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Paradise Classic is a brand under Paradise Group Singapore
serving authentic Singapore cuisine. These traditional dishes,
some of which originated in the 1930s, have rich histories behind
them and are prepared meticulously by our chefs. Feel the
Singaporean spirit 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.

RERT NREHEARYBE, FRAEBHSTHHMNERTES,

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
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these "hybrid" dishes make them appealing and ultimately, 7\ N
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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
Singapore 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.
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SINGAPORE NANYANG
DELIGHTS
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Singapore Style Hainanese Chicken
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Crispfried Salted Egg Yolk Fish Skin

HKS$82 £ 5} perportior

IERE
DB A Spicy Tidbit

Thick Vermicelli with Seafood in Laksa Broth
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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.

% HKS88 514 per portion

MR Chef's recommendation @ﬁ Spicy é\ﬁﬁ% Contain Nut @ /Jvity B May Contain Fish Bone

BRA#S%E, H—R¥E, Pictures used are for illustration purposes only. Prices are subject to service charge.
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Malaysian Chicken Curry
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Stirfried La-la in Spicy Sauce

REG 128 (5). HKS 192 (M) |
} K$26—(L_) =
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Hot Plate Tofu with Preserved “cai xin”
® and Minced Pork
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Singapore Style Black Pepper Crab

HK$118 (S) | HK$177 (M)
[HKS236 (L)
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BERE I URER

Crispfried Cereal Prawn

T i

8/(S) HK$252 (M) |
336 (L) .

$336 (L)
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Each piece of fish skin is deep-fried till extra crispy and +
generously coated with savoury and sandy salted egg yolk.
Hailed from Singapore, our chef's own rendition contrasts the N

crunchiness of fish skin with moist salted egg yolk tossed with
chilli and curry leaves, for an addictive and delicious snack at
any time of the day.
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Crisp-fried Salted Egg Yolk Fish Skin
HK$82 17 per portion

E?Eﬂi#&% Chef's recommendation @?K Spicy é\’ﬁﬁ% Contain Nut @ /vt E B May Contain Fish Bone

BARES%E, Fh—R%EZE, Pictures used are for illustration purposes only. Prices are subject to service charge.
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Chilled Premium Jellyfish

tossed in Spicy Garlic Sauce

HK $82 314 per portion

Singapore Style Deep-fried Tofu
HK$78 1/ per portion

5 B R \

MEEBRE L@ . KRS R (i =)
Crisp-fried Chinese Yam

tossed with Salt and Pepper

HK$72 S {7 per portion

Chilled Bitter Gourd served with Osmanthus Honey
HK$58 51/} per portion

BOE R FBRE . TKEERKEE e ansr R €)
Chilled Century Egg with Pickled Ginger Chilled Lady's Finger with Wasabi Sauce
HK$48 &1} per portion HK$58 &1/} per portion




Gt

SOUP

BRKAXBREANEE, HMHOUURENS EMEEE
Sho XKIERNZLRFELMNE, FTRIK, HUEEI,
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Soups are endeared by the people of Hong Kong who are known
for their traditional double-boiled stock soups. Slow-cooked
soups are popular for being comforting, flavourful and nourishing
for the body and soul.

_—
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Flavourful and

( wwt
Clear and Light ,
\

L EE
Double-boiled Kampong Chicken Soup
HK$158 (3E5 A= A 3 to 5 persons)

E?Eﬂi#&% Chef's recommendation @?ﬁ Spicy é}ﬁ?&% Contain Nut /vt BB May Contain Fish Bone

BARESE, Fh—REE, Pictures used are for illustration purposes only. Prices are subject to service charge.



ZEM BT RS
Double-boiled Kampong Chicken Soup with Chinese Herb
HK$168 (35 A= 3 to 5 persons)

TFEXLHE S
Double-boiled Conpoy and Winter Melon Spare Rib Soup
HK$168 (35 A= [ 3 to 5 persons)
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CRAB
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This renowned Singaporean favourite is a powerhouse of

flavours. Stir-fried with black pepper, garlic, shallots, and oyster

sauce among other ingredients, this dish is created from our

specially selected crab and mix of spices and sauces. Emerging

from the wok is an explosion of spicy and umami flavours that f
complements the natural sweetness and succulence of crab

meat perfectly.

2N

\ Sweet and

Succulent
\

2 2ipmiEe @ @)

Singapore Style Black Pepper Crab
HK$388 (S) | HK$488 (M) | HKS598 (L)

E?Eﬂi?&% Chef's recommendation @?ﬁ Spicy é}’ﬁ%% Contain Nut Q /vt BB May Contain Fish Bone

BARESE, Fh—REE, Pictures used are for illustration purposes only. Prices are subject to service charge.



