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Paradise Teochew Restaurant f
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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.



AR ELIE

Teochew Style Roasted Suckling Pig

sk EfE

Crisp-fried Salted Tofu -

FFTEINER

Handmade Prawn Ball

MR

Teochew Style Roasted Suckling Pig
$388.00 2/ Whole $198.00 %5/ Half

FITEMBE (am)

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

WER B

Crispy Squid tossed with Salt and Pepper
$17.80 54/ Per Serving

WEERBRE

Crispy Whitebait tossed with Salt and Pepper
$1680 &1 / Per Serving

it RUTC

Stewed Chicken Claw in Abalone Sauce

$1680 1 / Per Serving

H=UIERAR

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

RHESR

Wok-fried Bean Dough with Superior Soya Sauce
$16.80 &4/ Per Serving

HERIILAERAE (@5)

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

WER B

Crispy Squid tossed with Salt and Pepper

BMED K&

Teochew Style Chilled Threadfin
$32.80 %4 / Per Serving

FFTEAIMNERAL (4%1)

Handmade Prawn Ball (4pc)
$18.80 &/ Per Serving

XO&FE Mk

XO Carrot Cake
$16.80 54/ Per Serving

BHEHER

Crisp-fried Fish Skin tossed with Salted Egg Yolk
$1680 15 / Per Serving

LN R

Crisp-fried Eggplant tossed with Pork Floss
$1680 1 / Per Serving

MR &fHEE

Crispy Golden Tofu
$16.80 & / Per Serving

etk E/E
Crisp-fried Salted Tofu

$14.80 &/ Per Serving

BRAEETE

Teochew Style Chilled Yellow Roe Crab
$15.00 #1005 / Per 100g

C2ha RN

Stewed Chicken Claw in Abalone Sauce

Chef’s Recommendation

HMEDRE ARERINLAETAE

Teochew Style Chilled Threadfin Handmade Traditional Pork Roll AR REAE IR OIERE R (ER) 5Kk #.,

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




NEZR=EBH

Braised Sliced Irish Fat Duck

BB, MAALETR 3TN o B3R I B AR 22 ARG 1 T B0 P N B, [ S B R 22 ARRG Y MRS o A R W o

FiBwET, ATRKESEMARK, RZERRERES, ORRE, BYERTZ, Teochew Styl.e Bralsed TI‘IO Combination Platter Teochew Sty?e Bralseg [?uo Combination Platter
(Choice of braised specialties) (Choice of braised specialties)

Our ducks are imported from Ireland, and these ducks from the shores of Celtic Seas are widely Kilown as the “wagyu of $42.00 1/ Regular $36.00 %1/ Regular

ducks’. Being the first Teochew restaurant in Singapore to use Irish fat duck in their braised specialties, Paradise Teochew

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

NEZR=EBH

Braised Sliced Irish Fat Duck
$10800 £H / Whole $5500 0/ Half $3000 15/ Per Serving

KEEREAT FE) REAT (Ema. /5. S8RAE. SR
Braised French Foie Gras (Advance Order) Braised Assorted Beef Offal (Brisket, Tendon, Tripe, Shank)
B+ Seasonal Price $52.00 41/ Regular

NEEER X & 57

Braised Sliced Octopus Braised Sliced Pork Knuckle
$22.00 f5i / Regular $20.00 {5l / Regular

X &K KEMGE

Braised Pig’s Intestine Braised Duck Wing
$20.00 1 / Regular $16.00 ] / Regular

BEHEH HEH

Braised Sliced Pork Belly Braised Pig’s Ear
$1600 1] / Regular $1600 1) / Regular

MNEER XEBE

Braised Tofu Braised Egg (1pc)
$6.00 5/ Per Serving $2.80 &4 / Per Serving

B

Braised Sliced Pork Knuckle

BI7K AT (4hFE. 455, 4R, 4B) 7K i EERESAT (FE)

Braised Assorted Beef Offal (Brisket, Tendon, Tripe, Shank) Braised French Foie Gras (Advance Order)

Chef’s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
P NAE A B I AEAG 1548, KA A B a9 24
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

