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About Us

Happiness Seafood is the latest brainchild of Ben Soon,
the managing director of Uncle Leong Signatures.

Growing up as a kid, he started out his career in his
fami ly—owned restaurant which led to him starting his own
restaurant, Uncle Leong Signatures. The restaurant became
a great hit with its delicious signature dishes and fresh
seafood at affordable prices. Uncle Leong Signatures has
won numerous awards and gained loyal followings in Asia,
and it's now a household name in Singapore.

Drawing inspiration from Uncle Leong Signatures, Happiness
Seafood will offer a delicious spread of innovative and
distinctive dishes such as Signature HorFun, Mala Crab and
Salted Egg Lotus Root.

Ben credit his success and the growth of this resturant to
his wife for inspiring and instilling an entrepreneur spirit
in him.

Happiness Seafood prides itself on offering Singapore—fusion
Chinese dishes in a family-oriented setting inspired by his
family's love.

Happiness Seafood's philosophy is simple — to continously
innovate and del iver the best seafood cuisine dishes to
diners in Singapore and around Asia.
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Set Menu

6 — 8 Pax ($288)
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2 Crabs (Pick Your Choices)
LENEE
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Salted Egg Lotus Root
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Set Menu

8 — 10 Pax ($468)
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2 Crabs (Pick Your Choicas)

Traditional Gc-mhlnal Platter
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Crab Shark Fin Soup
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Longan Sea CoconutfYam Paste
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Set Menu

10 - 12 Pax ($768)
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Traditional Combination Flatter

m With Crab Meat Shark Fin
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SIGNATURES CRAB
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Hong Kong Style Typhoon Sheller Crab
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Shimmering Sand Crab

Hong Kong Stylo Typhoon Shelter Crab
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Claypot Crab Beehoon Seasonal Price Drunken Herbal Grab Seasonal Price
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SIGNATURES CRAB

Deep Fried Mini Bun
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Steamed Mini Bun
Add Soup

Add Vermicalli

Ett (Seasonal Price)

FF 4t (Seasonal Price)

f4t (Seasonal Price)

it (Seasonal Price)

$0.50/ pc

$0.50/ pc

$5.00

$3.00
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PREMIUM
Per Serv ) Per Serv
i s s $21.80 o e a i $20.80
TRAEAR g2ass
Dried %hps Crab $80 (S) Crab Shark Fin Soup $78 (S)
Meat Shark Fin $100 (M) $98 (M)
$120 (L) $118 (L)
Per Serv
s < B Y T $20.80
WY = A
Scallops With Crab $78 (S)
Meat Shark Fin $98 (M)
$118 (L)
SHELL
$10.80 (S)
Tt $13.80 (M)
Clams
$16.80 (L)
S =ik
R Cooking Style
=4 A&
Cumy Fasta
=S =
Chill Spring Onion
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PREMIUM
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= $24.80 (S)
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Braised Seafood Treasure Pol $45.80 (L)

A s $88.00 (S)

Traditional Combination Platter $118.00 (L)



Bf#r (Seasonal Price)

Bt (Seasonal Price)
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Deep Fried
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Red Snapper
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Steamed
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Chya Poh Steamed Hang Kong Steamed Deep Fried
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Teochew Steamad Assam Steamed Sweet and Sour
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Garlic Steamed X0 Sauce Steamed
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Ginger And Spring
Onion Sliced Fish
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Sweeol And Sour
Sficed Fish

SLICED FISH

$11.80 (S) =B &P 5
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$15.80 (M) R

$19‘Bﬂ' {L} Sambal Sliced Fish

$11.80 (S) = = —
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$15.80 {M} S;Tl\ad Egg Sliced Fish

$19.80 (L)
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Smabal Fried
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Crigpy Mitk Granules
Fried

$11.80 (S)
$15.80 (M)
$19.80 (L)

$11.80 (S)
$15.80 (M)
$19.80 (L)



Sweet and Sour Sea Bass
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e . SIS, 80(s)| | . . $18.80 (S) |
o Vi ’7‘/* K $23.80 EM].:' zﬁié'ﬂ ) f""“fl?"“ “-L $23.80 (M)
Pumpkin Butter Prawns/Shrimps $28.80 (L) | | Salted Egg Butfer Prawns/Shrimps $28 80 (L)
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Hong Kong 3*?' Typhoon Shielter  §18.80 (S)
[ Bl Em“;" =2 $23.80 (M)
. P FERR/ 5 $28.80 (L)
| L Asparagus With Ehnmpsﬂiﬂrlﬂps
i F'nnFnﬂdemInSurﬂSm.ma
. I —— |
lmm XO= $19.80 (S) |
,,,,,,,, $18.80 (S) N A
_:'maﬂ-,az-; i 53 80 (M |7 U /HRR BT $24.80 (M)
229 50 /R 4 $293D{L]
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Boiled Drunken Soup Prawns $28.80 (L)



Cereal Chicken
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Dried Chilli Chicken
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Guinness Pork Ribs
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CHICKEN

