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PANTAI SEAFOOD RESTAURANT

Ho.13575, Jalan Cempaka Kg, Kampung Sg Kayu Ara,
47400 Petaling Jaya, Selangor

Tel : 03-7725 5099 F 1099 HP : 0716-210 4266 f 012-6E9 9063 #

UNIQUE SEAFOOD P.J2 3 (PORK FREE

Lot 9B-3, Jalan Kemajuan, Section 13,
46200 Petaling Jaya, Selangor

Tel : 03-T960 2088 f 2066 HP : 016-210 4266

ATLAMTIC SEAFOOD (PORK FREE)

‘2* i Lat TG-MW-001 & DD4, Graund Flaar,
- S, Main Wing Tropicana Golf & Country Club,
Jalan Kelab Tropicana, 47410, Petaling Jaya,

_'~ :
1 b—ﬁ Selangor Darul Ehzan, Malaysia.
l-. I HF : 012-250 9837 f 012-271 9835

ELITE GRAND BALLROOM

Lot 8A, Jalan 13/2, Section 13,
46200 Petaling Jaya, Selangor

HP : 016-T15 6636 F 017-212 3128

www. unigue-seafood.com.my



EIREICIEJ i AN R CJEJEECIRCIES 2

. UNIQUE

° Saainod Group Of Rostumns
gEENEE

M A U Ficnene Sor illustreibes purposes saly.



<o

L

\77 @™ & X UNIGUE SIGNATURE DISHES Y\J

1 2N R K

Steamboat Geoduck

£ [ k& iF

Braised Lobster in Superior Pumpkin
Soup

EAENK%E

Steamed Alaskan Spider Crab with
Egg White

R kIR S

Australian Lobster Sashimi

TEHRTEEEZTE

Steamed Scotland Clam with Galic Paste

THETERN

Steamed Scallop with Garlic Paste
& Vermicelli

FTERFHE

Chili Crab in Unigue Style

REZS

Steamed Fish in Nyonya Style

B & & & §F

Poached Live Tiger Prawns

10.

11.

12.

13.

14.

15.

16.

17.

1M % % Unique Signature Dishes

ZIThEER

Cheese Baked Oyster

2B RENK

Signature Whole Fish Pot

c A

Oyster Sashimi

—m ik 23 &

Golden Silken Beancurd

iy N 2 e

Fried Kai Lan in Two Varieties

THEEEEF

Crizpy Pork Knuckle with Trio Sauce

=R E R

Barbeque Lamb Rack with Truffle &
Mint Sauce

XaMmMIESS

Curry Chicken in Mongolian Bun

77 % m b m appeTizen )

% B0 /b ¥ Appetizer

ADD1.

ADD2Z.

ADD3.

ADD4.

ADDS.

ADDG.

ADODT.

ADDS,

ADD9.

IBaFERE

Deep Fried Mixed Muts with Anchovies

A 2 R 58 F

Deep Fried Brinjal with Meat Floss

Bl EE

Jelly Fish with Green Onion Ol

5 W e

Baked Smoked Duck Breast with Jelly Fish

XOBERERSE

Century Eggs with X.0 Sauce & Pickled Ginger

RENRRTE

Deep Fried Soft Shell Crab with Salted Egg Yolk

HaR=x%

Deep Fried Soft Shell Crab with Salt & Pepper

AR E

Deep Fried Soft Shell Crab with Egg Floss

=EBNRE

Deep Fried Soft Shell Crab with Mestum

FAFERGLE &R ALER 55T W11 Price suirienl are exclidlbve of 0% sfrvin

rRM40 (.-/8)

rRM23 (4:/8)

rRM23 (4-/5)

RM26 (4:/8)

AM1 2 (4:/8)

rmB80 (.1-/5)

RMBO (/5]

rM8B0 (/5)

rRM80 (4:/s)

aM80 (x/1L)

amdb (x/0)

rmM4D (£/L)

rRMDB2 (x/L)

RM24 (£/L)

rm160 (%/0)

amM160 (x/1L)

rM160 (£/0)

am160 (/L)



