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Paradise Teochew Restaurant

BN MR R ET YN RMAERNX, EETORAKS, EEHEMNZIFETH
BV BAHMNKRES ORK, BEFERARMR. SFENRH, SR E G V6 F A LS
ERNEARLAREHK ETEI100EHXES, FENRESENAENRERS, B
EHEREBINEREE, FE-RBOERMAE RAEHET,

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.



Wk

Teochew Style Roasted Suckling Pig

ol

FITEINERH E \ |

Handmade Prawn Ball

" Y

fEEkEmE TS
Crisp-fried Salted Tofu

HMEDRE ARERIULAETAE

Teochew Style Chilled Threadfin Handmade Traditional Pork Roll




W

Teochew Style Roasted Suckling Pig
$388.00 &2/ Whole $198.00 1/ Halt

FHEMEE (a10)

Handmade Crab Meat Roll (4pc)
$20.80 % / Per Serving

WE B e

Crispy Squid tossed with Salt and Pepper
$17.80 &%/ Per Serving

WEFREERE

Crispy Whitebait tossed with Salt and Pepper
$16.80 1 / Per Serving

L 2ha WEW]IN

Stewed Chicken Claw in Abalone Sauce

$16.80 1 / Per Serving

B R

Teochew Style Chilled Pork Trotter Jelly
$16.80 &%/ Per Serving

BiHEER

Wok-fried Bean Dough with Superior Soya Sauce
$16.80 1 / Per Serving

ARSI AERE (@)

Handmade Traditional Pork Roll (4pc)
$14.80 1 / Per Serving

WE B

Crispy Squid tossed with Salt

o T 7 -4 TEASE YOUR PALATE

HMNED &

Teochew Style Chilled Threadfin
$32.80 £ / Per Serving

FHTE M ERH (4%)

Handmade Prawn Ball (4pc)

$18.80 5% / Per Serving

XOEZ Mk

XO Carrot Cake
$16.80 &%/ Per Serving

BHEEaK

Crisp-fried Fish Skin tossed with Salted Egg Yolk
$16.80 1 / Per Serving

A e i+

Crisp-fried Eggplant tossed with Pork Floss
$16.80 1 / Per Serving

R &R Eg

Crispy Golden Tofu
$16.80 &%/ Per Serving

ek EJE

Crisp-fried Salted Tofu
$14.80 1 / Per Serving

BEETE
Teochew Style Chilled Yellow Roe Crab

$15.00 41005 / Per 100g

L 2ha eI

Stewed Chicken Claw in Abalone Sauce

Chef’s Recommendation

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

B R AL iR OIS (ER) 5 T Hl,



NEZR=IEK

Braised Sliced Irish Fat Duck

HIFTARE, BEFEHMEEERAZRZEBHIENEBRBMNEE, TZRRNERE
EREAERBW T, ATRKESEMAK, ZERKERE, DRIRE, BXFEKRTE,

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

Paradise Teochew offers succulent and juicy sliced duck with a good amount of fat. /

X & 57 i

Braised Sliced Pork Knuckle

AR =52 K&K

Teochew Style Braised Trio Combination Platter Braised Pig’s Intestine




- A ® % TEOCHEW STYLE BRAISED SPECIALTY

W Rk =H£
Teochew Style Braised Trio Combination Platter
(Choice of braised specialties)

$42.00 %1/ Regular

NEZRZEBH

Braised Sliced Irish Fat Duck
$108.00 82 /Whole  $55.00 22/ Half

KEEHIAT (FiE)

Braised French Foie Gras (Advance Order)

B Seasonal Price

NEZER

Braised Sliced Octopus
$22.00 fl / Regular

K&K

Braised Pig’s Intestine

$20.00 %1/ Regular

NELLH

Braised Sliced Pork Belly
$16.00 %1/ Regular

NEZE

Braised Tofu

$6.00 %4 / Per Serving

i

e
e SRAT. B

B 7K A4 (
Braised Assorted Beef Offal
(Brisket, Tendon, Tripe, Shank)

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

$36.00 %1/ Regular

$30.00 &1 / Per Serving

KK (R, 455, S8R, 4R)
Braised Assorted Beef Offal
(Brisket, Tendon, Tripe, Shank)

$52.00 %1/ Regular

X & 53 B

Braised Sliced Pork Knuckle
$20.00 fil / Regular

KEMGE

Braised Duck Wing
$16.00 1/ Regular

NEEE

Braised Pig’s Ear
$16.00 %1/ Regular

X &L E

Braised Egg (1pc)
$2.80 % / Per Serving

X 7K EREAT (i)

Braised French Foie Gras (Advance Order)

ﬁ Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

T B A B A 69 1.54%, Kb T A 48l i o Ak-64 242

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

BN AR MR GRS & (ER)5 .