AR RERE sk @RS (2R 5 W

X R =$H& K&K

Teochew Style Braised Trio Combination Platter Braised Pig’s Intestine




T N7

Pig's Stomach stuffed with Chicken in Chicken Soup

BB

Shark's Cartilage Soup with Fish Maw

LYoy orpieh

Double-boiled Chicken Soup with Sea Whelk

T NIERLXG7

Pig's Stomach stuffed with
Chicken in Chicken Soup

$108.00 &4/ Per Serving

JezE LR

Double-boiled Fish Maw Soup with Mushroom
$4500 1z / Per Person

12 i3G5

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

BN AIRE

Dried Fish Maw Thick Soup with Fresh Crab Meat

$2200 £5{iL / Per Person

BRI SE BT i

Double-boiled Pig’s Stomach Soup with Salted Vegetable
$1680 £z / Per Person $5200 43/ / Per Pot (3-4 persons)

HERNERS
Dried Fish Maw Thick Soup with
Fresh Crab Meat

LB RE YIS 7
Double-boiled Chicken Soup with Fish Maw
and Cordyceps Flower

$5500 £2{3 / Per Person

e i =g

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

RNERES
Shark’s Cartilage Soup with Mushroom
and Bamboo Pith

$2800 £ / Per Person

BEANRKE

Sweet Corn Thick Soup with Fresh Crab Meat
$2200 543 / Per Person

Chef’s Recommendation

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

B3 AEAE . MR OIERER
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e D R 2
Teochew Style Braised Shark’s Fin
in Casserole

TR AKHEE

Braised Premium Shark’s Fin Soup

RasERNTHEaAF T
Stir-fried Shark’s Fin with Crab Meat
served with Superior Broth

RIS 7 RS AL AR () (i)
Double-boiled Superior Chicken Broth with
Shark's Fin and Pig's Stomach (Advance Order)

(minimum 3 persons)

J5R 5276 it 3

Double-boiled Chicken Soup with Shark's Fin

ARk
Braised Shark’s Fin

e ZEBEWM WE)

Supreme Needle Shark's Fin (Advance Order)

$23800 {3 / Per Person (100g)
. i

Superior Shark’s Fin

$6980 1L/ Per Person (75g)

HTCERHER

Teochew Style Crisp-fried Premium Shark's Fin
$15800 £2{iL / Per Person

BB :
Double-boiled Shark’s Cartilage Soup *
with Shark’s Fin

PR e

Teochew Style Braised Shark’s Fin in Casserole

BE L

Double-boiled

Ha R

Shark’s Cartilage Soup with Shark’s Fin

THaBF kg

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

o KHHH

Premium Shark's Fin

$158.00 4:

NI

/ Per Person (120g)

13

Stir-fried 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.

PN A B I AR 1545, K Ap 0 A B H A& 69245

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

A K RAERE . MR QLIRS F (RS %t



T

BHESENLE R
Braised Supreme Bird’s Nest with Fresh
Crab Meat and Crab Roe

7 it T 35
Stir-fried Supreme Bird’s Nest with Egg White (150g)

$7800 £5L / Per Person

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

$7800 £z / Per Person

ARSHE T
Braised Supreme Bird’s Nest with Brown Sauce (150g)

$7800 HiL / Per Person

7 it T 3% =71 E
Stir-fried Supreme Bird’s Nest with Egg White Double-boiled Supreme Bird’s Nest with Superior Broth (150g)

$7800 £5{51 / Per Person

=] IZ’%E B A0k . . - i Chef’s Recommendation
Double-boiled SuPreme Bird’s Nest e E— . Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
with Superior Broth ' : BB REAE . sk LIEIRS T (B R) 5 0 At




R hRER R T &

Signature Braised Australian Dried Abalone in Abalone Sauce

it IR LB F 25

Braised 2-Head Mexican Abalone in Abalone Sauce

41 456 22 PO SR i 5 Sk
Braised 5-Head Australian Abalone in Abalone Sauce
with Braised Kurobuta Pork

