PARADISE CLASSIC
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Paradise Classic is a homegrown brand under Paradise Group
Singapore serving authentic Singaporean cuisine. These traditional
dishes, some of which originated in the 1930s, have rich histories
behind them and are prepared meticulously by our chefs. Immerse
yourself in the Singaporean dining culture as you indulge in the
unique blend of flavours of these "Nanyang style delicacies” that is
representative and distinctive of the country's multicultural identity.
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Gentle Reminder: If you have any food allergies, please inform our staff.
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THE ORIGINS OF THE SINGAPORE CUISINE
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Singapore style cuisine is heavily influenced by Malaysian
and Southeast Asian cultures. Blends of different cooking

methods, choice of ingredients and consumption habits of s
these "hybrid" dishes make them appealing and ultimately, « TR AN
becoming world famous. 79 VR Rl ), W
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Culinary Highlights
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The use of mortar and pestle is common in Southeast Asian
cuisine. Through pounding and grinding, the essences of
various spices are extracted to create sauces like Sambal, a
popular spicy sauce among locals and usually consumed by
itself or added to stir-fry dishes.
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Uniqueness of
Sigapore Cuisine
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With warm and humid weather all year round,
Singaporeans are used to accompanying their meals
with spicy condiments and sauces. This love could be
traced back to the olden days when spices, essential
to food preservation, were traded along the Silk Road.
Many are still convinced of the moisture-removing and
immunity-boosting properties of spices today.




MUST TRY
SINGAPORE NANYANG
DELIGHTS
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Double-boiled Chicken Soup

=~ RMB 46/ 3508/ %
RMB 108/ 31400152
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Crouching Tlger Hidden Dragon
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Classic Signature Roasted Chicken

A Spicy Tidbit
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An iconic Singapore dish, Laksa consists
of thick vermicelli with assorted seafood
enjoyed in a fiery-red spicy broth. Originated
from the Peranakans living in Katong area
in Singapore, this Nonya specialty is well-
known for the fragrance of coconut milk
added into the spicy broth.
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Steamed Silver Carp Head and Noodle
with Spicy Bean Sauce
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Stewed Silver Needle Noodle
with Salted Fish in Claypot

RMB 68/ R 575g/3%
RMB 118/ A 1150g/3¢
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Hot Plate Tofu with Preserved “cai xin”
“ % and Minced Pork
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A RMB 62/ %1 480g/32
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Singapore Style Chilli Crab served
with Deep-fried Chinese Bun

RMB 48/% 495glﬁ_”.f ..
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Crispfried Crystal Prawn in
Wasabi Mayonnaise Sauce

RMB 75/# (55) 118g/5%
RMB 108/#1 (85) 188g/32
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Soups are endeared by the Cantonese"wWhom are famous for their

traditional double-boiled stock soups. Slow-cooked soups are popular
for being comforting, flavourful and nourishing for the body and soul.

@ EFmHEFE Chef's Recommendation /?ﬁ Spicy @ s EHEiE Local Creation

FrERRNBHR AT ANE, XXBFAESE,
Pictures used are for illustration purposes only.
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ZHENATE ® ' %\E% 'y and herbal Bak

Al ZT X /}”Fﬂ B 7R Y his peppery and herbal Ba
Kut Teh has been popular

Classic Singapore Style Bak Kut Teh

since the 1960s. It is slow-
brewed with pork ribs, garlic

RMB 46/r 3509/ and a myriad of spices.
RMB 108/ 1400g/3%

JR B 3877

Double-boiled Free-range Chicken Soup

RMB 46/fr 3509/%
RMB 108/ 14009/7
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Each pot serves 3 to 5 persons.
Soup base is brewed using pork bone.
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APPETISER
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Crispy Dried Fish with Sweet Thai Sauce
RMB 28/l sog/s

BEHEEEMNESEMXNERA, FARBREBRR
HINF, BRAREE, TRAHEMEEIARERAD
DKo BATEMFE G MA—ERF NN /NHK, FRE
HERBREREPLENR, FHROLTIEEHFL,