T NIERL38i5

Pig's Stomach stuffed with Chicken in Chicken Soup
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B E S -
Shark's Cartilage Soup withg. \
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N | mEmeE L

faw y 4 Double-boiled Chi Soup with Sea Whelk




T N 3ERE3E%
Pig's Stomach stuffed with Chicken
in Chicken Soup

$108.00 &4 / Per Serving

JbzE LR

Double-boiled Fish Maw Soup with Mushroom
$45.00 454/ Per Person

12 IG5

Double-boiled Chicken Soup with Sea Whelk
$3200 £ / Per Person

BHENGRS
Dried Fish Maw Thick Soup with Fresh Crab Meat

$2200 £3{i% / Per Person

AR SIS AL 7

Double-boiled Pig’s Stomach Soup with Salted Vegetable

TR HE S5
Double-boiled Chicken Soup with Fish Maw
and Cordyceps Flower

$5500 £2{i / Per Person

HRAFZ

Shark's Cartilage Soup with Fish Maw
$45.00 44/ Per Person

REREZ
Shark’s Cartilage Soup with Mushroom
and Bamboo Pith

$2800 £3{iI / Per Person

BERNRKE

Sweet Corn Thick Soup with Fresh Crab Meat

$2200 £3{i / Per Person

$1680 I/ Per Person $5200 5 / Per Pot (3-4 persons)

HERNAIEE
Dried Fish Maw Thick Soup
with Fresh Crab Meat

Chef’s Recommendation

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

B R RESE, MR OIS (2R)5H



W R P 4

Teochew Style Braised Shark’s Fin
in Casserole

HEHERNTEERF LS
IR K HEH Stir-fried Shark’s Fin with Crab Meat
Braised Premium Shark’s Fin Soup served with Superior Broth




WRIBZ BB RL R (FE) (31
Double-boiled Superior Chicken Broth
with Shark's Fin and Pig's Stomach

(Advance Order) (minimum 3 persons)

5 52 36 it 3

Double-boiled Chicken Soup with Shark's Fin

AR A=K
Braised Shark’s Fin

o ZHEFREM (Fix)

Supreme Needle Shark's Fin (Advance Order)

$23800 £ / Per Person (100g)

o FhffH

Superior Shark’s Fin
$6980 L / Per Person (75g)

U HEE

Teochew Style Crisp-fried Premium Shark's Fin

$15800 24 / Per Person

B -3&
Double-boiled Shark’s | artilage Soup 4
with Shark’s Fin ¥

0 N b 573

Teochew Style Braised Shark’s Fin in Casserole

BRI
Double-boiled Shark’s Cartilage Soup
with Shark’s Fin

HEHERTHERELS
Stir-fried Shark’s Fin with Crab Meat served
with Superior Broth

o KHFH

Premium Shark's Fin

$15800 £ / Per Person (120g)

KA
Stlr—frled Shark’s Fin with Shredded Egg and
Olive Oil served with Fresh Lettuce

$88.00 i/ Regular

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
IS AE A AR89 1545, K Ap T A B #5649 245
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevalllng GST.

B W AR MR GRS & (ER) 5 .



7l T 7
Stir-fried Supreme Bird’s Nest with Egg White

-

/ ‘_

A E R -
Double-boiled Supreme Bird’s Nest '
with Superior Broth




RS BN E R .
Braised Supreme Bird’s Nest with Fresh
Crab Meat and Crab Roe

P it T 7%
Stir-fried Supreme Bird’s Nest with Egg White (150g)

$7800 24 / Per Person

HEESERNICE R
Braised Supreme Bird’s Nest with Fresh Crab Meat and Crab Roe (150g)

$7800 #24L / Per Person

AR CA=F
Braised Supreme Bird’s Nest with Brown Sauce (150g)

$7800 L / Per Person

=7 B
Double-boiled Supreme Bird’s Nest with Superior Broth (150g)

