PANTAI SEAFOOD RESTAURANT

No0.13575, Jalan Cempaka Kg, Kampung Sg Kayu Ara,
47400 Petaling Jaya, Selangor.

Tel : 03-7725 5099 / 1099 HP : 016-210 4366 / 012-689 9063

UNIQUE SEAFOOD P J2 3 (PORK FREE)

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

Tel : 03-7960 2088 / 2066 HP : 016-210 4266

ATLANTIC SEAFOOD (PORK FREE)

Lot TG-MW-001 & 004, Ground Floor,
Main Wing Tropicana Golf & Country Club,
Jalan Kelab Tropicana, 47410, Petaling Jaya,
Selangor Darul Ehsan, Malaysia.

HP : 012-250 9837/ 012-271 9835

ELITE GRAND BALLROOM

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

HP : 016-715 6636 / 017-212 3128
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Unique Seafood Group was founded in 2000 and has since been the Live Seafood
Market Leader in Malaysia. With more than 100 varieties of live seafood sourced
locally and internationally, we are among the largest seafood suppliers in the nation,
serving fine dining restaurants, hotels, banquet halls, and wedding venues.

With a culinary team boasting over 30 years of expertise, we craft authentic Chinese
seafood cuisine using only the freshest ingredients daily. Over the years, we have
garnered numerous accolades and earned widespread recognition from both diners and
industry professionals.

Our flagship restaurant in Petaling Jaya is home to Malaysia’s largest live seafood tank
system, officially recognized by the Malaysia Book of Records (MBR 2025) for the
Most Variety of Live Seafood in a Restaurant. Featuring 13 VIP private dining rooms
each equipped with karaoke systems, our venue offers the perfect setting for business
banquets, family gatherings and celebratory events.
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The group’s first seafood restaurant to be established with the ‘most variety of Live Seafood in A Restaurant (MBR 2025)°. Malaysia's largest live seafood
aquarium with over 80 species of premium Live seafood, menu including a wide selection of meat including poultry, lamb, beef, and Dim Sum specialties. 13
Private rooms with KTV facilities are available for private business events and leisure gatherings.
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'Pantai/Beach' concept is family friendly with a casual and cozy dining atmosphere featuring timber work and attap roofing to re-create the 'Pantai/Beach’

feel. 10 Private rooms with KTV facilities and a banquet hall accommodating 100 - 180 guests. Wedding Banquet Packages and private functions Set Menus

are available.
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Luxurious banquet hall accommodating up to 900 guests, the first choice in Petaling Jaya for Chinese weddings and corporate celebrations. Ballrooms are
equipped with fully carpeted floor, grand elevated stage, Elegant Chandeliers and spectacular sound & lighting system. Wedding Banquet Packages and
corporate private functions Menus available.
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Nestled within a golf club, featuring Chinese—style live seafood cuisine with modern twist and Dimsum specialties. Concept is a full service elegant chinese
dining restaurant with guests’ profile consisting of tropicana golfers, corporate clients, families gatherings, and Tropicana Golf & Country Resort visitors.
Wedding banquet menu and private functions Set Menus are available, with Grand ballroom accommodating from 100 to 550 guests.
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Steamboat Geoduck
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Braised Lobster in Superior Pumpkin
Soup

S HZH%E

Steamed Alaskan Spider Crab with
Egg White

R Je 5F B B

Australian Lobster Sashimi

TEHERmEEEFE

Steamed Scotland Clam with Galic Paste

----------------

10.

<2 j M % 5 UNIQUE SIGNATURE DISHES

TREERN

Steamed Scallop with Garlic Paste
& Vermicelli

TFERFE

Chili Crab in Unique Style

REZ &

Steamed Fish in Nyonya Style

B 19 & & &

Poached Live Tiger Prawns

Z T iR E®R

Cheese Baked Oyster
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n 28 REMNIP . =Bk EBIERF

Signature Whole Fish Pot Crispy Pork Knuckle with Trio Sauce
N S 1]
2. £ Iz £ % 6. mMEEERE
Oyster Sashimi Barbeque Lamb Rack with Truffle &

Mint Sauce
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Curry Chicken in Mongolian Bun
— M
1. Z I =
Fried Kai Lan in Two Varieties

\\. # i /b & APPETIZER

A001. X.O % ﬁ§ % ﬁ E RM 12 (4 4/ Per portion)

