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Paradise Teochew
Restaurant

BN MFHREETHYNEMAESFX, SET O AEKRE,
EEHENEEIFETHRVEASHENKESOR, BREXARMR
Bi. &SR, BRANELERAMNIGENZERITARS
ikt TBE100EEHES. FENMESFVLENNERS, &
BLEFTERREMER KB, FE—RIEREE REH R,

With a focus on authenticity, Teochew cuisine is famed for its deft
handling of seafood and poultry, particularly in bringing out the
natural taste of the ingredients with cooking methods light on
flavouring. True to its roots, Paradise Teochew offers diners over a
hundred dishes of Teochew style signatures prepared using only the
best quality and freshest ingredients. Helmed by a talented culinary
team and excellent service crew, experience the finesse of Teochew

cuisine in the comfort of an intimate ambience at Paradise Teochew.
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Teochew Style Roa

FHTERM ER AL BREZINLEEFERAER
Handmade Prawn Ball Handmade Traditional Pork Roll
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Teochew Style Chilled
Yellow Roe Crab
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ABENE

Tease Your Palate

BRI

Teochew Style Roasted Suckling Pig

i E2kifta
Chilled Sliced Mexican 2-Head Abalone

HAFETE

Teochew Style Chilled Yellow Roe Crab

FITEAMEBER

Handmade Crab Meat Roll (4pc)

FHTEIN AR A

Handmade Prawn Ball (4pc)

BRERINLAENE

Handmade Traditional Pork Roll (4pc)

EieRigEL

Chilled Thai Style Jellyfish

XOFE Mk

XO Carrot Cake

WEFEREERE

Crispy Whitebait tossed with Salt and Pepper

BHEFER

Crisp-fried Fish Skin Tossed with Salted Egg Yolk

i+ KT

Stewed Chicken Claw in Abalone Sauce

A e i+

Crisp-fried Eggplant tossed with Pork Floss

A =USE B R

Teochew Style Chilled Pork Trotter Jelly

R e Eg

Crispy Golden Tofu

FMEER

Wok-fried Bean Dough with Superior Soya Sauce

£ 0 Whole 33 Half
$368.00 $188.00

] Regular X Large
$198.00 $388.00

10032 Per 100g
$14.00

1 Per Serving
$19.80

$17.80

$13.80

$16.80

$15.80

$15.80

$15.80

$14.80

$14.80

$13.80

$13.80

$13.80

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B R PEAE . MR OIEIRE R (ER) 5 4,



EZ/R=ERH
Braised Sliced Irish Fat Duck

HIFTARE, BARAERMEHERAZRZIEBIEIETBHIBMNEE, T ZRENERE
FERS R BTRR S T, MTR/KESEMAK, ZERMERER. HRRE, BXITEKTE,

Our ducks are imported from Ireland, and these ducks from the shores of Celtic Seas are widely known as the ‘wagyu of
ducks’. Being the first Teochew restaurant in Singapore to use Irish fat duck in their braised specialties, Paradise Teochew

Restaurant offers succulent and juicy sliced duck with a good amount of fat.

AR =52 X & 57 i

Teochew Style Braised Trio Braised Sliced Pork Knuckle

Combination Platter




T\ B R

Teochew Braised Specialty

AR =HE

Teochew Style Braised Trio Combination Platter (Choice of braised specialties)

A K W2

Teochew Style Braised Duo Combination Platter (Choice of braised specialties)

5 H Whole # R Half
EZR=ERH $98.00 $52.00

Braised Sliced Irish Fat Duck

KEEFERT (FRE)

Braised French Foie Gras (Advance Order)

NEZEER

Braised Sliced Octopus

B

Braised Sliced Pork Knuckle

PN

Braised Pig’s Intestine

xEMGE

Braised Duck Wing

KELLH

Braised Sliced Pork Belly

BHE

Braised Pig’s Ear

NEZE

Braised Tofu

XEGE

Braised Egg (1pc)

f5] Regular
$40.00

$35.00

1 Per Serving
$28.80

1% Per Serving
B4 Seasonal Price

$18.00

$18.00

$18.00

$15.00

$14.00

$13.00

$5.80

$2.80

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
R LAFAMBR D A0, T H154E, RO A2,
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

