE)
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This dish features carefully selected/fresh,tiger prawrl_s‘lexpertly cooked ©
preserve the tender and sweet meat. The chllled preparation! h|gh||ghts
prawns' natural flavors, with a subtle hint'of/ocean freshness. Each blte mels
in your mouth, offering a refreshing and satisfying: expenence

5 KRG

FRESH MIXED FRUITS & CHICKEN WITH
ROJAK SAUCES
$22

XK BKE MR 0 a kS Bk LR OR £ R R s, SR IR AL 148 B¢
A 75, vl D% J Ol o 52 500 1 o o XS P O S LR, R B KR,
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This Fruit Fried Chicken Rojak captures the essence of traditional flavors with a recipe that
has been lost over time and meticulously recreated by our chefs. The chickenis crispy on
the outside and tender on the inside, paired with fresh fruit and drenched in a special
Southeast Asian shrimp paste sauce. The sauce's unique aroma and mild spiciness blend
seamlessly with the fruit's refreshing sweetness, showcasing authentic Southeast Asian
flair. This dish evokes nostalgia while offering a delightful modern twist on classic flavors.

BB EE: 8%
CRISPY CALAMARIWITH

PEPERAND SPICED SALT
$28

! Chef Recommendation Prices are subjectto servicecharge and prevailing GST [REZ &5 H&BHM S 1t

M HEE

NANYANG STYLEMUTTON

SATAY (12PCS)
$28
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NANYANG STYLE CHICKEN

SATAY (12PCS)
$20

PRSPy, PRI AL, Liddizy)
B PA0E, R AR B0 S M R B X I st
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CRISPY CREPE CRAB
DELIGHT
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Crispy Crepe Crab Delightis arefined, handmade dish featurlng premiumcrab
meat. Each step of the preparation is carefully done by handltolensurelthelcrab)
meat remains tender and the texture is delicate. The natural sWeetness and[rich
layers of the crab are preserved through meticulous craftsmansh|p, making
each bite a taste of exquisite flavor. With its elegant appearance/and| wbrant
colors, this dish is both delicious and a testament to artisanal skill™%

! Chef Recommendation Prices aresubjecttoservice chargeand prevailing GST fREZ &5 &M S 1t




KL ROV KK
ALMOND TEMPURA SOFT

SHELL CRAB
$32

ol B g B DA s T e ke
CHILICRAB MEAT SAUCE WITH
MINI FRIED BUN

$22

HiWre

KUNG PAO SCALLOP

APPETIZER

nr

e

PAaiE 0 A, S50 AR 2 LIS
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With scallops as the star, combined with the classic flavoring of Kun
dish perfectly blends the freshness of seafood with the spicy and nu
of Sichuan cuisine. The scallops, renowned for their thick and tendermeat¥are)
carefully selected to ensure freshness and quality, allowing you to savor'thg]
exquisite and pure taste from the depths of the ocean during every bite.

! Chef Recommendation Prices aresubjecttoservice charge and prevailing GST fREZZ#ESE &N ST

KID

SNACKS P 0 B Bk $15
SQUID BALL
H bl 2 $12
HOMEMADE WEDGES

X $12

FRENCH FRIES

L Vg $15

TRUFFLE FRENCH FRIES

NEELe $15

SWEET POTATO SPRING ROLL

ji;%;' v‘n’

VEGETABLES

X0 F5
XO ASPARAGUS
$22

JAIHERRR /4l @
ASPARAGUS WITH DE-
SHELLED PRAWNS / HOKKAIDO

SCALLOP
$32
! Chef Recommendation Prices are subjecttoservice charge and prevailing GST JREZ &5 EHBH Bt



Z e UPER /41 @ —$32
VEGETABLES BROCCOLIWITH DE-SHELLED

PRAWNS / HOKKAIDO SCALLOP

g B 22 /N EL @
WOK-FRIED CHIVES FLOWERS
WITH SHREDDED CUTTLEFISH

$28

PR F

FRENCH BEAN WITH DRIED SHRIMP
$22

w2 0 = 1k

STIRFRIED BROCCOLIWITH

MINCED GARLIC
$22
! Chef Recommendation Prices are subjectto servicecharge and prevailing GST [REZ &5 H&BHM S 1t

w5 T

STIR FRIED KAILANWITH
MINCED GARLIC

$18

SRENIF R RIS TR SCR 2, DL
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SAMBAL KANGKONG

WITH SQUID

$24
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SAMBAL KANGKONG
$18
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This iconic Singaporean dish features fresh morning glory (kangkung)-stir,—fnied?»

by A
-fried a -, ~ N
with a rich and spicy sambal sauce. The leafy greens absorb the intense‘flavors /) 0,
of the sambal, releasing an enticingly fragrant and spicy.aroma. With each'bite, Loy
you first experience the tender texture of the vegetables, followed'by-the deep, . / /
lingering heat of the sauce. It's a dish that offersia,complex and uniql}ely,
- '

Southeast Asian culinary experience.