Century Eggs with X.0 Sauce & Pickled Ginger

\ /3 ‘ - :- "  m— i"“r'-_*‘- by
S1 o 2. P e N Rt
) G'NAT T - -!. ' ! s 5% 2oy T \ o A0O2. Iﬁ *’A ﬂf‘E fﬁ ? rRM 18 (# 4/ Per portion)
pLS HES . Wal [ e 4 R Deep Fried Brinjal with Meat Floss

-~ ol
A003. ﬁ '}E 1:5 7 ﬁ RM 19 (% 4 /Per portion)
Jelly Fish with Green Onion Oil

A004. 55 ﬁ *ﬁ $I-?I Hﬁ' RM 20 (&4 /Per portion)

Smoked Duck Breast with Jelly Fish

nos,. BEREBFEFMR{C RM 38 (1r/s) RM 76 (x/L)

Deep Fried Mixed Nuts with Anchovies
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= JEUp B LOBSTER
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Boston Lobster Big Rainbow Lobster

2 M KEF R . MM & &F
Big Local Green Lobster California Lobster

. B M & EF 7. 2= P 8 & 4F
Australia Lobster Mexico Lobster

s I8 M/ T AF s I & = 7 &F
Local Baby Lobster Scotland Lobster

~4 J§ §F &% 3 LOBSTER COOKING STYLE
MEN KYZE 98

Steamboat Cheese Baked
B) H X ® & DERERIB

Sashimi with wasabi Baked with Ginger, Spring Onion & Chinese Wine
c) W # EEEEEEE M) R ¥ &R

Salad 45 minutes booking in advance Braised with Black Pepper & Vermicelli in Claypot

D) i Zh N) £ & REAS D BT
Stir Fried with Salt & Pepper Porridge in Claypot [GEgiiea oA e ER TS
E) & X & oOMEFEEGFE

Fried with Garlic & Chili Braised with Hong Kong Yee Mee
F) 2 o

Braised with Superior Pumkin Soup
G) i ¥l &

Butter Cream Style (wet)
H) KB IRE O

Baked with Salted Egg Yolk
1 £ 7 IE

Braised with Superior Soup

J) & m B

Baked with Minced Garlic

Bk EZE —— rRMm15.00 Sm#¥HM — rRM10.00 (1 /s)

Two Cooking Style Add Noodles
RM 15.00 (¥ /M)
—
ZEN RM 20.00 RM 20.00 (x /L)
Steamboat
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Live South Africa Abalone Alisan Abalone (Canned)

= by fof 3 by b = o
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Live Australia Abalone Australia Abalone (Canned)

~X% il {4 % 3£ ABALONE COOKING STYLE

A) B F &

Sashimi with Wasabi

B) £I }% &
Braised with Oyster Sauce
c) Ao
Stir Fried with Oyster Sauce & Fried Ginger

D) EFIE M

Stir Fried with Celery & Snap Pea

: k- & " EERM LR

Steamed with Minced Garlic & Vermicelli

ABALONE

y

Steamed with X.0 Sauce

gg

L =

RM 15.00 SM¥M —— rM10.00 (/) /

Two Cooking Style Add Noodles = =
e RM 15.00 (+ /M) -
)
= %9 RM 20.00 RM 20.00 (X /L)
Steamboat
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e W 2% CRAB
A R R . MIFXRE

Big / Small Flower Crab S.Africa Big Meat Crab

2 ENE MR E . MEAXKRAEC
Indonesia Small Meat Crab S.Africa Big Meat Crab - XL

.. e RAE oo MEBE=Z=FKAE
Indonesia Big Meat Crab Sri Langka Big Meat Crab

s Pl HI B D0 % ¥k 2 0 HiRE
Spider Crab ( Alaskan Crab ) Dungeness Crab

5. MM EFTE n. BIR=Z%
Australia King Crab Irish Crab

. BMBEE

Australia Snow Crab

~% % % £ CRAB COOKING STYLE

MTREF O J) £ 1

Chili Crab in Unique Style Braised with Superior Pumpkin Soup
B) Rk & & k) £ &

Baked with Salted Egg Yolk Braised with Superior Soup
c) i3 = L E#2F QA%

Baked with Marmite Sauce Steamed with Shredded Ginger & Egg White
D) & 95 H O M BEEW O

Butter Cream Style Fried with Curry Leaves & Chili
E) Y 2 N) & kD

Stir Fried with Salt & Pepper Stir Fried with Black Pepper Sauce
F) & R i 0) & B I