1R R g T &

Signature Braised Australian Dried Abalone in Abalone Sauce

07%

7-Head

$398.00 £541 / Per Piece

e 10k
10-Head

$26800 41 / Per Piece

&t R AE 15K T &0

Braised South African 15-Head Dried Abalone in Abalone Sauce
$17800 541 / Per Piece

BT IR SV Er25k 60

Braised 2-Head Mexican Abalone in Abalone Sauce

$19800 41 / Per Piece

i@ IR 2B 33k &

Braised 3-Head Australian Abalone in Abalone Sauce

$6800 £#1 / Per Piece

811 /= QBN 53k &

Braised 5-Head Australian Abalone in Abalone Sauce

$3800 £ / Per Piece

2T 158 FR I i i 5 %

%, &

. % ABALONE

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

$48.00 &4/ Per Serving

&+ 25 PO S B A

Braised Sliced Mexican Abalone in Abalone Sauce

$6800 4541 / Per Piece

Chef’s Recommendation

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

B R RESF, MR OIHIRS T (2R)5H i Ht,



LIIRIRRRIE (5ktuta. &M, B2, K. TN
Braised "Buddha Jump Over the Wall"
(5-Head Abalone, Shark's Fin, Sea Cucumber, Fish Maw, Conpoy)

BT R 2

Braised Premium Fish Maw in Abalone Sauce

BT iBS
Crisp-fried Sea Cucumber with
Abalone Sauce

85 5% B AR S

Braised Japanese Sea Cucumber in Abalone Sauce

CIIRPERBRIE (5t 603, B85, HR. TN)
Braised "Buddha Jump Over the Wall"

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

Fish Maw, Conpoy)

$14800 4L / Per Person

80T R K H AR S

Braised Japanese Sea Cucumber in Abalone Sauce

$6800 4z / Per Person

it iES
Crisp-fried Sea Cucumber with
Abalone Sauce

$3200 £2{3 / Per Person

ST EERS

Braised Superior Sea Cucumber in Abalone Sauce

$3200 514 / Per Piece

it R AT I

Braised Whole Conpoy in Abalone Sauce
$900 1% / Per Piece

E MM LHISE 4R)
Stewed Goose Web with Vermicelli in
Black and White Pepper (4pc)

$7800 i / Regular

TEACEA:

Braised Deluxe Fish Maw in Superior Stock

$69.80 4/ Per Piece

BLERRIS

Braised Sea Cucumber stuffed with Prawn Paste in Abalone Sauce

T IERE
Braised Premium Fish Maw in
Abalone Sauce

$14800 (I / Per Person

RIEENFFiES

Stewed Sea Cucumber with Dried Shrimp and Scallion

$3200 1z / Per Person

i0hy A

Braised Deluxe Fish Maw in Abalone Sauce

$3800 514/ Per Piece

B+ H8E

Braised Goose Web in Abalone Sauce

$17.00 4/ Per Piece

Bt R 2 B AR fed

Braised Whole Japanese Mushroom in Abalone Sauce

$7.00 4544/ Per Piece

BRERRS
Braised Sea Cucumber stuffed with
Prawn Paste in Abalone Sauce

$7800 2L / Per Person

?‘T Chef’s Recommendation

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

PN A I AR 1545, K Ap T A B W A& 69245

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

AR RERE sk @RS (2R 5 W



HEEEBET

Wild Platinum Patin Fish

HETART (BE)

Wild Empurau Fish (Advance Order)

$78.00 41005 / per 100g $58.00 41005 / per 100g
REN

Coral Grouper

Z BBt
Humpback Grouper
$40.00 %1005 / per 100g $25.00 41003/ per 100g
5XE
Parrot Fish

