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Paradise Teochew Restaurant

COURSES OF
TEOCHEW EXCELLENCE
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Combination of Teochew Style Appetiser
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e = Diced Seafood wrapped with Crépe in Lobster Broth

= Pairing with: Cragganmore 12 Year Old
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Double-boiled Chicken Soup with Sea Whelk
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Stewed Kurobuta Pork with Dang Gui
Pairing with: Clynelish 14 Year Old
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Stir-fried “Hor Fun” W|th Kal Lan and Preserved Turnip
Pairing with: Lagavulin 16 Year Old

(Oouwe O BEEZER et BRATI 1)
Trio of Teochew Dessert
(Osmanthus Cake /Tau Suan / Crisp-fried Sesame Ball)

#paradisegrpsg #pgrmemberexclusive #paradiseteochew

paradisegp.com paradisegrp paradisegrpsg A culinary concept by Paradise Group