Fried with Garlic & Chili Stir Fried with Spring Onion & Ginger

G) B8 &
Steamed

H) & B 1€ B %&
Steamed with Egg White & Chinese Wine

1) & iR 7 1/

Baked with Minced Garlic

L =g RM 15.00 5 ¥ ——— ~rM10.00 (+/s)
Two Cooking Style Add Noodles RM 15.00 (/M)

219 RM 20.00 RM 20.00 (% /L)

Steamboat
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Tiger Prawn Fresh Water Prawn Mantis Prawn

7 : ~4% ¥} #% 3% PRAWN COOKING STYLE
- ‘A ' — 4 ABE M O 1) Z £ IR/

d Poached Cheese Baked
B) E H & fff & J) 88 E I
Steamed with "Hua Diao"” Wine & Egg White Baked with Marmite Sauce
c) W & K) 5 8 F /M
Salad Stir Fried with Special Sauce
D) Wk H & L) & X JE
Steamed with Minced Garlic Fried with Garlic & Chili
E) B¢ B M) B% il 2
Poached in Chinese Wine Pan Fried with Superior Soy Sauce
F) F ™M N) £ 1
Pan Fried Braised with Superior Pumpkin Soup
¢) A & 0) % I M &
Western Style Butter Cream Style
H) Bt B IR © PEEF O
Baked with Salted Egg Fried with Oatmeal

]

EN RM 20.00

Steamboat

(=] A

IR RM 10.00 (4+/s)  RM 15.00 (¥/M)  RM20.00 (% /L)

Add Noodles
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FISH

& ¥

3. B3 &

1. 12 BT
Soo Mei Patin Sturgeon Fish
2. 3 B 1. B WA 2. ZEB
Sea Garoupa Pak So Kong Turbot Fish
. EHRM 4. 1 3E M 5. B RX W K = R
Lao Shu Ban Red Tilapia Norway Dam Tilapia
. N F B 5. PEES 2. 35 2 £ (2R&)
Red Garoupa China Haruan Fish Golden Jade Tilapia
5. ¥ [ M 6. &> 8 7. TR T (BFRR)
King Garoupa Kerai Fish Empurau / Wang Bu Liao
6. AR & 17. 8 I 5 8. L&
Scallop Red Snapper Hoi Thye Gai Estuary Garoupa
r R A 1. B K 20, & K M
Silver Snapper Ma Yau Low Fu Pan / Kelapu Harimau
s. 2 0. R IE 0. i (R EE &
Tong Sing U.S. Red Cat Silver Pomfret / Bawal Emas
o B E B 20. A B WM A a1 MM 835 3 B
Sei Sing River Pak Sou Gong Australian Jade Perch
0. 3 B B 21. 7 H 2 T F
Tai Sing Siakap Fish Small Estuary Garoupa
n. i & 22 7 B OBE
Soon Hock Soo Xu Pan

\)
~% {4 # 7% FISH COOKING STYLE
A) KR & F) o B % K) & ER I
Steamed in Slices Steamed with Minced Garlic Deep Fried with Sweet & Sour Sauce
B) B I\ % G) % M % L) E & IF
Steamed in Hong Kong Style Steamed in Teow Chew Style Deep Fried with Sambal
C)IRE % o H) 3 B % M) 1€ Bt £ 1§ &

Nyonya Steamed Steamed with Preserved Radish

p) Ik & % 1) A2 Y5 EE O

Steamed with Assam Sauce Deep Fried with Butter Cream Style

E)HKFmE X O HEAIF O

Steamed with Lime Juice & Deep Fried in Thai Style
Minced Garlic

Claypot Baked with Chinese Wine

NERR O
Stir Fried with Bean Sauce in Claypot

by L
MEKEZE— am15.00 o) RM 20.00
Two Cooking Style Steamboat
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L E XK Rk

Canada Geoduck

2 BN R ik B

California Geoduck

A) B X R &
Sashimi with Wasabi
B)E N &
Steamboat
c):@fE o
Stir Fried with Oyster Sauce & Fried Ginger