$25.80 (Half)
$48.80 (Whole)

$11.80 (S)
$24.80 (L)

$11.80 (S)
$16.80 (M)
$21.80 (L)
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Lemon Chicken

Crispy Milk Granules Chicken

PORK

$12.80 (S)
$17.80 (M)
$22.80 (L) |

$12.80 (S)

$17.80 (M)
22.80 (L)
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Traditional Pork Ribs
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Sweet and Sour Pork

$21.80 (L)

$11.80 (S)
$24.80 (L)

$11.80 (S)
$24.80 (L)

$11.80 (S)
$16.80 (M)

$12.80 (S)
$17.80 (M)
$22.80 (L)

$12.80 (S)
$17.80 (M)
$22.80 (L)

$11.80 (S) |
$16.80 (M)
$21.80 (L)
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VENISON
i $13.80(S) | | - $13.80 (S)
BT $18.80M) | | TERE R 4 $18.80 (M)
' Black Pepper Venison $23.80 (L) Dry Curry Venison $23.80 (L)
2l $13.80 (S)
i "'E?"'-._g- & 4 $18.80 (M) ﬁ}iﬁ & $13.80 (S)
' Dried Chil Veddsot : $23.80 (L) Hofplele Venison $23.80 (L)
H ';:1 s - $13.80 (S)
.f:'gi & $18.80 (M)
ger And Spring Onion Venison ~ $23.80 (L)
APPET I ZER
:I.f'-:_: | li:.;:q: i
P $10.80 (S) | $10.80 (S)
FHRES R AEEE $12.80 (M)
Fried Sole Fish Skin $15.80 (L) | Salted Egg Lotus Root $15.80 (L)
B l A4 $10.80 (S) = $9.80 (S)
| SEEHE $12.80 (M) | e A $11.80 (M)

$15.80 (L)

$14.80 O
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VEGETABLE
$9.80 (S)
: R $12.80 (M)
' Chives $15.80 (L)
A $10.80 (S)
- $13.80 (M)
* Asparagus $16.80 (L)
-, $8.80 (S)
. : {:: A ;;:;E'_ $1 0.80 {M)
" Kang Kong $13.80 (L)
- $8.80 (S)
=7 $10.80 (M)
' Broceol $13.80 (L)
s $8.80 (S)
ves A = $10.80 (M)
7 Baby Kai Lan $13.80 (L)
“gas $8.80 (S)
R $10.80 (M)
Chinese Spinach $13.80 (L)
" . $9.80 (S)
m AR ES $11.80 (M)
" Stir Fried French Beans With Dried m $14: 80 {L}
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Cooking Style
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CHEF RECOMMENDAT ION

1 $12.80 (S)

B . e ol
T $15.80 (M)
Braised Mushroom With Asparagus $18.80 (LJ

$11.80 (S)

BMeEiis= $14.80 (M)
Twin Taste Kai Lan $17.80 (L)

= $11.80 (S)
=% R E $14.80 (M)
Chingse Spinach With Eggs $_1 ?E U' {L}

_—EL ek e



EGG

$10.80

$7.80

$7.80
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$7.80
Shrimp Omelette
mIiEE $7.80
Chye Poh Omelette

BEANCURD
R 3 = g $10.80 (S)
Deep Fried Beoancurd $$1 1251%??:;
sl & B $11.80 (S)
RSN $14.80 (M)
Claypot Beancurd $17.80 {L}
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Holplale Beancurd $17.80 {L}
B G E $12.80 (S)
Signature Beancurd $22.80 (L)

$12.80 (S)

$22.80 (L)
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NOODLE

Lor 32 s = $7.00,(S)
T E 11,00 ()
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Braised Hong Kong Ee Fu del& $15.00 (L)

B R $7.00 (S)
e $11.00 (M)
Fried Mee Sua $15.00 (L)
L. 3% b o $6.00 (S)
56 vt sl $9.00 (M)
g R $12.00 (L)
N doE E e T $5.00 (S)
s B $8.00 (M)
Seafood Hokkien Mee $11.00 {L]
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BEE HOON
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$8.00 (S)

W= _,F/\.zj y $11.00 (M)

X0 Lala Vermicelli
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" Vermicelli Gorang
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i Singaporean Style Vermicalii

A

$14.00 (L)

$6.00 (S)
$9.00 (M)
$12.00 (L)

$5.00 (S)
$8.00 (M)
$11.00 (L)

Hor Fun
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+ -Sunatum Hor Fun
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Seafocd Hor Fun
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- Hor Fun With Beansprouts

& Sliced Fish
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& Stired Frid Dr‘yLala Hor Fun

$8.00 (S)
$12.00 (M)
$16.00 (L)

$7.00 (S)
$10.00 (M)
$13.00 (L)

$6.00 (S)
$9.00 (M)
$12.00 (L)

$6.00 (S)
$9.00 (M)
$12.00 (L)

$6.00 (S)
$9.00 (M)
$12.00 (L)



