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“Teochew nang, ga gi nang”
All who come to Swatow will be treated as one of our own!

In teochew cuisine, with great food comes great fortune!
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Shantou (formerly Swatow) is deemed as one of the many birthplaces of the
Chaoshan culture. As the saying goes, "Teochew go where the sea flows",
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 flavours.

Swatow City presents you the longstanding tradition of Chaoshan culture
on a plate, specialising in Teochew cuisine so as to serve up the
authentic flavours of Chauzhou. So come and tuck in as a family.



TEOCHEW
SPECIALTIES

Teochew Cold Crab
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'} Teochew Crispy-fried Prawn and Pork Roll (8 pcs) A
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Teochew Specialties
Trio Combinati
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Honey Marinated
Dried Beancurd:®
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Crispy Fried Silver
Fish with Spices
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BF %
per 100g
B % g
10.8
101 Teochew Cold Crab
-y

per portion
(serves 3-4 pax)

BN =&

Teochew Specialties Trio Combination Platter
#7174 B 7% Teochew Chilled Jellied Pork Knuckle
F 3789 M #F ALCrispy-fried Handmade Prawn Ball
0 N A ¥ BT #¢.Crispy-fried Teochew Pork Liver Roll

103 F- 378 N B A
Crispy-fried Handmade Prawn Ball (6 pcs) 16

102 28

104 2 3 B 7k
Teochew Chilled Jellied Pork Trotter (8 pcs) 12

A M BR VR 3T R
105 Teochew Crispy-fried Prawn and Pork Roll (8 pcs) 14

9 N A KR T A
106 Teochew Crispy-fried Teochew Pigs Liver and Prawn Roll 14

BT EA

107 Honey Marinated Dried Beancurd 14
B K98 AR 2T

108 Teochew Braised Duck with Teochew Tau Kwa 18
half3 2 34
whole# 2 68

H IR &,
109 Crispy Fried Silver Fish with Spices 13

RPN
110 Braised Pigs Intestine 12

9 9 35 AL
111 Teochew Style Oyster Omelette 16
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SHARK’S FIN « SOUP

Braised Superior Shark's Fin Soup
serve in Stone Bowl with Crispy Shrimp Roll
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Teochew Braised Fish Maw Soup with Crab Meat Double-boiled Pig’s Stomach Soup with

and Sea Cucumber Sarawak White Pepper
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3 | ¥ + SHARK'S FIN | SOUP

a4
per person
B B 4R S0 AF 5 9T A
Braised Superior Shark's Fin Soup serve in Stone Bowl with crispy Shrimp Roll 58

B XEN F s
Teochew Braised Superior Shark's Fin Soup with Crab Meat 48
5 LHEIA
Handmade Crispy Shrimp Roll (5pcs) 12
E= 53 EX)

per person per portion
/%}E] il&‘*ﬁﬁ (serves 3-4)
Teochew Braised Sharks Fin Soup with Seafood 25 78
MRERNELBEE
Teochew Braised Fish Maw Soup with Crab Meat and Sea Cucumber 15 48

i T kA7)
Double-boiled Chicken Soup with Dried Scallop and Mushroom serve in Tea Pd#

B SR R 7
Double-boiled Pigs Stomach Soup with Sarawak White Pepper 12 40

2ERRY
Imperial Hot and Sour Soup 10 32



SEA TREASURES

e S PR = K ol £
Braised Australian 3-Head Abalone
in Supreme Oyster Sauce

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

Braised Fish Maw Stuffed with Prawn Paste (6 pcs)

B A2 8o s niss g 51 st

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.
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A
per person
WERM K&
301 Braised Australian 2-Head Abalone in 68
Supreme Oyster Sauce

302 2 Bk s AR IR
Braised 5-Head Abalone with Fish Maw in 48

Supreme Oyster Sauce

303 %2 7k b0 s AR A
Braised 5-Head Abalone with Superior Sea Cucumber in 48
Supreme Oyster Sauce

Ay
per portion
(serves 3-4)
BT FH(+konk, 652, Kk, fh, &%)
304 Braised 10-Head Abalone with Fish Maw, Prawn, Pigs Tendons, 48
Mushroom and Vegetable in Casserole

305 LHALLRRE

Braised Supetior Sea Cucumber and Fish Maw with Mushroom 38
in Casserole

Braised Fish Maw Stuffed with Prawn Paste (6 pcs) 36

: BNkt &
| 307 Braised 8-head Abalone and Mushroom with Vegetable (4 pcs) 36
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Chili Crab

e XS s
Sautéed Crab with'Garlic a pices
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Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.
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Alaskan King Crab (Advanced Order)

G
Live Crab (Advanced Order)

Cooking I\/lethods.

