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Reminders: Parents’ Day sets are only available on the following dates:
Mother’s Day: 1th May-12th May/father’s Day: 1th June-16th June

B . A JE B TCHPIENRSS , 20 B KA, W50 A
The restaurant does not have delivery service, sorry for the inconvenience.
Thank you for your understanding.

Tel: 6423 4747 /8869 2888(WhatsApp)

Address: 30 Orange Grove Road, Level2, RELC Building, Singapore 258352




Crisp-Fried Sea Cucumber
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10 Heads Australia Candy Heart Abalone
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Best Pakistan Fish Maw
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Signature Superior Shark’s Fin in Thick Broth
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Teochew Platter Dish Combination
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Signature Steamed Pomfret

Signature Golden Roasted Pig
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Bird's Nest with Yam Paste
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Teochew Platter Dish Combination

ARZY TN E - SETES
Stewed Fish Maw Bisque
5 75 v AL B
Hong Kong Style Steamed Star Garoupa
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Stewed Chestnut with Sea Cucumber & Dry Fish Maw

b 98 7E H1 3G

Steamed Chicken with Sand Ginger Powder
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Seasonal Vegetables Topped with Crab Meat

fit] 8 £ b R 5%

Signature Fried Kway Teow with Abalone Cubes

0% Bk WK B (1 47)

A Dozen of Birthday Buns

101'j/$888++

For 10 Persons
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Main Dining Hall Only

—a 0 %& (oY

|



1= & —
SET MENU 02

S —

TN 5
Teochew Cold Dish Combination

Wb 0% 38 (4L k)
Braised Shark's Fin Soup

R (LR) RS A4
Black-lipped Abalone (Half Each) with Seared Sea Cucumber
1 Ik B8
Teochew-style Steamed Pomfret
Wiz (1R)
Signature Golden Roasted Pig

PR W AR EE T

Inaniwa Udon with Crab Meat

0% B ik B (1 47)

A Dozen of Birthday Buns

BT 2 R 2 A I

Jellied Fish Maw with Ginseng & Red Dates

8&/$1268H 10&/$1498H

For 8 Persons For 10 Persons
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Main Dining Hall Only
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Superior Shark's Fin in Thick Broth

5 M AR B B

Teochew-style Steamed Red Garoupa

WiIZE&H (1R)

Signature Golden Roasted Pig
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Whole Black Gold Abalone ( Each 200g)

PR R W AR EE T

Inaniwa Udon with Crab Meat

0% Bk Wk B (1 47)

A Dozen of Birthday Buns

16T 2 B8 B HAE IR

Jellied Fish Maw with Ginseng & Red Dates

81ﬁ/$1788++ 101'j/$2088++

For 8 Persons For 10 Persons
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Private Room Available on A First Come First Serve Basis
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Cuttle Fish Sausages, Prawn Rolls, Prawn Balls

b 0% #4138

Braised Shark's Fin Soup

e B Y 6 A 52 i 2
Braised Fresh Abalone & Seared Sea Cucumber
in Premium Oyster Sauce

& B B2 7% 0 e 1

Steamed Marble Goby with Orange Peel

PRI Wt A A R T

Inaniwa Udon with Crab Meat

2 R 2L I

Jellied Fish Maw with Ginseng & Red Dates
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Birthday Buns

BEAL /$128++

Each Person
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Minimum 4 Persons
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Superior Shark's Fin in Thick Broth
25 L Ak T i Be il S
25 Heads South Africa Candy Heart with Seared Sea Cucumber
& B B2 0 56 1R
Steamed Marble Goby with Orange Peel
T 28 R g Wp
Stir-fried Scallions with Sea Prawn
A v Wt Y R B2 T
Inaniwa Udon with Crab Meat
J A T K U
Whole Pumpkin with Yam Paste
W% Bk R

Birthday Buns

ﬁﬁ/$188ﬂ

Each Person

IR A

Minimum 4 Persons
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Braised Shark's Fin Soup

(SN UR i

Braised Large Black-lipped Abalone

& B4 B2 7% 0 5 1

Steamed Marble Goby with Orange Peel

H 2 X 3 I 7 B T

Inaniwa Udon with Braised Pork Knuckle

Whole Pumpkin with Yam Paste & Bird’s Nest
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Birthday Buns

’Efkﬁ/$268++

Each Person
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Minimum 4 Persons
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Signature Shark's fin in Braised & Fried

10 Sk 0¥

10 Heads Candy Heart Abalone

We 52 %52 5 =

Crisp-fried Sea Cucumber

6 25 ¥ 18, BR 17 1 2 T

Inaniwa Udon with Fish Ball Soup

Whole Pumpkin with Yam Paste & Bird’s Nest

% 1k R T

Birthday Buns

(SN2 /$388++

Each Person

I A

Minimum 4 Persons
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{ﬁﬂ ;LTPQ é’é ﬂﬂ- Teochew Traditional Cuisine

