15 5%

ab 3

& R

O i b

, Ft o
03
04
05
06
07
08
09

Chef Recommended

BEEE )
Fortune Chicken
-/ $50 / -

EwmES8 ©
Stewed Chicken With
Sea Cucumber
$30 / $50 / -

g =
Lemon Chicken
$15 / $30 / -

HRE ) S
Thai Style Chicken
$15 / $30 / -

REST &

Salted Egg Diced Chicken
$15 / $20 / $25

HR G

Prawn Paste Chicken

$15 / $20 / $25

FERIZT

Diced Chicken
With Cashew Nut
$15 / $20 / $25

=BT & 4
Three Spices Chicken
$15 / $20 / $25

ZBET

Diced Chicken With
Ginger & Spring Onion
$15 / $20 / $25

FREHYE T
Sweet & Sour
Diced Chicken
$15 / $20 / $25

=EET 4
Sambal Diced Chicken
$15 / $20 / $25

" Hot & Spicy
E IS =R

16

20

21

22

WE T

Sea Asparagus &
Guinness Pork Ribs
Combo

$30 / -/ $50

BEEHE &
Guinness Pork Ribs
$15 / $20 / $25

EiHHEE ©
Honey Pork Ribs
$15 / $20 / $25

MR &
Nescafe Pork Ribs
$15 / $20 / $25

HEE
Traditional Pork Ribs
$15 / $20 / $25

=HINHE
Bitter Gourd Pork Ribs
$15 / $20 / $25

FAIER

"NAN RU" Deep Fried
Sliced Pork

$15 / $20 / $25

Mg R
Sweet & Sour Pork
$15 / $20 / $25

HOTPLATE &R
EZHEAN &

Spring Onion & Ginger
Deer Meat

$15 / $20 / -

ZHHER & 4
Black Pepper Deer Meat
$15 / $20 / -

HEEA © 4
Curry Paste Deer Meat
$15 / $20 / -



Nai Bai
$10 / $12 / $15

voz%\%

Spinach
$10 / $12 / $15

VO3 % '\q

Chye Sim
$10 / $12 / $15

V04il %

Kang Kong
$10 / $12 / $15

vos%g_

Kai Lan
$10 / $12 / $15

vw@ﬁ.%

Broccoli
$12 / $15 / $20

o

WITH
ADDITIONAL ITEMS
It

W01 &
Abalone
B74/ SEASONAL PRICE

W02 #REK

Prawn

$20 / $25 / $30
W03 &F

Scallops

$20 / $25 / $30
W04 ERA

Deer Meat
$15 / $20 / $25

W05 &F. &%
Sliced Fish, Mushroom
$12 / $15 / $20

u

METHOD OF COOKING

#Zik

01

02

03

04

05

06

07

08

09

10

RS S
Kang Kong
$10 / $12 / $15

MRTFE =
Crispy & Stir Fried
Kale Combo
$12 / $15 / $20

=ERR &
Chinese Spinach
With Eggs

$12 / $15 / $20

EamB
Milk Cabbage In Broth
$12 / $15 / $20

BARER &

Bai Ling Mushroom
With Vegetables
$12 / $15 / $20

b2
Mixed Vegetables
$12 / $15 / $20

F%TL @
Blazing Chives
$15 / $20 / $25

BRIREF

Chives With Bean Sprouts

$15 / $20 / $25

oS p =
Crab Meat With
Milk Cabbage
$15 / $20 / $25

HFR=TE
Scallops With Broccoli
$20 / $25 / $30

All pictures shown are for illustration purpose only.
Actual product may vary due to product enhancement.