XIXIXIX]
1 # M Chili
2 # # Tossed with Salt and Pepper
3 2 M Black Pepper

4 # W 3ESautéed with Garlic and Spices

5 $1 k # % Braised with Bee Hoon

6 B &2 7FSautéed with Golden Salted Egg

TE W % . LIVE CRAB

B
per 100g

seasonal price

seasonal price

7 # XM & Sautéed with Black Bean and Minced Pork
8 & & A, iy 4t Pt 7 Steamed with Egg White and Hua Diao
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Amazing Flying Noodle
with Lobster

LIVE SEAFOOD

R VD I HF
Sautéed Lobster with
Golden Salted Egg

M) 155037
.~ DBraised Lobster
““ " with Superior Broth

IR S

Geoduck Sashimi
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Australian Lobster (Advanced Order)

BRI (R Z)
Boston Lobster (Advanced Order)

SR ()
Geoduck (Advanced Otrder)

th 4

Bamboo Clams

Cooking I\/Iethods.

XIXIXIX
1.#) % Sashimi
2.7 ¥jPoached
3.4 # Tossed with Salt and Pepper
4.7% X #g Amazing Flying Noodle

5. k% ¥ Braised with Superior Broth

S #EE - LIVE SEAFOOD

A7 5
per 100g

seasonal price

seasonal price

seasonal price

seasonal price

0.8 & 4 #ySautéed with Golden Salted Egg
7.3 5y #2 7 Steamed with Garlic and Vermicelli
8.2 7 B &M % Sautéed with Garlic and Preserved Olive Leaves

TR L2 FEN T I

4 Steamed Bamboo Clam with Garlic and Vermicelli
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Teochew Style Steamed Pomfret
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Crispy-fried Soon Hock with Superior Soy Sauce Stewed Threadfin Tail with Fermented Bean and Leeks;,
nt : !
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Live Soon Hock

a5t

Red Garoupa
g H

Pomfret

&R
Threadfin Tail

Cooking l\/lethods.

XXIXIX

1.7 #&Steamed with Supetior Soy Sauce

2.3 7% Steamed with Spicy Minced Bean Paste
3.7% 12 Crispy-fried with Superior Soy Sauce
4.3 M 7Z& Teochew Style Steamed

1,

8 %
per 100g

10.8
11.8
10.8

8.8

5.3 X 3 Al # Stewed with Fermented Bean and Leeks
0.% % % il ZASteamed with Preserved Radish and Pork

FISH
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Steamed Cod Fish with Preserved Radish and Pork
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a

-fried Cod Fish with Superior Soy Sauce Stewed Threadfin with Fermented Bean and Leeks
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per portion
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an-fried Cod Fish with Supetior Soy Sauce

Steamed Cod Fish with Preserved Radish and Shredded Pork

A AA T &

Stewed Threadfin with Fermented Bean and Leeks

BN E G & kR
Sautéed Sliced Fish and Yellow Chives with Dried Sole Fish

BHFIN &R
Sautéed Sliced Fish and Bitter Gourd with Black Bean Sauce

2K
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(serves 3-4)

38

38

28

24

24

FISH
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SEAFOOD
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Sautéed Slipper Lobster with Omelette and Leeks

XOE Ry 221G T T AR BR
Stewed Prawn and Vermicelli with XO Sauce Crispy-fried Shelled Prawn__
serve in Stone Bowl ; with Wasabi Mayonnaisqu

and Fruits

XOYHEFAPF 5
Sautéed Scallop and Asparagus in X.O. Sauce
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8 3t
per 100g
T I
Sautéed Slipper Lobster with Omelette and Leeks 24
-y
per portion
(serves 3-4)
IR RIT AR
Crispy-fried Shelled Prawn with Wasabi Mayonnaise and Fruits 28
BRI
Crispy-fried Shelled Prawn with Golden Salted Egg and Sweet Corn 28
XOE oy L2374
Stewed Prawn and Vermicelli with XO Sauce serve in Stone Bowl 28
TCREAS & & AT
Steamed Prawn and Egg White with Hua Diao 28
ST A RN
Crispy-fried Prawn with Garlic and Preserved Olive Leaves 28
B4 Gk T
Sautéed Scallop and Egg White with Broccoli 36
B G AT
Sautéed Scallop and Yellow Chives with Dried Sole Fish 40
XO% #3075