D) 4F K Hl F

Stir Fried with Dried Shrimps & Chili Padi

R 350 GEoDUCK D, A Ay

e B P GEODUCK

. BHE B Rk H

Japanese White Geoduck

. BB RKE

Mexican Geoduck

~% 4 3 i &% 3 GEODUCK COOKING STYLE

E) X.0 & b

Stir Fried with X.0 Sauce
F) Z &I

Stir Fried with Celery & Snap Pea
) EX&IF

Stir Fried with Shredded Ginger &
Spring Onion

219
Steamboat

RM 20.00
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Kepah

2. 78 IR
Lokan

3. Bf 9§
Blood Clam

. B

Siput Cangkul

5. B 25 18

Japanese Snail

. B DN

Fresh Scallop

. ME X E

Canada Oyster

A E &

Braised with Superior Soup

B)ir B M 4% O

Steamed with Garlic Paste & Vermicelli

c) X.0 ¥ &
Steamed with X.0 Sauce

D) & £ W 1F %

Steamed with Shredded Ginger & Chili Padi

E) &F K W {F

Stir Fried with Dried Shrimp & Chili Padi

F) 2 &

Fried with Dried Chili

c) HE MW O

Fried with Curry Leaves & Chili

b e N e N e S s RFTE SHELL FISH

10.

i i [

12.

13.

=]
=F 2
Scotland Clam

- G

Gui Fei Clam

=

Black Mussel

=
B M
Green Mussel / Kupang

FERAR®E

Manila Clam (B)

HtE=mN

Scotland Scallop

H) & Z& b

Stir Fried with Spring Onion & Ginger

1)

J)

B kD

Stir Fried with Bean Sauce

EXMMBEBIE

B

~% Il 7% 2 % 3% SHELL FISH COOKING STYLE

M=

Baked with Truffle in Italian Style

K) £ 1
Braised with Superior Pumpkin Soup

= A .
7 I # RM 10.00 (+/s)  RM 15.00 (¥/M)  RM 20.00 (% /L)
Add Noodles
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= o
mool. ZRILEF = 5 RM 31 (4+/s) RM 62 (x/L)
Mango Chicken in Thai Style
mooz. P8 & X5 RM 31 (4/s) BRM 62 (x/L)
Fried Chicken with Lemon Sauce
moos. JI| Bk #Hl & ] Rl & RM 31 (4/s) RM 62 (x/L)
Classic Sichuan Chili Chicken
moos. 23 il B Y8 & aM 31 (4/s) RM 62 (x/L)
Claypot Chicken in Chinese Wine
M005. 22 B 'kﬂ’ (e *ﬂll RM 31 (4/s) RM 62 (x/L)
Fried Chicken Tenders in Black Pepper Sauce
moos. Bfg FE }E 1% 38 rm 40 (/s) rRm 80 (x/L)
Roasted Crispy Chicken
moor. B EE ERIBT aM 46 (1/s) RM 92 (x/L)
Kung Po Stir Fried Chicken in Yam Basket
moos. 24 fiE Ek #Z 3§ @ RM 65 (% 2/Half) ”RM130 (— = /Full)
Steamed Salty Chicken with Chinese Herbs
M009. 3% E uj,]u HE yg @ @ RM 90 (% #/Per portion)
Curry Chicken with Mongolian Bun
moto. & il FF £ K E 78 % rRmM100 (v/s) rM200 (x/L)
Double Boiled Village Chicken Soup with Chinese Herbs
[% H01 103K 8 & RM20 (ﬁ-ﬁ/Each)]
Add on 10-head Abalone
Mo, AN BBk RM 90 (£x=/Half) RM180 (—=/Ful)
Chicken Rice in Nanyang Style
A0 # Il E
30 minutes booking in advance
: YV R VTR "/I “‘rﬂ{‘l~ % /-' 3 M " ¢ ",r_:.:.;\-‘,ﬁ.‘ =,
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& W PORK & 5% % K OSTRICH
moiz. R AF &= F M & RM 13 (— £ /Per pes) mo2l., BHIBESE E R RM 45 (4/s) rRm 90 (x/L)

Deep Fried Pork Ribs with Salted Shrimp Paste ( Minimun 2 pes) Fried Ostrich Meat in Black Pepper Sauce

mois. B = If R RM 36 (4/S) RM T2 (%/L) M2z =B I EEEBRA rRM 45 (#/s) ”RM 90 (x/L)
Sweet & Sour Pork Fried Ostrich Meat with Ginger & Spring Onion

mola. U5 Z| = RM 38 (4+/s) RM 16 (x/L) mo23. % HX b g 5 A RM 45 (4/s) rRM 90 (x/L)
Deep Fried Pork Rib with Marmite Sauce Fried Ostrich Meat with Bean Paste & Chili