$7800 2L / Per Person

Chef’s Recommendation

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

B i RERE . MR LIRS T (ER)5 KT H



1R hRER i T &

Signature Braised Australian Dried Abalone in Abalone Sauce

‘ 4T 152 B R N5 3K 80
ﬁ@ i'l' Iﬁi ,D\ i% E%’Z % ﬁﬁ Braised 5-Head Australian Abalone in Abalone Sauce
Braised 2-Head Mexican Abalone in Abalone Sauce with Braised Kurobuta Pork




#1, & ABALONE

# BN T 60

Signature Braised Australian Dried Abalone in Abalone Sauce

079;

7-Head

$398.00 #5431 / Per Piece

« 10k
10-Head

$268.00 #5431 / Per Piece

&3t radE 15K T &0

Braised South African 15-Head Dried Abalone in Abalone Sauce
$178.00 #5431 / Per Piece

8T R R EFE25 M

Braised 2-Head Mexican Abalone in Abalone Sauce

$198.00 4541 / Per Piece

B3+ R 2R 33k &

Braised 3-Head Australian Abalone in Abalone Sauce

$6800 41 / Per Piece

Bt JR 2B 53k &

Braised 5-Head Australian Abalone in Abalone Sauce

$38.00 £ / Per Piece

2T 158 FR I i i 5 % &

Braised 5-Head Australian Abalone in Abalone Sauce with Braised Kurobuta Pork

$48.00 4 / Per Serving

i1+ 25 7 BF 6l

Braised Sliced Mexican Abalone in Abalone Sauce

$68.00 41 / Per Piece

Chef’s Recommendation

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

B RERE . MR LIRS T (ER)5 K H.



IR EEEE (5L taf. #3. 585, KR, TN)
Braised "Buddha Jump Over the Wall"
- (5-Head Abalone, Shark's Fin, Sea Cucumber, Fish Maw, Conpoy) —

BT E s T HE i8S

Braised Premium Fish Maw in Abalone Sauce Crisp-fried Sea Cucumber with Abalone Sauce

ER2 Y e
- Braised Sea Cucumber stuffed e A REBARS
with Prawn Paste in Abalone Sauce-«. A’Pt B Braised Japanese Sea Cucumber in Abalone Sauce

%

L



CTIRMBERIE (cktufa. 6038, 5. K. TN
Braised "Buddha Jump Over the Wall"

(5-Head Abalone, Shark's Fin, Sea Cucumber,

Fish Maw, Conpoy)

$148.00 #5431 / Per Person

B RF B AR S
Braised Japanese Sea Cucumber in
Abalone Sauce

$68.00 £2{3L / Per Person

Wit iES

Crisp-fried Sea Cucumber with Abalone Sauce

$32.00 454 / Per Person

T EEES

Braised Superior Sea Cucumber in Abalone Sauce

$32.00 #54%/ Per Piece

i+ R BT I

Braised Whole Conpoy in Abalone Sauce
$9.00 5/ Per Piece

EEWAMBLIIEE 4R)
Stewed Goose Web with Vermicelli in
Black and White Pepper (4pc)

$78.00 1 / Regular

T3 I\ R

Braised Deluxe Fish Maw in Superior Stock
$69.80 S/ Per Piece

om /4 % SEA TREASURE

TR E
Braised Premium Fish Maw
in Abalone Sauce

$148.00 44/ Per Person

BB RS
Stewed Sea Cucumber with
Dried Shrimp and Scallion

$32.00 £ / Per Person

LI A

Braised Deluxe Fish Maw in Abalone Sauce

$38.00 4514/ Per Piece

i+ H8E

Braised Goose Web in Abalone Sauce

$17.00 4/ Per Piece

it R R B AT sE

Braised Whole Japanese Mushroom in
Abalone Sauce

$7.00 14§/ Per Piece

BRERRS
Braised Sea Cucumber stuffed
with Prawn Paste in Abalone Sauce

$78.00 44z / Per Person

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

A NAE A B 091545, KA A 614 A9 245 .