WS MIF®E LOBSTER Wi

| 4R Je8F % Lobster
LOBSTER | ' 1. % B & §F s. KR

Boston Lobster Big Rainbow Lobster

2. K [T EIF o. N0 M & &F
Big / Small Green Lobster Califormia Lobster

5. M & &F . 88 74 8 AT
Australia Lobster Mexico Lobster

o MBI O 5. &= B 4F
Local Baby Lobster Scotland Lobster

% JE S # ik Lobster Cooking Style

A) B 15 K)Z L 18
Steamboat Cheese Baked
) B ¥ & LEBIERIE
Sashimi with wasabi Baked with Ginger, Spring Onion & Chinese Wine
c) # # EXEEEEEEE: M) s ¥ &2 3B
Salad 45 minutes booking in advance Braised with Black Pepper & Vermicelli in Claypot
D) #l &k N) E IE 6 HMAS A WAL
Stir Fried with Salt & Pepper Porridge in Claypot  [ELEIEH e TP
E) % A i# OMEEMFRD
Fried with Garlic & Chili Braised with Hong Kong Yee Mee
FIEM @
Braised with Superior Pumkin Soup
G) RN O
Butter Cream Style (wet)
HEER ©
Baked with Salted Egg Yolk
) k&8
Braised with Superior Soup
NEFEE

Baked with Minced Garlic

ok Rk - AM 15.00 5 1 ARM 10.00 (4 /5)

Two Cooking Style fAdd Moodles AM 15.00 (#/M)
Brarsed Australian Lobster, 245 RM 20.00 AM 20.00 (£ /L)
with) Superior Pumkin Soup Steamboat

EArEREIsn & #Los 55T Al Prics el e eqlitilve ol [I"I.--nlrrlhlllr-ﬂﬂ'l!.'d't
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ABALONE /&R Wit i fr Abalone
. MiEHM & . MM KEE

South Africa Abalone Australia Big Abalone
. MM EE & . RMNE &
Australia Abalone Australia Small Abalone

% i 11 % i% Abalone Cooking Style
A) BH ¥ B

Saszhirmi with Wazahbi

B) £ % ©
Braised with Oyster Sauce
c)HB oD
Stir Fried with Oyster Sauce & Fried Ginger

D) B £ @8 i

Stir Fried with Celery & Snap Pea

EVERBTEHYEE

Steamed with Minced Garlic & Vermicelli

FYy X.0 & &

Steamed with X.0 Sauce

| M B & AM 15.00 7 ¥ ——— rm10.00 (:/s) /
H ic ﬁl] E Two Eunklng .E'.I'!,rle- Add Moodles AM 15.00 (# /M)
' 21 RM 20.00 AM 20.00 (/L)

Sashimi with Wasabi Steamboat

FAFERISEEFLO% 35T Al Prics queel sre exclinkve ol 6% strvies ohar e ond (5 35T




7 mum craB )

SR ¥ % Crab
. K[ NMhEE 7. MIEKXKRAE

Big / Small Flower Crab S.Africa Big Meat Crab

» EDRE /A E » MEXAEC
Indonesia Small Meat Crab S.Africa Big Meat Crab - XL

s ENEE KA E o MEBE=FXAE
Indonesia Big Meat Crab Sn Langka Big Meat Crab

o B % E n RERTEE
Spider Crab ( Alaskan Crab ) Boston Snow Crab

. il 2% % n HERE
Australia King Crab Dungeness Crab

. mMB T8 2 BR=H
Australia Snow Crab Irish Crab

\6 Bt #ik crab Cooking Style

MBERTFO J) B 18

Chili Crab in Unigue Style Braised with Superior Pumpkin Soup
B) Bl & < K) £

Baked with Salted Egg Yolk Braised with Superior Soup
c) i35 ® L EZEQE

Baked with Marmite Sauce Steamed with Shredded Ginger & Egg White
D) it I © MHEBED S

Butter Cream Style Fried with Curry Leaves & Chili
E) HR & N) B W

Stir Fried with Salt & Pepper Stir Fned with Black Pepper Sauce
F) &t X 78 oO)ERB M

Fried with Garlic & Ghili Stir Fried with Spring Onion & Ginger
6) i &

Steamed
H) & B & B &

Steamed with Egg White & Chinese Wine

NEEFR

Baked with Minced Garlic

EI }:l:_’f'? m !ﬁ* ’Eg (e RM 15.00 ZMB ——— rm10.00 (+/5)
ol A : Two Cooking Style Add Moodles

