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Chin Huat Live Seafood

Lunar New Year
A La Carte Menu
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iuna’z New Year ./qullllqllts

(s Small) (K Lorge)

A& dikes s
Mini Abalone Yu Sheng $38.80 $58.80°
*toppeal with cirspy ﬁsh skin

additional C’ulspy Salmon Skin +$9.80

7 Yeasure p ot (5 pax) $208 (10 pax) $398
additional pax -- $45 per person

9038 B (4 K IE B A K
Bmwec{ W/w[e ./4[)a[0ne (10 J*/earl) wit/m Sea ’)71033 (s pcs) $68 (10 pcs) $108

Sewed in a superior oyster sauce

B ACE S
Braised Whole Abalone (2 _Head) with Sea Moss $68 per piece

.S)e’zvecl in a superiot oyster sauce

B hEiad i
Buaised Shark's Fin with Crab Weat $98 $188
S/La’tk s ﬁn braised in a ﬂavou’zfu/ é’zoth, sewved with ﬁes/t/y shuedded evab meat

0K § SUFS Ot

Supetior Sharks Fin with Crab Roe & Crab Meat $158 $298
Superior g’zac[e shark’s fin na ﬂavou’tful broth,

sewed with ﬁes/zly shuedded crab meat and rich crab voe

"*Please note that an additional $20.00/can will be imposec{ fo’a A’zinging your own Abalone"
\' [Vegeta’zian (7%, %‘) % C/Lef s Recommendation ( 3. ﬂ@ ﬁi ,% ) J Spice Level ( % /%?)



gf A ’& @ f% 124% '% | Flavours of Yester- Year

Rojak Bt % %
Crispy Eaby gquul pojak
Morsels of [)aby squic{ cooked to c’tunclty pe’g[ection, [Lgllt[_t/ tossed

in a sweet brown classic ’tojak sauce and toppea’ with clwpped peanuts

BheRyt
Fish Maw Soup & Crab Meat
A thick broth made with ﬁs/l maw and, ﬁne[y shredded }Czes/l ctab meat

Muah Chee

Muah Chee “}%\% " was a common st’teet—food snack back in the c{ay.

The sq){‘ and c/zewy n{ougll is made ﬁom steaming g[utinous tice ﬂou’t cut up into
bite-sized pleces, tossed in powa[e’zecl sugar, sesame seeds, and ﬁnely choppecl peanuts

o X 4T &

.7eoc/ww-5tyle Prawn Roll

Weticu[ous[y ftl[ec[ with maxinated minced prawn and meat,

the volls axe then wmppec{ in thin beancurd skin and ﬁiec{ to a cuisp

$15 - $30

$30 - $58
$50

*Advance O’u{e’c ( /?ﬁ z)

$12.80
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Sashimi

%in[y sliced ﬁeslt lobster sewed sashimi sty/e with wasabi on a bed of ice. As a cooked option, a piping hot pot of broth made
ﬁom slow-cooked “}in/lua Ham” will be sewed on the side.

rik
¥ Supetior Buoth Additional for Noodles — $ 6 (5) $9(m) 120

A [ively taste of the sea. Lobster braised in superiot [)’zotlt, with either:
Bundles of ﬁag’tant “Wok Mei” rice noodles ot Ee ﬁt noodles when pai’cecl with our _Australian Lobster

WAO-&
X.O. Sauce )

St ﬁiec{ lobstex [awsltl_q coated with supetiot XO sauce, a c{eltghgqtl aromatic mix of g’zouna’ died sca[lops, sh’u'mp and chillies

#23
Ga’t[ic Steamed

Steamed Live prawns tossed in ﬁes/tly g’zouna/ ga’zlic and vermicell

%4 | Cuab’

et
Chill: )

The signature dish of .S)ingapo’ze, in oux signature sambal based qravy with eqq. Best pai’tec{ with euispy ﬁied Mantou

2
Black peppe’c }

A local favou’zite, coated in a cl’zy—sty[e peppery sauce with spice and kick!