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

AR REAE . Ik QLIRS T (ER) 5 K %k #.,



B %EEE

Steamed Pomfret in Teochew Style

e D IRAREDE

Steamed Coral Trout with Minced Garlic RIEHFT
and Beancurd Skin Pan-fried and Braised Marble Goby

N A=




% FISH

HETART @) HEESET

Wild Empurau Fish (Advance Order) Wild Platinum Patin Fish
$78.00 10032 / per 100g $58.00 10032 / per 100g
Z RBE REBH

Humpback Grouper Coral Grouper

$40.00 #1005 / per 100g $25.00 451005 / per 100g
ZEH (ME) =Rt

Turbot Fish (Advance Order) Parrot Fish

$20.00 1005 / per 100g $18.00 1005 / per 100g
R Ak

Pomfret Dragon Grouper
$18.00 10052 / per 100g $15.00 10032 / per 100g
e

Marble Goby

$14.00 10032 / per 100g

=iz, Methods of Cooking;:

. # « W
Steamed with Superior Soya Sauce Steamed in Teochew Style
o iy ZIRE o AHGR AN
X Steamed with Minced Garlic and Beancurd Skin Stewed in Casserole
| B emE . B
j Pan-fried and Braised Crisp-fried with Superior Soya Sauce
| BREEXREE o =
5 Steamed with Aged Preserved Turnip Pickled Diced Chilli

o FIRK (Hh. 2
Two Styles
(Tossed with Salt and Pepper, Crisp-fried with
Superior Soya Sauce)

=ttt

S=ud

Chef’s Recommendation

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

B RERE . MR LIRS T (ER)5 K H.



S . HR R B

Australian Lobster Sashimi

k-

A ‘-'*‘-.
—_Li

RIE AR D70 ik 5F X .
Stewed Boston Lobster with Pan-fried BE K TR ER
Radish Cake in Superior Broth Boston Lobster tossed with Salted Egg Yolk




- %, ¥F LOBSTER

L A2 ER ﬁfﬁﬁﬁ

Australian Lobster Bamboo Lobster

AF#+ Seasonal Price $20.00 %1005/ per 100g

ik 1A

Boston Lobster

$18.00 410032 / per 100g

= A Methods of Cooking:

=t==t=0 Simtimh it N L Pttt

8 St e e=d

Se=timti=he

o HlE o By
Sashimi Poached and served with
Superior Soya Sauce
o TEREISHZR o FiZla
Steamed with Chinese Wine and Egg White Stewed in Superior Broth
#+ LHZLIE . W37 R
Stewed with Cheese in Superior Broth Braised with Dried Flat Fish in Teochew Style
o« ZXG s ERAMM IR
Stir-fried with Ginger and Spring Onion Stewed with Vermicelli in Black
and White Pepper
(T . E&R
It Tossed with Salt and Pepper Tossed with Salted Egg Yolk
o AN ERAETE o BIE MEE LR
Stir-fried with Crab Meat and Caviar Stewed with Pan-fried Radish Cake
. in Superior Broth

Chef’s Recommendation

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

B X RAEAE . MR GRS & (ER) S k.,



E AT R

Raw Marinated Bamboo Lobster

e Ak

Raw Marinated Red Roe Crab




- % I % % RAW MARINATED SEAFOOD

ERARMT R

Raw Marinated Bamboo Lobster

$20.00 41005 / per 100g

AN

Raw Marinated Red Roe Crab
$15.00 #1003z / per 100g

& B & AR

Raw Marinated Live Prawn

$14.00 #1003 / per 100g

& B A AR

Raw Marinated Live Prawn

Chef’s Recommendation

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

B i RERE . MR LIRS T (ER)5 KT H



1EE [XUAFE b R

Stir-fried Prawn with Garlic and Spices

S O LSRR R
Stewed Prawn with Vermicelli in
Black and White Pepper

UL S

Crisp-fried Prawn tossed with Salted Egg Yolk

e S

e il
] BB e
-, "

g,
"o ™. i
A >

_..II

e I\ HBUFER
EREE kD UREK Stir-fried Prawn with Assorted Vegetable
Stir-fried Prawn with Truffle and Cashew Nut




s 7k 4 R R (3007 #2)

Live Prawn (minimum order 300g)