Steamed Spider Crab with Egg White 20 00N
=N AM 20.00 AM 20.00 (% /L)

Steamboat

EH EEEE Picose for Sluserstion pufpuses osly. EAFEREMLE&FRLES 55T AR Mocs miined are escluske of % afrviee charge sl 15 551
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Poached Trger Prawn

(L7 w2 pRAWN )

4R §F % Prawn
. B F 2. % §F 3 #i R &F

Tiger Prawn Fresh Water Prawn Mantis Prawn

\5 8 # ik Prawn Cooking Style

AN S yZ 8
Poached Cheese Baked
B) & B 1€ M # J) 48 & 18
Steamed with "Hua Diao™ Wine & Egg White Baked with Marmite Sauce
c) b # K) S RFM
Salad Stir Fried with Special Sauce
D) ™ B #& L) W iE
Steamed with Minced Garlic Fried with Garlic & Chili
E) B B M) B2
Poached in Chinese Wine Pan Fried with Superior Soy Sauce
F) F M N) E 14
Pan Fried Braiszed with Superior Pumpkin Soup
) @A & o) il 4
Western Style Butter Cream Style
HYEE R o PIER O
Baked with Salted Egg Fried with Datmeal

¥ 1N AM 20.00

Steamboal

5 n ¥ am 10.00 (+/8)  AM 15.00 (#/M)  AM 20.00 (/L)
Add Moodles

ERAFEEoLE &P LR 55T A1 Price suiriend are exclusine of % srrvier charge sl 1% 55



4R W% Fish
. BB

N/ B ® FISH O

ET

7 B B

12. 23,
Soo Mei Patin Soo Xu Pan
2. 5 B 1. B @A 2. 83 JE B
Sea Garoupa Pak S0 Keng Sturgeon Fish
. EER M 10 €1 JE M . ZEB
Lao Shu Ban Red Tilapia Turbot Fish
o I\ F 31 s. PEE & 6. B R LK & R
Red Garoupa China Haruan Fish Morway Dam Tilapia
s. 72K 6. &Y 8 7. R X (2R8\)
King Garoupa Kerai Fish Golden Jade Tilapia
. (IR B 7. B K8 2. & A T (BFRE)
Scallop Red Snapper Hoi Thye Gai Empurau f Wang Bu Liao
. FR8 5. B X 20, B &
Silver Snapper ha Yau Estuary Garoupa
5. R E B o £ E K . € KM
Tong Sing L.5. Red Cat Low Fu Pan / Kelapu Harimau
o. P9 £ I 20 9 B WA n E/IFES
Sel 5ing River Pak Sou Gong Silver Pomiret / Bawal Emas
0 & E M 2. @B A H 2. M 35 32 B
Tai Sing Sea Siakap Australian Jade Perch
11. I ﬁ 22 E $ 33. ﬁ Eﬁ
Soon Hock Siakap Fish Small Estuary Garoupa
% fi ;£ iL Fish Cooking Style
A) R E Frams B & K) & B I
Steamed in Slices Steamed with Minced Garlie Deep Fried with Sweet & Sour Sauce
B) & I\ & cg) ¥ M = L) & EIF
Steamed in Hong Kong Style Steamed in Teow Chew Style Deep Fried with Sambal
C)RER O H) 3 IE #& M) & BE £ 15§ &2
Myonya Steamed Steamed with Preserved Radish Claypot Baked with Chinese Wine
p) & £ % AR Y EE O N) BR IR o
— Steamed with Assam Sauce Deep Fried with Butter Cream Style Stir Fried with Bean Sauce in Claypot
% | M KkFEE O HNEDXIE O

Steamed with Lime Juice &
Minced Garlie

Steamed Soon Hock Hong Kong Style ,

Two Cooking Style

21
Steamboat

AM 15.00

Rm 20.00

M ML RE Feters for lustrsliss purposes anly,

CERFEERASE R LOR 55T AL Price guoiel i




R QW Geoduck
L ME XK E 2 BN M & K &

Canada Geoduck California Geoduck

5 @ ¥idk %k Geoduck Cooking Style

ADBRRE E) X.0 i &b

Sashimi with Wasabi Stir Fried with X.0 Sauce
B) B 15 & F) 22 &5 18 b

Steamboat Stir Fned with Celery & Snap Pea
c)hi o c) ER IR

Stir Fried with Oyster Sauce & Fried Ginger Stir Fried with Shredded Ginger &

Spring Onian

D) F X W {7

Stir Fried with Dned Shnmps & Chiln Padi

= N rM 20.00

Steamboat

X g
"

