
Teochew People "Gagi Nang" our own people.
Once in Swatow, we are "Gagi Nang", we are one family.

Teochew cuisine is well known for its seafood dishes and is o�en
regarded as being very healthy, good food, good fortune!



“ ”

Shantou (formerly Swatow) is deemed as one of the many birthplaces of the
Chaoshan culture. As the saying goes, "Teochew go where the sea �ows",

Teochews bring their culture with them wherever they go.

One of the three major culinary classics of China, Teochew cuisine boasts 
a rich history of over a thousand years. From seafood and vegetarian dishes

to desserts, it is known for its emphasis on using only the freshest of
ingredients for richer and move wholesome �avours.

Swatow City presents you the longstanding tradition of Chaoshan culture
on a plate, specialising in Teochew cuisine so as to serve up the

authentic �avours of Chauzhou. So come and tuck in as a family.



T E O C H E W
S P E C I A L T I E S

Teochew Cold Crab

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



•  T E O C H E W  S P E C I A L T I E S

 Teochew Specialties Trio Combination Platter

Teochew Braised Duo Combination Platter

Teochew Braised Duck with Teochew Tau Kwa Teochew Crispy-fried Prawn and Pork Roll (8 pcs)

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



  Per 100g
 

Teochew Cold Crab

� �

  Per Portion
  - Serves 3-4 Persons - 

Teochew Specialties Trio Combination Platter                                                                          
   Teochew Chilled Jellied Pork Knuckle
 Crispy-fried Handmade Prawn Ball

  Crispy-fried Teochew Pork Liver Roll

Crispy-fried Handmade Prawn Ball (6 pcs) 

Teochew Chilled Jellied Pork Trotter (8 pcs)

 Teochew Crispy-fried Prawn and Pork Roll (8 pcs)

Teochew Crispy-fried Teochew Pig’s Liver and Prawn Roll                                                 

Teochew Braised Duo Combination Platter
Choice of braised specialties

Teochew Braised Duck with Teochew Tau Kwa

Teochew Braised Duck

Braised Sliced Octopus

Braised Pig’s Intestine 

•  T E O C H E W  S P E C I A L T I E S

Half Whole $68$34

$16

$28

$12

$12

$12

$28

$18

$16

$12

$1080
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Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



Teochew Braised Fish Maw Soup with Crab Meat
and Sea Cucumber

Double-boiled Shark’s Cartilage Soup with Fish Maw
and Dried Scallop

S H A R K ’ S  F I N  •  S O U P

Double-boiled Pig’s Stomach Soup with
Sarawak White Pepper

Braised Superior Shark's Fin Soup
serve in Stone Bowl with Crispy Shrimp Roll

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



•  S H A R K ’ S  F I N  |  S O U P

$58

$48

$12

$25 $78

$20

$15

$12

$10

$68

$48

$32

  Per Person
 

Braised Superior Shark's Fin Soup serve in Stone Bowl with Crispy Shrimp Roll 

Teochew Braised Superior Shark's Fin Soup with Crab Meat

Handmade Crispy Shrimp Roll (5pcs)

  
  Per Person

Teochew Braised Shark ‘s Fin Soup with Seafood 

Double-boiled Shark’s Cartilage Soup with Superior Fish Maw and Dried Scallop 

Teochew Braised Fish Maw Soup with Crab Meat and Sea Cucumber

Double-boiled Chicken Soup with Dried Scallop and Mushroom serve in Tea Pot

Double-boiled Pig’s Stomach Soup with Sarawak White Pepper

Per Portion
 - Serves 3-4 Persons -

201.

202.

203.

204.

206.

207.

205.

208.

