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Inspired by the flavours of Japanese ramen broth and silky threads of
Chinese la mian, Le Shrimp Ramen is a perfect marriage of Chinese

and Japanese culture, offering a simple menu of elaborate flavours.

Expect bowls of noodles that seek to delight and surprise. Featuring two
specialty broths - shrimp broth and tonkotsu broth, each has its own
dedicated followers. The tonkotsu broth achieves a rich and creamy
texture after long hours of simmering with pork bones, resulting in a
collagen-rich and palatable soup. Prawn aficionados cannot resist our
shrimp broth, featuring the flawless union of fresh big prawns, pork
bones and Chinese spices, giving the broth a delightful tangerine-

orange hue and its unique flavours.

Le Shrimp Ramen dishes out bowls of freshly prepared piping hot
noodles with premium quality ingredients in exciting flavours. A first

of its kind creation bringing together the best of both worlds.
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To concoct our signature shrimp broth, we insist on using specially selected fresh tiger prawns, baked at 180°C to
perfection and blended. Simmered for more than eight hours with an array of premium ingredients including pork bone
and pork meat ; together with a blend of spices with star anise, cinnamon, clove and white peppercorn ; the luscious stock
is given a piquant oomph with a distinctive “wok-hei” (smoky aroma) that is unique to Cantonese cooking. The result is a

tangerine-orange and rich broth that is bound to satisfy even the most discerning taste buds.
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Le Signature Trio Shrimp Ramen

Handmade ebiko prawn paste, succulent prawn dumplings and fresh big prawns
served with our Japan-inspired Signature Shrimp Broth and delectable noodles.
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Vermicelli oo 25 Ramen BOWL OF SOUP

B 5K TR & $15.60

Prawn Dumpling Per Bowl & %%
Shrimp Ramen

EEEVCR AT @ $15.60
Braised Pork Rib Per Bowl &%
Shrimp Ramen

& R 9 A &P $18.20

Fish Fillet Shrimp Ramen Per Bowl & %%

BF R, MEREIERSSE (2R ) S5HFHMi. Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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Fish Fillet with Pickled Vegetable
Tonkotsu Ramen

Our unique spin of Tonkotsu broth with Chinese cuisine elements served
together with large slices of delicate fish fillet and delectable noodles.
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Prawn Dumpling Tonkotsu Ramen
(spicy/non-spicy)
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Fish Fillet with Preserved Vegetable
Tonkotsu Ramen
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Per Bowl & #¢

$14.20

Per Bowl & #¢

Braised Pork Rib
Tonkotsu Ramen
(spicy/non-spicy)

$13.20

Pork Chop with Preserved Vegetable Per Bowl & 5%
Tonkotsu Ramen
(spicy/non-spicy)

$13.20

Per Bowl & ¢

Crispy Chicken Cutlet
Tonkotsu Ramen
(spicy/non-spicy)

5 A — R B E SR, AR R T $3.90

TOP-UP $3.90 TO COMPLETE YOUR MEAL
WITH A CHOICE OF APPETISER AND DRINK

Choose from D1-D4

EBE RfgteE, MEREEREE (ER ) S5K%EMio Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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Succulent i?l!jﬁlwuwmw served with delectable noodle;

with our own spe blend of chilli vinaigrette. Every biteisa ple
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$13.20

Per Bowl & ¢

Braised Pork Rib Ramen

$12.20

Per Bowl & #¢

Crispy Chicken Cutlet Ramen

® $7.90

Per Bowl & ¢

Dried Shrimp and
Scallion Ramen
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Choose from D1-D4

BF R, MEREERSSE (2R ) S5B%HMi. Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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Chilled Silken Tofu with Century Egg Braised Beancurd in Tonkotsu Broth (warm)
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Seasoned Bamboo Shoot Chilled Crunchy Cucumber
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Shanghai Green with Poached Lettuce with Long Jing Tea Lava Egg
Oyster Sauce Supreme Soya Sauce
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Braised Pork Rib with Scallion Pork Dumpling in Prawn Dumpling with Crispy Vegetable Spring Roll (4 pc)
Chilli Vinaigrette Chilli Vinaigrette
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Crispy Chicken Cutlet Vegetable Pork Wanton in Prawn Dumpling in
Tonkotsu Broth Tonkotsu Broth
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Plum Vinegar

$3.20

Per Packet & B

12 IS Y

Peach Vinegar

$3.20

Per Packet & &

@ 7= $3.20
Grape Vinegar Per Packet % &
Apple Vinegar Per Packet & &
@ $3.20
COke Per Can E£E
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Coke Zero

$3.20

Per Can ¢
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Apple Black Tea

():)

$3.20

Per Can £
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Taiwan Soya Bean Milk

‘
sugar

$3.20

Per Can &K
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Fuze Tea® £g 2N

Fuze Tea® Jasmine Green Tea

$3.20

Per Can & 5%

F10 RS $3.20
HOjiCha Per Can & &%
g T $3.20
Fruit Tree Apple ]uice Per Bottle & #&
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Rock Sugar Pear Drink

DID $3;2¢
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Lan Fong Yuen
Hong Kong Style Lemon Tea

$3.20

Per Bottle & #i
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Bottled Drinking Water

$2.50

Per Bottle & ¥
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Hot Japanese Green Tea

$2.50

Per Cup &%

BE RfgteE, MEREEREE (ER ) S5K%HMBio 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, 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.

Serving you from more than 150 restaurants globally
across multiple dining concepts.

Our Culinary Concepts
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Grandeur of Chinese Dining Paradise Teochew Restaurant the seafood arena
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PARADISE DYNASTY . )ﬁ;g\x PARAD I S E l ANTON PARADISE®
7/‘ /_/)4 LEGEND OF XIAO LONG BAO ﬂ;\F ESSENCE OF HONG KONG
# R 12, & 440 & PARAPARA
PARADISE CLASSIC f\jﬁ Paradise Hotpot 4 HOTPOT
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AUTHENTIC THAI CUISINE

Singapore Licensee:
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‘ paradisegp.com ‘ paradisegrp . paradisegrpsg