I\ BN HFH Al T B

SashimitGeoduckiwithiWasaby




(C07 W% 2 SHELL FisH o)

/&R 156 % Shell Fish
. g 8. ==+ 8

Kepah Scotland Clam
2. 75 1R 0. B% U0 B
Lokan Gui Fei Clam
2 B 85 0. &
Blood Clam Black Mussel
s B n. B8 0
Siput Cangkul Green Mussel [ Kupang
5. B 7 18 2 EREKXKER
Japanese Snail Manila Clam (B)
. MM 3 HAEBE=BN
Fresh Scallop Scotland Scallop
7. MEXE®
Canada Oyster

ﬂ DL5E 3 | ik Shell Fish Cooking Style

Ay £ & H) & 8 1
Braised with Superior Soup Stir Fried with Spring Onion & Ginger
BB &R O 1) B M
Steamed with Garlic Paste & Vermicelli Stir Fried with Bean Sauce
c) X.0 #% & NEXIALEAREBENLE
Steamed with X0 Sauce Baked with Truffle in Italian Style
D) ¥ 4 W F & K) £
Steamed with Shredded Ginger & Chili Padi Braised with Superior Pumpkin Soup
E) 4F ¥ B {F
Stir Fried with Dried Shrimp & Chili Padi
F) B &
Fried with Dried Chili
s HEW o

Fried with Curry Leaves & Chili

W 28 ) 22 7% Jak UL

Steamed Scallop with Garlic Paste & Vermicelli - A Am 10.00 (--/8)  AM 15.00 (¥ /M)

rM 20.00 (% /L)

BN PR Preemiis Tur diusiailes o poses I 55T  AD Meice sgiiiies] are egcluslie of 0% srrvics




W OF S MEAT W\

4 MKW chicken
moo1. %5 fif £h 7& 18 @ am 65 (xa/Hat) AMT130 (== /Fun)

Steamed Salty Chicken with Chinese Herbs

mooz. Rfg B2 ¥E 1% 18 R 48 (4/5) Am 90 (x/0L)

Roasted Crispy Chicken

Mooz EREFE TG aM 30 (5/8) Bm B0 (x/0L)
Mango Chicken in Thai Style
moos. P9 #7 X8 aM 30 (r/s) mm 60 (x/0)

Fried Chicken with Lemon Sauce

moos, BB EFRERB T aM 45 (1/s) Am 90 (x/L)

Kung Po Stir Fried Chicken in Yam Basket

moos. ik AR ST E R E B B rM 90 (3/5) rM180 (x/0L)

Double Boiled Village Chicken Soup with Chinese Herbs
AM10kRE RM20 (# #2/Each) |

fdd on 10-head Abalone

MODT, ﬁ E m E ﬂ E ﬁ rM 90 (& & /Per portion)

Curry Chicken with Mongolian Bun

Mo08, ﬁ ﬁ ﬁ pra i‘_’] rRM 30 (2/8) Am 60 (2/0)

Fragrant Tea Leaves Chili Chicken

MO0g, i’ﬁ ';E :ﬂ' ﬂ ﬁ rmM 30 (2/5) Am 60 (2/0)

Claypot Chicken in Chinese Wine

moto, = B kb 3 ) am 30 (+/s) am 60 (x/1)

Fried Chicken Tenders in Black Pepper Sauce

MO11. ﬁiﬁigiﬁﬂﬁ

Chicken Rice in Nanyang Style

EM3I0CSAEE
0 miinwtes bookl g B0 advance

amM BS (2 r/Hait) am170 (— = /Fun)

gD et e Uk

Barbegue LambiRack with

Fri] ffle. & Minti Sauce

EArEECE E® LOE 55T Al Prics el are eqelialve of 0% sirvies chaige ssd 1% 5T



L7 me MeAT N\

& MW Pork

MO12.

MO13.

MOT4.

MO15.

MO16.

MOT7.

MO18.

MO19.

MO20.