AR RBAE . MR QRS (£ R) 5 K i,



AMERE

Spinach Purée with Egg White Broth

AU SIS AL
Double-boiled Pig’s Stomach Soup
with Salted Vegetable



iZ on
Soup

TR R EREXG 7

Double-boiled Chicken Soup with Fish Maw and Cordyceps Flower

JezE LR

Double-boiled Fish Maw Soup with Mushroom

HRAF 7

Shark's Cartilage Soup with Fish Maw

2 Y57

Double-boiled Chicken Soup with Sea Whelk

WNEBRFA

Shark’s Cartilage Soup with Mushroom and Bamboo Pith

BRaE
Crab Meat with Fish Maw Broth

AMEXRE

Spinach Purée with Egg White Broth

AR S SE AL

Double-boiled Pig’s Stomach Soup with Salted Vegetable

£5{if Per Person
$52.00

$42.00

$42.00

$32.00

$28.00

$22.00

$16.00

£5{iL Per Person f558 Per Pot

$15.00

(3-4 persons)
$48.00

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B R AEAE . MR OIEIRE R (ER) 5 4,



P it T 7%
Stir-fried Supreme Bird’s Nest with Egg White
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Bird’s Nest
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£5{f Per Person

7o it T 7 $78.00 (150g)
Stir-fried Supreme Bird’s Nest with Egg White

B E 7 $78.00 (150g)
Double-boiled Imperial Bird’s Nest with Superior Broth

AR A=F $78.00 (150g)

Braised Imperial Bird’s Nest with Brown Sauce

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B R PEAE . MR OIEIRE R (ER) 5 4,



TR O T8

Signature Braised Australian Dried Abalone in Abalone Sauce




iRz

Abalone

720 b T )

Signature Braised Australian Dried Abalone in Abalone Sauce

« 103k
10-Head

o 73k

7-Head

e 53k

5-Head

153k S mTER

Braised 15-Head South African Dried Abalone

8T IR RE a2k

Braised 2-Head Mexican Abalone in Abalone Sauce

&1+ 25 PO ST B AR

Braised Mexican Sliced Abalone in Abalone Sauce

B3+ R RN 3k &

Braised 3-Head Australian Abalone in Abalone Sauce

B3+ R N5k &

Braised 5-Head Australian Abalone in Abalone Sauce

£51% Per Piece

$258.00

$398.00

$578.00

$178.00

$198.00

$68.00

$68.00

$38.00

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B R PEAE . MR OIEIRE R (ER) 5 4,



BFAH Gktfa. TN, BE, B, %K)
Braised 5-Head Abalone with Conpoy, Goose Web, Sea Cucumber
and Fish Maw in Brown Sauce

Bt R B ARIZ #itieRiES

Braised Japanese Sea Cucumber in Abalone Sauce Braised Crisp-fried Sea Cucumber with Superior Abalone Sauce

_——




gl S

Sea Treasure

£5{f Per Person

B8FHE Gktifa, TR, BE. 85, &K $128.00

Braised 5-Head Abalone with Conpoy, Goose Web, Sea Cucumber

and Fish Maw in Brown Sauce

B+ R 2

$148.00

Braised Premium Fish Maw in Abalone Sauce

i+ /R & B AR S

$68.00

Braised Japanese Sea Cucumber in Abalone Sauce

RIEMFES

$28.00

Grilled Sea Cucumber with Dried Shrimps and Scallion

s IE RS

$28.00

Braised Crisp-fried Sea Cucumber with Superior Abalone Sauce

80+ LA

Braised Deluxe Fish Maw in Abalone Sauce

it EEES

514 Per Piece
$32.00

$26.00

Braised Superior Sea Cucumber in Abalone Sauce

i+ H8E

Braised Goose Web in Abalone Sauce

b bk A

Braised Whole Conpoy in Abalone Sauce

i+ /R R B AT

$17.00

$9.00

$7.00

Braised Whole Japanese Mushroom in Abalone Sauce

HEZE 0 B A AL (4R)

f5] Regular
$78.00

Stir-fried Braised Goose Web with Vermicelli in Black and White Pepper (4pc)

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

R LAFAMR D A6, T H154E, RO A2,
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

AR RBAE . MR QRS (£ R) 5 K 4.
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Teochew Style Steamed Pomfret
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FHETAT (WE)

Wild Empurau Fish (Advance Order)



8 3

Fish

£1003 Per 100g

FHEEART (WE) $78.00
Wild Empurau Fish (Advance Order)