MO15. %E = RM 38 (4:/8) RM 76 (x/L) mo2a. £k *ﬁ 1% 1 B¢ 5 A RM 45 (4/s) rM 90 (x/L)
Deep Fried Pork Rib with Vinegar Sizzling Ostrich Meat with Barbeque Sauce

mote. Jit BB 1€ @ & @ RM 39 (+/s) RM 78 (x/L)

Claypot Pork Belly with Salted Fish

moi7. 1l F & B & rRM 42 (+/s) rm 84 (x/L) @ élé B:] LAMB
Claypot Pork Belly with Brinjal
SHAMEN O am 30 (54/Per pe)

. M025.
MO018. ﬁt § i‘_" Iﬂ @ RM 60 (#4/Per portion) Mongolian Lamb Steak ( Minimun 2 pes)
Braised Pork Belly with Dried Squid
F i F O woze,. B M E 12 E I O OIS RM 38 (##/Perpc)
MO19. k’F ag RM 98 (# 1 /Per pc) Barbeque Lamb Steak with Truffle & Mint Sauce ( Minimun 2 pes )

Crispy Pork Knuckle

mozo. PA VI OF 22 E & HE @ RM150 (£&/Half) RM295 (—al/Ful)

Spanish Iberico Pork Ribs
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RANIEER

Deep Fried Fish Fillets in Thai Style

FREEITFR O

Deep Fried Shrimp with Thousand Island Sauce

Bk 175 &R

Deep Fried Crispy Squid
REHEFHE O
Deep Fried Squid with Salted Egg Yolk

ZEBIEDF

Deep Fried Squid with Oatmeal

B EA R

Deep Fried Squid in Western Style

MEBESE O

Deep Fried Squid with Salt & Pepper

HEEB R

Fried Squid with Curry Leaves & Chili

% & i F

Braised Fish Maw in Claypot

= = =

BEWNR S

Deep Fried Soft Shell Crab with Salted Egg Yolk
by ==

i ] R E

Deep Fried Soft Shell Crab with Salt & Pepper

AR E

Deep Fried Soft Shell Crab with Egg Floss

ZEBURE

Deep Fried Soft Shell Crab with Nestum

W g 5 & 5%

Claypot Curry Seafood Supreme

e EEINE=®

Braised Abalone with Chinese Mushroom & Broccoli
—SEkgE O

Braised Assorted Dried Seafood &

Sea Cucumber in Claypot

B it 5E ff 5 S LRI

Stewed Whole Sea Cucumber with Abalone Sauce
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RM 38 (4:/s)

rRM 48 (4/8)

rRM 50 (4./s)

rRM 50 (4v/s)

rM 50 (4:/8)

rRM 50 (4/s)

rM 50 (4v/8)

rM 50 (4./s)

rRm 60 (4/s)

RM (0 (4v/s)

rRM (0 (4/8)

rRM (0 (1-/8)

RM (0 (4v/8)

RM (6 (x/L)

RM 96 (x/L)

rRM100 (x/0L)

rM100 (x/1)

rM100 (x/L)

rRM100 (x/L)

rM100 (x/L)

rM100 (x/0L)

rRM120 (x/L)

rRM140 (x/L)

rRM140 (x/L)

rRM140 (x/L)

rRM140 (x/L)

RM 95 (&4 /Per portion)

M1 10 (4/8)

rRM150 (4v/s)

rRM180 (4 /s)
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RM220 (x/L)

rRM300 (x/L)

rRM360 (x/L)
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ce th ¥ {E 5t SHARK FIN

sroo1. T & ¥ rm 50 (a/s) rRMT100 (x/L)
Stir Fried Shark Fin with Scrambled Egg

sroo2. % A & E Rm110 (4/s) RM220 (x/L)
Braised Shark Fin Soup with Crab Meat RM 25 (# %./Per casserole)

sroos. 2 M B B & RM 110 (1v/s) RrRM220 (x/L)
Braised Shark Fin Soup with Crab Meat in RM 28 (# % /Per casserole)

Golden Superior Soup

sroos. F D1 B8 A ¥ rmM120 (1/s) RrRM240 (x/L)

Braised Shark Fin Soup with Crab Meat RM 28 (# % /Per casserole)
& Dried Scallop

SF005. % m T+ 3 ﬁ rRm120 (r/s) RrRM240 (x/L)