BMFREEH O

Spanish Iberico Pork Ribs

fn ¥ 7 a &

Claypot Pork Belly with Brinjal

B & 1t B 5% Efb AM 38 (1/s) RM 7B (/L)

Claypot Pork Belly with Salted Fish

AM1 50 (+&/Half) RM295 (—#/Full)

av 40 (-/8) mm 80 (x/0)

0 g rM 38 (4/5) mM TB (kL)
Deep Fried Pork Rib with Marmite Sauce

HIE AM 38 (+/s) BM TB (/L)
Deep Fried Pork Rib with Vinegar

B’ E & 1: ﬁ RM 35 (rss) mm TO (x/0)

Sweet & Sour Pork

=Sk ESEEFE O

Crispy Pork Knuckle with Trio Sauce

BEHA O

Braised Pork Belly with Dried Squid

Rt &F & F il &

Deep Fried Pork Ribs with Salted Shrimp Paste

rM 98 (& 2 /Perpe)

RM B0 (& & /Per portion)

AM 12 (= £/Perpe)
[ Minimun 2 pes )

MOA SR8 Plesge T Bsrradies jif piises sy

L7 m® MEAT W)

& 5SS W ostrich

MO21.

MO22,

MO23.

MO24.

MO25.

MO26.

L2 2| 18 i & A rm 40 (avs) mm 80 (x/0L)

Fried Ostrich Meat in Black Pepper Sauce

EEMNEER rM 40 (r8) ”m 80 (x/0)

Fried Ostrich Meat with Ginger & Spring Onion

HHMNESR rM 40 (4/s) am BO (2/0)

Fried Ostrich Meat with Bean Paste & Chili

gFEREITRSRA rvm 40 (1rs) rm 80 (x/L)

Sizzling Ostrich Meat with Barbeque Sauce

A Lamb
EamER2r O

Mongolian Lamb Rack

BEMBREERE O I

Barbeque Lamb Rack with Truffle & Mint Sauce

AM 30 (&4 /Perpe)
( Minimun 2 pcs )

AM 38 (44 /Perpe)
[ Minimun 2 pes )

FRAFEREILEL & LDON 557 KL Frice guiied nre egclisive of L sfrvice charge sl 4% 551



/3 BF 32

SEAFOOD

3 .» -

Ly 2 '
Yo -t
Hﬂﬁ%"*m;
Braijsed Assorted Dried Seafood &
Sea Cucumber in Claypot

L7 m#m=m searcod )

4R WEER seafood

s001.

5002,

5003.

5004.

S005.

S006.

s007.

5008,

5009,

s010.

s011.

S012.

5013.

BRIEAR R

Deep Fried Crispy Squid

EEHEHRFE O

Deep Fried Squid with Salted Egg Yolk

e -

Deep Fried Squid with Oatmeal

iy P S

Deep Fried Squid in Western Style

HMEEFRF O

Deep Fried Squid with Salt & Pepper

& /DA RK

Fried Squid with Curry Leaves & Chili

®EAIEER

Deep Fried Fish Fillets in Thai Style

—SEgE O

Braised Assorted Dried Seafood &
Sea Cucumber in Claypot

i g 7w EF IR

Claypot Curry Seafood Supreme

Fe®EETR O

Deep Fried Shrimp with Thousand Island Sauce

i Ik & 8] %

Braised Fish Maw in Claypot

WeEEBINABA=T%

Braised Abalone with Chinese Mushroom & Broccoli

6 3 B A S £ CEDETD

Stewed Whole Sea Cucumber with Abalone Sauce

AM

R

RM

R

RM

AM

40 (4r8)

40 (4:/8)

40 (4r5)

40 (4/5)

40 (4.r5)

40 i../8)

38 (4/r8)

R 150 (4-r5)

R

R

AM

RM

R

RM

1

RM

RM

80 (x/L)

80 (x/01)

80 (x/L)

80 (x/0)

80 (x/0)

80 (x/L)

16 (/L)

rmM300 (/L)

RM 95 (& # /Per portion)

48 (4/8)

60 (4/s5)

RM280 (4-/5)

RMT198 (4/5)

FAFERISEFFLE% 55T Al Prie cweiol are exrTusiee ol 6% st rriee «harge aomd {1555

RM

96 (/L)

amM120 (/L)

rmMB 60 (£/L)

RM338 (/L)



SHARK FIN

A NS

Braised Shark Fin Sodp
with Grab Meat

oA om0 A ol Pl T EIsE el bess foik s by

(77 nmm i sHARK FIN 0J)

J@Q fi HHEfr sShark Fin

SFOO01.