$14.00 41005/ per 100g

=t=t=t=t=

SIS S i e e et

i

=t

==

. E4Y
Poached and served with Superior Soya Sauce

o EEWMB LI

Stewed with Vermicelli in Black
and White Pepper

o BT R

Stewed with Dried Flat Fish in Teochew Style

£k

Tossed with Cereal

o BERUELD

Stir-fried with Garlic and Spices

ﬁ-mwmm

o T PRAWN

W Z AR Methods of Cooking:

o FRELMY LR
Steamed with Minced Garlic and Vermicelli

Stir-fried with Szechuan Peppercorn
in Teochew Style

o HE

Tossed with Salt and Pepper

s HENR

Tossed with Salted Egg Yolk

B EC) 1 AR Bk

Stir-fried Prawn with Szechuan Peppercorn
in Teochew Style

$38.00 %1/ Regular

722 12 kb iRk

Stir-fried Prawn with Broccoli

$38.00 f51] / Regular

E i EREK

Crisp-fried Prawn tossed with Salted Egg Yolk
$38.00 1] / Regular

J\E RS EREK
Stir-fried Prawn with Assorted Vegetable
and Cashew Nut

$38.00 %1/ Regular

URE LU=

Crisp-fried Prawn tossed with Mayonnaise

$38.00 5] / Regular

EFAER KD ERIK

Stir-fried Prawn with Truffle
$38.00 i/ Regular

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

A NAE A B 091545, KA A 614 A9 245 .

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

B W AR MR GRS & (ER) 5 .



BRAETE

Teochew Style Chilled Yellow Roe Crab

% B R HT finEE

Chilled Alaskan Crab



i

Br] a Hir fin &
Alaskan Crab

Bt Seasonal Price

o FE (FE)

Served Chilled (Advance Order)

o EiMBRHL

Singapore Style Chilli

o XU

Stir-fried with Ginger and Spring Onion

% % CRAB

Hi BB 2 R U8R (i)

Sri Lankan Crab (Advance Order)

$15.00 451005 / per 100g

| = A3\ Methods of Cooking:

o TLRENG HhEE

Steamed with Chinese Wine and Egg White

E ALY

Stir-fried with Black Pepper

s HENR

Tossed with Salted Egg Yolk

« BRI

Stir-fried with Garlic and Spices

BNHETE B EEERG

Teochew Style Chilled Yellow Roe Crab Teochew Style Steamed Yellow Roe Crab

ith Minced Pork
$15.00 41005 / per 100g with Minced Por
$15.00 #1003 / per 100g

YETE 3L (R /D M) KB (B W)
Deep-fried Mantou (minimum order 4pc) Steamed Mantou (minimum order 4pc)
$160 47 / Per Piece $160 47 / Per Piece

B A | )
Teochew Style Steamed Yellow Roe Crab B M BRI B = R
with Minced Pork Singapore Style Chilli Sri Lankan Crab

Chef’s Recommendation

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

B/ AL MR IR ST (£R) 5 i AL



MEXRIKER S

Canadian Geoduck Sashimi

FEM A= XOEBH =1t
Steamed Scottish Bamboo Clam with Stir-fried Scottish Bamboo Clam
Minced Garlic and Vermicelli with Asparagus in XO Sauce




N 7% SHELL

MEXRKE (FE)

Canadian Geoduck (Advance Order)

Bt Seasonal Price

=iz Methods of Cooking;:

| o5 « 21

X Sashimi Poached and served with Superior Soya Sauce
| e MATEME « XOFFFH Kb

. Stir-fried with Shimeji Mushroom Stir-fried with Asparagus in XO Sauce

&= (FE)

Scottish Bamboo Clam (Advance Order)
$22.80 £ 1 / Per Piece

= A Methods of Cooking:

« FREMYELTE « XOFFFE Kb
Steamed with Minced Garlic and Vermicelli 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.

AR RESFE, MR CHRS T (2R) 5 H A,



AN bi=TE Z Ay

Diced Seafood wrapped with Egg White Crépe in Lobster Broth

WRRE B |
Braised Pomfret Fillet with Tomato KiaEEEAIK
and Salted Vegetable in Casserole Poached Cod Fillet in Rice Broth




?T K HR 7B SR Tk
Diced Seafood wrapped with Egg White Crépe
in Lobster Broth

$1880 £3{i / Per Person

Fib 5% R 32 B il B8 £
Braised Pomfret Fillet with Tomato
and Salted Vegetable in Casserole