BEESBET $58.00
Wild Platinum Patin Fish

= RBE $40.00
Humpback Grouper
REN $24.00

Coral Grouper

EE@ (FiT) $20.00
Turbot Fish (Advance Order)

=2 $18.00
Parrot Fish

T EDE $15.00

Dragon Grouper

s $14.00
Marble Goby

486 $15.00
Pomfret

EiE3X Methods of Cooking :

i

Steamed with Superior Soya Sauce

Steamed in Teochew Style

e R
Steamed with Garlic and Beancurd Skin

R R 4

Stewed in Casserole

Pan-fried and Braised

h=
Hi=

Crisp-fried with Supreme Soya Sauce

PR (HEE . iR

Two Styles (Tossed with Salt and Pepper, Crisp-fried with Supreme Soya Sauce)

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B R PEAE . MR OIEIRE R (ER) 5 4,



R 7z HR R S

Australian Lobster Sashimi

HERERAER i
Braised Lobster with-Dried Flat Fish
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& IE 2 HR

Live Lobster

£1003 Per 100g
BN Tz B B9 Seasonal Price
Australian Lobster

A $20.00

Bamboo Lobster

i 5 A HR $18.00

Boston Lobster
Z A3 Methods of Cooking :

RI&

Sashimi

=14
Poached

TLREIS iH 7%

Steamed with Chinese Wine and Egg White

EizkR
Stewed in Superior Broth

RS RS

Baked with Cheese and Superior Stock

Wb

Braised with Dried Flat Fish in Teochew Style

Stir-fried with Ginger and Spring Onion

Stir-fried with Vermicelli in Black and White Pepper

MR

Tossed with Salt and Pepper

HER

Tossed with Salted Egg Yolk

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B A RAEAE . IR QIR (2R 5 AL,



= Rk & F iR

Live Prawn tossed with Cereal

B %iE K & R

Poached Live Prawn




i S

Prawn

ek & AR (30052 )

Live Prawn (minimum order 300g)
=3 Methods of Cooking :

SPY

Poached

ke = =R [/ ==
TEM LR

Steamed with Minced Garlic and Vermicelli

EEWAMBLE

Stir-fried with Vermicelli in Black and White Pepper

# S8R 11 4

Teochew Style Stir-fried with Szechuan Peppercorn

W

Tossed with Salt and Pepper

Zh

Tossed with Cereal

HER

Tossed with Salted Egg Yolk

#2001 BUER Bk

Teochew Style Stir-fried Prawn with Szechuan Peppercorn

J\E R HREK

Stir-fried Prawn with Assorted Vegetable and Cashew Nut

o= TE K HREk

Stir-fried Prawn with Broccoli

PZELINS R

Crisp-fried Prawn served with Salad Sauce

&P EREK

Crisp-fried Prawn tossed with Salted Egg Yolk

£1003 Per 100g
$14.00

f5] Regular
$38.00

$38.00

$38.00

$38.00

$38.00

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

R AN F A6, P A15E, RirAks,

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

AR RBAE . MR QRS (£ R) 5 K 4.



B i R
Singapore Style Chilli Crab

HEREE

Crab tossed with Salted Egg Yolk

B X1 S 55
Wok-fried Crab with Garlic and Spices

ri



S
Crab

BAThL Hir 0 &
Alaskan Crab

Hr B = FiE8 (FiE)
Sri Lankan Crab (Advance Order)

%Uﬁ:_ct Methods of Cooking :

HR (E)
Served Chilled (Advance Order)

T RERG Pk 2%

Steamed with Chinese Wine and Egg White

B iR

Singapore Style Chilli

R

Black Pepper

Z20E

Stir-fried with Ginger and Spring Onion

HER

Tossed with Salted Egg Yolk

B X
Wok-fried with Garlic and Spices

B EETE
Teochew Style Chilled Yellow Roe Crab

K18 3K

Deep-fried Chinese Bun

= IS
=Bk
Steamed Chinese Bun

£1003E Per 100g
B9+ Seasonal Price

$14.00

$14.00

£HI Per Piece

(4RL#E) (minimum 4 pieces)
$1.60

$1.60

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B R PEAE . MR OIEIRE R (ER) 5 4,



MEXKIKER S (FE)

Canada Geoduck Sashimi (Advance Order)

PE=TEREMLE ()
Scottish Bamboo Clam Stea?i with Minced Garlic and Vermicelli (Advance Order) L




£1003 Per 100g

mMEXKREKE (FE) ATt Seasonal Price
Canadian Geoduck (Advance Order)