% REh B
gteamed with C/tinese Wine

j;zes/zly steamed live crab in ﬁag’tant chinese wine. Best pai’tec{ with Alaskan J(ing ot :Z)ungeness Crab

Lipsass & A XY A&
Superior Broth Additional for oodles — $6 (s)  $9(m)  $12(])
Live crab braised in ]qavou’zfu[ supetior broth, sewed with bundles of ﬁagmnt “Wok Hei" vice noodles

BRREALE (DA
¥ Golden Sauce

Our .S)ignatu’te creamy go[alen pumpéin Sauce, best pai’tea/ with euispy ﬁiec{ Mantou




2 | Tk

BAZ S
Steamed Fish ./v/ong ,/(ong .S)tyle

teamed in supetio soya sauce, this method of preparation retains the natural ﬂavou’z of the catch,

a[[owing one to ful[y appreciate the tender fZesA q][ the ﬁslt

ok ]

Served with emetald greens, the giant groupe ﬁ//et is sliced to enjoy a /Lght taste and its tender,

Louncy meaty texture with a little kick of spice

v % e $.
@a’spy hied Fish in gupezioz Sauce

GOZa,Ien brown cspy ﬁsh served with supetio soya sauce

¥ | Prawn’

18 & W34 4T
Live Prawns “Intoxicated” in Chinese Wine

Drunken Live prawns in chinese sllaoxing wine, cooked live” at the ta[)[e, in cantonese sty[e

& ¥ 34 &7
Poached in Wine

Poached Live prawns in aromatic “Mua Diao” wine

#HAH LT
gazlic Steamed

Steamed Live prawns tossed in ﬁes/l[y g’zounc[ ga’z/ic and vermicell

B ik 2 K staT
Crispy Cereal Prawns
C’tispy ﬁiea/ prawns coated with ﬂavou’zﬁt/ cereal bits

1 B8 A ¥ (d A it
Signatue gola,en Sauce Prawns

C’u'sp ﬁted prawns tossed in _/Zavou’zful .S)ignatu’te GOMen pumpkin Sauce

$30

$25

$25

$25

$25

$58

$48

$48

$48

$48



8/ BR | Bef & Venison

T
T Seared Angus Beef $49.80
/. /lin[y sliced /4ngus Beq[ pan—sea’zed in oux secret vecipe sauce. Sewved with ﬁes/t salad vegeta[a/es

E IR A
Stir-Fvied with Spring Onion $14 $21  $28
Your choice of /geef ot Venison sti’t—ﬁiecl with ﬁagmnt spting onions

3wt A/ 2R
Sautsed with Black Pepper Sauce $14 $21  $28
ﬂeef o1 Venison seared then cooked in a vich and ﬁag’zant black pepper sauce with ﬁes/t onions

#A | Pok

AR AL
%g Stgnathe poastea, guclc[mg p Lg ) $ 198 (aa’d $10 /%’l ta/ce-away)

A puze enjoyment of cuspy skin, charcoal ﬁ’ze—’zoastec{ toa g[istening go[c[en brown. The secret of our JO—Jay old pig[et,

s0 1obust in ﬂavouz, lies in the specia[ chili sauce paintea/ on the underside. Each cuispy plece qz[ skin is best savoured

a’ippeo{ in thick sweet sauce "Please allow 1.5 how preparation time l][ no pze-o’ule’t placeol

8 A 0
Sweet & Sour Pork $10 §15 $20

Bite-sized cuspy po’zk in tangy sweet and sour sauce

AR EER
Buaised Spare Kibs $18 $36

Boneless spaze vibs braised in a traditional “Ked Yeast Kice” sauce, served with cuspy pi[[ow buns

# 4+
Chef’s Signature Braised Pork Knuckle $38

B8 | Chicken

LR
Roasted Chicken (& Mdf) § 12 (A~ Whole) $ 24
go[alen ﬁiea/ chicken with cuspy skin and tender meat

g

Chef’s Signature Steamed Chicken $28
& 45 Mk
Crispy Boneless Lemon Chicken $10 $20

A cuspy golden chicken cutlet in a bed q][ tangy lemon sauce



A | Bean Curd

CROEANN
Home-made Crabmeat Beancund $15 $22 $30

Silken home-made beancurd sewed with ﬁes/l[y shuedded cvab meat
sewed on a bed of C;Lef s a{ai[y selection q][ vegeta[;[es

2% 2B
_HMome-made Beancwrd with Special Sauce $12 $18 $24

A simp[e and nosta/gic taste o][ llome, made with our clqu s special sauce,
sewed on a bed of C;Lef s a{ai[y selection q][ vegeta[;[es

B £ | Vegetables

% Varieties &. & Cooking Styles
$8 312 $16 N
—  10%¥
2193 ¥ Stir-Fried in XO Sauce ) 4 +$6 +$8
Baby Kai Lan Atinge of XO, a delightful axomatic mix of ground dhied scallops, shrimp and chilles
RS 23 P
Chinese Spinach Poached in Three-Egq Style +$ 4 +$6 +§8
?‘{ < % Made with salted, century, and chicken eqq, this broth t’mnsﬁnms its gueens to a jade-[ike impe’u'a[ dish
Kang Kong YE od B
Stiv-hied & Tossed with Oyster Sauce
i ﬁ‘ %* Rich thick brown ea’zt/ly sauce — /Vegeta’zian Oyste’z Sauce option avai[ab[ev
Broceol:
#EY
Stiv-Fvied with ga’zlic
%: Viarieties Itgllt[y tossed with ﬁagmnt ga’t[ic bits
$16 $24 §$32
B
WA B K Plain Fried
;Z;’iiills Cllef A /Lgllt and aromatic sty[e, tetaining the natural tastes of greens
X h
ﬁ ;; Poached in gupem Broth