ZEH (TE)
Turbot Fish (Advance Order)
$18.00 41005 / per 100g

$20.00 51005 / per 100g
IEh=2] T EbE
Dragon Grouper
$15.00 %1003 / per 100g

Pomfret

$18.00 %1005 / per 100g

FH5
Marble Goby

$14.00 41005 / per 100g

o HTUFE

Steamed in Teochew Style

~

* IR
Steamed with Superior Soya Sauce

. BYERAEN

Stewed in Casserole

s HEEIRE
Steamed with Minced Garlic and Beancurd Skin
yhi=

¢ H=
Crisp-fried with Superior Soya Sauce

Pan-fried and Braised
o FIFRZE

o BREZREZE
Steamed with Aged Preserved Turnip Pickled Diced Chilli

B
o PR Mgk, ii2)
Two Styles
(Tossed with Salt and Pepper, Crisp-fried with

Steamed Pomfret in Teochew Style
Superior Soya Sauce)

Chef’s Recommendation

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

AR RERE kR @RS T (

Pan-fried and Braised Marble Goby

e S IRA R EN

Steamed Coral Trout with Minced Garlic

and Beancurd Skin




i 7z HR (NP

Australian Lobster Bamboo Lobster

Bt Seasonal Price $20.00 41005 / per 100g

Pt WA

Boston Lobster

$18.00 #1005/ per 100g

o R 5 « 21
Sashimi Poached and served with
Superior Soya Sauce

o TLREIS HI 7% o LizlR

Steamed with Chinese Wine and Egg White Stewed in Superior Broth
o LiAZ 1R o BT BT
Stewed with Cheese in Superior Broth Braised with Dried Flat Fish in Teochew Style
o R o EEHAMMLIE
Stir-fried with Ginger and Spring Onion Stewed with Vermicelli in Black
st ST g and White Pepper
B Az HR o] B
Australian Lobster Sashimi o BER e EHLIB
Tossed with Salt and Pepper Tossed with Salted Egg Yolk
- Al ERNETE « FIZ NELFIR
Stir-fried with Crab Meat and Caviar Stewed with Pan-fried Radish Cake

in Superior Broth

ﬁﬁ% I\ *:i“iiil ﬁ%i& :t T‘E)ﬁjz E-F Chef’s Recommendation

Stewed Boston Lobster with Pan-fried Eﬁﬁ%;& j: Eﬁjﬁjz $‘-F Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
Radish Cake in Superior Broth Boston Lobster tossed with Salted Egg Yolk A K RAERE . MR OIERSF(ER)S %




AN R

Raw Marinated Bamboo Lobster

i EAN=S

Raw Marinated Red Roe Crab

A REAHT

Raw Marinated Bamboo Lobster

$20.00 41005 / per 100g

EROIEE

Raw Marinated Red Roe Crab
$15.00 #1005/ per 100g

A R ER

Raw Marinated Live Prawn

$14.00 41005/ per 100g

& A R

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 RAERE . MR GRS T (2RS4



7K 4 R R (3007 42)

Live Prawn (minimum order 300g)

$14.00 %1005/ per 100g

o 24 o FREMPLLIE
Poached and served with Superior Soya Sauce Steamed with Minced Garlic and Vermicelli

o ERWMMLIT o FEHIM

Stewed with Vermicelli in Black Stir-fried with Szechuan Peppercorn
and White Pepper in Teochew Style
« T &R o HlER
Stewed with Dried Flat Fish in Teochew Style Tossed with Salt and Pepper
*EhR - H&IR
Tossed with Cereal Tossed with Salted Egg Yolk

o EERUERD

Stir-fried with Garlic and Spices

B X 3B
8% X4 kb R 01 AR Bk J\E Kb ER Bk

Stir-fried Prawn with Garlic and Spices
Stir-fried Prawn with Szechuan Peppercorn Stir-fried Prawn with Assorted Vegetable
in Teochew Style and Cashew Nut
$38.00 i/ Regular $38.00 f5 / Regular

P =TE kb HREk PR ELINS R

Stir-fried Prawn with Broccoli Crisp-fried Prawn tossed with Mayonnaise

$38.00 1 / Regular $38.00 ] / Regular

&b EREK ERAFE KD EREK

Crisp-fried Prawn tossed with Salted Egg Yolk Stir-fried Prawn with Truffle
$38.00 1 / Regular $38.00 {5 / Regular
B R AR Ny
Stewed Prawn with Vermicelli in &b @:Ff}k
Black and White Pepper Crisp-fried Prawn tossed with Salted Egg Yolk
/\Ewl\ E‘Ff* : Chef’s Recommendation
\ = . X . Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
ERAE I HRBK Stir-fried Prawn with Assorted Vegetable P A B AR 1548, KA R A 6l Ak 4 245
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