SEHIER et e @)

Singapore Style Chilli Crab served with Deep-fried Chinese Bun
HK$388 (S) | HK$488 (M) | HK$S598 (L)

AT IR R R 2R 8
Salted Egg Yolk Crab Steamed Crab with Egg White in Yellow Wine
HK$388 (S) | HK$488 (M) | HKS598 (L) HK$388 (S) | HK$488 (M) | HK$598 (L)
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SEAFOOD
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A flavour unique to Singapore and Malaysia, achieved by
stir-frying curry leaves, dried shrimps, fiery bird's eye chillies
and sambal sauce together, yields an aromatic spice blend
that goes perfectly with clams (la-la). The sweetness of la-la,
accompanied by the fragrant and spicy sauce, creates an
unmatched intense umami punch.

B
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Aromatic

/)

H&Em @ @)
Stir-fried La-la in Spicy Sauce
HK$122 (S) | HK$183 (M) | HK$244 (L)

E?Eﬂi#&% Chef's recommendation @?K Spicy é\’ﬁﬁ% Contain Nut @ /vt May Contain Fish Bone

o {3 B K47 R BR7E BB 9 IEHEE, Medium and large portions are only available at Olympian City outlet.
BRA#S%E, Sh—R¥%E, Pictures used are for illustration purposes only. Prices are subject to service charge.
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Deep-fried Flounder with Superior Soya Sauce Steamed Flounder with Superior Soya Sauce
HK$128 (S) | HK$192 (M) | HK$256 (L) HK$128 (S) | HK$192 (M) | HK$256 (L)

g VoLl i ] o) BmiEa R @

Stir-fried Sliced Fish with Ginger and Spring Onion Sweet and Sour Sliced Fish
HKS$128 (S) | HK$192 (M) | HKS$256 (L) HKS$128 (S) | HK$192 (M) | HKS$256 (L)
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SEAFOOD

WAL EEBEY — HEEETHENER
4R, EMEHEF, REGH, MEESEFH—E
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Aniconic dish of Singapore. Quality succulent prawns crisp-fried
to juicy perfection and tossed with crispy cereal, curry leaves
and bird’s eye chillis, each mouthful is a textural enjoyment,
delighting both young and old alike.

—

ETRITAN
Simply

Crispy and

S 4 K IR @
Crisp-fried Cereal Prawn
HK$168 (S) | HK$252 (M) | HK$336 (L)

EIEMIERE Chef's recommendation @?ﬁi Spicy é\’ﬁﬁ% Contain Nut @ /vt May Contain Fish Bone

PR RBREREH S EERE, Medium and large portions are only available at Olympian City outlet.
BRA#S%E, Sh—R¥%E, Pictures used are for illustration purposes only. Prices are subject to service charge.
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Crisp-fried Crystal Prawn tossed with Wasabi Mayonnaise Sauce
HK$168 (S) | HK$252 (M) | HK$336 (L)

. : DR IR
Crisp-fried Crystal Prawn
tossed with Salted Egg Yolk
HK$168 (S) | HK$252 (M) | HKS336 (L)

Crisp-fried Crystal Pravvn tossed with Mayonnaise
HKS$168 (S) | HK$252 (M) | HKS336 (L)
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MEAT & POULTRY

BRARENERRE, BRUAIEORFLBESD
HERH, EMEBRBUERERBNE, SHERENEH
FE, KUK, HHRBRTELE,

Known as one of Singapore’s national dishes, the tender
and juicy flesh of the chicken is a challenge to master. Best
enjoyed with fragrant chicken rice and three iconic dipping
sauces — freshly minced garlic with red chilli, dark soya
sauce and freshly ground ginger.

iﬁ

Soft Tender )

N
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WO BRI R (e RBR S IIHKS18/8)
Singapore Style Hainanese Chicken (Additional HK$18 for Hainanese Chicken Rice/bowl)
HK$148/3 £ (half) | HK$296/5 (whole)

[ﬁjgﬂﬁﬁ% Chef's recommendation @ﬁ Spicy é\’ﬁﬁ% Contain Nut @ /vt E May Contain Fish Bone

iR B A R R B A JE 4. Medium and large portions are only available at Olympian City outlet.
BHRAHS%E, Sh—R%E, Pictures used are for illustration purposes only. Prices are subject to service charge.
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Classic Signature Roasted Chicken
HK$168/ £ (half) | HK$336/5 (whole)

g sk daab e + EEREEI\

Crisp-fried Shrimp Paste Chicken Crispy Chicken Chop
HK$108 (S) | HK$162 (M) | HKS216 (L) HK$58 17 per portion