This dish was created by Malays residing in the Waterfront
area of early Singapore to accompany their staple main dish,
coconut fragrance rice named “Nasi Lemak”. This side gained
popularity among non-malay communities and evolved to

become an addictive Nanyang-style appetiser that is refreshing
on the palate.
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Crisp-fried Homemade Teochew Style Prawn
RMB 32(4%i) 1009/ (#114ZRMB 8)
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Crisp-fried Eggplant with Pork Floss
RMB 32/ 1409/%
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Sweet and Sour Pork Rib
RMB 58/81 145g/5
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Stewed Pork Belly served with Lotus Bun

RMB 15/F 1209/=

XERMNERKRZLN—ER, EAELHENEAS
OREL BN, BEEXRZ, mFRRRICE,
FERO, AAFEREBEHEEIFLBMRK .

It is not tough to fathom how this is one of our CEO’s
favourite dishes. Be mesmerized by melt-in-your mouth
fatty braised pork belly slices that are caramelised to
perfection. A Nanyang classic, these savoury spiced meat
are sandwiched between pillow-soft steamed lotus buns
laced with crunchy lettuce that gives it that extra oomph!
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EHHZE Chef's Recommendation /%% Spicy i E#EiE Local Creation

FrERXRAUTIAE, XXBHAHSE,
Pictures used are for illustration purposes only.
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Braised Chicken Feet with Peanut Poached Pumpkin in Scallion Qil

RMB 32/%1 2000/ RMB 26/%1 2509/%
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Stewed Beancurd Cube and Black Fungus with Honey Sauce

RMB 26/ 145¢/%
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TOFU & EGG

KBEURREZE

Hot Plate Tofu with Preserved ‘cai xin' and Minced Pork

RMB 48/ 495¢/5

EEFO0FERELRTUHKBRAR, SABHNFI
T, TFENAREFRENE, HPXEXEURRE
BHREXHBEES, FFUBREREIMNENBHNK
WEIE, M EBTGRE 00 WEASH &, 10X EIR,

Due to Western influences, there was a growing trend for ‘
dishes to be served on sizzling hot plates in Singapore during
the 1960s. This is one of those which have transcended the

test of time — chunky tofu with a crispy exterior and silky . |
smooth interior under a generous blanket of our homemade
'\..._ -

sauce prepared with "cai xin" and minced pork, providing
varying textures in every mouthful.

@ EfVhHESH Chef's Recommendation /?ﬁ Spicy @ thE#5iE Local Creation

FrERRNBHR AT ANE, XXBFAESE,
Pictures used are for illustration purposes only.
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Braised Tofu with Seafood and Assorted Vegetable in Claypot
RMB 58/ 2650/

Bo] 2225 7ib K> & foy 22 2 R K&
Grandma's Scrambled Egg with Tomato Grandma's Scrambled Egg with Bitter Gourd
RMB 36/% 3450/% RMB 42/81 2800/
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MEAT & POULTRY

ZHEE S @

Classic Signature Roasted Chicken
RMB 85/% R 7509/3
RMB 158/H 1500g/3

A S IEAG RS, AXEBXRNFIE, 05N 1
Ny ST IEFE, SR RABASIED 75 B HI AR X T
MaILE, SNEFRESHE, BREMZT, BRAINEA
EZNBRMEE, NkTE, BaiKEE,

-
Chicken is a versatile ingredient that'is often used in'Singaporean
dishes. This Cantonese-style  Chicken special in" that it is

individually roasted by our sk%.lfejs*upon order'and boasts
ju

a crispy golden-brown exteri xtaposedagainst its tender,
succulent interior. Perfect to go withﬁot dipping sauce!
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EHHZE Chef's Recommendation /%% Spicy i E#EiE Local Creation

FrERXRAUTIAE, XXBHAHSE,
Pictures used are for illustration purposes only.
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Kung Pao Chicken
RMB 58/ 2754/

IREXRE RREEKRSEHER
FRBESFENXR, zAFE
B UM UE S BLOFBE AR, IIAERE,
ARKNENER, OWRESZ
T, IHREZFAE TR "H9%
TRz B, BT HH IR,

There are many kinds of curries in
Singapore but this rich and fragrant
version is the most well-loved!