AR RERE sk @RS (2R 5 W

Stir-fried Prawn with Truffle and Cashew Nut




By 5 Hir hn &
Alaskan Crab

B4t Seasonal Price

o AR (E)
Served Chilled (Advance Order)

: o B
43 =) 4 o : 7 A - Singapore Style Chilli
R TN o | | EHR

Stir-fried with Ginger and Spring Onion

e B\ eis S e ERUER
- - : ; ' . ‘ Stir-fried with Garlic and Spices

e

Y IE

i I-ir;
-

i BXEREE

Teochew Style Chilled Yellow Roe Crab
$15.00 410052 / per 100g

HXFEEE YET8 Sk (&b M)
Teochew Style Chilled Yellow Roe Crab Deep-fried Mantou (minimum order 4pc)
$1.60 i/ Per Piece

BMAEEEAG
Teochew Style Steamed Yellow Roe Crab
with Minced Pork

BT Rr H g
Chilled Alaskan Crab

H BB 2 R W 5R ()

Sri Lankan Crab (Advance Order)

$15.00 41003 / per 100g

o TRRERG i 2%

Steamed with Chinese Wine and Egg White

o BEAMLD

Stir-fried with Black Pepper

s HEIR

Tossed with Salted Egg Yolk

B EEZRG

Teochew Style Steamed Yellow Roe Crab with Minced Pork
$15.00 1005/ per 100g

= AE J 2
#=183k (R W)
Steamed Mantou (minimum order 4pc)

$160 #5437 / Per Piece

BN E = F i 5

Singapore Style Chilli Sri Lankan Crab

Chef’s Recommendation

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

AR REAE kR @ISR (RS H



MEXRKE FHE)

Canadian Geoduck (Advance Order)

B4t Seasonal Price

o Hl 5 o ELY

Sashimi Poached and served with Superior Soya Sauce
R INEISRS o XOEFAFHLD
Stir-fried with Shimeji Mushroom Stir-fried with Asparagus in XO Sauce

I =Tt (FiE)

Scottish Bamboo Clam (Advance Order)
$2280 £ H / Per Piece

o FRELINLLER o XOE A FH Kb
Steamed with Minced Garlic and Vermicelli Stir-fried with Asparagus in XO Sauce
MEXSEER &
Canadian Geoduck Sashimi
%ﬁ%@?ﬁ%ﬁ#ﬁéfﬁﬁ$ XO%E%*’thﬁ:#géTﬁ-miz Chef’s Recommendation
Steamed Scottish Bamboo Clam with Stir-fried Scottish Bamboo Clam with Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

Minced Garlic and Vermicelli Asparagus in XO Sauce R REAE, kR QRS (2R)5 bl




R N7 EEE A Rk HEGHAERNER
Diced Seafood wrapped with Steamed Crab Meat with Egg White and Chinese Wine

Egg White Crépe in Lobster Broth $18 00 44/ Per P
. AL er rrerson

$1880 £3{iL / Per Person

WREKEREE A G BT rRuEs &

Braised Pomfret Fillet with Tomato Pan-fried Pomfret Fillet

and Salted Vegetable in Casserole in Teochew Style

$5200 fi / Regular $5200 {5 / Regular $2400 {3 / Per Person
mEALEREEH RUNREE &

Steamed Cod Fillet with Cordyceps Pan-fried Cod Fillet

Flower in Traditional Style $48.00 51/ Regular

$48.00 i/ Regular

KiZ=EEEBK 1 S KD 6E £ Tk

Poached Cod Fillet in Rice Broth Stir-fried Cod Fillet with Preserved Olive Vegetable
$48.00 {5 / Regular $48.00 f5 / Regular

