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MERLION
SEAFOOD

O 88574383 @ 48 Boat Quay, Singapore 049837

seafoodmerlion@gmail.com
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RECOMMEND SIGNATURE DISH
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SINGAPORE CHILLI CRAB
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Chili crab is a unit |L+i— classic delicacy in Singapore, famous for

Its strong s pln\, lavor and delicious crab meat. Fresh crabs

are selected

stimulate i.h(: S"»»'-.-‘(_';‘C"LI‘(355 of crab meat and the spicy aroma of

chili. This dish is bright red in color, fragrant and rich in taste

making people unforgettable.

SIGNATURE lobster
yee mein/e-fu noodles
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Lobster Y';ee Mein (or E-Fu noodles) features tender lobster
chunks stir-fried with chewy wheat noodles. The dish is

cooked x..--..'n;h garlic, ginger, and a savory sauce, blending the

sweetness of lobster with the rich umami of the noodles.

HONG KONG STYLE
STEAMED FISH
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Hong Kong - Style Steamed Grouper is a classic Cantonese
dish that highlights the natural flavors of its ingredients,
offering a light yet flavorful taste. Fresh grouper is meticu

lously prepared and ¢ J(_-‘:_z:)f)l.e‘(.i vith ginger slices and scallion
segments. Using traditional Cantonese steaming techniques,
the f’lis-;h preserves the I|<-'l‘“s original taste and tenderness.
The fish is delicately tender and melts in your mouth, with an
aromatic and authentic flavor. Finally, hot oil is poured over
the fish to enhance its fragrance, and a touch of soy sauce is
added to showcase the classic Hong Kong taste.
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and stir - fried with a unique chili sauce to fully
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CRISPY SALTED
EGG CALAMARI
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Crispy Salted Egg Squid is a delicacy that combines tradition
and innovation ‘Srf:l:-c d fresh bqud are coated with a
golden - salted egg vaste, and then deep - fried at a
high temperature to n u:..kr: each piece crispy on the outside
and tender on the inside. Its unique taste and rich flavor bring
an unforgettable experience, making it a perfect combination
of creativity and deliciousness.

PEKING DUCK
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Peking Duck, a traditional Chinese famous di%l" ses carefully -
cted, proc %sspri. and seasoned ducks. It is roasted over
juicy fruit charcoal, making the duck skin gulf;!@n and crispy,
and the duck meat tender and juicy. Its unique craftsmanship
has made it a treasure of E,I"'.n" ese cuisine, renowned all over
the world.
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STEAMED BAMBOO CLAM
AATTER
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The steaming process not only keeps the bamboo clams fresh
and tender, but also makes them emit the unique aroma of the
sea. Each bamboo clam is crystal clear, delicious and tender,
and melts in your mouth, as if you can feel the freshness of the
sea breeze. Simple seasonings such as shredded ginger and

chopped green onions further embellish the natural sweetness
of the bamboo clams, delighting your taste buds



SIGNATURE TYPHOON

SHELTER PRAWNS
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|Ff‘!"|t prawns stir = tried with crispy garlic
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a touch of spicy dried chilies. Enhanced

hint of sugar, this dish offers a delightful

with soy sauce and

Savor our Signature Typhoon Shelter Prawns, featuring succu-
c, aromatic shallots, and

d

MIX OT Crispy textures

and bold flavors. finished with fresh coriander and scallions. A
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taste of classic Hong Kong food at its finest!