ﬂspawgus



B & | Mushroom

BEABRE AL
Braised Whole Mushrooms with Sea Moss

AL
Dried Oyste’l with Sea Moss (5pes) $28

T eh Hee B AL
J(mg Oyste’t Mushvooms with Sea Moss (5 pes) $ 36

@ ;: | 7/]00(1[85

$ 68

(10 pes) $ 56

(10 pcs) § 68

AR T H
A;ﬂg ~?i[ve’z geq‘;)od JUO’t ?un $16
Shmooth si[ky thick rice noodles wok tossed with ﬁeslt seaf;)ocl and gravy with eqqg

- RAEQQE
’:‘br‘; Japanese Style Noodles in Lobstex Broth $18
Bouncy Japanese sty[e eqq noodles doused in a decadent lobstex broth sewed with

live prawns and japanese s/zimeji mushrooms ﬁ;z wholesome texture and ﬂavou’z

pRatd

%ﬂ’; Chin Huat Clagpot Hokkien. Noodles $7.80
Thick and succulent eqgq noodles cooked in an earthen c/ay pot of ﬁag’zant quavy,
assotted vegetaé[es and seaf(.)ocl, and toppec{ with cuspy bits of laxd fo’z ﬂavou’t

& 3% F AP B

Braised Ee Fu Noodles with Seafood $7.80
Also known as Yi mian, ﬂavowg[u[ golden brown eqq noodles made ﬁom

wheat onu’z aze braised to pe’gqection and sewed in a c[’ty sty[e with assotted seaféod

% 33T | RH
Seqﬁ)oa/ Nor Fun. / Bee Hoon $5.80
Choice of thick vice noodles (_/v/o’z S[un) ot thin thread-like noodles ( Bee JUOOI‘L)

cooked with “wok hei” in ou xich gravy and tossed with an assortment of seafood

BEFTHRIFD
Buaised Ee Fu Noodles with Mushroom \” $5.80
/4 [90 /cnown as y l mian, ﬂavou’g[u[ golden A’town egg nOOd[eS made ﬁom W/leat ﬂou’t

are braised to pe’zﬁzction and sewed in a c[’zy sty[e with mushrooms

$11.80

$11.80

$8.80

$8.80

$32

$ 36

$15.80

$15.80

$11.80

$11.80



'ﬁﬁ %: | Rice
BALY B

O[ive j’uea, plcev §12 (pe’z pax)
# ot 4,

Lotus Leaf Kice $15
v 3% 1 B8,

Seafood Fried Kice $580  $8.80 $11.80

Ahomatic vice wok—ﬁied with assoted seafoorf

LEHE
o %m-fgg hied Kice with Crabmeat $12 $18 $24
A delectable wok-ﬁiea’ tice tossed with diced pleces of century, duck, chicken €99, and ﬂakes of crabmeat

'%’ i-@’d‘ é% | :Z)esse’zt ggi”g[e (S) L)

ewing
WEET
¥ Coconut Pudding $7.80
A chilled si/ky—smoot;l pudding made ﬁom ﬁesh coconut ﬂes/l and Juice.
A pe’zfect ’teﬁes/ting ena’thg to a meal in the tropics

HEHE
Signature Mango Sago with Iee Cream $450 $15 $28
Sweet and }Clag’zant ﬁeslt mango puiee with pea’tl sago sewed with

a scoop o][ vich creamy coconut ice cream

280 %@
Red Bean Paste with g[utmous Q)ump[ings (5pcs) $14.80 (10 pes) $28.80

Add dump[ings —— $1 pex piece

WAL 1z R T U

Double Boiled Hashima with Ked Dates & Peach Jelly (hia) $40 $80
A de/tg/tg[u”y soot/u'ng way to end a meal. Mashima is known ﬁ)’z its

anti-aging /)eneﬁts and ved dates are known fo’t lle[pmg with blood cireulation.

I¢'s no wondex this sweet but nutritional traditional dessert never goes out qz[ sty[e.

R BEeARET)
Double Boiled Bird's Vest with ginseng $ 30 (per pax)
This sweet soup is delicate in taste and ﬁl[[ of [)enefits to /Le[p boost your [)oa’y s we[l—éeing.

Served warm, this exquisite dessert s nou’zislling and beautg@ing.