E AT Methods of Cooking :

U

Sashimi

=14

Poached

W aEkh 55

Stir-fried with Shimeji Mushroom
XOEAFLD

Stir-fried with Asparagus in XO Sauce

£ 0 Per Piece

AE=1T4E (FUE) $22.80
Scottish Bamboo Clam (Advance Order)

E A Methods of Cooking :

Steamed with Minced Garlic and Vermicelli

XO&EF LD
Stir-fried with Asparagus in XO Sauce

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

B A RAEAE . IR QIR (2R 5 AL,



XO EFHEET
Stir-fried Scallop with Asparagus in XO Sauce

YRR SR E AR i AlREFIEETER
Stir-fried Pomfret Fillet with Tomato and Salted Vegetable Braised Dried Fish Maw with Live Prawn

and Tofu in Casserole

P——
T HN 7 i B A AR K
Diced Seafood wrapped with Egg White Crépe
in Lobster Broth




f5 3 i if

Seafood

B EEE

Teochew Style Chilled Steamed Mullet

WREEEGE S

Stir-fried Pomfret Fillet with Tomato and Salted Vegetable

E T RIEE &

Pan-fried Sliced Pomfret Fillet in Teochew Style

RERHERERE G

Steamed Cod Fillet with Cordycep Flower in Traditional Style

RIGEE & 4
Pan-fried Cod Fillet

KiAEEEATK
Poached Cod Fillet in Rice Broth

PSR HEE & K
Stir-fried Cod Fillet with Preserved Olive Vegetable

2T

Stir-fried Scallop with Yellow Chive

XO &P FEHT
Stir-fried Scallop with Asparagus in XO Sauce

IIREFENEE T E R

Braised Dried Fish Maw with Live Prawn and Tofu in Casserole

BRAEEY KT
Braised Mustard Green with Crab Meat and Dried Fish Maw

B eSS A

Teochew Style Pan-fried Seafood and Yam Pancake

N HE R R

Teochew Style Pan-fried Oyster Omelette

WA AN b= E Y

Diced Seafood wrapped with Egg White Crépe in Lobster Broth

£1003 Per 100g
$7.00

f5) Regular
$48.00

$48.00

$22.00/ iz

$48.00

$48.00

$48.00

$48.00

$62.00

$62.00

$52.00

$48.00

$34.00

$26.00

(L Per Person
$17.80

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

EEEARARO G E ARG, FALSE, K h2A

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

AR RBAE . MR QRS (£ R) 5 K i,



- - . : Y
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BHRUBEA4B ARFEHE (1005E) _ - .
Pan-fried Japanese A4 Wagyu Beef Steak ? e — g -
with Sea Salt (100g) - \ - - .
‘Lx '

-
HMER hEEEERLSF
Teochew Style Stir-fried Pork Stir-fried US Angus Beef in Satay Sauce

with Spicy Sauce




%

. BRE

Beef & Pork

EFEEA4B AFEHE (1007 )

Pan-fried Japanese A4 Wagyu Beef Steak with Sea Salt (100g)

AREERFME

Braised US Angus Beef Short Rib

R A4 AR T4 A fT

Stir-fried Japanese A4 Wagyu Beef Cube with Sliced Garlic

EMA4 B ARG R HL

Stir-fried Japanese A4 Wagyu Beef Cube with Black Pepper

e Ekh EERLSF

Stir-fried US Angus Beef in Satay Sauce

NIk & I BE 4

Stir-fried US Angus Beef with Peppercorn

EwEry=ERELS

Stir-fried US Angus Beef with Mushroom

BERNHER

Stewed Pork Rib with Bitter Gourd and Soy Bean in Casserole

i A

Crispy Sweet and Sour Pork

HAMER

Teochew Style Stir-fried Pork with Spicy Sauce

BEaEEETEA

Steamed Minced Pork Patty with Minced Salted Fish

£5{f Per Person
$68.00

$26.00

f5] Regular
$138.00

$138.00

$42.00

$42.00

$42.00

$32.00

$32.00

$32.00

$28.00

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

R AN F A6, P A1, Ry A2k,

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

AR RBAE . MR QRS (£ R) 5 K i,



U SN ST 57

Teochew Style Stewed Duck with Yam in Casserole

¥ RUSHT H B XG
Sliced Crisp-fried Chicken served with Sliced Foie Gras
and Assorted Fresh Fruit