SFooz2.

SF003.

SFO04.

SFOD5.

SFO0G.

BAEFE O

Braised Shark Fin Soup with Fresh Scallop
& Crab Meat

=B CR J

Braised Shark Fin Soup with Crab Meat in
Golden Superior Soup

FNERS

Braised Shark Fin Soup with Crab Meat
& Dried Scallop

¥R ey

Braised Shark Fin Soup with Crab Meat

EEd

Stir Fried Shark Fin with Scrambled Egg

T 1% B 3

Braised Superior Shark Fin with Abalone

Al Price

rM135 (ars) rRm270 (x/0)
RM 30 (# 2/Per casserole)

rm 130 (/5) rRM260 (x/0)
RM 28 (& & /Per casserole)

rM130 (a/s) ”RM260 (/L)
RM 28 (& 2 /Per casserole)

rM120 (275) rRm240 (2/0)
rRM 26 (& & /Per casserole )

rRM 50 (/s) rm100 (x/0)

ARM168 (# £/Per cassercle)



ey & BISQUE -

[
W % Bisque
BOO1. ﬁ ﬁ -] HE ﬂ rm 48 (1/s) Am 96 (2/0)

Sweet Corn with Crab Meat Bisque RM 15 (& 2/Per casserole)
pooz. B 2 0 B 8 rM 48 (1/8) AM 96 (x/0L)
Beancurd with Seafood Bisque RM 15 (& £/Per casserole)

BOO3. JI| BE ¥ &8 M 48 (1/s) mm 96 (£/L)

SzeChuan Hot & Sour Bisque RM 15 (& & /Per casserole)

BOOD4. .ﬁ ﬁ =] E ﬁ rM 30 (5/5) m”M B0 (x/0L)

Beancurd with Salted Vegetable Soup

=

WIS N s

SZGhuan) Hot' & Sour Brsigue

moH D& Pl Due Museplies Pl jFoses mly A rEEoul B Ans 55T Al Price gaiviel ir-t egelidle ol Y mErvies rh.lr,!t.-'ﬂ imAST



(L™ s vecerasies N\J)

@ B AR /EER Vegetables

VEGETABLES
voos. 5 & M ¥ aM 24 (+/s) mm 48 (kL)
Fried “Kang Kung® with Balacan
w RS/ R Vegetables vooo. £ B & HE AM 24 (/s) AM 48 (x/L)

Spinach in Superior Soup

voo. 2 Ik FE AM 24 (/5) Am 48 (x/L) =g
— = o

You Mak Vo10. rM 24 (3/8) Am 48 (x/L)

Two Varieties Hong Kong Kailan

=
vooz. >t 3 H aM 24 (rss) M 48 (x/L)
Spinach voi. TR & 1 h = @ rM 24 (0/5) Am 48 (x/0L)
Stir Fried “You Mak' with Salted Fish & Lemon
VO03. xXEXE AM 24 (/s) RM 48 (x/L)
Four Varieties Beans V012, ? }'E i # R 24 (r/s) Rm 48 (2/0L)
Mixed Vegetable in Loh Hon Style
V004, =] aM 24 (ss) M 48 (x/L)
fby F,E,.,EBEH,._ vola. m 24 ﬁ E rM 24 (0/s) mm 48 (kL)

Vegetarian Claypot

il
VOOS. - aM 24 (/s) Am 48 (kL) o=
& 25 SHRERS

Hong Kong Kailan V014, rM 24 (1/s) mm 48 (2/0L)

Vegetarian Claypot Spicy Pickles with Gluten

g L s
VO00S. =% B 2o Ghis); AN R0 LR L) vos. BEMFE O aM 24 (1/s) Am 48 (x/L)

Broceoli Ty i
Claypot Brinjal with Fish Sauce

voor. B B F M 24 (+/s)  AM 48 (kL) vois. Jof 3 tb = I 5 A 24 (1/s) Am 48 (x/L)

Dragon Vegetables it . 5
9 “ Stir Fried Bitter Gourd with Salted Vegetable & Bean Sprout

voiz. HfE 8K BR /) 10 AM 26 (2/8) RAM B2 (k1)