Sautéed Scallop and Asparagus in X.O. Sauce 42
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Iced Sweet and Sour Kurobuta Pork
with Lychee
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Sautéed US Beef with Water Chestnut
and You Tiao

B
Stewed Pork Trotter
and Ginger in
Sweet Vinega
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Iced Sweet and Sour Kurobuta Pork with Lychee 28
Pan fried Kurobuta Pork Chop with Black Truffle and Sesame Sauce 30
603 B B 22 B
Stewed Pork Trotter and Ginger in Sweet Vinegar 20

Stewed Pork Rle and Bitter Gourd with Black Bean Sauce serve in Casserald)

b AR B TR
605 -——%‘ﬁzﬁ‘ﬁ%

Stewed Egg Plant and Minced Pork with Salted Fish 20
606 BB KT AT B H R At
Steamed Pork Patty with Salted Fish and Water Chestnut 20

607 R K £ B e
Sautéed US Beef with Water Chestnut and You Tiao 26

Sautéed US Beef with Sha Cha Sauce 26

609 SE R P A LR
Minced Pork Omelette with Preserved Radish 12

610 /éﬂ 49}] #I’@';ﬁfii‘jr’{]
Teochew Stewed Pork Belly with Preserved Vegetable 18
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Roast Peking Duc
POULTRY with Homemade Wraps and Trio Sauce

PN BTG
Roast Duck with
Black Truffle

Steamed Diced Chicken, Scallop, Prawn, Crab Meat
and Black Truffle wrapped in Egg White

B A2 8o s B 51 st

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



% & . POULTRY

E D &
Roast Peking Duck with Homemade Wraps and Trio Sauce ¥ w40
295 78
Ay
n Per Portion
w e =
duck roast style 15
duck roast style
XIXIXIX]
14 #:Salt and Pepper Toss
2% % Wok-hei Ginger and Scallion
3%94# i Braised with Ee Mian
438 N 3EStorm-fried with Garlic and Spices
BEI
Roast Duck with Black Truffle ¥ zops 38
HRw 75
ol 38 g H A
Braised Kampong Chicken with Fermented Bean ¥ 28 23
228 45
NI B AR () Per Pc
Steamed Diced Chicken,Scallop,Prawn,Crab Meat and 7.8
Black Truffle wrapped in Egg White Crepe (Advanced order) Ry e
min.4 pcs
T K V5 %

Roasted Crispy Chicken with Cracker k¥ oz 40
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VEGETABLE - HOMEMADE TOFU

T DU\ 3¢
Teochew Braised Eight Vegetable
with Dried Scallop

HOREE S
Sautéed Asparagus and Fresh Lily Bulbs
with Macadamia Nut

T TT ==
Sautéed Kai Lan with Dried Sole Fish

and Mushroom

PR AR A 7 Y 2
Sautéed French Bean with Minced Pork and
Preserved Olive Leaves



=% | WP T - VEGETABLE | HOMEMADE TOFU

F M ANEE
Teochew Braised Eight Treasure Vegetables with Dried Scallop 22

ETTEER
“Pu Ning” Fried Beancurd 18

b 38 S
Crispy-fried Egg Plant and French Bean with Silver Fish in Homemade Saut8

XO%4 3 5
Sautéed Asparagus with XO Sauce and Mushroom 20

T NeRELAHILE
Poached Chinese Spinach with Dried Scallop and Trio Eggs in Superior Bro2R

