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Two Person Set Menu

$118++ 2 pax

EREWH DD

DOUBLE-BOILED CHICKEN & ABALONE IN
BLACK TRUFFLE

BEZLEZ DM

STEAMED JUMBO GROUPER PIECE IN
NONYA SAUCE

ZREE LR A

PAN-FRIED KUROBUTA WITH TRUFFLE &
SESAME SAUCE

YO % F % & #
STIR-FRIED DE-SHELLED PRAWNS WITH
CELERY IN X.0O SAUCE

BN R AW &K
WOK-FRIED TEOCHEW "MEE-SUA" WITH
SHREDDED MEAT

AINGEF R
SWEET YAM PASTE WITH PUMPKIN & GINGKO
NUTS



9 AR

Four Person Set Menu

$268++ 4 pax

UL

[Ir &, B A
DOUBLE TEOCHEW PLATTER
(CRISPY PRAWN ROLL, CRISPY LIVER ROLL)

BHEE DR

BRAISED SHARK'S FIN BROTH WITH
CRABMEAT

AR%ZE S

STEAMED COD FISH WITH MINCED GARLIC
& LIGHT SOY SAUCE

# A % g T

SAUTEED “BlI FENG TANG” LIVE PRAWNS

MW B EF
TEOCHEW BRAISED SLICED DUCK WITH
BEAN CURD

LKW R A

TEOCHEW KAI-LAN FRIED KWAY-TEOW WITH
PRESERVED RADISH

22aRE

CHILLED MANGO SAGO

-
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Six Person Set Menu

$388++ 6 pax

IR HA

Fano He, Brh, B4
BRILLIANT TEOCHEW COMBINATION PLATTER

(BRAISED SLICED DUCK, CHILLED JELLIED PORK
KNUCKLE, CRISPY PORK LIVER ROLL)

& GRAEwBBRLH [ 2]
DOUBLE-BOILED SUPERIOR SHARK’S FIN
STEW WITH CHICKEN, MATSUTAKE &
BRAZIL MUSHROOM (INDIVIDUAL)

WA R b k%
TEOCHEW BRAISED FISH WITH BEAN
PASTE

Wk % BT &

SWATOW SIGNATURE CRAYFISH WITH
ONION & EGG

WmEEEH 14 2]

SWATOW SIGNATURE CHICKEN (HALF)

%S5 54LBHLE

STIR-FRIED SCALLOPS WITH LILY BULBS &
BROCCOLI

2 & prH

BRAISED EE-FU NOODLES WITH FISH ROE

ARNGEFR
TEOCHEW SWEET YAM PASTE WITH PUMPKIN
& GINGKO NUTS



+ AR

Ten Person Set Menu

$588++ 10 pax

ke d

(SR R, s, TR, B4
SWATOW COLD DISH COMBINATION PLATTER

(BRAISED DUCK, CHILLED JELLIED PORK KNUCKLE,
CRISPY PRAWN ROLL, CRISPY PORK LIVER ROLL)

Fasmmba

BRAISED SHARK'S FIN WITH DRIED
SCALLOP IN BROTH

o 2 A 28

STEAMED POMFRET IN TEOCHEW STYLE

A NS

STIR-FRIED SCALLOPS AND LILY BULBS
WITH ASPARAGUS

w3k 2%

SWATOW SIGNATURE CHICKEN

AR %L AR

STEAMED PRAWN IN LOTUS LEAF WITH
MINCED GARLIC

R & AP @

BRAISED EE-FU NOODLE WITH MUSHROOM

ANGBE2F R
SWEET YAM PASTE WITH PUMPKIN AND
GINGKO NUTS
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Ten Person Set Menu

$788++ 10 pax

% 8T R &

[y RAS, SN A%, #Hud, TR, KELA
SWATOW LOBSTER COMBINATION

(SALAD LOBSTER, BRAISED DUCK, CHILLED JELLIED PORK
KNUCKLE, CRISPY PRAWN ROLL, CRISPY SALTED EGG FISH SKIN)

LeREDFB

BRAISED SUPERIOR SHARK'S FIN WITH
SHARK BONE COLLAGEN BROTH

£ A 2 9}, 28

(W& B Bz 2|
POMFRET IN DUO STYLE
(FRIED FILLET. DEEP-FRIED FLAME WOK)