& I

~
k4

° 5 S Ik & i

SA14VLIIOdA



EGG /
BEANCURD

S [

PN
iz A
i
R =%
/Y
8 &
EZ
&

SO1

S02

S03

METHOD OF COOKING
Hik

STIR-FRIED b

BHNE (BH/ A &
Egg With Shark Fin /

Crab Meat

-/ %20 / -

EMZ)b R
Egg With Small Prawn
-/ $8 1/ -

B ER

Egg With Tomato
-/1%$8 1/ -

3

) TR

~
—
4

R
x t
% H
ES
73

01

02

03

04

REEE &
Homemade Beancurd
With Vege/Minced Meat
-/ %15/ -

HIRZE
Hotplate Beancurd
-1 $15 1] -

ZHMTE
Classic Homemade
Beancurd

-/ %25/ -

REE =
Homemade Deep Fried
Beancurd

$10 / $12 / $15

FO1

FO2

FO3

FO4

05

06

07

METHOD OF COOKING
=ik

FRIED B

BARIE
Egg With Crab Meat
-1 %151 -

Egg With “Chye Poh”
-/1$8 1/ -

AR

Egg With Minced Meat
-19$81 -

KEAE
Egg Combination
-19$8 1

WREE
Claypot Beancurd
$12 / $15 / $20

BREE &

Crab Meat With
Homemade Beancurd
$20 / $25 / $30

HFEE

Homemade Beancurd
With Scallops

$20 / $25 / $30

S— All pictures shown are for illustration purpose only.
Actual product may vary due to product enhancement.



NO1

NO2

NO3

NO4

NO5

NOé

NO7

BO8

BO9

B10

B11

& | RH:

Noodle / Bee Hoon

HE
Longevity Noodle
$15 / $20 / $25

WHEZ%
Fried Mee Sua
$8 / $10 / $12

Ok & 4
Mee Goreng
$6 / $9 / $12

[i5p7]
Noodle Soup
$5 / $8 / $10

BHEE

Hokkien Noodle
$5 / $8 / $10
EARE

Fried Hong Kong

Noodle
$5/ $8 / $10

Am|

Crispy Noodle

$5 / $8 / $10
ORAKH & S
Bee Hoon Goreng
$6 / $9 / $12

BEKRH

Bee Hoon with Eggs

$6 / $9 / $12
ENAKH

Fried Bee Hoon
$5/ $8 / $10

Kz
Bee Hoon Soup
$5 / $8 / $10

Chef Recommended

[T =

HO1

HO2

HO3

HO4

HO5

HO6

HO7

HO8

BEBTRE &
Signature Silver
Needle Noddle
$12 / $18 / $25
B = 8
Signature Hor Fun
$10 / $15 / $20

EXCP0E )

Hor Fun with Bean

Sprout & Sliced Fish

$6 / $9 / $12
BELAH

Seafood Hor Fun
$6 / $9 / $12

R

Moon Light Hor Fun

$6 / $9 / $12

ARl

Dry Hor Fun
$5 / $8 / $10
bk iy7]

Hor Fun Soup
$5 / $8 / $10

378507
Silver Noodle Soup
$5 / $8 / $10

(

RO1

RO2
RO3
RO4

RO5
RO6

RO7
RO8
RO9
R10

R11

& ]

BN &
Signature Claypot Rice
With Mini Abalone

$15 / $20 / $28
BRWIR

Crab Meat Fried Rice
$10 / $15 / $20

T4 IR
Sweet & Sour Pork Rice
$8 /-1 -

HBER
Traditional Pork Rib Rice
$8 /-1 -

ZHERR

Spring Onion & Ginger
Sliced Fish Rice

$8 /-1 -

BERETIR

Dried Chilli

Diced Chicken Rice
$8 /-1 -

BEIMR

Seafood Fried Rice

$6 / $9 / $12
=BIR

Sambal Fried Rice

$6 / $9 / $12

R IR <
Salted Fish Fried Rice S
$6 / $9 / $12 (S
B IR

Yang Zhou Fried Rice
$5 / $8 / $10

J&IR

Mui Fan

$5 / $8 / $10

dVHO IZ
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01 | #FE & 05 | KEFHKIF £
Prawn Roll Fried Baby Squids
$10 / $12 | $15 $15 / $20 / $25
02 | JBEEHMEF 06 | BiEE
o Seafood You Tiao Yam Ring
* $10 / $12 / $15 -1 $157 -
' 03 | REMT

