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Shao Slgnature Crab

Barbegued with salt, pepper and vnagi savce in Japanese style
(5009-7000)
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Marinated Chilled
Roe Crab
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Fish Claypot in Teochew Style

Sliced FlshClaypot | Grouper Claypot
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PREK

Shao Signature BBQ Squid

In classic Japanese style
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Steamed Lala Clams
In white wine and lemongrass




Pan-Fried Baby Lamb Chop

3 pieces
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Roast Pork Belly Pan-Fried Spain Iberico Pork
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Tomato Beef Claypot
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Grilled Lemongrass Chicken Chop




Homemade Fried Prawn Roll
8 pieces

Crispy Baby Pomfret
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Organic Black Fungug Salad SQalted Egg Yolk Yam
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Pea Sprouts with Minced
Seallop in Superior Stoek

—  with Egg & Seafood _‘

Stir-Fried Luffa

Chinege Spinach with Minced
Seallop in Superior Stock

EiHT-W22)h
Luffa with Minced Seallop in
Superior Stock
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Boiled HK Kailan Omelet with Salted & Dried Radigh
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Stir-Fried Mixed Vegetables
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White Pepper Pork
Stomach Pickled Soup
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Sliced Figh Claypot “Pao Fan” Porridge

min for 2-6 pax

2 ﬁ )—l.‘ Sliced Figh @ @
< ﬁ:{ﬁ )_1" Sliced Grouper @ @

2 ﬁgﬁ ,—1.‘ Sliced Pomfret @ @
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Oyster Claypot “Pao Fan” Porridge Mixed Seafood Claypot “Pao Fan” Porridge

min for 2-6 pax min for 2-6 pax
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Roast Pork Fried Rice

with (talian Black Truffle Oil
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Steam Rice / Porridge
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Fried Seafood Rice/Sambal Seafood Rice

with Kingprawn & Squid
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Fried Sliced Fish Horfun (WET) Seafood White Bee Hoon (DRY)
with King Prawn & Squid
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Lala White Bee Hoon (WET) Fried Seafood Horfun (DRY/WET)

with King Prawn, Squid & Clam
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Chilled Mango Cream with Pomelo
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White Fungus & Red Date Soup
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$4.80

Purple Rice with lce Cream Balls
(Mango/Coconut/ Vanilla)

g,
lce Cream Balle

(Mango/Coconut/Vanilla)




Beverages
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Homemade Honey Lemon

Homemade Barley Water
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Homemade Sour Plum Juice
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Aiyu Jelly Lime Juice

DEHlf

Thai Fresh Coconut
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Buckwheat/Chrysanthemum/ Treasure Tea

RER R
Canned Drinks
(Coke, Coke Zero, Sprite, Soda Water)
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Pre Order
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Crigpy Roast Suckling Pig

Ry )
Roast Duck (WHOLE)
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Roast Chicked (WHOLE)
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BBQ Oyster (min order & pieces)
wh by 22Tk

Bamboo Clam (min order 6 pieces)




Jack’s Story

My story with food began in Essex, UK.

During my days at University, [ along with some friends banded together to start a small takeaway business, delivering food
to the student’s dormitory. From there, [ went on to buy a food trailer gelling food on the streets of London and finally owning
my first restaurant in London in 2008.

[n 2013, [ closed down my operations in London and moved to Singapore. My passion for food never dimmed even after
numerous failures and opposition from my family. From all these, [ learnt that life can be defined by two things. One, the
quality of your product. Two, your personality. Your quality reflects your Furpose, and your personality determineg the
friendships you forge in life. All that remains after, is to persevere.

 created the brand SHAO to repregent the intergection between my passion for food and to encourage the fostering friend-
ships over food. Whether you are a customer, employee or stakeholder, you are all indigpensable in this journey. SHAO is for
all of us. Here, [ wigh to say thank you to everyone who believed in me and this vigion, and helping me make SHAQ a reality.
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QHAO’ Philosophy

Origins of SHAO %]
The name Shao comes from the chinese character [%£] . This character is formed from the character
[%k] and [38] . Tk represents fire whichis used in cooking while [3&] represents a meeting place. lt is our vision
that SHAO can be a meeting place where people can share and enjoy good food.

SHAO aleo meang roast and barbeque. Therefore at SHAO, we have created a unique menu, centering around the themes of
roast and barbeque.

Faith, Life and Art
It i at the table over food and drinks where lives, cultures and the gospel is shared. We believe that a good dining experience
should encompass artigtry, service and quality. When all these are present, dining becomes more than just food, but an
experience shared with friends and family. This is the vision of SHAO.
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Founder of Shao




For Reservations and Enquiries
6610 9233
info@shao.sg
Online Delivery: https://delivery.shao.sg/en_SG
WeChat ID: ShaoCrab
Find us on https://fb.com/shaobbq

Opening Hours:
Monday - Sunday: 11am - 3pm, 5pm - 11pm

* MENU PRICES ARE SUBJECT TO GST AND 10% SERVICE CHARGE