Braised Shark Fin Soup with Fresh Scallop RM 30 (# & /Per casserole)
& Crab Meat
SF006. gI *,2': gﬂ ﬁ RM 168 (# % /Per casserole)

Braised Superior Shark Fin
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D AR T ¥ BISQUE

S 3% BISQUE

Bool. ik 3R B J& & M 30 (1/s) RM 60 (x/L)
Beancurd with Salted Vegetable Soup
hY V4
Boo2. 5 A EE K E rRM 48 (1/s) ”RM 96 (x/L)
Sweet Corn with Crab Meat Bisque RM 16 (# % /Per casserole)
Boos. B 2 B [ E RM 48 (1/s) BRM 96 (k/L)
Beancurd with Seafood Bisque RM 16 (# & /Per casserole)
B00A4. ) &8 ¥k = RM 48 (1:/s) RrRM 96 (x/L)
SzeChuan Hot & Sour Bisque RM 16 (# % /Per casserole)
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VO0O1. i”} ﬁ § RM 25 (0v/s) rRm 50 (x/L)
You Mak

V002. % i E— RM 25 (1r7/s) RrRM 50 (x/L)
Spinach

V003. El':: (=] ﬁ RM 25 (o/s) Rm 90 (x/L)

Baby French Bean

voo, BRI = RM 25 (0/s) RM 50 (x/L)
Hong Kong Kailan

voos. PH = i€ RM 25 (4v/s) rRM 50 (x/L)
Broccoli

voos. B & 3 rRM 28 (1r/s) RM D6 (x/L)
Dragon Vegetables

V007. AXXE RM 28 (1r/s) RM 56 (k/L)

Four Varieties Beans

~% # 7£ COOKING STYLE

A) B kb E)X.0 &
Stir Fried Stir Fried with X.0 Sauce
B) B X F) 7« § I
Boiled Stir Fried with Garlic
c) i E G) HF XK W 1F
Stir Fried with Oyster Sauce Stir Fried with Dried Shrimp & Chili Padi
D) 5 X 1% H) JE 3L W &
Stir Fried with Belacan Stir Fried with Pickled Beancurd
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& B & X/ %X VEGETABLES & R 2 f/3E %R VEGETABLES

voos. =5 3 KX 3¢ RM 25 (4/s) ”Rm 50 (x/1) volo. B B B/ b rM 30 (1:/s) ”RmM 60 (x/L)

Fried 'Kang Kung' with Balacan Stir Fried Assorted Vegetable with Macadamia
~ [ e

vooo. E 3 & 3 RM 25 (4/s) ”RM B0 (x/L) vozo. T2 F &R /v b aM 30 (+/s) BRM 60 (x/L)

Spinach in Superior Soup Stir Fried Assorted Vegetable with Pine Nut
=l =g=hs LY

voto. SR M EZ N F X RM 25 (+/s) RM B0 (x/L) voz1. Mfg &k &R 2 b am 30 (1/s) BM 60 (%/L)
Stir Fried Bitter Gourd with Salted Vegetable & Bean Sprout Stir Fried Assorted Vegetable with Deep Fried Dried Squid

von. BIRERE RM 26 (4/s) RM D2 (x/1) vozz. WX b B rRM 30 (1/s) rRM 60 (x/L)
Vegetarian Claypot Spicy Pickles with Gluten Stir Fried Assorted Village Vegetables

voiz. BEMmMFE @ RM 26 (4/s) RM 92 (k/L) vos. B EE EREBE N E () RM 45 (1-/s) rRmM 90 (x/L)

Claypot Brinjal with Fish Sauce Kong Pu Organic Mushrooms in Yam Basket (Vegetarian)
<B /\

vois. im A R RM 26 (+/s) RM 52 (x/1) voza. HF BR b X 18 am 55 (a/s) am110 (x/L)
Vegetarian Claypot Stir Fried Shrimp with Broccoli & Cauliflower

V014 ? X E § RM 26 (/8) RM D2 (k/1) vozs. 5% Bl b w RM 70 (1/s) RmT140 (x/L)
Mixed Vegetable in Loh Hon Style Stir Fried Scallop with Bean Paste & Chili

V015. *? *% EE E 'J@‘ fﬁ § @ RM 26 (4/s) RM 52 (x/L) V026. ﬁ *n E ﬁ -}@\ '!1.",!' + @ rm 70 (r7s) rM140 (x/0)