IREVIES -
Nonya Curry Chicken

RMB 68/%1 7900/

R OFINEIE, —
MARGERER, DUREN
HRE R —8/E, BRLE
MEHEENHNR,

These savoury wings is the
ultimate Singaporean comfort
food; perfect as a mid-day
snack or as part of a meal!
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Crispy Shrimp Paste Chicken
RMB 68/ 400g/%
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MEAT & POULTRY

TAREHEIA

Thai Style Charbroiled Pork Collar

RMB 58/% 175q/5

ZEFRBLIRENZE, FHNRARRIRBHEERIZER,

XETHEMFEXNRAREETRNBERD, REET

3% VAT RGBS —8, BARERTE, AONSF
wH TR MO, MEEFAR, TREERE.

Singaporeans have adopted a flair for food with strong flave
especially spicy ones like this dish from her neighbouring co
To achieve an intense flavour, pork collar has be marinated i
secret recipe sauce overnight before being chargrilled u
tender and extra juicy.
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FHEE DB ARG
Steamed Minced Pork with Water Chestnut
and Salted Egg Yolk
RMB 46/f 205g/3

70 15 I 1

Sweet and Sour Pork

RMB 58/ 225¢/%
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Steamed Minced Pork with Salted Fish
and Water Chestnut
RMB 46/ 2059/%
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Deep-fried Garlic Pork Rib
RMB 62/f 3109/%
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MEAT & POULTRY
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Steamed Bullfrog with Glass Noodle in Spicy Minced Garlic
RMB 88/fl 5309/5
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Geylang is a popular supper spot i

bullfrog delicacies like this dish. P IIfr
steamed in house-made sauce fi trit

of savoury, spicy, and sour flavours:"Chewy"glass noodl|
added to absorb its robust, garlicky sauce.
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This popular dish in Singapore is
bullfrog cooked in Kung Pao Chicken
sauce and served in a hot claypot!

EMNERERFE
Stir-fried Bullfrog with Scallion and Dried Chilli
RMB 88/l 600g/7

EZRPELS
Stir-fried Beef with Ginger and Spring Onion

RMB 62/ 250g/%

B AR -

Stir-fried Bullfrog with Glass Noodle and Pepper in Claypot

RMB 88/#1 4109/
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San Bei Beef in Claypot
RMB 73/% 2109/
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Crouching Tiger, Hidden Dragon (Spicy Broth Seafood Pot)
RMB 128/%# 12609/

ARZRMNERN D Z R, HES BKIBIEZGE ARG,
BRLUEE. WHIRRE. aRBIAES, BFE0
e B E B X MBI, LL%“‘H&ﬁ@ e
B0FRIZEEIVEZETS, BENSRNIE,

A luxurious take on a sought after dish of the 1950s, this
fragrant laksa broth is brewed daily using pork bone, salted
fish, coconut milk and intensified with house chilli. Extracting., "%
the goodness from premium seafood, its smooth and rich %
broth lets out subtle yet irresistible sweetness and fragrance.
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EIFH7% Chef's Recommendation /¥ Spicy FEEIE Local Creation

FrERXRAUTIMAE, XXBHAHSE,
Pictures used are for illustration purposes only.
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Salted Egg Yolk Crab
RMB 28/ st

2N BRIAME E -
Singapore Style Black Pepper Crab
RMB 28/% s
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SEAFOOD

FT A0SR ERAR IS B, BT K T) 0/ M8 3K
Singapore Style Chilli Crab served with Deep-fried Chinese Bun
RMB 28/% &)

WK EE & X R B 195640 E 3R, B E BB AT,
BEIRBEBNEAIIVESE, ARZRML A —EEZR=
Mo BEBREIH/NE KRS ETEET R, IAEELE]
ZAIZNET, FRAET,

A SlngaporearLcIaSS|c born along the Singapore River in 1956.
s -
Discovered by chance and made using tomato sauce and chill