$5200 51 / Regular

R A R
Steamed Cod Fillet with Cordyceps Flower
in Traditional Style

$48.00 %1/ Regular

KiFEAEE ATk
Poached Cod Fillet in Rice Broth

$48.00 i/ Regular

XOER/HET
Stir-fried Scallop with Asparagus
in XO Sauce

$62.00 %i/ Regular

0 I i S K
Teochew Style Pan-fried Seafood
and Yam Pancake

$36.00 %1/ Regular

G HRERER
Steamed Crab Meat with
Egg White and Chinese Wine

G HERERER
Steamed Crab Meat with Egg White
and Chinese Wine

$1800 I/ Per Person

W\ TFRIEEEA
Pan-fried Pomfret Fillet
in Teochew Style

$52.00 i/ Regular $24.00 454/ Per Person

RUMRES & 14
Pan-fried Cod Fillet

$48.00 i/ Regular

B HEE B EK
Stir-fried Cod Fillet
with Preserved Olive Vegetable

$48.00 1/ Regular

AR YL AN AT R
Braised Prawn and Dried Fish Maw
with Tofu in Casserole

$52.00 i/ Regular

20 N E R R

Teochew Style Pan-fried Oyster Omelette
$28.00 {51l / Regular

XOEFREHT
Stir-fried Scallop with Asparagus in XO Sauce

ﬁ‘ Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

T B A Bl A 09 1.54%, Kb T A 46l i i Ak-44 242

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

B W AR MR GRS & (ER) 5 .



BERIGEEA4 B AN HE

Pan-fried Japanese A4 Wagyu Beef Steak with Sea Salt

HIAEKR

Stewed Kurobuta Pork with Dang Gui

e E Kb EEE L

Stir-fried US Angus Beef in Satay Sauce

UL A
Teochew Style Stir-fried Pork Cube
with Spicy Sauce




ﬁ ERIBEA4B ARFIEHE (1005%)

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

$7800 £3{i / Per Person

75 T A4 B AR TN 4 Y H

Stir-fried Japanese A4 Wagyu Beef Cube
with Garlic Flake

$148.00 i/ Regular

hEEEERY

Stir-fried US Angus Beef in Satay Sauce
$42.00 i/ Regular

HREKA

Stewed Kurobuta Pork with Dang Gui

$2800 £ / Per Person

UL A

Teochew Style Stir-fried Pork Cube with Spicy Sauce
$32.00 %1/ Regular

BEEREEKA

Steamed Minced Pork with Minced Salted Fish
$28.00 i/ Regular

Crispy Sweet and Sour Pork

[ =4
o |5 % BEEF & PORK

dAREERFIE

Braised US Angus Beef Short Rib

$2600 L/ Per Person

Z A4 B ARFN4 AR

Stir-fried Japanese A4 Wagyu Beef Cube

with Black Pepper
$148.00 f5il / Regular

EwkhEEESF

Stir-fried US Angus Beef with Mushroom
$42.00 f5 / Regular

2T R R A AL
Stir-fried Diced Kurobuta Pork Cube
with Japanese BBQ Sauce

$46.00 5 / Regular

A& RE

A

Crispy Sweet and Sour Pork
$32.00 1/ Regular

mEkET
Stir-fried Diced Kurobuta Pork Cube
with Japanese BBQ Sauce

ﬁ‘ Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

1y

W& A B MAEEG1.545, KR A6l hAsa924%,

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

AR REAE . Ik QLIRS T (ER) 5 K %k #.,



A F L BRE 5%

Teochew Style Stewed Duck with Yam in Casserole

= REEFY

Salt-baked Quail

HWERBH

Steamed Chicken with Yellow Pepper Sauce




i

BT KRG 6%

Teochew Style Stewed Duck with Yam in Casserole

$98.00 g2 /Whole $50.00 257/ Half

RYEERG

Teochew Style Stewed Chicken in Bean Sauce

$68.00 85/ Whole  $35.00 22/ Half

YEF38

Roasted Crispy Chicken
$68.00 1/ Whole  $35.00 1/ Half

M IE B BR

Stir-fried Chicken with Sweet and Sour Sauce

$3200 f5l / Regular

HhIEEEE5
Salt-baked Quail

$28.00 %i/ Regular

FEEMRBG

Crisp-fried Duck with Mashed Yam

o X4 POULTRY

B RAEAT H 3G
Sliced Crisp-fried Chicken served
with Sliced Foie Gras and Assorted Fresh Fruit

