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Paradise Teochew Restaurant

6-COURSE TEOCHEW SOPHISTICATION
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MENU
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Seafood Broth Shark’s Fin D

Roasted Quail with Quinoa Medley
Pairing with: Hibiki Japanese Harmohj/

EARUESY 5
Kurobuta Pork with Velvet Wine Sauce
Pairing with: Yamazaki I2 Years Old
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Stir-fried “Hor Fun” with Kai Lan
and Preserved Turnip

Pairing with: Hakushu I2 Years Old
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Crisp-fried Sesame Ball / Mango Sago with Pomelo

#paradisegrpsg #pgrmemberexclusive #paradiseteochew

paradisegp.com paradisegrp paradisegrpsg A culinary concept by Paradise Group