! Chef Recommendation Prices aresubjecttoservice chargeand prevailing GST fREZ &5 &M S 1t



BT P BR ) $28

CHILI SAUCES DE-SHELLED PRAWNS WITH

HANDMADE BEANCURD

-

AN}

Y il g g R EF sy
CHINESE SPINACH WITH THAI STYLE CRISPY

e OLOUR Fote SPINACH WITH MUSHROOM N oD
$22

$22 $22

X OF U F @ $38
XO SAUCE WITH SCALLOP,
DE-SHELLED PRAWNS & BELL PEPPER

MAPO TOFU
$28

o) v ¥ 0 X ) 4%
CLAYPOT SEAFOOD BEANCURD

WITH SLICED ABALONE
$48

! Chef Recommen® ' : ' prevailing GST [REZSHEH it ! Chef Recommendation Prices are subject to service charge and prevailingGST [REZE5SEH&HR St
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DRIED SHRIMP SAMBAL PRAWNS
$28

Z v b

CRISPY CEREAL PRAWNS
$28

£ Py 5 R G SR Y, 4R Wi TR A I
DR EE R A NG IN £2 )T R A BRI 2N
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BT ZRM CIFNEER, RN P 72
A i ISR PR N T L v

texture. Fresh shrlmp is stir-fried to perfectlon abserbln the ;
shrimp paste and a special spicy sauce. The heat fro elsaucelblen
with the crispiness of the shrimp paste, creating a ricl nd multl Iayered taste
experience. Each bite is packed with intense spice and heluniguef aromalofsnri
paste, offering an irresistible and flavorful delight. This dlshlblghllghts the perfect &
balance of savory and spicy, leaving a memorable i |mpressmn

b 52 By 22 4ip @
CLAYPOT VERMICELLI

PRAWNS
$28

B A 2 4 b 5% P

OLD WINE CLAYPOT PRAWNS
$28

B2 4 2 0 IR 19 )5 5 D 5 O A N R L R, JE )
Z I 0 PRI SRS 0 R A R R AR . MFPY
{ER G RIERT, AWKy EMNFER,
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LEMONGRASS BUTTER

PRAWNS
$28

- .
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! Chef Recommendation Pricesare subjectto servicecharge and prevailing GST [REZEZE S5 EHHH St ! Chef Recommendation Prices aresubject to service charge and prevailing GST fREZE&HS5EEMR B it



0 Wy th p
GOLDEN CREAMY BUTTER

PRAWNS
$28

1 ¢ I T Jp

LYCHEE SWEET & SOUR

PRAWNS
$28

DE-SHELLED

(1)) FURZ $32

SIGNATURE WASABI DE-SHELLED
PRAWNS WITH WATERMELON

! Chef Recommendation Prices are subject to service charge and prevailing GST [REZ & E5EBEH ST

<8 90 WY ith UF BR
GOLDEN CREAMY BUTTER

DE-SHELLED PRAWNS
$32

U B 2 e D M 5 K, AR LR, B id an
Tl R 20 ) B 5 ek A R i, e LTS
gﬂﬂi?ﬁﬁo REENOFERNEN, FEh

2 EHpER

SAMBAL DE-SHELLED PRAWNS
$32

£ CLBFRR,  DUELIRE 9 255 vl oIz B R 108 51 6 B
X5 o BRI R BR AR LS 0 2 R,
ML 7R, WP IR 2 W3 I 7 Bl oS
KMy, ARSIk

ik 2 Wp BR

SALTED EGG

DE-SHELLED PRAWNS
$32

butalso adds a touch of extra freshness.