IR

Sautéed Kai Lan with Dried Sole Fish and Mushroom 22
&R FFTzina

Braised Chinese Cabbage and Tofu Skin in Superior Broth 22

R R K 2=
Sautéed French Bean with Minced Pork and Preserved Olive Leaves22

2. ma. LE BEZR
Kai Lan . Chinese Cabbage . Chinese Spinach, Broccoli 22

Cooking I\/Iethods.
XIXIXIX

17 Ky Wok-fried
237 & Stir-fried with Minced Gatrlic
3 4 Stir-fried with Oyster Sauce

“Pu Ning” Fried Beancurd This light, yet savory dish originates from the city
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of Puning located in the South-East

of Guangdong province, China, the birthplace of

Teochew cuisine. Usually served as an appetizer,
its slight saltiness accompanied by a chive-infused

salt water dip enables eaters to taste the freshness

: : and quality of the ingredients used to make this

o " — dish. Have a taste of Swatow s rendition of this
iconic Teochew dish and let its authentic flavors

unleash your appetite.
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NOODLE « RICE - TEOCHEW PORRIDGE

I R Y T
Teochew Style Poached Crispy Rice with Seafood
in Superior Broth _#.
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Wok-fried Pearl Rice with Prawn and Tobiko

SKIHIT 22 IR A%
Wok-fried Kway Teow with Kai Lan and
Preserved Radish

Longevity Noodle with Crab Meat and Red Quail Eggs



fy 1 | | X% - NOODLE | RICE | TEOCHEW PORRIDGE

per portion
#1 R SR R TEIR (serves S
Teochew Style Poached Crispy Rice with Seafood in Superior Broth 28

RELF & T BIR
Braised Rice with Chicken, Octopus and Bonito Flakes serve in Stone Bowl 20

A= % B A B BRR

Wok-fried Pearl Rice with Prawn and Tobiko 18
MMERKAE®

Longevity Noodle with Crab Meat and Red Quail Eggs 24
S R Al A

Golden Crispy Noodles 16
BN k)& BeAT 4 s AR K

Teochew Fried Noodle with Assorted Seafood and Mince Pork 18
Wok-fried Seafood Kway Teow with Garlic and Spices 22
EQ RIS+

Wok-fried Kway Teow with Kai Lan and Preserved Radish 18
=k d &

Wok-fried Mee Sua with Seafood 22
TP @

Braised Ee Fu Noodle with Mushroom 16
7 &

Minced Pork and Dried Sole Fish Teochew Porridge 10

AT 50 M 8
Teochew Porridge with Oyster and Minced Pork 10



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

Chilled Fresh Mango and Pomelo

Teochew Taro Paste with Pumpkin
with Sago

and Gingko Nuts
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Teochew ‘Tau Suan’ with
Water Chestnut and You Tiao
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Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.
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% « DESSERT

BRI AFEONE)

Teochew Sugat-coated Crispy Fried Taro Stick (8pcs) 18
FAx

@%»él_\;}—\,r_:ﬁrg per person

Double-boiled Almond Cream with Hashima 12

UKHE L

Double-boiled Hashima with Red Dates and Lotus Seeds 16

o = 4

Double-boiled Almond Cream with Egg White 8

2R EE

Chilled Fresh Mango and Pomelo with Sago 5.5

Chilled Osmanthus Jelly with Goji Berries (3pcs) 5.5

AMeNaRFR

Teochew Taro Paste with Pumpkin and Gingko Nuts 5.5

=R T

Chilled Fresh Mango Pudding 5

EEAEF

Homemade Herbal Jelly with Honey 5

i T A 2 R

Teochew ‘“Tau Suan’ with Water Chestnut and You Tiao 5
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SWATOW

@ (65) 6343 1717 www.swatow.com.sg 0 Swatowseafood
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Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.
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REEH KA
Yunan Pu Er P, 5) Jasmine Xiang Pian
DRSS, BRERRE haEise, HERN, HIFHO,
AR NG WATNIEYEN t5 8
PR
Tie GuanYin

BEVERAGES

DOHRAR, AFHHEE, HEIRDIA BEY -

SPECIALTY DRINKS
HERE

Homemade Herbal Tea w/ Licorice Root

FE AR

SugarCane with WaterChestnut

SOFT DRINKS
R

Coke

TaE R (L)
Coke light

Sprite

Green Tea

£t

Ginger Ale

S

Ice Lemon Tea
Chrysanthemum Tea

Singha Soda
Voss Still

Voss Sparkling

3.8

3.8

2.5

2.5