=
n - - n
sauce combined with fresh crabecame a local sensation

that later turned global. It is bestpairedwith deep-fried Chinese
buns that accetuate its avoury flavours

a aradiﬁtlassic! ‘

EIFH7% Chef's Recommendation /¥ Spicy FEEIE Local Creation

FrERXRAUTIMAE, XXBHAHSE,
Pictures used are for illustration purposes only.
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Steamed Crab with Egg White in Yellow Wine Deep-fried Sea Bass with Pine Nut in Sweet and Sour Sauce

RMB 28/% wi# RMB 98/%1 7809/%

tﬁ%ﬂ FRITREEY @
Steamed Sea Bass vvlth Supreme Soya Sauce Thai Style Steamed Sea Bass with Lime and Chilli

M, v
— A RMB 78/%l ss00/ RMB 88/ 5754/
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Steamed Silver Carp Head and Noodle with Spicy Bean Sauce
RMB 68/3% R s575¢/%
RMB 118/X 11509/

EoLERENREZE, SMHHETAENmME, HPX
BEEReGFANENEESHETHRENK, B
WOMAREE, AREFTFHMZIA15F, UK
ZE, BRFBREDIAEEME, KLERNER
MREREH, B2 IRE

The extensive use of fish is symbolic of Singaporean and
Malaysian cuisines, this traditional fish head dish is a good
example. Over 15 different types of spices are pounded and
sautéed to offer palatably powerful exotic flavours in every
tender bite of this steamed silver carp.

EIFH7% Chef's Recommendation /¥ Spicy P EEIE Local Creation

FrERXRAUTIMAE, XXBHAHSE,
Pictures used are for illustration purposes only.




U 2% fiE £ 5L @) -
Steamed Silver Carp Head and Noodle with
Pickled Pepper and Chilli Sauce

RMB 68/# H s575¢/%
RMB 118/R 1150g/%

T2 FAREK
Crisp-fried Cereal Prawn
RMB 75 (5R) 1109/

RMB 108 (8R) 216g/%
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Crisp-fried Crystal Prawn in Wasabi Mayonnaise Sauce
RMB 75 (6R) 1189/%
RMB 108 (8R) 18s8g/5

B &Rk
Crisp-fried Crystal Prawn tossed with Salted Egg Yolk
RMB 75 (58) 1109/
RMB 108 (8R) 176g/3

N\

U

S/

N

e—aaSSy
‘\\

(((u



R @

Stir-fried Morning Glory with Nanyang Style Sambal
RMB 42/ 3709/5

EEL—HAR, BELLAT [k ],
TARSFFENIRFESRENT LXK, BH
. BT B B SR RBESEERE
MHEEEXREN, 2EERIINES Qi
BIOFREE . BIREFHNOE, <A BT

The spicy fragrance and juicy crunch of morni
glory vegetables stir-fried with Sambal is a relis
Singapore and Malaysia. It features a spicy Nonye
concoction made up of shrimp paste, lime juice, chilli
sugar, red onion and cooking wine combined for an
ultra-rich flavour with explosive aftertaste.
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FrERXRAUTIAE, XXBHAHSE,
Pictures used are for illustration purposes only.
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Stewed Eggplant with Minced Pork and Salted Fish in Claypot
RMB 42/ 5309/

BF TR -

D

BHETNET@ - BRI
Stir-fried French Bean with Preserved Turnip
and Dried Sakura Ebi

RMB 48/ 2300/

Stir-fried Morning Glory with Fermented Bean Paste

RMB 38/l 3109/
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SRERNE
Poached Seasonal Vegetable with Egg Trio and Minced Pork in SuperiorSto
RMB 46/ 520g/3%

BROXERNGER, THBLXELARE. M
L&, REREE, BARESS22E, M
AERNTHIEN—IEH,

A dish of seasonal vegetable cooked to perfection with
3 types of eggs which include salted egg and century
egg. Accompanied by minced pork, garlic chunks
and simmered in supe this is an all-time
avourite and ever pop
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EHHZE Chef's Recommendation /%% Spicy i E#EiE Local Creation