X IR P AL hs28/h$40/ %x$55
Braised Duck Meat Combination Small/Medium/Large
X K $22
Braised Large Intestine

X A W $18
Braised Pork Intestines

M HF £ h$42/H$55/ k$68
Cold Dish Combination Small/Medium/Large
X %% it $22
Braised Pork Stomach

X B R $18
Jellied Pork Trotter

Sk kR $18
Brawn Terrine

Xi % i $22
Braised Pork Knuckle

WP K B E B $24
Braised Pork with Braised Eggs and Tofu

%%HJE 6141pcs/$78
Braised Goose Liver

iR B F o 124fpes/$20
Prawn Roll

KE B AL 6ﬁpcs/$2 1 Add $3. 50/pcs
Prawn Ball

Wk KE i 16 $15
Liver Roll

B fa i 3%pcs/$18  Add $6/pcs

Cuttle Fish Sausages
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ﬁﬂ ;LTPQ 28 ﬂﬂ‘ Shark’s Fin

1 LD 4% HEE $38

Braised Shark’ s Fin Soup

Wy g Wb % A 30 $45

Braised Shark's Fin Soup with Crab Meat

Win B (110g) $60
Signature Superior Shark's Fin in Thick Broth (110g)

W7 (160g) $80

Signature Superior Shark's Fin in Thick Broth (160g)

] £ /¥ X Abalone and Fish Maw

g AE2 53k T ff Pf e i 2 $68
South Africa Candy Heart Abalone (25 heads) with Seared Sea Cucumber
103L M I 0 T fifd $268
Australia Candy Heart Abalone 10 Heads

8 3L LI I 0 T Bl $328
Australia Candy Heart Abalone 8 Heads

] #6157 b BR 5% $68
Kway Teow Topped with Abalone Cubes

JE R R A (g E ) 4 $380 / #54r $338
Best Pakistan Fish Maw (per 100g) Original Price / Special Price
A B B S TR (4 £ $15
Braised Rice Topped with Fish Maw & Mushroom (per person)

RN Bz g 2 $32
Crisp-fried Sea Cucumber

AW I G fiEach $25
Braised Fish Maw Soup

Az % Wy P AE IR 52 g fiEach $30

Fish Maw Bisque with Crab Meat
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Stewed Mushroom & Tofu with Broccoli

R EBE $16.80
Red Garoupa (100g)
KK HE £ $12
Signature Steamed Pomifret (100g)
T 5% 5 % HEach $80
Cold Crab (600g)
A 7ol $9
Marble Goby (100g)
BATHA $98.80
Empurau (100g)
TR hs28/hi$40/ %x$55
Pan-fried Squid Small/Medium/Large
£ h$38 /#4850
Threadfin Small/Medium
#
35 PH ] % 22 [ H1$26/ x$32
Oyster Omelette Small/Medium/Large
ARG Bk h$28/Hi1$38
Boneless Chicken with Spices Small/Medium
g fil - = Mh$22/4$30/ x$40
Stir-fried Kailan with Dried Sole Fish Small/Medium/Large
RLRL D 3 08 Mh$22 /[ H$28 / x$38
Signature Minced Chinese Spinach Small/Medium/Large
PG = A6 5l GE h1$25/ x$40

Medium/Large



+ Menu +

v

+ & Noodles

TR A% hs22 /4326 / x$30
Signature Stir-fried Kway Teow Small/Medium/Large
X2 W% hs22 /4326 / x$30
Assorted Vegetables with Stir-fried Noodles Small/Medium/Large
A ¥ Wt N S E T $13.8

Inaniwa Udon with Crab Meat

ﬁH n':fq Dessert

)R H R F e $6.8
Yam Paste with Pumpkin & Gingko Nuts

il 4 #6.8
Sweet Green Mung Bean Soup

%?Ei_'ﬁr? FfHiEach $2 4
Bird’s Nest with Yam Paste

UK B e #FfiEach $60
Bird’ s Nest with Rock Sugar Soup

e 2 3 BB IR $9.80

Jellied Fish Maw with Ginseng & Red Dates
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Note to customers the following charges apply:

1. Condiments include:

Tea, Rice, Porridge, Water, Napkins, Side Dishes.
Main Dining Hall — $5, Private room — $6.

2. Wine Glass Cleaning Fee:
$8 per pax.Waive change with any purchase of in—house wine/ champagne.

3. Private room:
A minimum of $200 per pax is applicable for private room bookings.

4. Parking Coupons
Per every $300 spent, customers are eligible for a complimentary parking coupon.

5. Prices are subject to a service charge of 10% and GST 9%.
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www.teochewrestaurant.com