ALASKAN KING CRAB

wmLTEEERR

=5 TE BE AN N EREEE BYMEINE = HN 73 =r SF FAT
| o o :'—{.—!: ﬂ ) | ] SO W s [_. A .I [&77 2y =12 ‘ = 1Y B4
2 XM = = 'S A e =11\ B 255 =
[ o —_— "/ ] P | p
5 XA as 0L |f | 0y | [ AT XA Ao = =*
% __L - N A = (A5 B T [—“i ,l. ‘ 4 —l —_— o e " A ‘l‘ 4T ——
1231 R s e S o < (AN L=
=3 ! l 0y + b N e U, e A= =]

The meat of king crab is delicious and full

“and every bite is full
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of the sweetness of the ocean. The meat between the crab le d

and the crab shell is tender, and you can tast
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ocean. and the crab volk in the crab shell is even more
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Singapore Hokkien Mee s a popular
street food in Singapore. It is made from a
mixture of yellow noodles and rice
noodles, paired with fresh seafood such
as shrimp and squid, It is served with rich
spices like garlic, lemon grass, and chili,
creating a wonderful sour, spicy, and
sweet taste that is unforgettable. When
you come to Singapore, this is a delicacy
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you must not miss! It represents the food
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SINGAPORE HOKKIEN
SEAFOOD NOODLE

28.00m 16.00s

Fried Crispy Fish Skin
with Salted Egg Yolk
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28.00m 16.00¢s)

Thai Mango Salad
= SRV

28.00m 16.00¢)

28.00m 16.00¢

Spring Roll
NEES

28.00m 16.00¢)

Prawn Paste Chicken Wing

4F &5 35 38

Calamari

%R 73 7R

16.00 12.00

(6324 / Beef) (63% 38 A /Chicken)

Chicken Satay
DEE A

28.00m 16.00¢)

Chicken Dumpling
SRR F

28.00m 16.00

Whitebait with Salt & Pepper
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FRESH LIVE CRAB
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Alaskan KING CRAB 26-00/1009

.
HFEE Recommended Cooking Style:

A. $ZpaskHEESE(SIGNATURE CHILI CRAB) ©
B. B8 2 iA#%2(SIGNATURE BLACK PEPPER CRAB) @

C. BiEEEES(SAVORY SALTED EGG CRAB)

D. &+ (CREAMY BUTTER CHEESE CRAB) @©

E. B =4 BE#%(STEAMED CRAB WITH CHINESE WINE & EGG WHITE) @©

-
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SRI LANKA CRAB “-00/1009

HF A% Recommended Cooking Style:

A. $BPEZEHIEEEE(SIGNATURE CHILI CRAB) ©

B. B Z AR (SIGNATURE BLACK PEPPER CRAB) @®
C. BiEE ¥ EE%(SAVORY SALTED EGG CRAB) ©

D. IEZE+iE4%(CREAMY BUTTER CHEESE CRAB)

E. A= EE%%(STEAMED CRAB WITH CHINESE WINE & EGG WHITE)

CHEFRECOMMEND ST
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DIS H ES - T 0 352 R #1455 25 A. $BIEERITIEES2(SIGNATURE CHILI CRAB) @ -

B. B8 Z A% (SIGNATURE BLACK PEPPER CRAB)
C. BiEEHEE%(SAVORY SALTED EGG CRAB)
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Chili crab: the ultimate taste of oriental spicy flavor. Chili crab is a

unique classic delicacy in Singapore, famous Tor its strong spicy
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flavor and delicious crab meat. Fresh crabs are matched with a

unique chili sauce and stir - fried over high heat to fully stimulate =2 OBkEE . EA—EMWS

the sweetness of crab meat and the spicy aroma of chili. This dish
Is bright red in color, fragrant and rich in taste, making people T ZFRE LIAETAIEE BHEEEZ—ES AE
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never forget it once they taste it. Whether it is a family dinner or
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Fried Mantou

14.00¢ 20.00m 26.00

a restaurant, chili crab is a mouth - watering main dish. Not only AERNESE
the plump crab meat is irresistible, but also the juicy crab meat on
the tip of the tongue brings an unparalleled enjoyment to the
taste buds. Every bite is full of the unique flavor and enthusiasm Sn—

of the East, making people feel as if they are in the lively night
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market of Singapore. Come and experience this charming chili e REAE X ERHEENHENEERSER TS

crab, feel the exotic flavor on the tip of the tongue, and enjoy the
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spicy fragrance of every bite B XE,




