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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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Pictures-are for illustration purposes only. Prices subject to service charge and prevailing GST.
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Teochew Braised Duo Combination Platter

KNG 5 AN E

Teochew Bra

ck with Te au Kwa ' |
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Teochew Specialties Trio Combinatlon Platter

Teochew Crlspy-frleH Prawn a-lnd Pork Roll (8 pcs)
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Teochew Cold Crab

BN =P

Teochew Specialties Trio Combination Platter
TN % Teochew Chilled Jellied Pork Knuckle
FITHAMER AL Crispy-fried Handmade Prawn Ball
WM A HERTAE Crispy-fried Teochew Pork Liver Roll

FATBIMERA

Crispy-fried Handmade Prawn Ball (6 pcs)

N FE R R

Teochew Chilled Jellied Pork Trotter (8 pcs)

T H AR K P AT

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

N KERTAE

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

112X KA

Teochew Braised Duo Combination Platter
Choice of braised specialties

i ZKHES AR BT

Teochew Braised Duck with Teochew Tau Kwa

i 7K B Ay
Braised Sliced Orange Cuttlefish

SEEPN7)

Braised Pig’s Intestine

e s 4

Crispy Fried Silver Fish with Spices

1M R

Teochew Style Oyster Omelette

- Serves 3-4 Persons -
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SHARK'S FIN « SOUP

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

SR E (T 2. D KR
Double-boiled Shark’s Cartilage Soup with Fish Maw
and Dried Scallop

Teochew Braised Fish Maw Soup with Crab Meat
and Sea Cucumber

HBIBURCR E iti7)
Double-boiled Pig’s Stomach Soup with
Sarawak White Pepper

1 £ |
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Braised Superior Shark's Fin Soup serve in Stone Bowl with Crispy Shrimp Roll

i U 1A i

Teochew Braised Superior Shark's Fin Soup with Crab Meat

F L i

Handmade Crispy Shrimp Roll (5pcs)

- Serves 3-4 Persons -

M

Teochew Braised Shark ‘s Fin Soup with Seafood

SHEAEEN . (T 72, DR SR
Double-boiled Shark’s Cartilage Soup with Superior Fish Maw and Dried Scallop

W NS miEsE

Teochew Braised Fish Maw Soup with Crab Meat and Sea Cucumber

AR+ DU )
Double-boiled Chicken Soup with Dried Scallop and Mushroom serve in Tea Pot

H BB I

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

- Serves 10 Persons -

EREEkEE fa. B2, . B, R, MEE &4 T 39)
Buddha Jumps Over the Wall (Abalone, Sea Cucumber, Shark’s Fin, Hoof Tendon,
FiSh Maw, Mushroom, SC&HOP, Chicken) i%ﬁ % =R ADVANCED ORDER 3 DAYS



Braised Australian 3-Head Abalone
in Supreme Oyster Sauce

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

[Epiain
Braised Fish Maw Stuffed with Prawn Paste (6 pcs)

B A2, 8o s nikss i 51 5st.

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.
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Braised Australian 3-Head Abalone in Supreme Oyster Sauce

e 2 T Sk AR

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

e, 52 T S fify £ 1 R 2

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

WE A (kffita, i, iFek, W, &
Braised 10-Head Abalone with Fish Maw, Prawn, Pig’s Tendons,
Mushroom and Vegetable in Casserole

AR 2 ta B0

Braised Superior Sea Cucumber and Fish Maw with Mushroom in Casserole

HRK 2 A2

Braised Superior Sea Cucumber Stuffed with Minced Pork

H AG R £
Braised Fish Maw Stuffed with Prawn Paste (6 pcs)

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

« SEA TREASURES

- Serves 3-4 Persons -



LIVE CRAB

B g
Chili Crab

3 XL s
Sautéed Crab with*Garlic aff@ Spices
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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 & i 8 ADVANCED ORDER

i i

Live Crab

COOKING METHODS

B Chili

MR Tossed with Salt and Pepper

TR Black Pepper

T XU Sautéed with Garlic and Spices
*ﬂ}l@l%\ 7 Braised with Bee Hoon

JE SV Sautéed with Golden Salted Egg
EHWIMACHEZL  Steamed with Egg White and Hua Diao
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LIVE SEAFOOD |