Salted Egg Yolk Brinjal
$12 / $15 / $20

04 | BB ) 4

g Crispy Sole Fish Skin
~ 35 $15 1 $20 / -

DEEP FRIED /
DESSERT

CHEHECHECHCH HHHCH A H CHCHICH G HI

OB 0| Am
—_ ruity Longan
A X -1 $12 1 -
& A 02| FR O
B iV
ik &
’:; o
i 1Y
1§ i
i 2
v =
Y
L ! -' "‘._._10
5

All pictures shown are for illustration purpose only. : Chef Recommended " Hot & Spicy
Actual product may vary due to product enhancement. EmiEE I ®



i S 3 57
O>HNAS

T REIEER
oo

SEASONAL PRICE
ERRy

12 34

Red Garoupa

METHOD OF COOKING

it

STEAMED %

SO1 | mzE &

“Chye Poh” Steamed
S02 | @z &

Hong Kong Steamed
SO3 | ZAzEk 4

Tom Yum Steamed
S04 | Its3% 4

Assam Steamed

SO5 | ML

Teo Chew Steamed

A ¥ [ Q18

Garoupa / Soon Hock

METHOD OF COOKING
ik
DEEP FRIED Sdi%E

DOl | R4k 4
Deep Fried With

Mango Salad
D02 | HiE

Deep Fried
DO3 | E&#H

Sweet & Sour Deep Fried
D04 | =@\ 4

Sambal Deep Fried

All pictures shown are for illustration purpose only.
Actual product may vary due to product enhancement.



01

02

03

04

05

06

07

08

01

02

BEBIF
Combo Prawns
$30 / $40 / $50

S MEhmeE &

Golden Pumkin Prawns
$20 / $25 / $30

ERIF &

Cereal Prawns
$20 / $25 / $30

R &
Salted Egg Prawns
$20 / $25 / $30

EPIFLA NG
Claypot Prawns Vermicelli
$20 / $25 / $30

ZR YR

Thai Style Creamy
Butter Prawns

$20 / $25 / $30

RE DT

Gold Coast Prawns
$20 / $25 / $30

A AR
Creamy Butter Prawns
$20 / $25 / $30

REINH P
Tom Yum Prawn Soup
$15 / $25 / $35

BETEE ©
Crab Roe Beancurd

Thick Soup
$15 / $20 / $25

09

03

04

=PRI
Steamed Prawns
$20 / $25 / $30

FREHAR
Sweet & Sour Prawns
$20 / $25 / $30

BRI © 4
Spicy Fragrance Prawns
$20 / $25 / $30

HRELER
Salted Pepper Prawns
$20 / $25 / $30

PIVESR 4
Curry Prawns
$20 / $25 / $30

RAMBI »

Thai Style Coconut Prawns
(Z45 « per serving)

-/ %20 / -

BR=t )
Sambal Seafood Hotplate
-/ %20 / -

Atk 35 ik R S MM S i M /D K

o

KRB

Fish Maw Soup
With Vegetable
$15 / $20 / $25
RREEF
Salted Vegetables

Beancurd Soup
$8 / $10 / $12

BEHEES
Seafood Beancurd Soup
$8 / $10 / $12

H37)
Mixed Vegetables Soup
$8 / $10 / $12

RO
Cabbage With Lean Meat Soup
$8 / $10 / $12

° N Dok 28 > > B0 I8 &R i X

Chef Recommended

[ Im =

Tt H o I X B TR

dNOS
/ NMVeld

" Hot & Spicy
=R



Abalone Shark Fin

[%@ﬁﬁﬁ

01

02

03

04

T e
—_—

— All' pictures shown are for illistration purpose only.
Actual product may vary due to product enhancement.