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



S E A  T R E A S U R E S

Braised 10-Head Abalone with Fish Maw, Prawn, Pig’s Tendons, 
Mushroom and Vegetable in Casserole

Braised Fish Maw Stu�ed with Prawn Paste (6 pcs)

Braised Australian 3-Head Abalone
in Supreme Oyster Sauce

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



•  S E A  T R E A S U R E S

  
  Per Person
 

Braised Australian 3-Head Abalone in Supreme Oyster Sauce

Braised 5-Head Abalone with Fish Maw in Supreme Oyster Sauce 

Braised 5-Head Abalone with Superior Sea Cucumber in Supreme Oyster Sauce 

  Per Portion
  - Serves 3-4 Persons -

Braised 10-Head Abalone with Fish Maw, Prawn, Pig’s Tendons, 
Mushroom and Vegetable in Casserole

Braised Superior Sea Cucumber and Fish Maw with Mushroom in Casserole

Braised Superior Sea Cucumber Stu�ed with Minced Pork 

Braised Fish Maw Stu�ed with Prawn Paste (6 pcs)           

Braised 8-head Abalone and Mushroom with Vegetable (4 pcs)                

$58

$48

$48

$48

$38

$36

$36

$36
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Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



Chili Crab

Sautéed Crab with Garlic and Spices

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.

L I V E  C R A B



•  L I V E  C R A B

   
   Per 100g
 

Alaskan King Crab

Live Crab

COOKING METHODS

Chili

Tossed with Salt and Pepper

Black Pepper

Sautéed with Garlic and Spices

Braised with Bee Hoon

Sautéed with Golden Salted Egg 

Sautéed with Black Bean and Minced Pork

Steamed with Egg White and Hua Diao

ADVANCED ORDER

Seasonal Price

Seasonal Price
401.

402.

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.

Sautéed Lobster with
Golden Salted Egg

L I V E  S E A F O O D

Amazing Flying Noodle
with Lobster

Geoduck Sashimi

Braised Lobster
with Superior Broth



Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.

Steamed Bamboo Clam with Garlic and Vermicelli

Seasonal Price

Seasonal Price

Seasonal Price

Seasonal Price

   
   Per 100g
 

Australian Lobster

Boston Lobster

Geoduck

   Per Pc

COOKING METHODS

Sashimi

  Poached

  Tossed with Salt and Pepper

  Amazing Flying Noodle 

  Braised with Superior Broth

  Sautéed with Golden Salted Egg 

  Steamed with Garlic and Vermicelli

  Sautéed with Garlic and Preserved Olive Leaves

ADVANCED ORDER

ADVANCED ORDER

•   L I V E  S E A F O O D

411.

412.

413.

414.



Crispy-fried Soon Hock with Superior Soy Sauce Stewed �read�n Tail with Fermented Bean and Leeks

Teochew Style Steamed Pomfret

F I S H

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



•   F I S H

   
   Per 100g
 

Live Soon Hock 

Red Garoupa

Pomfret

�read�n Tail

COOKING METHODS

 Steamed with Superior Soy Sauce

Steamed with Spicy Minced Bean Paste

Crispy-fried with Superior Soy Sauce

Teochew Style Steamed

Stewed with Fermented Bean and Leeks

Steamed with Preserved Radish and Pork

$1080

$1180

$1080

$880

501.
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504.

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



Steamed Cod Fish with Preserved Radish and Pork

Pan-fried Cod Fish with Superior Soy Sauce Stewed �read�n with Fermented Bean and Leeks

F I S H

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



  Per Portion
  - Serves 3-4 Persons -

Pan-fried Cod Fish with Superior Soy Sauce 

Steamed Cod Fish with Preserved Radish and Shredded Pork

Stewed Yellow Croaker with Fermented Bean and Leeks (2pcs)

Stewed �read�n with Fermented Bean and Leeks

Sautéed Sliced Fish and Yellow Chives with Dried Sole Fish

Sautéed Sliced Fish and Bitter Gourd with Black Bean Sauce

$38

$38

$36

$28

$24

$24

•   F I S H
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Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



S E A F O O D
Sautéed Slipper Lobster with Omelette and Leeks

Sautéed Scallop and Asparagus in X.O. Sauce Sautéed Squid and Chives
with Cashew Nut