Stir Fried Assorted Vegetable with Deep Fried Dried Squid

4 #ik Cooking Style

A) & b E)X.0 &
Stir Fried Stir Fried with X.0 Sauce
B) B K F) /s B 1
Bailed Stir Fried with Garlic
c) & 2 G) %F X Hl fF
Stir Fried with Oyster Sauce Stir Fried with Dried Shrimp & Chili Padi
D) B R & H) 8 3L W £
Stir Fried with Belacan Stir Fried with Pickled Beancurd

R rEEisa b #ios 35



W i Bl &5 1t /i B vegetables

VO18.
V019.
Voz0.
voz1l.
VOo22.
Voz3.
V024,
V025.
V026.

vozy.

EREA N

Stir Fried Assorted Vegetable with Macadamia

WFEDhe

Stir Fried Assorted Vegetable with Pine Nut

RN E

Stir Fried Assorted Village Vegetables

EENHE

Stir Fried Wild Mushrooms with Ginger & Spring Onion

REZHRFT=

Stir Fried Kailan with Rice Wine & Black Fungus

HHEXRBNE S

Keng Pu Organic Mushrooms in Yam Basket (Vegetarian)

§F BK KD W 7E

Stir Fried Shrimp with Broccoli & Cauliflower

B F

Stir Fried Scallop with Bean Paste & Chili

BNEALT F O

Stir Fried Scallop with Organic Lotus Root

B Bk W F

Stir Fried Seasonal Vegetable with Scallops

N Preuss Ly SA ) e

RM

RM

RM

AM

RM

RM

RM

RM

26 (1/8)

26 (448)

26 (1/8)

26 (4/8)

28 (1/8)

45 (.1/8)

55 (4r8)

70 (4/8)

T0 (4/8)

T0 (1r8)

RM 52 (x/L)

RM 22 (%/L)

RM 52 (x/L)

RM 52 (x/0L)

RM 56 (x/L)

R 90 (kL)

rM110 (£/1)

rm140 (£/1)

rm140 (x/L)

am140 (x/L)

EOD2.

EQD3.

E0D4.

EOD3.

EODG.

EQOY.

EODS.

EOD9.

U Beancurd

XEHRE

Beancurd with Preserved Radish & Minced Meat

HELNEE

Beancurd with Luffa Melon

ERERE

Braised Beancurd in Claypot

KEHEE

Braised Beancurd with Pumpkin

HiREE

Slizzing Beancurd

-2 BE O

Golden Silken Beancurd

EREE
Braised Beancurd with Dried Scallop, Mushrooms,
Shrimp, Salted eqgg & Century egg

BR2IER O

Claypot Beancurd with Sea Cucumber

XOBHTE

Stir Fried Seafood & Beancurd in X0 Sauce

FAFEROGNE R LA 557 kL Price »

RM

RM

RM

sl i e liie e ol 0% wF iy

25 (1/8)

25 (1/5)

25 (1758)

30 (4:/8)

30 (4/8)

35 (4/8)

35 (4/8)

70 (4:/8)

40 (41/s)

rM B0 (x/0)

rm 90 (x/0)

am 50 (x/1)

rM 60 (x/0L)

rm 60 (x/L)

AM (0 (x/L)

RM 70 (/L)

rM140 (£/0)

rm B0 (x/0L)




NOODLE & RICE

O HE Egg @ﬁfﬁfﬁ Noodle & Rice

oo, — S&E aM 18 (4/s) am 36 (x/L) nroot. B2 HF AU 4 @ B # SEASONAL PRICE
Three Variety Steamed Egg Fried Moodles with Tiger Prawn

. X B Bl =& AM 18 (4/s) ”m 36 (x/L) nrooz. B KR &£ @ M 20 (:/s) Am 40 (x/L)
Fried Omelette in ‘Fu Yong' Style House Special Noodle

o1z, #% K & am 18 (/s8] Am 36 (kL) nroos, X.0 B § XK aM 23 (0/s) M 46 (kL)
Steamed Egg Fried Vermicelli with X.0 Sauce