FFRESH FISH
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CLASSIC BLACK PEPPER CRAB
s OF 1 55 2R
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Hong Kong - Style Steamed Grouper is a classic
Cantonese dish that highlights the natural flavors of its
ingredients, offering a light yet flavorful taste. Fresh
grouper is meticulously prepared ¢ ‘ul seasoned with
ginger slices and scallion segments. Using traditional
Cantonese steaming techniques, the dish preserves
the fish's original taste and tenderness. The fish is
delicately tender and melts in your Toud" with an
aromatic and authentic flavor. Finally, s poured
over the fish to enhance its ”dg!aﬂ!_,t;. and 3 LOLA_I‘I of
SOy sauce is added to showcase t Hong
Kong taste.
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Black pepper crab is the best seafood delicacy. The crab meat is

tender and juicy, and paired with a rich black pepper

sauce, It has a {_Jﬂil:]\le taste and a SPICY aroma that
makes people unforgettable. Whether it is a

family gathering or a banquet for guests, this

delicacy is the best choice. Taste black pepper crab
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and experience the luxury of the tongue

THAI STYLE STEAMED
SEABASS
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CURRY CRAB
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Delight in the vibrant flavors of Thailand with our Thai

[

AINE  FELREN Style ff"(mlpxl Seabass. This dish features a whole
=705, RS AR _’

seabass, delicately steamed to perfection, preserving
its tender and flaky texture. Infused with :—:mrnﬁtir-
notes of fresh ginger, lemonsrass, and cilantro, the fish
Is complemented by a zesty, tangy sauce ma«:ie from a
harmonious blend of lime |L ice, fish sauce, g¢ ;rhv', and
3 hint of sugar -:.’3:-‘-;|':T|"'iwri with sliced red chilies and
fresh herbs, this dish offers a balanced (.Z('JIT'!l‘.JII'lé}il()l"n of
heat, acidity, and umami. Served with a side of
steamed jasmine rice, its a fragrant and flavorful
journey to Thailand in every bite

b

Tender, freshly-picked crab simmered in a rich, house-made

curry sauce. Infused with a blend of aromatic spices and herbs,
this dish delivers a warm, comforting flavor with a perfect
balance of heat and depth. Each succulent crab claw is envel- V

oped in a creamy, savory sauce, offering a delightful taste of

home-style comfort. Perfect for sharing and savoring.




12.80(1009)

DRAGON TIGER GROUPER
EANE

Recommended Cooking Style EEARE

O A #EXZE&E(STEAMED FISH IN HONG KONG S;YLE)

! -1 AU
D. #iffs 4 (DEEP FRIED WITH OYSTER SAUGE)S
E. #3124 E(DEEP FRIED WITH MANGO SALAD THAI STYEE)S

B

Sty P _/‘)
)

10.80(1009)

Soon hock (Marble goby)

FHRE

#:#F & %X Recommended Cooking Style

A & ZE B(STEAMED FISH IN HONG KONG STYLE)

B, }EEEHE & (DEEP FRIED WITH SWEET & SOUR) ©

C. =\ EERZE & (THAI STYLE STEAMED FISH WITH LIME CHILI)

D. ¥ AEES(DEEP FRIED WITH OYSTER SAUCE) ©

E. #X=RiEE&(DEEP FRIED WITH MANGO SALAD THAI STYLE)

DEEP FRIED SEABASS WITH
MANGO SALAD

9.00(1009)

SEABASS

% B &F

Recommended Cooking Style EERIE

A. #ERXZEB(STEAMED FISH IN HONG KONG STYLE)

B. #EfEfEE&(DEEP FRIED WITH SWEET & SOUR)

© C. FXEhERzZE &(THA STYLE STEAMED FISH WITH LIME CHILI)
D. #;5hpfEYE&(DEEP FRIED WITH OYSTER SAUCE)