Stewed Prawn and Vermicelli with XO Sauce
serve in Stone Bowl

Crispy-fried Shelled Prawn
with Wasabi Mayonnaise
and Fruits

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



•   S E A F O O D

  Per 100g

Sautéed Slipper Lobster with Omelette and Leeks

  Per Portion
  - Serves 3-4 Persons -

Crispy-fried Shelled Prawn with Wasabi Mayonnaise and Fruits

Crispy-fried Shelled Prawn with Golden Salted Egg and Sweet Corn

Stewed Prawn and Vermicelli with XO Sauce serve in Stone Bowl

Steamed Prawn and Egg White with Hua Diao

Crispy-fried Prawn with Garlic and Preserved Olive Leaves

Sautéed Scallop and Egg White with Broccoli

Sautéed Scallop and Yellow Chives with Dried Sole Fish

Sautéed Scallop and Asparagus in X.O. Sauce

Sautéed Squid and Chives with Cashew Nut

$880

$28

$28

$28

$28

$28

$36

$38

$38

$20
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Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



M E A T
Iced Sweet and Sour Kurobuta Pork

with Lychee 

Stewed Pork Trotter
and Ginger in
Sweet Vinegar

Pan-fried Kurobuta Pork Chop with
Black Tru�e and Sesame Sauce

Sautéed US Beef with Water Chestnut
and You Tiao

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



•   M E A T

  Per Portion
  - Serves 3-4 Persons -

Iced Sweet and Sour Kurobuta Pork with Lychee 

Pan-fried Kurobuta Pork Chop with Black Tru�e and Sesame Sauce

Stewed Pork Trotter and Ginger in Sweet Vinegar

Stewed Pork Ribs and Yam with Mushroom in Casserole

Stewed Pork Ribs and Bitter Gourd with Black Bean Sauce serve in Casserole

Stewed Egg Plant and Minced Pork with Salted Fish

Steamed Pork Patty with Salted Fish and Water Chestnut

Stew Beef Brisket, Beef Tripe and Beef Ball with White Radish

Sautéed US Beef with Water Chestnut and You Tiao

Sautéed US Beef with Sha Cha Sauce

$28

$28

$20

$20

$20

$18

$18

$28

$26

$26
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Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



 P O U L T R Y  Roast Peking Duck
with Homemade Wraps and Trio Sauce

Roast Duck with
Black Tru�e

Steamed Diced Chicken, Scallop, Prawn, Crab Meat
and Black Tru�e wrapped in Egg White 

Braised Kampong Chicken with Fermented Bean

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



•   P O U L T R Y

Roast Peking Duck with Homemade Wraps and Trio Sauce 

  

    Per Portion

 COOKING METHODS

 Tossed with Salt and Pepper

  Wok-fried with Ginger and Scallion 

  Braised with Ee Fu Noodle

  Wok-fried with Garlic and Spices

Roast Duck with Black Tru�e

Braised Kampong Chicken with Fermented Bean

    Per Portion
   -  Serves 3-4 Persons - 

Braised Chicken with Homemade Sauce and Basil Leaves 

                                                                                                                    
    Per Pc

    min. 4 pcs

Steamed Diced Chicken, Scallop, Prawn, Crab Meat
and Black Tru�e wrapped in Egg White Crepe $780

$75$38Half Whole

$45$23Half Whole

$20

$15

$78$40Half Whole

ADVANCED ORDER

611.

612.

613.

614.

615.

616.