Malaysian Chicken Curry
HK$128 (S) | HK$192 (M) | HK$256 (L)

7))
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MEAT & POULTRY

MEEFAKNEL, BARSEYT, MEVREE
iR, MERERREEBABEM, EUEXKRET,
BRAEEE RO,

Replicating from Singapore’s traditional recipe, the meat is not
cut into cubes, but into thick strips. Pork strips are fried to crisp,
and tossed with pineapple, green pepper and red pepper in a
gorgeous tangy sauce, creating a dish of crispiness, fragrance
and great taste.

Crispy an
\_/

Tangy and
etising
N~ ,

RERErs e @

Crispy Sweet and Sour Pork
HK$108 (S) | HK$162 (M) | HK$216 (L)

E?Eﬂi?&% Chef's recommendation @?i Spicy é\’ﬁﬁ% Contain Nut @ /Jixfa B May Contain Fish Bone

iR B A R R B A JE 4. Medium and large portions are only available at Olympian City outlet.
BHRAHS%E, Sh—R%E, Pictures used are for illustration purposes only. Prices are subject to service charge.
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Imperial Pork Rib

HK$118 (S) | HK$177 (M) | HK$236 (L)

PR HEE
Deep-fried Pork Rib with Mayonnaise
HK$118 (S) | HK$177 (M) | HK$236 (L)

55 R 55 B 2R A B
Steamed Minced Pork with Water Chestnut
and Salted Egg Yolk

HK$88 31/ per portion

RAKEREER
Thai Style Charbroiled Pork Collar
HK$108 &1/ per portion

FH B A ZE W et
Steamed Minced Pork with Salted Fish
and Water Chestnut

HK$92 17 per portion
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TOFU & EGG

)

ERMO0FREALGRITUBRAX, THRBNZET,
ITRMARSFEEBIS, HbEEXFEREERRE
BREES, FRUBREREMABNEREE, M
FEENZOOAFRRE, o70NXREK,

Due to Western inm, there was a growing trend for dishes

‘o be served on sizz ing 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
texture in every mouthful.

Crispy and

I ey
Delightful
Texture

258 E Q@)

Hot Plate Tofu with Preserved ‘cai xin' and Minced Pork
HK$118 (S) | HK$177 (M) | HK$236 (L)

E?Eﬂi?&% Chef's recommendation @?i Spicy é\’ﬁﬁ% Contain Nut @ /i f8 B May Contain Fish Bone

o {3 B K47 R BR7E BB 9 IEHEE, Medium and large portions are only available at Olympian City outlet.
BRA#S%E, Sh—R¥%E, Pictures used are for illustration purposes only. Prices are subject to service charge.
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Grandma's Scrambled Egg with Tomato Grandma's Scrambled Egg with Bitter Gourd
HK$78 14 per portion HK$78 17} per portion

s

il
e

/58 7 i IR
Braised Tofu with Prawn in Claypot

HK$128 (S) | HK$192 (M) | HK$256 (L)
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VEGETABLE

EE?%EIX $’;ZE’]+IEFH:<, Tﬁ%ﬁt%"‘é’]?io 0L iR 25
_é_?]%o

.

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 superior stock,
this is an all-time favourite and ever popular dish.

ARSEUR

Hearty and

i ol i i e
TIRERIFR
Poached Seasonal Vegetable with Egg Trio and Minced Pork in Superior Stock
HK$98 (S) | HK$147 (M) | HK$196 (L)

E?Eﬂi?&% Chef's recommendation @?i Spicy é\’ﬁﬁ% Contain Nut @ /BB May Contain Fish Bone

iR B A R R B A JE 4. Medium and large portions are only available at Olympian City outlet.
BHRAHS%E, Sh—R%E, Pictures used are for illustration purposes only. Prices are subject to service charge.
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Stir-fried Broccoli with Minced Garlic Stir-fried Spinach with Minced Garlic
HK$85 (S) | HK$128 (M) | HKS170 (L) HK$82 (S) | HK$123 (M) | HKS164 (L)

zRz=0 %@
Sambal Kang Kong Thai Style Stir-fried Kang Kong
HK$85 (S) | HK$128 (M) | HK$170 (L) HK$82 (S) | HK$123 (M) | HK$164 (L)

A
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BEHTRO
Stewed Eggplant with Minced Pork and Salted Fish in Claypot
HK$88 (S) | HK$132 (M) | HK$176 (L)
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VEGETARIAN

BRNNEAREE, BIRNEEHE, ERANMELNER
RO, ERLE, NEHEHOIRTHTERE, BF
RERNIRERINESR,

The soft and tender assorted mushroom, rich in flavour and
aroma, is paired with crisp-tender broccoli, a nutritional
powerhouse. Stir-fried and braised to extract the natural
juiciness and sweetness, this is a nourishing and flavourful top
choice for vegetarians.