E. X 2iEE&(DEEP FRIED WITH MANGO SALAD THAI STYLE)

#EF 27X Recommended Cooking Style

O A BrEsHE T ( SIGNATURE CHILLI LOBSTER )

B. B E# A ( SIGNATURE BLACK PEPPER LOBSTER )
C. BiEE®ELI (SAVORY SALTED EGG LOBSTER )

©D. nEE % (CREAMY BUTTER CHEESE LOBSTER )
E. ¥#4F ( GRILLED GARLIC BUTTER )

¥EF 27X Recommended Cooking Style

A. 1BrBERH A EF ( SIGNATURE CHILLI LOBSTER )

B. B EZM A ( SIGNATURE BLACK PEPPER LOBSTER )
O C BEZEELIF (SAVORY SALTED EGG LOBSTER )

D. &= +#E% (CREAMY BUTTER CHEESE LOBSTER )
@E E+HmAEE (LOBSTER THERMIDOR )

O F. £i5#l5 (LOBSTER SASHIMI )

15.00(100g)

BOSTON LOBSTER
R I U e 4F

2].00(100g)

AUSTRALIAN LOBSTER
B e B
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BLACK PEPPER LOBSTER
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| FRESH PRAWNS
mm XU

48.00 28.00) 48.00 28.00) 48.00 28.00)

), CEREAL PRAWN SAMBAL GRILLED PRAWN GARLIC BUTTER PRAWN
o 0 = K KIF £ [ K IF O 35 & I} A 4T
BLACK PEPPER LOBSTER
B 4 # A2 T .
) 'll fll 4 8 _ 0 0 (L) 2 8 _ 0 0 (S) 4 8 D 0 (L) 2 8 . 0 0 (S) 4 8 0 0 (L) 2 8 ; 0 0 (S)
\ Gastrol ours rting Here SIGNATURE TYPHOON STIR - FRIED PRAWN WITH
BLACK.FEPFERERAXN SHELTER PRAWNS SINGAPORE CHILI SAUCE
E R &3 WA AT O 32 [R5 15 4 37100 45 S 035 40 K 4R



FRESH SQUID

49.000 29.00¢

GRILLED WHOLE SQUID

O EHEME N y
\\¢//
49.00un 29.00) 49.000 29.00
STIR - FRIED SAMBAL SQUID GRILLED WHOLE SQUID
| WITH GARLIC BUTTER
OZSEWHE

e T HEME

49.000 29.00¢) 49.000 29.00¢) 49.000 29.00

STIR - FRIED PEPPER & THAI STYLE SPICY & STIR - FRIED BLACK
SPICED SALT SQUID SOUR WHOLE SQUID PEPPER SQUID
OMAENE O F=NBRKRNE RIARY M E

15.00 e roy 34.000 16.00
STEAMED BAMBOO CLAMS CLAM IN SUPERIOR BROTH
O FEaETH = 370 Uk Ok
34.00 16.00¢) 34.00 16.00¢)
GARLIC BUTTER LALA SAMBAL LALA
7 2y 95 T W 0 O = B I Iy

15.00pcs)

FRESH CANADIAN OYSTERS “MINI 2PCS”
O 8541 (RPR 2 R
OYSTER COOKING METHODS

A FzE4E (STEAMED OYSTER WITH GARLIC )
B. 444 (OYSTER MORNAY )
C. Z&=t 44 (STEAMED THAI STYLE OYSTER )



CHICKEN
X5 R

36.00w 16.00¢s)

STIR - FRIED - GONG BAO -CHICKEN
OERBT

38.00w 18.00¢s

GINGER & ONION CHICKEN
ZRBT

38.00w 18.00¢

SALTED EGG CHICKEN
OEIWBT

28.00 16.00¢s)