RE
Poultry

£ H Whole 3R Half
Bt RISAT H 38 $96.00 $48.00

Sliced Crisp-fried Chicken served with Sliced Foie Gras
and Assorted Fresh Fruit

LB Y $82.00 $42.00
Teochew Style Stewed Duck with Yam in Casserole

KL EEREL $62.00 $32.00
Teochew Style Roasted Chicken in Bean Sauce

HEG $58.00 $30.00
Roasted Fragrant Salted Chicken

M35 $58.00 $30.00
Roasted Crispy Chicken

f5] Regular
FE SR )1 B3k $32.00

Stir-fried Chicken Fillet with Cashew Nut
and Szechuan Peppercorn

77 352 B $32.00
Stir-fried Chicken Fillet with Dried Flat Fish and Vegetable

A P A5 3k $32.00

Stir-fried Chicken with Sweet and Sour Sauce

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
R LAFAMBR D A0, T H154E, RO A2,
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

AR RBAE . MR QRS (£ R) 5 K i,



Teochew Style Stewed Pan-fried Tofu

BRI BREXRESE BEHNE R R

Braised Spinach Tofu with Crab Meat Stewed Diced Sea Cucumber with Tofu in Casserole



I
2 A

Tofu

£5{i Per Person
# BRI EREXER $18.80
Braised Spinach Tofu with Crab Meat
f5) Regular
SN EE R $42.00
Stewed Diced Sea Cucumber with Tofu in Casserole
B e ERXEaFR $38.00

Braised Mashed Fish Tofu and Dried Fish Maw with Chinese Cabbage in Fish Broth

@T BRXFEREEE 4R) $28.00

Teochew Style Stewed Pan-fried Tofu (4pc)

AREHESBIER 4FH) $28.00
Braised Spinach Tofu with Assorted Mushroom (4pc)

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
R LAFAMBR D A0, T H154E, RO A2,
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

AR RBAE . MR QRS (£ R) 5 K i,



I U E TR
Teochew Style Stir-fried Assorted Seasonal Vegetable with Chinese Ham

HRFND 2 HEHABERBENE

Paradise Teochew Stir-fried Assorted Vegetable Stir-fried Fresh Lily Bulb and Gingko ith Organic Broccoli



H S &
Vegetable

HRABERPANE

Stir-fried Fresh Lily Bulb and Gingko Nut with Organic Broccoli

RN 2

Paradise Teochew Stir-fried Assorted Vegetable

LAERERIERK
Poached Chinese Spinach with Egg Trio in Superior Stock

I P E iR
Teochew Style Stir-fried Assorted Vegetable with Chinese Ham

HaEEE LR

Braised Vegetarian Assorted Vegetable with Mushroom

BEAEERFF K IF3R
Braised Mustard Green with Shredded Conpoy and Shrimp Roe

T aEH Wi

Braised Shiitake Mushroom with Assorted Vegetable

BRAENER
Stir-fried French Bean with Minced Meat
and Preserved Olive Vegetable

B & PYRR N ST A F

Stewed Eggplant with Minced Pork and Salted Fish

Ry KO BT ER
Stir-fried Seasonal Vegetable with Minced Garlic

f5] Regular
$36.00

$36.00

$28.00

$32.00

$32.00

$32.00

$28.00

$26.00

$26.00

$24.00

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

R AN F A6, P A15E, RirAks,

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

AR RBAE . MR QRS (£ R) 5 K 4.



XO&F Fih & #REI T b

Stewed ‘Mee Pok’ with Lobster in XO Sauce

i ERwiEs s s 0T AR EE T

Teochew Style Stir-fried Seafood ‘Mee Sua’ Teochew Style Crispy Sweet and Sour Noodle

—




"r

M THE

Noodle

XO&F Fih 7z #R AT b

Stewed "Mee Pok’ with Lobster in XO Sauce

Tk iR E AR R AT

Stewed Ee-fu Noodle with Lobster with Ginger and Spring Onion

788 B KRR

Thick Vemicelli with Pomfret Fillet in Fish Broth

Wi VTS 3

Teochew Style Stir-fried Seafood ‘Mee Sua’