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



V E G E T A B L E  •  H O M E M A D E  T O F U

Sautéed French Bean with Minced Pork and
Preserved Olive Leaves

Braised Homemade Tofu and Crab Meat
with Dried Scallop

Sautéed Kai Lan with Dried Sole Fish
and Mushroom

Sautéed Asparagus and Fresh Lily Bulbs
with Macadamia Nut

Teochew Braised Eight Vegetable
with Dried Scallop

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



•   V E G E T A B L E  |  H O M E M A D E  T O F U

   Per Portion
   - Serves 3-4 Persons -

Teochew Braised Eight Vegetable with Dried Scallop

Sautéed Asparagus and Fresh Lily Bulbs with Macadamia Nut

Crispy-fried Egg Plant and French Bean with Silver Fish in Homemade Sauce

Sautéed Asparagus with XO Sauce and Mushroom

Poached Chinese Spinach with Dried Scallop and Trio Eggs in Superior Broth

Sautéed Kai Lan with Dried Sole Fish and Mushroom

Braised Chinese Cabbage and Tofu Skin in Superior Broth

Sautéed French Bean with Minced Pork and Preserved Olive Leaves

Kai Lan, Chinese Cabbage, Chinese Spinach, Broccoli 

 COOKING METHODS

Wok-fried

 Stir-fried with Minced Garlic

Stir-fried with Oyster Sauce

Braised Homemade Tofu and Crab Meat with Dried Scallop (6pcs)

$22

$20

$18

$18

$18

$16

$16

$14

$22

$14
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702.

703.

704.

705.

706.

707.

708.

709.

710.

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



Wok-fried Pearl Rice with Prawn and Tobiko

Teochew Style Poached Crispy Rice with Seafood
in Superior Broth                                                               

N O O D L E  •  R I C E  •  T E O C H E W  P O R R I D G E

Wok-fried Kway Teow with Kai Lan and
Preserved RadishLongevity Noodle with Crab Meat and Red Quail Eggs

Wok-fried Pearl Rice with Prawn and Tobiko

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



•   N O O D L E  |  R I C E  |  T E O C H E W  P O R R I D G E

   Per Portion
   - Serves 3-4 Persons -

Teochew Style Poached Crispy Rice with Seafood in Superior Broth                                                               

Braised Rice with Chicken, Octopus and Bonito Flakes serve in Stone Bowl

Wok-fried Pearl Rice with Prawn and Tobiko

Longevity Noodle with Crab Meat and Red Quail Eggs

Wok-fried Seafood Kway Teow with Garlic and Spices

Wok-fried Kway Teow with Kai Lan and Preserved Radish

Wok-fried Mee Sua with Seafood

Braised Ee Fu Noodle with Mushroom                                               

   Per Person  

Minced Pork and Dried Sole Fish Teochew Porridge

Dried Scallop and Minced Pork Teochew Porridge

$28

$20

$18

$22

$18

$14

$14

$18

$8

$10
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804.

805.

806.

807.

808.

809.

810.

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



D E S S E R T

Teochew Sugar-coated
Crispy Fried Taro Stick (8pcs)

Teochew ‘Tau Suan’ with
Water Chestnut and You Tiao

Chilled Fresh Mango and Pomelo
with Sago 

Teochew Taro Paste with Pumpkin
and Gingko Nuts 

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



$350

$250

$250

$250

 Per Person

Phoenix Dang Cong

Yunan Pu Er

 Per Person

Jasmine Xiang Pian

Tie Guan Ying

•   D E S S E R T

C H I N E S E  T E A

   Per Portion

Teochew Sugar-coated Crispy Fried Taro Stick (8pcs)

   Per Person

Double-boiled Almond Cream with Hashima

Double-boiled Hashima with Red Dates and Lotus Seeds

Double-boiled Almond Cream with Egg White 

Chilled Fresh Mango and Pomelo with Sago 

Chilled Osmanthus Jelly with Goji Berries (3pcs)

Teochew Taro Paste with Pumpkin and Gingko Nuts 

Chilled Fresh Mango Pudding

Homemade Herbal Jelly with Honey

Teochew ‘Tau Suan’ with Water Chestnut and You Tiao

$18

$950

$850

$650

$550

$550

$550

$5

$5

$5

901.

902.
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904.

905.

906.

907.

908.

909.

910.

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.



(65) 6278 8889 Swatowseafoodwww.swatow.com.sg