! Chef Recommendation Prices aresubjectto service chargeand prevailing GST [REZHS5E&HM B it




ALASKA
CRAB

LIVE ¥ 7 2% JB P $12.0/100G
LOBSTER STEAMED WITH MINCED GARLIC LOBSTER s

ALASKAKING CRAB

CREAMY PEPPERY LOBSTER SOUP

W1 bBL I MF i o wi r‘.

e JE b by 22 @
CLAYPOT VERMICELLI LOBSTER -
e 6% 4 75 W ol JE Mip PRE-ORDER

CLAYPOT GOLDEN CREAMY BUTTER LOBSTE

)

5.
\ 7%

’ Chef Recommendation Prices are subject to service charge and prevailing 6ST REESHEEFHSIT | . - ' / B ! Chef Recommendation Prices are subject to service chargeand prevailing GST [RE &5 HER Bt




AR BB iy ) $28

CLAMS WITH SLICED CHILI SOUP

LIVE CLAMS

LIVE CLAMS Zi5 i
2% [ 0y i $28

STIRFRIED WITH SAMBAL CHILI

B 22 5 5 W B 528
MINCED GARLIC WITH VERMI CELLI
CLAMS

Pk 348 ey $28

MALA SAUCE

H: i OYSTER  $6 PCS/$30 12 PCS/$58

P38
SASHIMI XO SAUCES WITH VERMICELLI MINCED GARLIC WITH VERMICELLI

! Chef Recommendation Prices are subject to service charge and prevailing GST RZ & 58 & Fit

Sl k(o T )

GEODUCK CLAMS(PRE- ORDER)
SEASONAL PRICE B}

LIVE BAMBOO CLAMS ;ETT# SEASONAL PRICE Biff

$1 15 ok bHl

SIGNATURE CHILI SAUCE

PiiEZ e

CLAYPOT HERBAL OLD WINE

o il B R 1 i o

o X O R hi ik @

° AR Ik

SHABU-SHABU GEO DUCK CLAMS

a2 e
MINCED GARLICWITH VERMICELLI

# o1 7l

BUTTER GARLIC

SASHIMI GEO DUCK CLAMS

XO SAUCE GEODUCK CLAMS




JiE 7K £ LIVE EISH

ZHB $7/100G oe  $10/100G ZLBE  $12/100G
LOCAL SEABASS SOON HOCK RED GROUPER

itk 7%

HONG KONG STYLED STEAMED

3O R KE i e

THAI STYLE WITH GREEN APPLE CHEF'S SPECIAL SOYA SAUCES
Ve it BEARRH®
SWEET & SOUR CLAYPOT CLEAR TOM YAM SOUP

LIVE FISH

R

A

! Chef Recommendation Prices are subject toservice charge and prevailing GST IREZ& 5 & H Bt

>Nl ko

STEAMED WITH PRESERVED RADISH

Vg 2 i £

4P P

STEAMED COD FISH
WITH GARLIC

$48

TR0 LA % PRV 1) b B UG 2 0 £, R i
DR % B, 485 AR R EE 0, il iy
LT T P TR (TR [P 2 ) oree
IR E e KMy o 8 — LI &)
BRI B, BEXLI, AAr DI,
TR L 2 R W RE A R AE L 52 .

7 B¢ I8 Sl £ Fy

LYCHEE SWEET & SOUR
FISHFILLET

$32

! Chef Recommendation

==
&\ o R i i
THAI STYLE COD FISH
WITH GREEN APPLE

$48

Pricesare subject toservice charge and prevailing GST fREZEHSEEZEM BT




Wi HE 55 $28

FRAGRANT COFFEE SPARE RIBS

PO W HE A 2 — RS TR A, RISk
tEA o HETZERL R0, SPBERANG, AR BEM . Wik
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This unique Singaporean dish combines sweet, aromatic, and richiflayors)
in a delicious creation. The pork ribs are carefully cooked to achieye
crispy exterior and tender meat. The rich coffee sauce infuses everyjribjwith

a subtle bitterness and sweetness, creating a complex flavor profile. Each

bite releases an irresistible coffee aroma, satisfying your taste buds with a

touch of exotic flair.

ik 55 HE 5

SALTED EGG SPARE RIBS
$28

B0 Wy ah HE 45
CREAMYBUTTER
SPARERIBS

$28

! Chef Recommendation Pricesare subject to service charge and prevailing GST [REZ & 5 g&B#HM 51t

UK B e Y

ICED LYCHEE SWEET &
SOURPORK

$28

R — LIk B, Sz R
115 72t ok 388 ol 380 0 0t O, I D UK B 5 B Y5
W BT, AP EEMTRNG S L
BEMAE LT 22, MRS L1 T E DR
BUNFHE T W38, AW RZR
L CE RS

XOFEd ®

XO LAMB RACK
$38

BRI

BLACKPEPPER LAMB RACK
$38

! Chef Recommendation

EBEAe

VENISON WITH BLACK
PEPPER SAUCE

$32

LARENA

VENISON WITH GINGER &
ONION

$32

Pricesaresubjecttoservicechargeand prevailingGST [REZ&ESEHEHR ST



POULTRY

5N

BORE DR T $24

CASHEW NUT DICED CHICKEN

WITH DRIED CHILI

471 F0L 0 95 0

SIGNATURE PRAWN
PASTE CHICKEN

$24

IR 5 1 B S 5 08 IR BE M B AN 4
UIF 5 119 3 A A 7 GE 9B B WS P I
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SAMBAL CHICKEN