_—
Fresh and /

ZIEY\ TR
Stir-fried Broccoli with Assorted Mushroom
HK$128 (S) | HK$192 (M) | HK$256 (L)

E?Eﬂi?&% Chef's recommendation @?i Spicy é\’ﬁﬁ% Contain Nut @ /vt E May Contain Fish Bone

iR B A R R B A JE 4. Medium and large portions are only available at Olympian City outlet.
BHRAHS%E, Sh—R%E, Pictures used are for illustration purposes only. Prices are subject to service charge.
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" Stir-fried Celery with Chinese Yam,
Braised Baby Cabbage in Superior Broth Lily Bulb and Black Fungus
HK$85 (S) | HK$128 (M) | HK$170 (L) HK$88 (S) | HK$132 (M) | HK$176 (L)

A
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Stir-fried King Oyster Mushroom
HK$88 (S) | HK$132 (M) | HK$176 (L)
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RICE & NOODLE

ERE—BFBEFLNER, HEHRKENEESS

WE O RKIEE M um L o 9 R B FE 1R, 5 B BR AH T I e _— -
FOR, REGOAKERS BOBKEEHY, HEER, 4’

A comforting claypot dish with slippery strands of silver . » -
needle noodle encapsulated in a flavourful, smooth yet viscous ’

rich flavours are complemented with layers of tanginess for a
heavenly match.

seafood broth. Served with minced salted fish in lime juice, the . 0 , ,’ ’ ]
-

% Aﬁ#.
Popular -
gnature

1C and savou

é? REEZRMNE @
Braised Silver Needle Noodle with Prawn and Salted Fish in Claypot
HK$88 (S) | HKS132 (M) | HK$176 (L)

[ﬁjgﬂﬁﬁ% Chef's recommendation @?)ﬁ Spicy é\’ﬁﬁ% Contain Nut @ /BB May Contain Fish Bone

BARES%E, Fh—R%EZE, Pictures used are for illustration purposes only. Prices are subject to service charge.
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Stir-fried Hor Fun with Beef
HK$98 (S) | HK$147 (M) | HK$196 (L)

B EE R TN
Braised Hor Fun with Assorted Seafood
HK$82 (S) | HK$123 (M) | HK$164 (L)

HR ek €)
Thai Style Stir-fried Vermicelli with Seafood
HK$83 (S) | HK$125 (M) | HK$166 (L)

KPR FIAR
Traditional Stir-fried Mee Sua
HK$78 (S) | HK$117 (M) | HKS$156 (L)

55 5 7 @)

Seafood Mee Goreng
HK$88 (S) | HK$132 (M) | HK$176 (L)
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RICE & NOODLE

DURT SR RIERL B REE R, 18 KB 0ARG/)\ B T A B9 4 2
%, ZERERBINE, XRBSHERR. KK,
AR TR

6 hours with fresh prawns and a variety of spices. A great choice
for those who want something that is light on the stomach.
Prawns, vermicelli, pork slices and seasonal vegetables are
‘ cooked in the slurp-worthy prawn broth.

' Homemade prawn broth laboriously prepared for more than

.

Signature

*awmw
%

ol SR

KBRS
Big Prawn Thick Vermicelli in Prawn Broth
HKS$85 per portion

MR Chef's recommendation @ﬁ Spicy é’?’ﬁ%% Contain Nut @ /J\ity B May Contain Fish Bone

BARESE, Fh—REE, Pictures used are for illustration purposes only. Prices are subject to service charge.
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555 k8571 @ 5] e —
Braised Big Prawn Hor Fun with Prawn Broth Stewed Big Prawn Bee Hoon with Prawn Broth
HK$88 (S) | HK$132 (M) | HK$176 (L) HK$88 (S) | HK$132 (M) | HK$176 (L)

HlsaE ks @ @) 58 Bk @)
Thick Vermicelli with Seafood in Laksa Broth Thick Vermicelli with Chicken in Laksa Broth
HK$88 1/} per portion HK$78 &1 per portion
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RICE & NOODLE