FrERXRAUTIAE, XXBHAHSE,
Pictures used are for illustration purposes only.
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Stir-fried Broccoli with Assorted Mushroom

RMB 48/ 2054/

I

\\

|

\/illIZ8/))))

N g -+ = N2 -
B & )l & X TR T =TE
Stir-fried Local Lettuce with Dace in Black Bean Sauce Stir-fried Broccoli with Garlic

RMB 42/ 300q/% RMB 42/% 2209/%
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RICE & NOODLE

2150

Supreme Seafood Fried Rice

RMB 55/ 325¢/%

ERHENEDER, T, . KEEE2E8HEWIEN
BHE, HETERER %2005&5}}&—9’]}_? =45
EEXRMAEHGNOK, FEXKIR "‘EX@F’*@E, Bkt
TR B NDR, BN O EHELEES, He
%%E//J\\D@O

Paradise Group Singapore crafted this novel dish in 2005.
Tossed skilfully at an optimum cooking temperature are
glistening grains infused with the natural fragrance of fresh egg
and sweetness of assorted seafood. It is topped generously
with burst-in-your-mouth ebiko for added crunch!

EIF4% Chef's Recommendation /% Spicy s EHEiE Local Creation

FrERABAUEYANE, FXBHAHSE,
Pictures used are for illustration purposes only.
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Fried Rice in Yangzhou Style
RMB 52/ 3529/

FE DRI AR BEETIRIR
Fried Rice with Chinese Sausage Mui Fan with Diced Chicken in Fujian Style

" RMB 52/%1 3600/ RMB 48/% 10503
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RICE & NOODLE

L REFERNE €
Stewed Silver Needle Noodle with Salted Fish in Claypot
RMB 62/ 4s0g/%

XE—EFBFONER, HEHKENEHSZERE DRIN
BPmARRBURHIE &, BEBRHTERER, RENRKSE
R BINTRIRIBSHE, HRBE,

A comforting claypot dish with slippery strands of silver needle noodle
encapsulated in a flavourful, smooth yet viscous seafood broth. Served
with minced salted fish in lime juice, the rich flavours are complemented
with layers of tanginess for a heavenly match.

[ ]

G Chef's Recommendation /% Spicy s EHEiE Local Creation

FrERABAUEYANE, FXBHAHSE,
Pictures used are for illustration purposes only.
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RIVBEIOKY -
Thai Style Stir-fried Vermicelli with Seafood
RMB 52/ 295/%

R BE % T 4 R
Stir-fried Vermicelli with Seafood Stir-fried Hor Fun with Beef
RMB 52/f5 2500/% RMB 52/ assg/=
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DESSERT

BlFrbe @

Steamed Molten Salted Egg Yolk Custard Piggy Bun
RMB 32/ 1209/5

RAXEARBXMAZW, ESAIREREHFERE
BRREF—EBEES, TESN/NLESBERMmE,
/JILA/_“ MF"—‘_H"JLE/]/jE\\, éﬁlﬁ'ﬁéﬁﬁi /JIL/I/jﬁETZVt
B/ NBFHNED, ABFBREMNRERRDE, HES
FRERM L, HIEXEK,

Having adopted the Western habit of having desserts some time
back, it is common for Singaporeans and Malaysians to enjoy
intricately crafted dim sums paired with tea as an after-meal
treat. Indulge in these adorable piggy buns that is oozing with
savoury salted egg yolk goodness!

,\\\\/-\

GIH47 Chef's Recommendation /% Spicy th E#EE Local Creation
FERREA NIAE, RREH RS, \\\\
Pictures used are for illustration purposes only. /
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Trio Layered Osmanthus Pandan Cake (Chilled) Mango Sago (Chilled)
RMB 28/%1 3309/ RMB 25/f 1409/

BEBRHEET R () @ WFrkE2E (R @
Lemongrass Jelly with Lemonade (Chilled) Coconut Sago with Glutinous Rice Dumpling (Warm)

RMB 25/{f 2009/% RMB 25/ 2009/%
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BEVERAGE
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FEFK