XOFH & LTIt ER B R T R

Stir-fried Scallop with Asparagus in XO Sauce Braised Prawn and Dried Fish Maw

with Tofu in Casserole

$5200 f5l / Regular

$6200 1] / Regular

T HRiz i 5 A Rk I B e S AN R R

Diced Seafood wrapped with Egg White Crépe in Lobster Broth Teochew Style Pan-fried Seafood and Teochew Style Pan-fried Oyster Omelette

Yam Pancake $28.00 i/ Regular
$36.00 ) / Regular

S hERERNER
Steamed Crab Meat with
Egg White and Chinese Wine

XOFFHFHHT
Stir-fried Scallop with Asparagus in XO Sauce

W 4 Chef’s Recommendation
Iy =| 3

Eme;EﬁﬁE— ﬁ'14: i . Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
Braised Pomfret Fillet with Tomato 7k7£| %ﬁé‘?ﬁﬂk B AE A B AL 691545, KA R ) ks 04 242

and Salted Vegetable in Casserole Poached Cod Fillet in Rice Broth Pictures are for illustration purposes only. Prices are subject‘to service charge (dine-in) an’d prevailing GST.
8 B RBAE, bk SIS (ER) 5 it




FLigEhA4 H ZARF1H4-HE

Pan-fried Japanese A4 Wagyu Beef Steak with Sea Salt

HIAEKR

Stewed Kurobuta Pork with Dang Gui

e E kb EE LS

Stir-fried US Angus Beef in Satay Sauce

AU R

Teochew Style Stir-fried Pork Cube with Spicy Sauce

ERBEA4B AFIEHE (1005%)

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

$7800 £3{i / Per Person

w AT A4 B AR TN 4

Stir-fried Japanese A4 Wagyu Beef Cube
with Garlic Flake

$148.00 %1/ Regular

I EENEEE L

Stir-fried US Angus Beef in Satay Sauce
$42.00 1 / Regular

HPEKR

Stewed Kurobuta Pork with Dang Gui
$2800 3L / Per Person

U AL

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

BEERETEKA

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

Crispy Sweet and Sour Pork

AREERGIE
Braised US Angus Beef Short Rib

$2600 £5(3L / Per Person

RMA4 B AR F0 4 AL
Stir-fried Japanese A4 Wagyu Beef Cube
with Black Pepper

$148.00 %1/ Regular

HE K =EEL

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

AT RIE R A 4L
Stir-fried Diced Kurobuta Pork Cube
with Japanese BBQ Sauce

$46.00 %i/ Regular

i P

Crispy Sweet and Sour Pork
$32.00 ] / Regular

RS RUR K A HI
Stir-fried Diced Kurobuta Pork Cube
with Japanese BBQ Sauce

Chef’s Recommendation

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

PN A I AR 1545, K Ap T A B W A& 69245

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

AR RERE sk @RS (2R 5 W



IV F SR RRE 57

Teochew Style Stewed Duck with Yam in Casserole

g LEL

Salt-baked Quail

BEWERGH

Steamed Chicken with Yellow Pepper Sauce

AU KRS R

Teochew Style Stewed Duck with Yam in Casserole

$98.00 2 /Whole $50.00 257/ Half

XL EEIRG

Teochew Style Stewed Chicken in Bean Sauce

$68.00 2/ Whole $35.00 %58/ Half

YEF 38

Roasted Crispy Chicken
$68.00 55/ wWhole  $35.00 #57/Half

M IS IE Bk

Stir-fried Chicken with Sweet and Sour Sauce

$3200 {5 / Regular

IR s s
Salt-baked Quail

$28.00 1] / Regular

FEERG
Crisp-fried Duck with Mashed Yam

B REBAT X8
Sliced Crisp-fried Chicken served with
Sliced Foie Gras and Assorted Fresh Fruit

$96.00 2 /wWhole $48.00 257/ Half

thEG

Roasted Fragrant Salted Chicken
$68.00 7/ Whole  $35.00 2/ Halt

HEWERBH

Steamed Chicken with Yellow Pepper Sauce
$68.00 52/ Whole  $35.00 %1/ Haif

SR #35 Bk
Stir-fried Chicken Fillet with Cashew Nut
and Szechuan Peppercorn

$3200 ] / Regular

FEHERG
Crisp-fried Duck with Mashed Yam
$42.00 %1/ 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.