&, B AL EEERTBRDROEE, KK ‘
SR, BARKKEFARRK—ERY, REBFRE
FEZBFIEMORK, BFBHFOPHEEHEES, Hp

BT EROR,

Tossed skilfully at an optimum éooking temperature, prawn

broth is first used to cook the rice grains before stir-frying with

ebiko and prawns over high heat for smoky aroma. Even better,

this dish is topped generously with burst-in-your-mouth ebiko
for added crunch! '

Lingering
vour

0k 2 T 5Bk 8 @)
Prawn-infused Ebiko Prawn Fried Rice
HK$88 (S) | HK$132 (M) | HK$176 (L)

E?Eﬂi?&% Chef's recommendation @?i Spicy é\’ﬁﬁ% Contain Nut @ /vt E B May Contain Fish Bone

BARES%E, Fh—R%EZE, Pictures used are for illustration purposes only. Prices are subject to service charge.




m$¢ B MK ER
Fried Rice with Chinese Sausage Yangzhou Fried Rice
HKS$78 (S) | HK$117 (M) | HKS156 (L) HKS$78 (S) | HK$117 (M) | HKS$156 (L)

EEHRBIE IR 16 06535 ¥ 0B AR
Egg Fried Rice with Crispy Chicken Chop Poached Rice with Big Prawn in Prawn Broth
HKS$78 (S) | HKS117 (M) | HKS156 (L) HKS$85 per portion

W BRmEER
Singapore Style Hainanese Chicken Set
HK$98 &1/} per portion
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DESSERT

BIHE %) BILILAREZ IR o8)
Mango Sago (Chilled) Sweet Mung Bean Soup (Warm)
HK$48 =17 per portion HK$38 &1 per portion

r Sl e

BIBE S (5 4] Btk EsE o @
Lemongrass Jelly with Lemonade (Chilled) Coconut Sago with Glutinous Rice Dumpling (Warm)
HK$38 =17 per portion HK$42 &1} per portion

o
[ﬁjgﬂﬁﬁ% Chef's recommendation @ﬁ Spicy é\ﬁﬁ% Contain Nut @ /Jvixfa B May Contain Fish Bone
/.

BARES%E, Fh—R%EZE, Pictures used are for illustration purposes only. Prices are subject to service charge.
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BEVERAGE

(((/{
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8 IR B 75 R A%
Apple and Lychee Iced Tea
HK$32 & 41 per glass

YR R BR K

Longan with Pandan Drink
HK$32 G 4% per glass

AR KK 0R/%)
Lemon Barley Drink (Warm/ Chilled)
HK$16 &4% per glass

EHEEE TR 0R/%)
No-Sugar Fresh Soya Milk (Warm/ Chilled)
HK$20 & 4% per glass

FKHIEEZE %)
Jasmine Tea (Chilled)
HK$20 & 4% per glass

2 FALERS 6B
Wolfberry Tea with Red Date (Warm)

HK$22 & 4R per glass

FEEA
Tsing Tao Beer
HK$28 & i# per can

REEEBMIT
Chang Soda Water with Fresh Lime
HK$32 41 per glass

UK (T4, BB, RRT%)
Soft Drink (Coke, Sprite, Coke Zero)
HK$20 & per can

2 5 auca)
Kopi C (Warm)
HK$20 & 4% per glass

BARFLZE or)
Teh C (Warm)
HK$20 & 4% per glass

BEHRIESR %)
Osmanthus Oolong Tea (Chilled)
HK$20 41 per glass
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PARADISE

GROUP

Poised as a diners’ paradise, 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 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 marries tradition with innovation - a match that, as they say, is made in heaven.

HRBREHREHNAGBNBENEQNE, BEYSANUNEBIBSNNSIRE. HErRSRIED

RIMNERERSE, 8- RADNERIESESEBNNMERA, TABNERPIMIZAERNESNX,

RYfois —BRENZRIERMES, HMINLMERAEIDRSMNEOE. ERXEREBID OB,
FWMEMINET—i, XRFHRKE,

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

1. Prices indicated are subject to dine-in 10% service charge;

2. Tea (refillable) served to dine-in customers is charged at HK$13 per pax;
3. Snackis charged at HK$15 per plate;

- One plate of snack will be served for 1-4 pax;

- Two plates of snack will be served for 5-8 pax;

- Three plates of snack will be served for 9 pax and above;

Fragrant white rice is charged at HK$16 per bowl;

Outside food and drinks are not allowed in the restaurant premises;
Corkage service is charged at HK$100 per bottle;

Cake-cutting service will be charged, please approach our staff for more details;
Pictures used are for illustration purposes only.
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We would like to extend a warm welcome to all customers of our restaurant!
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