{NFCEE

EWERsD
AER330mL

b Fohr s
iA LA*Jr SOFT DRINK
o] 0 o] Gk RMB 13/#can E RMB 13/t#can
1 Coke 330ml/E Spri N
mi/=F prite 330ml/ZF
13 THED R RMB 13/f#can 4 K=t RIK RMB 22/jffibottle
Coke Zero Sugar 330mI/ZF . Evian Mineral Water 330ml/ZFH
:/H\:'ﬁb;\/ltk*Ll‘ OTHER DRINK
0% TR AMB 16/cen SRR RMB I8 e
JDB Herbal Tea 310ml/EF Iced Lemon Tea mie
B HIE KK (48 RMB 16/#fglass B 55D B s RMB 16/#glass
Homemade Barley Water (Cold/Hot) 330mI/Z 7t Homemade Water Chestnut 330mi/Z 3t
Drink (Cold/Hot)
FRIE100%NFCEZ 7+ RMB 18/#fibottle By EFRE100% RMB 15/#fibottle
Pineapple Juice(Cold/Hot) 330mI/Z T+ N FCﬁB —a 7J< 330ml/= 7+

)

Coconut Water 4\\)
ERIFE100% RMB 15/ffibottle ‘\\
L11 %ﬁ%%é\%ﬂ' 330m|/;ﬂ /\\ )/
Green Kumquat Juice Blend /—\ / e,
N /,_,-/-§

G Chef's Recommendation /% Spicy th @ Local Creation / g .
- i ——

PSRN SN T, FRES AUSE, A\\\\\

Pictures used are for illustration purposes only. 7 i—_ \

—
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L12 Tie Guan Yin Tea

RFTE S

L14 Jasmine Tea

"?‘/@ BEER

EL e

Tsingtao Draft Beer

=) 45 %) 7 wine wise

PRI F B
wem

Mesta Verdejo Spain

-

He

N
OTHER

I 1)

Wet Tissue

KR

White Rice

AL ZERMB 8/fiperson, it BFL ;)

RMB 8/{iIperson

RMB 8/fiIperson

RMB 20/ bottle

500ml/ZF+

RMB 180/#ibottle

750ml/Z F+

RMB 2/%packet

RMB 8/#Ebowl 200g/%

IR

_ Chrysanthemum Tea

23 2%

L15 Pu-er Tea

i%\' 7@ RICE WINE

RMB 8/fiIperson

RMB 8/fiIperson

THELESRE
TEREE

Gu Yue Long Shan (5 years)

21 48 %3 7 rep wine

RMB 78/#fibottle

500ml/Z Tt

VRHESF FE54T
e

Mesta Tempranillo Spain

BH/IR
Appetiser

RMB 180/ bottle

750ml/Z F

RMB 10/54 Rk

every 2 dishes
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Creating New Dimensions of Dining Pleasure

Poised as a diners' paradise, Paradise Group Singapore offers gourmet menus of
exceptional value in a wide variety of restaurant concepts together with a catering arm.

Promising a sensorial experience with service from the heart, every concept immerses
the diner in an atmosphere that captures the finer points of its unique culture, particularly
the finest from its rich array of culinary delights.

True to our mission to improve, enhance and create for our customers' ultimate
experiential enjoyment, Paradise Group Singapore marries tradition with innovation - a
match that, as they say, is made in heaven.

Serving you from more than 100 restaurants globally
across multiple dining concepts.

&

Disclaimer

AT HEPIENEENG, XN ARIEENTHN A AR XL R ER T8

In order to safeguard your rights and interests, please find additional pricing information
pertaining to the menu below:

1. R EAGHRRMBST,
Tea Charge is at RMB8 per pax.

2. KFEMBRABAUEY AT, EXBRNESE,
Pictures are for illustration purposes only.

3. WHFITE, FTEEKRHEIRENRMBI T/ R,
An additional fee of RMB1 applies to every to-go box.

FEFBERID SR !

We would like to extend a warm welcome to all customers to our restaurant!

WIEBEAERREIN, EHEEE. feedback_sh@paradisegp.com
If you have any comments or suggestions, please email us at feedback_sh@paradisegp.com