PN A I AR 1545, K Ap T A B W A& 69245

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

B RAERE . MR GRS (ER) 5 4t



BRI BREREE
Braised Crisp-fried Spinach Tofu with Crab Meat

BRFRRER

Teochew Style Stewed Pan-fried Tofu

BRAYSEREXEE
Braised Crisp-fried Spinach Tofu with Crab Meat

$1880 #24L / Per Person

S RINN S R

Stewed Diced Sea Cucumber with Tofu in Casserole

$42.00 %1/ Regular

Stewed Tofu and Orgamc Cauliflower with
Tomato in Casserole

$34.00 i/ Regular

BMRERAEER (4R)
Teochew Style Stewed Pan-fried Tofu (4pc)

$30.00 i/ Regular

ARSEKEBIERE @H)

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

BRI S SR
Stewed Diced Sea Cucumber with
Tofu in Casserole

BIMERBIILR

Stewed Tofu and Organic Cauliflower 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& A Bl IAEA9 1548, KA A B4 As-49 245

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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BRGEET VKD 2

Paradise Teochew Stir-fried Assorted Vegetable

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

$42.00 %1/ Regular

HLEET Ny 2
Paradise Teochew Stir-fried

Assorted Vegetable
$36.00 {51 / Regular

MEBE LR
Stir-fried Bamboo Fungus with
Assorted Mushroom and Seasonal Vegetable

$3000 i / Regular

a5\ Wi
Braised Shiitake Mushroom with
Assorted Vegetable

$30.00 %1/ Regular

EAZEREFIRIERK
Poached Chinese Spinach with Egg Trio
in Superior Stock

$28.00 i/ Regular

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

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

$36.00 %1/ Regular

BEAEARAT RTT3R
Braised Mustard Green with Shredded Conpoy
and Shrimp Roe

$32.00 i/ Regular

B & R
Stewed Eggplant with Minced Pork
and Salted Fish

$2600 il / Regular

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

$26.00 i/ Regular

ey K B R
Stir-fried Seasonal Vegetable with Minced Garlic

$2400 f5l / 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.
PN A B I I AE R 1.545, K A5 R A 64 W A& 69 245
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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BHHAERMANE MEBE EE
Stir-fried Fresh Lily Bulb and Gingko Nut Stir-fried Bamboo Fungus with
with Organic Broccoli Assorted Mushroom and Seasonal Vegetable




XOFEFF B T A T b

Stewed "Mee Pok" with Boston Lobster in XO Sauce

XOF i TSN E b
Stewed "Mee Pok" with Boston Lobster
in XO Sauce

$4000 34 / Per Person

788 B EKAE K #

Thick Vemicelli with Pomfret Fillet in Fish Broth
$1880 1z / Per Person

F kb 3 [ A 4 AT 453

Stir-fried "Hor Fun" with US Marbled Beef
$36.00 {5 / Regular

XOF anF L E b
Stir-fried "Mee Pok" with Minced Pork and
Eggplant in XO Sauce

$30.00 i/ Regular

22 SE D T
Stir-fried "Hor Fun" with Kai Lan
and Preserved Turnip

$28.00 %i/ Regular

T R R E

Teochew Style Crispy Sweet and Sour Noodle
$2800 i / Regular

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

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

$4000 £ / Per Person

b2 3 E BB 4 AT
Braised "Hor Fun" with US Marbled Beef
in Satay Sauce

$36.00 i/ Regular

AU sE kD L

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

XO& [ kb 1}
Stir-fried "Hor Fun" with Preserved Turnip
in XO Sauce

$30.00 f5l / Regular

B 3% TSR AT

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

B 3E TR R T

Stir-fried Ee-fu Noodle with Fresh Mushroom

ac Szt *’l‘:ﬁ_ﬁ"ﬁ : ;‘T Chef’s Recommendation
- o 1) S~ ) Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
I\ T RUAEER Stir-fried "Hor Fun" with Kai Lan R S TSI SN I T,