2 E BRI

Braised "Hor Fun’ with US Marbled Beef in Satay Sauce

kb 35 [ BB &7 #53

Stir-fried ‘Hor Fun’ with US Marbled Beef

E =3 E kb5
Wok-fried “Hor Fun’ with Kai Lan and Preserved Turnip

XOHSEM A T

Wok-fried "Hor Fun” with Preserved Turnip in XO sauce

XO&Ffn~+ Rk b

Wok-fried “Mee Pok’ with Eggplant and Minced Meat in XO Sauce

T FUARER E

Teochew Style Crispy Sweet and Sour Noodle

£5{f Per Person
$40.00

$40.00

$16.80

f5) Regular
$32.00

$36.00

$36.00

$26.00

$28.00

$30.00

$26.00

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

EEEARARO G E ARG, FALSE, K h2A

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

AR RBAE . MR QRS (£ R) 5 K i,



HEEIE K &R

Teochew Style Poached Rice with Seafood in Fish Broth

SCEEER f 38 BUSRERR AL R
Sliced Pomfret Teochew Porridge Fried Rice with Salted Pork and Salted Vegetable
with Minced Ginger




. #zUis

Rice & Teochew Porridge

HNiEEIRXK &7 R

Teochew Style Poached Rice with Seafood in Fish Broth

80+ T B S KRR
Braised Seafood and Conpoy with Rice in Abalone Sauce
topped with Crispy Rice

BELR R

Fried Rice with Seafood

EREEMR

Fried Rice with Conpoy and Egg White

RSN A A b

Teochew Style Yam Fried Rice with Prawn and Salted Pork

RUERE AR ARSI
Fried Rice with Salted Pork and Salted Vegetable
with Minced Ginger

N EHER & 3

Sliced Pomfret Teochew Porridge

#NT A

Minced Pork and Conpoy Teochew Porridge

AT A

Minced Pork and Oyster Teochew Porridge

AT ERER

Minced Pork and Dried Flat Fish Teochew Porridge

amig B3

Teochew Porridge with Condiment

f5] Regular
$52.00

$36.00

$34.00

$32.00

$32.00

$32.00

£5{I Per Person
$16.80

$13.00

$12.00

$10.00

$5.80

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
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Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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Crispy Pumpkin, Yam and Sweet Potato Strip

ENEHF BREFEER
Mashed Yam with Pumpkin Tau Suan with Gingko
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Sweet Temptation

SIR=FI

Crispy Pumpkin, Yam and Sweet Potato Strip

HPRIR D EFF
Sugar-coated Deep-fried Yam Stick (8pc)

EBEKERE

Steamed Lotus Seed and Red Bean Paste Dumpling

Ale RUHEF i
Deep-fried Japanese Sweet Potato Puff with Yam Paste
topped with Gingko Nut and Pumpkin (3pc)

B i 48 B iEE

Japanese Brown Sugar Sponge Cake (3pc)

Chilled Osmanthus Jelly (3pc)

IKTEMEE R (B /0%
Double-boiled Supreme Bird’s Nest with Rock Sugar (Hot / Chilled)

ERECEE
Chilled Almond with Fresh Fruit Longan

Bk H 5

Chilled Mango Sago with Pomelo

EE S ES
Mashed Yam with Gingko

|\ E S

Mashed Yam with Pumpkin

#iEwHT (7 9)
Teochew Style Sweet Soup (Hot / Chilled)

BREEK

Tau Suan with Gingko

1% Per Serving
$22.00

$16.00

$10.80

$10.80

$6.80

$6.00

£5{f Per Person
$68.00

$7.80

$8.80

$7.80

$7.80

$7.80

$6.80

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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Creating New Dimensions of Dining Pleasure

Poised as a diners[] paradise for Oriental cuisine, the Paradise Group
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 Chinese 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, the Paradise Group marries tradition
with innovation - a match that is made in heaven.

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

Our Culinary Concepts

o EL Y
2 PARADISE# d SEAFOOD PARADISE ]
. the seafood arena
Grandeur of Chinese Dining Paradise Teochew Restaurant

e,  mrEm Moo

PARADISE DYNASTY a ;E ‘PARAD l S E ‘a

# ESSENCE OF HONG KONG
in 74 on LEGEND OF XIAO LONG BAO

Sake  BLITEN S

PARADISE CLASSIC Paradise Hotpot
B OE X bk -d 3 L B8 ASIAN CUISINE - XIAO LONG BAO S N1

w@cl’d aThai @2 RLOIZEER  § eNy/L )i &

AUTHENTIC THAI CUISINE §

paradisegp.com 0 paradisegrp paradisegrpsg