+FBohEDLE

BRAISED 10-HEAD ABALONE WITH
MUSHROOM & BROCCOLI

w3k 2% %

SWATOW SIGNATURE CHICKEN

Wk % AT R

SWATOW SIGNATURE CRAYFISH

B £ AR A

TEOCHEW KAI-LAN FRIED KWAY-TEOW WITH
PRESERVED RADISH

#1212 R PR

DOUBLE-BOILED PEACH GUM WITH RED
DATES AND WOLFBERRY

F
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Ten Person Set Menu

$1288++ 10 pax

CRIR 3

TEOCHEW COLD CRAB

WA ER e [@ L)
BRAISED SUPERIOR SHARK'S FIN IN
TEOCHEW STYLE (INDIVIDUAL)

CRUIE R

STEAMED POMFRET IN TEOCHEW STYLE

A8 E hoT

CRISPY CEREAL PRAWNS

F ek R
(& k%.8, A4, 23, BA, 5, LA
BRAISED SEAFOOD TREASURE POT

(6-HEAD ABALONE, FISH MAW, SEA CUCUMBER,
SCALLOP, MUSHROOM, BROCCOLI)

w3k 2% %

SWATOW SIGNATURE CHICKEN

ERL U TR Y

FRIED TEOCHEW “MEE-SUA” WITH SHREDDED
MEAT

h ® %12 X

BOILED ALMOND CREAM & RICE DUMPLING

-
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Ten Person Set Menu

$1588++ 10 pax
(Requires One Day Advance Order)

&bkt T2 X
ROYAL MINI BUDDHA JUMP OVER THE WALL
(INDIVIDUAL)

MAZBRAGILHE

TEOCHEW CHARCOAL ROASTED WHOLE
SUCKLING PIG

BRXZEE 2

STEAMED SOON HOCK IN HONG KONG STYLE

A2 RARELRA

PAN-FRIED KUROBUTA WITH TRUFFLE &
SESAME SAUCE

B HEF

TEOCHEW BRAISED SLICED DUCK WITH BEAN
CURD

LW REE 2D

LOBSTER CRISPY NOODLES WITH
ASSORTED SEAFOOD

T ¥ & {2 A

BOILED HASHIMA WITH ALMOND CREAM

-
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Revitalize Vegetarian

$68++/pax

]
oG Ay, F i)

SWATOW DELUXE VEGETARIAN PLATTER

BRAISED TREASURE BEANCURD BAG, CRISPY
MUSHROOMS)

+ 5 g

BRAISED SUPERIOR VEGETARIAN THICK
SOUP

EEv5A P2

STIR-FRIED ASPARAGUS WITH LILY BULBS
& CELERY

LRl 2
WOK-FRIED SWEET & SOUR VEGETARIAN
MUSHROOM

» & & &

STIR-FRIED VEGETARIAN "MEE-SUA"

#1212 R PR

DOUBLE-BOILED PEACH GUM WITH RED
DATES & WOLF BERRIES



WSk ZEBUX R R R Z —,
RBRKNAMERAN,
BRIARLF TR A IS RITEE.

WAMZAFMSS, BFFH, ETEE, HWELEXMERTH,
NTRE, ATESE, MWMIRFTE, TEEFBIMTIH,
I RATRBTERFNRE.

HRERBE=ZARIRZ—, AETERE., REMRXESWBE, MR,
AR REEMSMENEM, RIFEERIFNEE.

WS T BHUREEIRIR R, SEFRIEFATENFREITERA,
RO RASHARIERERE, MKENE, BNNIERNERE,
EEEWANIRHRS R, NEDRIBEFTHSENRZN2MOES,
LRFEMNNB S EE.

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 Restaurant 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.

4 53
SUWATOW



4 33
SWATOW

WAL BAA . Rk BELE LA
M ue  uE . BEE

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 often
regarded as being very healthy, good food, good fortune!

SWATOW TOA PAYOH
181 Lorong 4 Toa Payoh #02-602, S310181
Call To Book

6363 1717

o swatowseafood swatowrestaurant



