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HUALONG

FISHHEAD STEAMBOAT

Creating a memorable dining experience just for you!

Established since 2003, Hualong has been famous for its
heartwarming fishhead sicamboat.

I August 2011 we are proud 1o be featured on Channel 875
Sizzling Woks 3. This is a true testament to our chef’s
passion and commitment for creating great tasting food.
We believe that by constantly improving our recipes.our
customers will get to enjoy exceptional dishes at affordable
prices, which has since been our hallmark at Hualong.
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fH!: .l ouse special arpnably one of the best fishhead steamboat. in Singapore

with manyeyears ofhistory, customers kept coming buck for 1! Gue secret recipe
Lo _,_'_: '._Lf:ln; soup; usingold motherhen. anchovies. vellow beans. rock sugarand
maty others ingredients vsing charcaal toloa-cook 1t for many hours (o, f6m
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® Z| 11! Red Snapper (528.80 / $38.80 / $48.80)
Red Grouper ($33.80 / $43.80, / §33.80)
Pomfret (S38.80 / S48.80 4 $58.80)
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Fried Donut Frittérs
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Hnmemzde Five Spice Prawn Fritter
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Hakka Crispy Fried Pork
Salted Egg Fried Fish Skin
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Homemade Fried Calamari
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Kang fongf Sw&et Potato Leaves
{3ambal | Preserved Beancurd Stir Fried)
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Four Heavenly Kings
1P¢|',ai, Ln ng Ee:n, Eﬁﬂjai and Lady Finger)
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L Spicy. $amba1 Petai with Minced Meat
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Baby Kailan / Haibai Fried with White Beech Mushrooms
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Spinach / Mai Bai/ Baby Hallan ‘!1
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# French Bean with Minced Pork W g/ 5 M spur
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CluePwmbe POACHED CHINESE SPINACH
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Pepper Safted Brinjal AND WOLFBERRIES
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\ Bean Sprouts with Salted Fish
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ASPARAGUS / BROCCOLI
WITH SCALLOP
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Mixed Vegetatles
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Sauhaed Asparagus with Dried Shrimp and Mushrooms
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$25 / $35, / $45
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DeEp Fried Prawn Paste Chicken
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Chicken Euhea with Dried Chally
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F Sweet & Sour Pork
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# Holplate Pork Curry
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Eutmr Creamy Pork Belly
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#" Signature Golden Sand Chicken
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: Honay Glazed Purf-c Ribs
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Coffes Aroma Golden Ribs
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Irish-Guinness Stout Ribs
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Sameed ‘l.ﬁenm:-n with Blatk Pepper on Holplate
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 Sauteed Venison with Spning Onion & Ginger on Hotplate
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Thai Style Deep Fried Pig's Trotter
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Swea Cucumber with Pig's Tendon
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I]eep Fried Prawns with Grispy Oats
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* Traditional Golden Fried Prawn Balls
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Twm Prawn Combination
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Red Grouper Fish
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House Special Claypot
Red Grouper with Brinjal
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Saited Egg Squid
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Deluxe Seafood Claypot

@) 5 5 FUXO0% 38/ 548

Twin Scallop Combination in X0 Sauce
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" Golden Yam Ring with Sauteed Scallop
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Mixed Style (Hor Fun / Bee Hoon | E Mea [ me Flavor (Mixed Rice / Vagetarian Fried Rice /
(Hokkien Mee /CrispyNoodle) Yeung Chow Fried Rice)
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SET MENU

@ ITEA

== Set Menu A

O W5 15 585 Fion maw Soup ith Crabmoat

O 5 T KK 6 3 3 nuatong Fishhead Staamboat

O EI lt ?ﬁf lli ﬁ‘ ;L M‘ H% Honeydow Japaneso Wasabi Prawn Balls
O 'HJI ﬁ! E{ 'l:ﬁ Signature Oyster Omeletls

O & 8 E 18 8 4 15 cvinnoss Stout Pork Ribs

O % 18 L B siced abslone with Spinach

OB 55 5 A B signatuse Wok Fried White Bae Hoon

O H B sweot vam Paste with Ginko Nuts

$188/INett
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Hualong Fishbead Sreamboar

Block 347 Ang Mo Kio Avenue 3
Unit 01-2142 Sinagpore 560347

For Reservation :
(+63) 6457 2275

L S I (= )
Hualong Fishlead Steamboat

Black 155 Bukit Batok Sircer 11
Unit 01-324 Singapore 650155

For Reseriation :

f+ G35}

Opening Hours :
Llam - 2.30pm /4.30pm - 11pm

ITEB $288/Nett

~ SetMenu B

O 1% B 18 6 W peaisod Suparior Sharks Finwith Crabmeat

O 30 7 21 B cantoness style steames Red Grouper ( 1 /oR)
T N (R 3k W nuatong Fishhead Steamboat

':} i!;! E{ g?: H E]" Deep Fried Pravns with Crispy Qats

O W i % ¥ nerbal Soa Cucumber Duck

QM 5 — i B} Detuxe Seatond Claypot

O = Tk 1% T F 8roceot with Sauteed Scatlop

O F 1 1838 8 & cnors Bacan chosss Rl

D Fl EE- III“ :]E ?E Swoel Yam Paste with Ginko Nts

@ ITZC (Airrmmamon)  $388/Nett

Set Menu C

O-‘? E: #! il‘i} :-E 'm ;"p} Hunlong Premium Combination Platter
O:H e Bf [H T m ff; 43 Imperial Shark’s Fin with Crabmeal

and Conpay
I 2 LB e (o)

:]H i‘i '-t? 'E] ‘}iL Doep Fried Soon Hock in Superios Soya Ssuce
O 55 18 85 stir Friod crayfish with Chef's Bittar Garlic Savce
C-' ﬁ, ﬁ:l jﬁ ‘:t'i Premium Abalens with Spinach
QW B H M stowsd Herbal Chicken
O F 3 3 (S oo i

D Eﬂ 5!;; '-H :i{ ﬁjﬂ- '_rI E:fﬂﬁuhle Bailed Hashima with American Gingoeng

ITEED) (firenmmemnon)  $S498/Nett

Set Menu D
{j j,E ﬂ" ﬂ 'm FE.? ﬁ Hualeng Lobater Combination
Qi % I 88 W sean sprou Baby Avsione Fins

O 53 3% 25 B 1 swamed Pomirat in Tragitional Teochew Style

Ok ik # 4 4 ] 1% Tradiional Friod Golden Prawn Balis

wilh Mayonnaise

QH IS LG NEH
Etir Fried Sea Gucumber and Frosh Asparagus with
Fremium Abafone{10pcs)

O 8 i T 1 X0 twin combination Sealiop in %0 Saice
Ot £ K 3 ¥ nerwsiven Tonic Duck

Ot % 2 Bl B Double Boiled Hashima with American Ginseng
Tenms & Cindations Apply |
@ Yahd for dinn Inonby
& Mol Watid with eiher plomotions, Gscownts and ‘o vip disceints

All prives inclusive of GST