PRAWN PASTE CHICKEN WING
YFE X538

36.00 16.00)

STIR - FRIED - ONION &
MUSHROOM -CHICKEN

FRETEIS A

38.00w 18.00¢s

SWEET & SOUR CHICKEN
HEEENS T

38.00w 18.00¢s

BLACK PEPPER CHICKEN
REAHG T

-3

38.00w 22.00¢)

STIR - FRIED - GONG
BAO - -DEER MEAT

OERERN

32.00 20.00¢)

STIR FRIED GREEN PEPPER
WITH GARLIC DEER MEAT

BRI R

DDEER MEAT

32.00 20.00s

STIR - FRIED ONION &
MUSHROOM DEER MEAT

F R B R

38.00w 26.00¢s

XO SAUCE WITH
DEER MEAT

@ XO %‘k’/l\iérl@

32.00w 20.00¢)

GINGER & ONION
DEER MEAT

© %ﬁm:lﬁ

32.00 20.00s

STIR FRIED
SAMBAL DEER MEAT

ZEWER

32.00n 20.00¢

BLACK PEPPER DEER MEAT
o B XD FEE P
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38.00w 18.00¢)

BLACK PEPPER BEEF
O BIAHFH

38.00w 18.00s) 38.00w 18.00¢s)

STIR - FRIED - ONION & GINGER & ONION BEEF
MUSHROOM BEEF =

EREEER =R

38.00w 18.00s) 42.00 28.00¢)

MARMITE BEEF GARLIC BEEF CUBE

3 25 b 4 P O 75 5 L MMk

DUCK ¥5 F pum

5 8.00(WHALF) 32.00(HALF)

ROASTED DUCK
K& B5

74.00(WHALF) 3 80 0 (HALF)

BEIJING DUCK
O L= /EFS

36.00w 16.00¢s)

YANG CHOW FRIED RICE
© 17 M K IR

36.00w 16.00¢)

THAI STYLE BEE HOON
© ZIUKM

38.00w

RICE&NOODLE

18.00¢s)

CRAB MEAT FRIED RICE

36.00

CHICKEN

8 B 15

16.00s)

PINEAPPLE
-FRIED RICE

O JRWIR (35

36.00w)

SINGAPORE

NS )

16.00s)

BEE HOON
1 i K AR

36.00(L) 16.00(5)

MALAYSIAN FRIED NOODLES
OO mE (BRHEE)

34.000 14.00

EGG FRIED RICE

90y

36.00w 16.00¢s)

MEE GORENG
SEAFOOD or CHICKEN

WE (B / i8E)

36.00 16.00¢s)

SINGAPORE SEAFOQOD
HOKKIEN NOODLE

i IB =Y E R R E




OMELETTE & BEAN CURD
EEE

38.00w 18.00s

STEAMED BEANCURD WITH EGG
EEB

40.00p 20.00

BEANCURD SEAFOOD IN CLAYPOT
MEBHEE

38.00w 18.00¢s

BEANCURD ON HOTPLATE
O XIREE

40.00w 20.00¢)

MALA BEANCURD POT

OMEEE
15.90
ONION
OMELETTE

mz 1890

PRAWN

OMELETTE

18 90 E NSy
OYSTER

OMELETTE 18 90

© E£IEE

]

CRAB MEAT
OMELETTE

ERE

Wiy

36.00w 16.00¢)

CHINESE CHIVES
RO B LR

36.00 16.00

KANG KONG SAMBAL
O=ZE B

BT,

VEGETABLE

36.00w 16.00¢s)

Seasonal Mix Vegetables
Braised with Shiitake Mushroom

138 B iR ) & 43

36.00w 16.00¢s

CRISPY HONG KONG KAILAN
OFMREFEN=

nn IR A (8]

NN/

AR 2K

36.00 16.00¢)

BABY KAILAN

B I =

38.00w 18.00¢

Aust Asparagus Stir
Fried with Mushroom

B= T b JER M A

48.00 28.00)