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

Teochew Style Crispy Sweet and Sour Noodle and Preserved Turnip L Ll
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T EREE

Teochew Style Crab and Prawn Congee

FERABIELR

Fried Rice with Conpoy and Egg White

AR EE 5

Teochew Style Crab and Prawn Congee
$7800 i / Regular

i+ Wil Ix iR
Braised Rice with Seafood and Conpoy in
Abalone Sauce topped with Crispy Rice

$36.00 i/ Regular

FEAEENR
Fried Rice with Conpoy and Egg White

$32.00 i/ Regular

i kb R

Yang Zhou Fried Rice
$32.00 i / Regular

H T A

Minced Pork and Oyster Teochew Porridge
$1200 £2{3 / Per Person

155 2 3K [l R A B 4k kb I

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

BT M AFIR

Minced Pork and Oyster Teochew Porridge

B BEEREFER
Teochew Style Poached Rice with
Seafood in Fish Broth

$52.00 1/ Regular

e kbR

Fried Rice with Seafood
$34.00 f5 / Regular

155 Z3RE R A B 41D IR
Salted Pork Fried Rice with Vegetable and
15 Years Aged Preserved Turnip

$3200 f5l / Regular

HEEER & H

Sliced Pomfret Teochew Porridge
$1880 £2{i / Per Person

HNEEER B H

Sliced Pomfret 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.
PN A I AR R 1545, K A3 R A 64 H 4569245
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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Fried Rice with Seafood



TIR=ZFHK

Crispy Pumpkin, Yam and Sweet Potato Strip

BREETK

BREMFIR

EIR=ZFI

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

EAATCE
Almond Cream with Egg White

$10.80 &4/ Per Serving

B2 i 22 EVERE (3R

Japanese Brown Sugar Sponge Cake (3pc)
$730 14 / Per Serving

IKTEREE T (/%)
Double-boiled Supreme Bird’s Nest
with Rock Sugar (Hot / Chilled)

$6800 243 / Per Person

BREFIE
Mashed Yam with Gingko

$880 4L / Per Person

FLPEKRE (@05
Yam Sago (Hot / Chilled)

$780 £3{iL / Per Person

BREEE

Tau Suan with Gingko
$6.80 5 / Per Person

FLAEKE @ /D)
Yam Sago (Hot / Chilled)

HPRIR D EF R (8F)
Sugar-coated Deep-fried Yam Stick (8pc)

$1600 1 / Per Serving

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

$1080 17 / Per Serving

FETHE (33R)
Chilled Osmanthus Cake (3pc)

$6.00 &4 / Per Serving

B HEE

Chilled Mango Sago with Pomelo
$8.80 %4/ Per Person

#XiEE#Z /%)

Teochew Style Sweet Soup (Hot / Chilled)

$780 £z / Per Person

ERFCEE
Chilled Almond Tofu with Longan

$780 £3{i / Per Person

KERUHE

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.

Tau Suan with Gingko Mashed Yam with Gingko AR REAE kR @ISR (RS H




« PARADISE

AN GROUP | #% £ # ik % M

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

N Y
—IEQIS{?;)ISE d {ﬁﬁ él?é $:I:i§ r} SE%O%:T) ﬁAﬁE a
fﬁ% Grandeur of Chinese Dining Paradise Teochew Restaurant v the seafood arena

Lﬁ 4o # Kg”g # *%‘ CANTON __?: fﬁ’ W %

PARADISE DYNASTY § }6 PARADISE ‘i ANTON PARADISE ]
in ~“The D‘ LEGEND OF XIAO LONG BAO " ESSENCE OF HONG KONG

R R LETEN 2 % b & PARAPARA

PARADISE CLASSIC X 4 HOTPOT
3 s 4z g Asian UIINE . XIAO Lonc BA0 Paradise Hotpot

AUTHENTIC THAI CUISINE

Srod @YER2ETE UeNLIEE

Singapore Licensee:

HD.P.r;r

i %
DRIENTAL

paradisegp.com o paradisegrp paradisegrpsg