Sea Cucumber

o3 <

Fish Maw

i A

SEASONAL PRICE
ERgv)

izt )

Braised Abalone

e S
Abalone with
Thai Sauce

/N
Braised Small Abalone

EERERE © 4
Sea Asparagus
With Thai Sauce
$20 / $30 / $40

05

06

07

08

09

B/ N

Shark Fin Crab Roe
Soup With Mini Abalone
$80 / $100 / $120

N b RER 2
Shark Fin With

Mini Abalone
(844 + per serving)

-/ $25 | -

BSEIES

Sea Cucumber With
Fish Maw Stew

$25 |/ $35 / $45

EEANE ©
Crab Roe
Beancurd Stew
$25 |/ $35 / $45

B85S

Sea Cucumber With
Mushroom

$25 / $35 / $45

S3ANSV Il

vdS
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01

02

03

04

05

06

07

08

SEASONAL PRICE
R )

ESMRHEEE
Sugarcane Delight Crab

RSB KNS
Claypot Crab
Bee Hoon Soup

TR T
Curry Paste Crab

HE I
Golden Sand Crab

R
Chilli Crab

SRl
White Pepper Crab

REAE

Black Pepper Crab
R

Salted Egg Crab

DISCLAIMER : NO 100% SOLID CRAB GUARANTEED
2Py 8100 % {RIFLEST

09

10

11

12

13

14

15

Chef Recommended

[ e

I BT

Fried Bee Hoon Crab
Yr g

Fragrant Pandan
Delight Crab

LR IH s R
Creamy Butter Crab
T g
Tomato Sauce Crab
EF 3

Spring Onion &
Ginger Crab

HRER 55 8
Salt Pepper Crab

TERRIEEE
Steamed Crab

Hot & Spicy
R



r ‘ﬁ-'f

R b GR A% EE K457
Chilli Crab Claypot Crab Bee Hoon Soup

At LEGACY SEAFOQD, it's always about
good times and fantastic food. You will find
your all-time favourites while discovering
brand new concoctions that will tingle your
tastebuds! Fall in love with our homestyle
signature dishes, and create new memories
with our famous crab dishes!

R+ =
Crispy & Stir Fried Kale Combo Bt

Deep Fried Beancurd

All pictures shown are for iflustration purpose only.
Actual product may vary due to product enhancement.
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i Signature
i LEGACY
SEAFOOD
Dishes

EiEEST

Stewed Chicken With Sea Cucumber

1 :..._. Vi :
] . R '_ 8 ¥, | |
SN A 8 .
Yooty Vi 20 h 3 e o ;
i o5 h %
Sy 1 5
L . o P
5 A a
< i Ry
'y .

/ A e
BREHEE
Guinness Pork Ribs

EAIS LAY

Golden Pumkin Prawns

“Chye Poh” Steamed Fish
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ch,,, ABOUT US Q’of"

Welcome to LEGACY SEAFOOD, the brand new dining concept
that offers you fresh, quality seafood in an exciting yet casual
dining environment! Here, you will enjoy mouthwatering dishes
made from the freshest ingredients. Relax with your family and
friends in the casual ambience, with an air-conditioned interior

that makes casual feasts a reason for celebration!

@& HISTORY =P

The familiar faces and flavours behind LEGACY SEAFOQOD is
no coincidence; our restaurant is built on the roots of the
popular Uncle Leong Seafood (Jurong East Branch).
Our humble restaurant underwent a complete rebranding.
led by Michael Teo and his team. Within a few months,
LEGACY SEAFOOD reopened and was infroduced to the
world in May 2017, to coincide with Mother’s Day!

With a new name, new look and new location, we aim to
continue to bring you all your beloved seafood dishes in a more
accessible and enjoyable dining environment! From the head
chef to the service staff, we strive to bring the same quality of
food and service that have turned so many customers into
friends, all across Singapore and overseas.

* Behind Genting Hotel *

Jurong East MRT station
legacyseafood262@gmail.com
www.legacyseafood.com.sg

6897 2881 / 8228 9876

10 Science Centre Road #01-23 Singapore 609079

51,78.79.97.97E. 143, 143M. 176, 178, 197, 198 & 333
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