$96.00 2/ whole $48.00 25/ Half

HEG

Roasted Fragrant Salted Chicken
$68.00 g2/ Whole $35.00 35 /Half

HEWERGH

Steamed Chicken with Yellow Pepper Sauce
$68.00 2/ Whole  $35.00 2/ Half

R SR I #8 3K
Stir-fried Chicken Fillet with Cashew Nut
and Szechuan Peppercorn

$3200 i / Regular

FE ARG
Crisp-fried Duck with Mashed Yam
$42.00 f] / Regular

ﬁ‘ Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

B He A B I AR 1545, Kb ) A I A48 245

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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BRI BER2ERER
Braised Crisp-fried Spinach Tofu with Crab Meat

HRFEREE

Teochew Style Stewed Pan-fried Tofu



2 B TOFU

BERYBEEXEE
Braised Crisp-fried Spinach Tofu with Crab Meat

$1880 4L / Per Person

BRI S R

Stewed Diced Sea Cucumber with Tofu in Casserole

$42.00 %1/ Regular

BEMEBENLZ
Stewed Tofu and Organic Cauliflower
with Tomato in Casserole

$34.00 1/ Regular

HFREENE (4F)

Teochew Style Stewed Pan-fried Tofu (4pc)
$30.00 %1/ Regular

TIREEEEIEFE @B)

Braised Spinach Tofu with Assorted Mushroom (4pc)
$3000 {5 / Regular

BRI 2 5 V| BREBEENEX
Stewed Diced Sea Cucumber Stewed Tofu and Organic Cauliflower
with Tofu in Casserole with Tomato in Casserole

ﬁ‘ Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
A B AR 154, R R Al Ak a9 248
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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e AV

Paradise Teochew Stir-fried Assorted Vegetable

BHARRNENE MEBE EER
Stir-fried Fresh Lily Bulb and Gingko Nut Stir-fried Bamboo Fungus
with Organic Broccoli with Assorted Mushroom and Seasonal Vegetable




B EaENEERXEHR

Braised Mashed Fish Tofu and Dried Fish Maw

with Chinese Cabbage in Fish Broth
$42.00 %1/ Regular

BTN 2

Paradise Teochew Stir-fried
Assorted Vegetable

$36.00 fl / Regular

MELHLER

Stir-fried Bamboo Fungus

with Assorted Mushroom and Seasonal Vegetable

$30.00 %1/ Regular

TP Wik
Braised Shiitake Mushroom
with Assorted Vegetable

$30.00 51/ Regular

s i’éfEE{IzJL.

Poached Chinese Spinach with Egg Trio
in Superior Stock

$28.00 i/ Regular

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

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

$36.00 %1/ Regular

BRAEERFT KT 3K

Braised Mustard Green with Shredded Conpoy

and Shrimp Roe
$32.00 i/ Regular

B & RRERATF

Stewed Eggplant with Minced Pork
and Salted Fish

$26.00 i/ Regular

MERNBRNEE
Stir-fried French Bean with Minced Pork
and Preserved Olive Vegetable

$26.00 51/ Regular

wrar K BT iBR
Stir-fried Seasonal Vegetable
with Minced Garlic

$24.00 i/ Regular

ﬁ‘ Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
PACBAE A B A AR 691 548, KA ) A 460 4 th A& 69 242
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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XOFE FF i 1 Az WRGI T b

Stewed "Mee Pok" with Boston Lobster in XO Sauce

ek . F 2R TH
3 T RIEES | Stir-fried "Hor Fun" with Kai Lan
Teochew Style Crispy Sweet and Sour Noodle and Preserved Turnip




XOFE b il T MG b
Stewed "Mee Pok" with Boston Lobster
in XO Sauce

$4000 £ / Per Person

a7 88 & BRAEK

Thick Vemicelli with Pomfret Fillet in Fish Broth
$1880 £54L / Per Person

T kb 5 [E AB 4 AT 45

Stir-fried "Hor Fun" with US Marbled Beef
$36.00 %1/ Regular

XOFanF AL E b
Stir-fried "Mee Pok" with Minced Pork and
Eggplant in XO Sauce

$3000 {5 / Regular

RS =T

s = B b
Stir-fried "Hor Fun" with Kai Lan
and Preserved Turnip

$28.00 i/ Regular

T AR ER E

Teochew Style Crispy Sweet and Sour Noodle
$2800 f51] / Regular

XO&E fnF AL E b
Stir-fried "Mee Pok" with Minced Pork and
Eggplant in XO Sauce

- *~ @ NOODLE

FriR T tR = B AR R
Stewed Ee-fu Noodle and Boston Lobster
with Ginger and Spring Onion