Asparagus / Broccoli
Stir Fried with Scallops

OFF /| A=W FF




VEGETARIANS

36.00 16.00s 36.00w 16.00¢s 36.00w 16.00s

Laksa Noodle Soup TOM YAM SOUP
SEAFOOD SPINACH SOUP
(Chicken/ seafood) (Chicken/Seafood)

OBEERD  pmwmEE (18R /88 R&H (S8 / TR) "

28.00 14.00¢s 62.00 32.00s

CREAMY BUTTER SIGNATURE CHILLI

7800 3600 9800 3800 ABALONE MUSHROOMS SAUCE WITH JUMBO PRAWN

i o - W O 1} i 8 €8 35 O B HIZ A 4T
CRAB MEAT & FISH SUPERIOR SHARK'S FIN
MAW THICK SOUP SOUP WITH CRAB MEAT
R EE MR ENEBEYE

25.000 14.00¢ 32.00 62.00¢s

SWEET & SOUR CRISPY TOUFU CEREAL JUMBO

%E&éﬂﬁ‘gﬁﬁé{ PRAWN (VEGGIE)

BHEERHRZEKLEF

29.00w 16.00¢ 38.00 22.00

SPICY KUNG PAO CRISPY BLACK PEPPER LION'S

ENOKI MUSHROOMS MANE MUSHROOMS

SRBREHLE s B A 30 M



32.00 18.00¢s)

LION'S MANE
MUSHROOM W SPINACH

O 75 X0 f& 3 K 3¢

38.00w 18.00¢s

STIR - FRIED BUTTON
MUSHROOM WITH ASPARAGUS

o P

28.00w 16.00) 28.00w 18.00¢s

VEGGIE DUMPLING CEREAL CRISPY TOFU
O RXIRF BEEEREBR

38.00w 18.00¢)

STIR - FRIED BUTTON
MUSHROOM WITH BROCCOLI

BHER s OA=1

i 3

EERS

ZRIEHE (FFMIE) =RHEREB (ZBXR=)
TIGER - SINGAPORE GUINNESS STOUT - IRELAND
11/GLASS 16/PINT  36/JUG 20/PINT
Heineken Asf.,m
EHRB(F=) BAEHIERE (BF)
HEINEKEN - NETHERLANDS ASAHI DRY - JAPAN

11/6GLASS  16/PINT - 36/]LICs

(Jorong,

L6/PINT - 12/BTL, 55/ BLUICKETLQES

BEWIRE (285 )

CORONA - MEXICO
13/BTL. 60/BUCKET OF5

5 Joe i

OJU & HIGHBALL

IINRO SO CHAMISUL s o S 18/BTL

JIINRO SO GREEN GRABE .. 0 L imae B F )70 16/BTL

HINRO SONT RIBHBALL ot B S i, ) 12/GLASS
ELASSIC HIGHBALL L M arn om b AL Lol w8 U % 14/GLASS
YUZU BIGEBAN G At oA B oS, LN D 15/GLASS

PINK GRAPEFRUIT HIGHBALL oo e essenns 15/GLASS
EYCHEE HIGHB A . ok ottt it o LGl B Somie, 15/GLASS j

LI_\_ __I_\J




NON ALCOHOLIC
BEVERAGE MENU

MOCKTAILS SODAS

Virgin Mojito
Shirley Temple
Lemon Lime Bitters

Singha Soda
Ginger Ale

COCKTAILS Red Bull
JUICES

TEQUILLA SUNRISE :

COSMOPOLITAN , Fresh Pineapple
SEX ON THE BEACH : Fresh Thai Coconut
APEROL SPRITZ

BLUE LAGOON

PINACOLADA

OTHER TEA BY THE POT WATER

English Breakfast Mineral Water

Chinese Tea (Pu'er) Sparkling Water(375ml)
Jasmine Tea