! Chef Recommendation

W BZ 22 Fr %3

CRISPY CEREAL CHICKEN
$24

RGO o 4 42 Iy, e e 0 B A MDA\ U

Wspg 2 b, D5 e — Y by b
T )AB @R, 2 i 21 b iR X
W, AR AL I 7 G S A S O R 1,
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TAIWANESE THREE CUP CHICKEN

Pricesare subject to service charge and prevailing GST [REZ & 5 g&B#HM 51t

! Chef Recommendation

b 0% Jg5 BEOR By i

CLAYPOT CRABBEEHOON SOUP

$10.8/100G

Prices are subjectto service charge and prevailing GST IREZ&E S EHEMR S 1T



LIVE CRAB

i

ﬁ%ﬁ%ﬂ@ﬁ:m@ﬁi«

BBQ BANANA LEAF CRAB

10 L s

WHITE PEPPER CRAB
$10.8/100G

B A 2 0 D 5 05

CLAYPOTHERBAL OLD
WINE CRAB

$10.8/100G

! Chef Recommendation Prices are subject to service charge and prevailing GST [REZ & S5E&HEHR B it

2k 22 i B -

CLAYPOT VERMICELLI CRAB
$10.8/100G

W%, PR A s S SR v pe , Wil o B
EWOERSHEIFRIER & N BERS 0w B S5 A
Al TRz, AT, BN
B, BE SRt RSN ILSE . 2, JEN
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0 Wy h A
GOLDEN CREAMY
BUTTER CRAB

$10.8/100G

oAb 05 L

AWARD-WINNING
CHILICRAB

$10.8/100G

)\ g Hﬁﬁﬁﬁﬁﬁ?mﬂﬁl’ﬂiﬁﬂ éﬁilﬂlf
AR, ﬁlﬁim%ﬂﬂﬁﬂﬂ?%ﬁbﬂiﬂi
AL 5 R

Singapore’s national dish, Chili Crab, is renowned for]n Id

rich sauce. The live crabs are expertly prepared, resultinglinfplump-and
tender meat. The unique chili sauce blends sweet, spicy, and’tangy notesj
creating an irresistible taste. Each bite of crab is coated in the thick,
flavorful sauce, bursting with aromatic heat thatleaves you craving more:™"
This dish perfectly showcases the rich culinary heritage and flavors of
Singapore.

! Chef Recommendation Prices are subject to service charge and prevailing GST fREHESEEH S 1t
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BESTVOTED BLACKPEPPER CRAB
$10.8/100G

3T B TR RN 955 B 3 10 £ R Y I R 5 A A 1 R STBRURE, Wi P
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This award-winning dish features black peppercorns from Sarawak, Malaysia, renowned
for their exceptional quality and flavor. Fresh crab is expertly prepared, absorbing the
bold aroma and moderate heat of the black pepper. The resultis a crispy exterior and
tender, juicy meat. Each bite reveals the pepper's spicy kick and aromatic depth, offering
arichly layered taste experience. This dish not only highlights our restaurant's culinary
expertise but also showcases the superior quality of Sarawak black pepper.

ik £ g

GOLDEN SALTED EGG CRAB
$10.8/100G

oK v iz T 1 055 B

$10.8/100G

! Chef Recommendation Prices are subject to service charge and prevailing GST [REZ &5 §&BHM 51t

MALAYSIA KAM HIANG CRAB

Bk 26 W W O

NONYA CURRY CRAB
$10.8/100G
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This Nyonya Curry Crab features a new and innovative flavor that skillfully blends
tradition with modernity. Fresh crab is immersed in a rich Nyonya curry sauce,
which retains classic spice flavors while incorporating contemporary elements.
The curry sauce is smooth and creamy, with a rich and layered spice profile that

combines intense heat with subtle sweetness. Each bite offers a delightful balance

of traditional Nyonya flavors and creative twists, showcasing a fresh take on
classic cuisine.

bk i s I

SPICY MALA CRAB
$10.8/100G

WROR plERE (T )@

DRIED SHRIMP SAMBAL CRAB
$10.8/100G

i 2% 05
STEAMED CRAB
$10.8/100G

GINGER & ONION CRAB
$10.8/100G

V2 i 95

SWEET & SOUR CRAB
$10.8/100G

REORREB L (I DORL)® .
) &

FRIED MINI MANTOU (Min. 6pcs
$0.8/1PC(—H#i)