$4000 £2{i / Per Person

e EE RS
Braised "Hor Fun" with US Marbled Beef
in Satay Sauce

$36.00 i/ Regular

i EawiEE S

Teochew Style Stir-fried "Mee Sua" with Seafood
$32.00 1/ Regular

XO& 5Bl k) i #}
Stir-fried "Hor Fun" with Preserved Turnip
in XO Sauce

$3000 ] / Regular

B 3% TR AT

Stir-fried Ee-fu Noodle with Fresh Mushroom
$28.00 f] / Regular

B gk T AR P AT E

Stir-fried Ee-fu Noodle with Fresh Mushroom

ﬁ Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

T B A Bl A 09 1.54%, Kb T A 46l i i Ak-44 242

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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AR EE 5

Teochew Style Crab and Prawn Congee

. ' g Salted Pork Fried Rice with Vegetable and
. — . 5 ; 15 Years Aged Preserved Turnip

FERAEEIR e

Fried Rice with Conpoy and Egg White Fried Rice with Seafood




"5 ¥ A # RICE & TEOCHEW PORRIDGE

BT AR EE 8

Teochew Style Crab and Prawn Congee
$78.00 %1/ Regular

i+ T Wi gt K Iz
Braised Rice with Seafood and Conpoy in
Abalone Sauce topped with Crispy Rice

$3600 fil / Regular

AR
Fried Rice with Conpoy and Egg White

$32.00 %1/ Regular

il kb iR

Yang Zhou Fried Rice
$32.00 %1/ Regular

A TUEE (T PY RS

g

AN EENE K &R
Teochew Style Poached Rice
with Seafood in Fish Broth

$5200 f5l / Regular

=3 AN

Fried Rice with Seafood
$34.00 fl / Regular

15 ZRERAEZI IR
Salted Pork Fried Rice with Vegetable and
15 Years Aged Preserved Turnip

$32.00 i/ Regular

A EEER S 5ol

Sliced Pomfret Teochew Porridge
$1880 £33 / Per Person

Minced Pork and Oyster Teochew Porridge
$1200 2L / Per Person

BN BEER & 3

Sliced Pomfret Teochew Porridge

U T A RESR

Minced Pork and Oyster Teochew Porridge

ﬁ Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
PACBAE A B A AR 691 548, KA ) A 460 4 th A& 69 242
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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TIR=ZFK

Crispy Pumpkin, Yam and Sweet Potato Strip

BRETK RREHFIR

Tau Suan with Gingko Mashed Yam with Gingko




i

ER=ZFI

Crispy Pumpkin, Yam and Sweet Potato Strip
$2200 1 / Per Serving

E{=fogme
Almond Cream with Egg White

$1080 1 / Per Serving

B 7R 48 E LS (34

Japanese Brown Sugar Sponge Cake (3pc)
$680 14/ Per Serving

TKIEHEE e (31 /%)
Double-boiled Supreme Bird’s Nest
with Rock Sugar (Hot / Chilled)

$6800 #5L / Per Person

EE S e
Mashed Yam with Gingko

$880 (L / Per Person

FLPKEE /%)

Yam Sago (Hot / Chilled)
$780 I/ Per Person

BRFER

Tau Suan with Gingko
$680 #2{3L / Per Person

¥ o2 SWEET TEMPTATION

HPRIR P EF S (8
Sugar-coated Deep- frled Yam Stick (8pc)

$1600 13 / Per Serving

¥ KERUME
Crisp-fried Sesame Ball with Red Bean
and Lotus Paste Filling

$10.80 &4/ Per Serving

FETERE (34R)

Chilled Osmanthus Cake (3pc)
$600 14/ Per Serving

B H R

Chilled Mango Sago with Pomelo
$880 £2{3 / Per Person

B Z /%)

Teochew Style Sweet Soup (Hot / Chilled)

$780 £z / Per Person

ERECEE

Chilled Almond Tofu with Longan
$780 £z / Per Person

e RHE

FIPKE

Yam Sago (Hot / Chilled)

mhv

Crisp-fried Sesame Ball with Red Bean and
Lotus Paste Filling

Chef’s Recommendation

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

A GROUP | 4 x # fk 1 |4

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

paradisegp.com 0 paradisegrp paradisegrpsg