R AT
Sautéed Lobster with
Golden Salted Egg

2
i — ) 1007
?‘ Braised Lobster

with Superior Broth

AN}
Amazing Flying Noodle
with Lobster

IR S

Geoduck Sashimi
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Per 100g

VIS iDEiN
Australian Lobster i BiE ADVANCED ORDER Seasonal Price

ER YA

Ky
Boston Lobster Seasonal Price

—RI?IJ E’ Sashimi

ﬁ‘}(’\] Poached

MR Tossed with Salt and Pepper

®RmE Amazing Flying Noodle

A7y Braised with Superior Broth

RSP Sautéed with Golden Salted Egg

%jﬁf%%i@ Steamed with Garlic and Vermicelli

4 %Eé\%% Sautéed with Garlic and Preserved Olive Leaves

IR iDEfy
Geoduck %Pl ADVANCED ORDER Seasonal Price

EEU % Sashimi

'ﬁ'%] Poached

(532
Per Pc

Fi Gy 40 o
Bamboo Clam (Steamed with Garlic and Vermicelli) Seasonal Price

TR LN T I

’ : Steamed Bamboo Clam with Garlic and Vermicelli

B v RS % o i B0 55 IS5 2% 5 28 i o
Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.
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Crispy-fried Soo
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n Hock with Superior Soy Sauce Stewed Threadfin Tail with Fermented Bean and Leeks , 4,
% B :
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Live Soon Hock

(AR’
Red Garoupa

124N

Pomfret

R
Threadfin Tail

COOKING METHODS

GE
TR
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LIRSy

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

A

IS H



K SRS
Steamed Cod Fish with Preserved Radish and Pork

A BHE 8
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Pan-fried Cod Fish with Superior Soy Sauce

R A

Stewed Threadfin with Fermented Bean and Leeks
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Pan-fried Cod Fish with Superior Soy Sauce

K S RIS
Steamed Cod Fish with Preserved Radish and Shredded Pork

PR A

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

e S lp A ]

Stewed Threadfin with Fermented Bean and Leeks

=R 3 b8 R

Sautéed Sliced Fish and Yellow Chives with Dried Sole Fish

=AY\ Ve

Sautéed Sliced Fish and Bitter Gourd with Black Bean Sauce

1 2% « FISH

- Serves 3-4 Persons -
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XOFE Wy 220 5%
Stewed Prawn and Vermicelli with XO Sauce
serve in Stone Bowl '

XOWHF TP
Sautéed Scallop and Asparagus in X.O. Sauce

TR i 2

Sautéed Slipper Lobster with Omelette and Leeks

T ARBERARER
Crispy-fried Shelled Prawn ____ .
with Wasabi Mayonnaise ﬂ

and Fruits ? iy

R EER D 2
Sautéed Squid and Chives
with Cashew Nut
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HIEEEEREN SN2
Sautéed Slipper Lobster with Omelette and Leeks

B AREELRATFER
Crispy-fried Shelled Prawn with Wasabi Mayonnaise and Fruits

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

XOF Ky 22 0%
Stewed Prawn and Vermicelli with XO Sauce serve in Stone Bowl

EHE XS 2 1 25T
Steamed Prawn and Egg White with Hua Diao

Sy JEReY B

Crispy-fried Prawn with Garlic and Preserved Olive Leaves

BV T
Sautéed Scallop and Egg White with Broccoli

N e BT fdbE
Sautéed Scallop and Yellow Chives with Dried Sole Fish

XOYAF TP
Sautéed Scallop and Asparagus in X.O. Sauce

R CER N 5
Sautéed Squid and Chives with Cashew Nut

SEAFOOD

- Serves 3-4 Persons -



VKD B A s A
Iced Sweet and Sour Kurobuta Pork
with Lychee

b3 [E AR 2R
Sautéed US Beef with Water Chestnut
and You Tiao

e
Stewed Pork Trotter
and Ginger in
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USUE RS UL
Iced Sweet and Sour Kurobuta Pork with Lychee

PARR ZIR S T BURIKIE D

Pan-fried Kurobuta Pork Chop with Black Truffle and Sesame Sauce

I 2 i

Stewed Pork Trotter and Ginger in Sweet Vinegar

AR

Stewed Pork Ribs and Yam with Mushroom in Casserole

SE AR 57

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

8 7 P TR

Stewed Egg Plant and Minced Pork with Salted Fish

J AR 2 TFHT Eh i A

Steamed Pork Patty with Salted Fish and Water Chestnut

W% M=%
Stew Beef Brisket, Beef Tripe and Beef Tendon with White Radish

W b 52 [ AE A

Sautéed US Beef with Water Chestnut and You Tiao

WARE I E AR A
Sautéed US Beef with Sha Cha Sauce

W2 o« MEAT

- Serves 3-4 Persons -



Roast Peking Duck
with Homemade Wraps and Trio Sauce

Roast Duck with
Black Truffle

Braised Kampong Chicken
with Fermented Bean

B A t2% . a8 mnikss i 51 st

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.
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Roast Peking Duck with Homemade Wraps and Trio Sauce

ey — 2
COOKING METHODS
(&N Tossed with Salt and Pepper
BH Wok-fried with Ginger and Scallion
N{F T Braised with Ee Fu Noodle
Tt })_(L:U% Wok-fried with Garlic and Spices
- RN TR RS