! Chef Recommendation Prices aresubjectto service charge and prevailing GST [REHSHEEMRSIT




ARAME (L)
55 bl Ly hi @ 968 BRAISED SUPERIOR SHARK'S FIN
10 HEAD ABALONE SALAD $88 PER PERSON

dNOS

i 22X ELRE R BN, 7 e RS2 B L IR 22 A L Y T
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As you indulge in this braised abalone fin, the first sensation that captures your
palate is the silky texture, smooth yet not greasy. Following that, arich, savory
aroma gently unfolds in your mouth, intertwining with the inherent freshness of

the abalone fin, creating an indescribably delightful flavor. Each bite is an ultimate
temptation to your taste buds, leaving a lingering aftertaste that is both memorable
and irresistible.

ANOTVAV

i 15 8¢ P 52

FISHMAW & FRESH CRAB
MEAT BROTH

$58

HEER B (HLE)

BRAISED ABALONE
WITH SUPERIOR SAUCE

$88 PER PERSON ]
(1) 18630 3
PUMPKIN SEAFOOD SOUP
$48

SENE 5 A Ly R oyt i 0% 5E S R BB B . e i
YLORT R I8 2, fird B o i 8 5 AS i 1) S I o 4%
ik — BRSO AW B ISR Z1E.

Each cooking method strives to bring out the utmost freshness
of the abalone. With their exquisite skills, chefs unlock the hidden
delicious secrets of abalone, turning every dish into a rare work

- B P £ 38
4 SHARK'S FINWITH FISH
- MAW & FRESH CRAB
! Chef Recommendation Prices are subject to service charge and prevailing GST [REZ & E5EBEH ST ! Chef Recommendation Prices aresubjectto service chargeand prevailing GST [REZHS5E&HM B it




Jot 4 Wb
BBQ PRAWNS
$28

BBQLALA
$28

hels i 1KG

BBQ LIVE CRAB 1KG
$108

Bess ki 700-800G

BBQ LIVELOBSTER 700-800G

BBQ SQUID
$28

WO KNI =
(AF, WU, BEBE, f, BEBE)

BBQ PLATTER (PRAWNS, LALA,
SQUID,FISH,CRAB)

$208

Waiting time:45mins
E1FATE 14557 ¢

! Chef Recommendation Pricesare subjecttoservice charge and prevailing GST [REZ & 5 H&B#H 51t

Bl e $38

JUMBO CHILI CRABWITH KNIFE-SLICED
NOODLES

HNERGED R
SIGNATURE CRAB MEAT SCRAMBLED
EGG FRIED RICE

$38
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This Crab Meat Fried Rice features fresh crab meat perfectly
combined with rice. The high-quality crab meat is tender and
juicy, mixed with eggs and rice to create a rich texture. Each
bite bursts with the natural sweetness of the crab, with
well-separated rice grains that are stir-fried to perfection. The
seasoning is balanced, offering a delightful blend of seafood
freshness and classic fried rice flavors. It's a simple yet
irresistible dish.
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GOLDEN GARLIC FRIED RICE
$18
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JUMBO CHILI CRAB
WITH RICE

$38

! Chef Recommendation Pricesare subjecttoservice charge a dprevailing GST [REZEZESEHEH ST



BN
EGG FRIED RICE
$18
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MALA SEAPRAWN WHITE

BEE HOON
$25
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CLAMSWHITE BEEHOON
$25

g ENRe
JUMBO SEAFOOD
FRIED RICE

$38

! Chef Recommendation Pricesare subject to service charge and prevailing GST [REZ & 5 g&B#HM 51t
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FRIED VERMICELLI
WITH CRAB MEAT

$38
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BRAISED EE-FU NOODLES WITH
CRAB MEAT

$38

BRAISED EE-FU NOODLES
WITH MUSHROOM

SIGNATURE MEE GORENG WITH SEAFOOD
$22
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This Seafood Mee Goreng showcases rich Southeast Asian flavors. Fresh
seafood is stir-fried with noodles in a special Malaysian sauce, which blends
spicy and slightly sweet notes to deliver a unique tropical flair. Each bite offers

tender seafood and chewy noodles, while the complex sauce provides a deep,
authentic Southeast Asian taste that leaves a lasting impression.

FRIED VERMICELLINOODLES

WITH SEAFOOD
$28
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KNIFE-SLICED NOODLES SOUP

WITH CLAMS
$28
! Chef Recommendation Pricesaresubjecttoservicechargeand prevailingGST [REZ&ESEHEHR ST