Stir Fried 'You Mak' with Salted Fish & Lemon Stir Fried Scallop with Organic Lotus Root

voie. ZZ WEH & RM 26 (a/s)  RM 92 (x/L) vozr. BY B kb F RM 70 (+/s) r”m140 (x/L)

Stir Fried Wild Mushrooms with Ginger & Spring Onion Stir Fried Seasonal Vegetable with Scallops

— N i o b . ~ g
vor. ZHRBEEBFT = O RM 28 (4/5) RM D6 (x/L) BH R A S rM 40 (1/s) Rm 80 (x/L)

; . . B V028
Fried Hong Kong Kai Lan in Two Varieties Stir-Fried Asparagus

~ =i 1 e 0 = e
vose. BB EMFT= RM 28 (1/s)  RM 96 (x/L) ASE P HEF rM 80 (4/s) AM160 (x/L)

Stir Fried Kailan with Rice Wine & Black Fungus e s .
Stir-Fried Asparagus with Scallops
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o Ji§ BEANCURD
XETE

Beancurd with Preserved Radish & Minced Meat

MNEE

Beancurd with Luffa Melon

E%ZE B

Braised Beancurd in Claypot

KTEEHEE

Braised Beancurd with Pumpkin

BREE

Slizzing Beancurd

—gzueasE O

Golden Silken Beancurd

X.0B88% 3 E

Stir Fried Seafood & Beancurd in X.0 Sauce

B2EER O

Claypot Beancurd with Sea Cucumber
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RM

RM

RM

RM

RM

RM

25 (1/9)

25 (4v/8)

28 (1/s)

30 (4/s)

30 (4/s)

35 (4/s)

45 (4/s)

70 (4v/8)

RM

RM

RM

RM

RM

RM

RM

50 (x/L)

50 (x/0L)

56 (x/L)

60 (x/L)

60 (x/L)

70 (x/L)

90 (x/L)

rM140 (x/0L)

EGG

O | 3 EGG

EO10.

EO11.

EO12.

EO13.

E014.

EO15.

ZEERE

Three Variety Steamed Egg

XEME

Fried Omelette in ‘Fu Yong' Style

#IKZE

Steamed Egg

FANE5EME

Fried Egg with Otak-Otak in Thai Style

a5 M &

Stir Fried Egg with Bitter Gourd

& mk=|

Stir Fried Egg with Tomato

RM

RM

RM

RM

RM

RM

19 (4/8)

19 (/5)

19 (4/8)

19 (4/5s)

19 (1/5)

19 (4/8)

RM

RM

RM

RM

RM

RM

38 (x/L)

38 (x/L)

38 (x/L)

38 (x/L)

38 (x/L)

38 (x/L)
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NO O DL EREERICE

& ¥ /i / % NOODLE & RICE
nrool. E BF BY 4 @

Fried Noodles with Tiger Prawn

NR002. ?E HE £ m|m rRM 20 (1v/s)

House Special Noodle

NroO3. — Z K EF M AM 20 (1/s)

Longevity Noodles

nRoos. Em N EH B R @A (F) RM 24 (1v/8)

Braised Hong Kong Yee Mee Vegetarian

nroos. X.0O B 8 K RM 25 (1/8)

Fried Vermicelli with X.0 Sauce

Nroos, R FIRBFEFRDE aM 30 (/s)

Fried Hong Kong Yee Mee with Crab Meat

nroo7, B EE T R FEM@E amM 30 (1v/3)

Braised Hong Kong Yee Mee with Seafood
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RM

RM

RM

RM

RM

RM

At SEASONAL PRICE

40 (x/L)

40 (x/L)

48 (x/L)

50 (x/L)

60 (x/L)

60 (x/L)
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< ¥ / ifi / Yi NOODLE & RICE

nroos. 331 M ¥ IR @ rRM 20 (0r/s) rRm 40 (x/L)
Fried Rice in Yong Chew Style
NR0O09. %E {F kb IR RM 23 (+/s) RM 46 (x/L)

Fried Rice with Anchovies

noto, BEEE E IR O

Golden Fried Rice in Prawn, Scallop & Crab Meat

rM 80 (,r/s) RM160 (x/L)

Wl Add on

A) E2HE RM 3.00 (=t/Per portion) c)& ER=R RM 2.50 (#/Bowl)
Sambal Fragrant White Rice

B)IRE & RM 30.00 (&/Box) D) IR £ RM 6.00 (—#/Perpc)
Nyonya Sauce Fried Bread Roll
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