Roast Duck with Black Truffle

L 9H 5 H B X

Braised Kampong Chicken with Fermented Bean

B AN = ARG G

Braised Chicken with Homemade Sauce and Basil Leaves

JRUER PTG

Salted Egg Yolk Fried Chicken

« POULTRY

Wilole

Serves 3-4 Persons -
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VEGETABLE « HOMEMADE TOFU

T DU\ F35
Teochew Braised Eight Vegetable
with Dried Scallop

J7 I HREE I o
Sautéed Kai Lan with Dried Sole Fish Sautéed Asparagus and Fresh Lily Bulbs
and Mushroom with Macadamia Nut

T DL R 35 2R T
Braised Homemade Tofu and Crab Meat

| with Dried Scallop
- / .

I*Hi—lé llk _EFET
Sautéed French Bean with Minced Pork and
Preserved Olive Leaves
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Teochew Braised Eight Vegetable with Dried Scallop

B R A7 5
Sautéed Asparagus and Fresh Lily Bulbs with Macadamia Nut

IR e

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

XOYehb i
Sautéed Asparagus with XO Sauce and Mushroom

T U IRE Bk
Poached Chinese Spinach with Dried Scallop and Trio Eggs in Superior Broth

Jr b TT =
Sautéed Kai Lan with Dried Sole Fish and Mushroom

)5 Bows TR IITA

Braised Chinese Cabbage and Tofu Skin in Superior Broth

PR DY 2 1

Sautéed French Bean with Minced Pork and Preserved Olive Leaves

%é ) ;II'”J:_I\ jﬁ;%\ ﬁié%
Kai Lan, Chinese Cabbage, Chinese Spinach, Broccoli

AR

COOKING METHODS

B> Wok-fried

TR Stir-fried with Minced Garlic
T TH Stir-fried with Oyster Sauce

T A5 R G
Braised Homemade Tofu and Crab Meat with Dried Scallop (6pcs)

W | W S « VEGETABLE | HOMEMADE TOFU

- Serves 3-4 Persons -



NOODLE « RICE « TEOCHEW PORRIDGE
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Teochew Style Poached Crispy Rice with Seafood i
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in Superior Broth s
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T B PR K Wok-fried Kway Teow with Kai Lan and

Longevity Noodle with Crab Meat and Red Quail Eggs PreservedRlish
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Teochew Style Poached Crispy Rice with Seafood in Superior Broth

S A T IR B IR

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

WM REF P2 ERIR

Wok-fried Pearl Rice with Prawn and Tobiko

TN 2 P A3 T

Longevity Noodle with Crab Meat and Red Quail Eggs

JBE X I TS o R A

Wok-fried Seafood Kway Teow with Garlic and Spices

Wok-fried Kway Teow with Kai Lan and Preserved Radish

= liES

Wok-fried Mee Sua with Seafood

T I

Braised Ee Fu Noodle with Mushroom

Ot P

Minced Pork and Dried Sole Fish Teochew Porridge

+ DL PRk

Dried Scallop and Minced Pork Teochew Porridge

- Serves 3-4 Persons -



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

SHER W 42 R
Chilled Fresh Mango and Pomelo Teochew Taro Paste with Pumpkin
with Sago and Gingko Nuts

S IS
Teochew ‘Tau Suan’ with
Water Chestnut and You Tiao

S BRSNS 95 TS BB

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST.
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Phoenix Dang Cong Jasmine Xiang Pian

s, WiEAt. BERA, WS, EEN, HIFHN,
TRDRIRBRAEZE, IR IR H o WAISIIES S5/

= PRA B &

Yunan Pu Er Tie Guan Ying
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Teochew Sugar-coated Crispy Fried Taro Stick (8pcs)

e
Double-boiled Almond Cream with Hashima

Vi AR O
Double-boiled Hashima with Red Dates and Lotus Seeds

EAN{HF
Double-boiled Almond Cream with Egg White

SA LR

Chilled Fresh Mango and Pomelo with Sago

B R
Chilled Osmanthus Jelly with Goji Berries (3pcs)

NN R e

Teochew Taro Paste with Pumpkin and Gingko Nuts

TR T

Chilled Fresh Mango Pudding

ERfASH
Homemade Herbal Jelly with Honey

12 T B4 R

Teochew ‘Tau Suan’ with Water Chestnut and You Tiao

CHINESE TEA

AN AT E NS

DOHAR, AFHHEE, HEIRDIA BEY -

DESSERT



o Swatowseafood

www.swatow.com.sg

SsWwATOW CI1TY

@ (65) 6278 8889



