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CHOOSE YOUR
FAVOURITE SEAFOOD INGREDIENTS
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&> B S i

BABY CLAMS {E R $30/ 100G
HALF SHELL MUSSELS £33 A $30/ 100G
WHOLE TIGER PRAWNS [ £ R if $60/ 100G 5%
SALMON =X & $105 /200G %
LOCAL SEABASS s Hth fif & $90 /200G
Yo\m::hoicepf co9king methods & sauces

BREZATARET &
Cooking Methods: PAN-FRIED / DEEP-FRIED / WOK-FRIED —

RAARU/EI W
Sauces #5t

Black Bean Sauce / Ginger-scallion and Soy Sauce / Oyster Sauce / Lemon Butter Sauce / Hot Chili / Thai Yellow Curry
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Cooking Methods: STEAMED
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Sauces #t

Ginger, Garlic, Spring Onion, Coriander, Soy Sauce Garlic, Fried Garlic, Spring Onion, Coriander, Soy Sauce
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Black Bean, Garlic, Spring Onion, Coriander, Soy Sauce
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ADD-ON 1n &
Wok-Fried Gai Lan #3758
VEGEI;A?BLES Wok-Fried Baby Bok Choy #/)&E3
i 3% Wok-Fried Morning Glory ¥i@E%
> Sautéed Baby Spinach SE3#
)
Wok-Fried Bean Sprouts # %3
SIDE D_!§HES Glazed Carrots Z&EH%
Fo 3K Roasted New Potatoes &E¥1E
Sautéed Button Mushrooms Wz
1 $30 per portion
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