E013. 3E T 55 = Bl £ rRM 18 (+/5) Am 36 (k/L) nRoos. — 2 & Fm| aM 20 (/) Am 40 (2/0)
Fried Egg with Otak-Otak in Thai Style Longevity Noodles

s, & M E RM 18 (/) mm 3B (/1) neoos. BRI FHRF@R ,f“’""- RM 23 (4/s) v 4B (x/0)
Stir Fried Egg with Bitter Gourd Fried Yee Mee with Crab Meat o

s, H ot E aM 18 (/s) rRM 36 (x/L) nroos. B EEINEFE@E .' am 20 (4vs) rm 40 (2/0)
Stir Fried Egg with Tomato Braised Yee Mee with Seafood |

NROOT. ﬂ ﬁ 474 # m| (%) am 20 (2/s) rm 40 (2/0)

Braised Yee Mee Vegetarian




(L7 % /m/® NOODLE & RICE )

é ¥1 /1 /W Noodle & Rice
nroos, SZREBE M IE O rm 80 (1/s) ”M160 (x/L)

Golden Fried Rice in Prawn, Scallop & Crab Meat

nrooo. 3 M kb SR D aM 20 (2/s) Am 40 (x/1)
Fried Rice in Yong Chew Style
nroto. iR B {F PR RM 23 (2/8) R”M 46 (/L)

Fried Rice with Anchovies

M Add On
A)E B & AM 3.00 (a/Per portion) )2 BB — rRM2.50 (®/Bowl)
Sambal Fragrant White Rice
B)IRE & AM 30.00 (£/Box) D) & & AM 6.00 (—#/Perpc)
| Myonya Sauce Fried Bread Roll

DESSERT

g Hl i Dessert

DEOO1

DEOO2.

DEOQO3.

DEODA4.

DEODS.

DEODG.

DEOOT.

FTHERHE

Seasonal Mixed Fruits Platter

R & IF X

Chinese Pancake

SRR () O

Double Boiled Peach Raisin with Soya Milk
(Hot / Cold)

83053 E (R

Red Bean Paste with Glutinous Rice Ball (Hot)

SR FHE ()

Sweetened Soya Milk with Glutinous Rice Ball (Hot)

& +7 78 K W (0¢)

Sea Coconut with Lemon (Cold)

R

Osmanthus Jelly

Bf #- SEASONAL PRICE

AM 15 (4 #/Perpe)

rM 45 (rs) mm 90 (kL)
RM 19 (& & /Per casserole ) IMin 2 per order]

RM 45 (a/s) Am 90 (x/0L)
BM 15 (& % /Per casserole ) Min 2 per order |

RM 4D (445) mm 90 (x/0)
RM 15 (# £ /Per casserole ) IMin 2 per order|

rM 35 (vs) Rm TO (x/L)
AM 10 (# % /Per casserole)

AM 12 (&#/Perpc)




XFE

BEVERAGE

i] Wik Fruit Juice

2001.

2002,

£003.

Z004.

Z005.

L006.

Z007.

Z008.

2009,

=Rt

Mango Juice

Cilg) A2 g

Watermelon Juice

& 18 it

Orange Juice

E Lt

Honey Dew Juice

BEER T

Green Apple Juice

1 BR 7k

lce Longan

el

Lime Juice with Plum

WA ER S

Umbra Juice with Plum

ZEE®

Thai Fragrant Coconut

AM

RM

R M

AM

RM

RM

AM

RM

RM

15.80 (& /Per glass

8.80 (& /Per glass |

8.80 (#/per glass )

8.80 (#/Per glass

8.80 (4 /Per glass)

8.80 (4 /Per glass

8.80 (#/Per glass

8.80 (#/Per glass |

9.80 (& u/Perpe)

(U7 m BEVERAGE )

6 Yi”K Soft Drink

Z010.

Z011.

Z012.

Z013.

Z014.

£015.

Z016.

ZO017.

£018.

8] &

Coke

Sprite

100 =

100 Plus

B 11

Soda

B R K

Mineral Water

Nk Beer
£ K 2

Tiger Beer

ZEhm%

Heineken

= g

Guinness Stout

71 bn 2

Anchor Beer

il EE Py 57 AIE Price guobal ar

RM

RM

RM

5.00 (&4 /Percan)

5.00 (& #/Percan)

5.00 (& #4/Percan)

5.00 (&4 /Percan)

am 5.00 (x/0)

am 25.00 (x/L)

am 30.00 (/L)

v 30.00 (2/0L)

am 24.00 (/L)




