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SET MENU




@ A BB

Two Person Set Menu

$168*Iset

(This set served 2 person)

fz B A 238

BRAISED SHARK'S FIN WITH CRABMEAT
IN SUPERIOR BROTH

24D

STEAMED COD FISH IN
HONG KONG STYLE

ZREELRA

PAN-FRIED KUROBUTA WITH
TRUFFLE & SESAME SAUCE

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

o R B &K

WOK-FRIED TEOCHEW "MEE-SUA"
WITH SHREDDED MEAT

o AN B K iR
TEOCHEW TARO PASTE WITH
PUMPKIN & GINGKO NUTS

o
N
N

FTEEEE SRS RS H .

Prices subject to service charge and prevailing GST.



& A AR

Four Person Set Menu

$268**Iset

(This set served 4 person)

M AR B
[ &2, A ]

DOUBLE TEOCHEW PLATTER
(Crispy Prawn Roll, Crispy Liver Roll)

CE R SUE €

BRAISED SHARK'S FIN BROTH
WITH CRABMEAT

AR%EED

STEAMED COD FISH WITH MINCED
GARLIC & LIGHT SOY SAUCE

AL % AL oF

SAUTEED “Bl FENG TANG”
LIVE PRAWNS

B & EF

TEOCHEW BRAISED SLICED DUCK
WITH BEAN CURD

£ K45

TEOCHEW KAI-LAN FRIED KWAY-TEOW
WITH PRESERVED RADISH

AR E
CHILLED MANGO &
POMELO WITH SAGO

=,

-y

FTE IR SRS RS H .

Prices subject to service charge and prevailing GST.



AR

Six Person Set Menu

$488**Iset

(This set served 6 person)

o % % &
T B, B, A T

BRILLIANT TEOCHEW COMBINATION PLATTER

(Braised Sliced Duck, Chilled Jellied Pork Knuckle,
Crispy Pork Liver Roll, Crispy Prawn Roll)

ABHF N2 [ 2]
BRAISED SHARK'S FIN SOUP
WITH CONPOY IN BROTH (INDIVIDUAL)

W % o 28

STEAMED POMFRET IN TEOCHEW STYLE

F ATk

WASABI MAYONNAISE DE-SHELLED PRAWN

Wk e g% 142

SWATOW SIGNATURE CHICKEN (HALF)

%5568

STIR-FRIED SCALLOPS WITH
LILY BULBS & ASPARAGUS

2 AP D

BRAISED EE-FU NOODLE WITH FISH ROE

AR & E
CHILLED FRESH MANGO &
POMELO WITH SAGO

FrE SRS RS RS HER.

Prices subject to service charge and prevailing GST.



+ABE

Ten Person Set Menu

$888**Iset

(This set served 10 person)

M X P X8
(a8, MA, #HBud, TR BY

EXTRAVAGANT COMBINATION PLATTER

(Braised Duck, Crispy Pork Liver Roll, Chilled Jellied Pork
Knuckle, Crispy Prawn Roll, Thai-Style Jellyfish)

Tz A 238

BRAISED SHARK'’S FIN IN
SUPERIOR BROTH

F ATk

WASABI MAYONNAISE DE-SHELLED PRAWN

Wiz £z

CRISPY FRIED MARBLE GOBY
IN SOY SAUCE

+FBOUMBADLE

BRAISED 10 HEAD ABALONE WITH
FISH TOFU & BROCOLLI

Wik %R 2% 2%
SWATOW SIGNATURE CHICKEN
IN TEOCHEW BEAN SAUCE

ot FRP D

BRAISED EE-FU NOODLES WITH
ABALONE SAUCE & MUSHROOM

AR E
CHILLED FRESH MANGO &
"POMELO WITH SAGO

FrE IR SRS RS H .

Prices subject to service charge and prevailing GST.



+ A BR

Ten Person Set Menu

$1,088**/set

(This set served 10 person)

WP E SRS
(WA, RN G, HEA, R BERE]

FIVE BLESSINGS COMBINATION PLATTER

(Pork Liver Roll, Braised Duck, Chilled Jellied Pork Knuckle,
Crispy Prawn Roll, Siew Mai)

2l K23

BRAISED SUPERIOR SHARK'S FIN
IN BROTH

# /4 o7

“‘BI FENG TANG” STYLED PRAWNS

N R N

STEAMED POMFRET IN TEOCHEW STYLE

2% 23R o A

BRAISED ABALONE, FISH MAW &
SEASONAL VEGETABLE

WS 8 S £/}

SWATOW SIGNATURE CHICKEN

3 X A 2 & &

FRIED TEOCHEW “MEE-SUA”
WITH SHREDDED PORK

M AN R F R
TEOCHEW TARO PASTE WITH
PQ_MPKIN & GINGKO NUTS

FTEBEES MRS ES HER,

Prices subject to service charge and prevailing GST.



+ AR

Ten Person Set Menu

$1,388*Iset

(This set served 10 person)

Lt KB
T #Aer, s H, #ihd, TR, RELK]

SWATOW LOBSTER COMBINATION PLATTER

(Lobster Salad, Braised Duck, Chilled Jellied Pork Knuckle,
Crispy Prawn Roll, Fish Skin with Salted EgQg)

M A2 (2 k)
BRAISED SUPERIOR SHARK'S FIN IN
TEOCHEW STYLE (INDIVIDUAL)

B 2 28 %

STEAMED POMFRET IN TEOCHEW STYLE

# A% A oT

SAUTEED “Bl FENG TANG”
LIVE PRAWNS

Wit b FwBAENE L

BRAISED 5-HEAD ABALONE WITH MUSHROOM
AND SPINACH IN ABALONE SAUCE

EREEG

ROAST DUCK WITH BLACK TRUFFLE

ik 3% 9 & %
FRIED TEOCHEW “MEE-SUA”
WITH SEAFOOD

fz & P& %

DOUBLE BOILED HASHIMA
WITH RED DATES

FrEEEm S MRS RS H .

Prices subject to service charge and prevailing GST.



+ AR

Ten Person Set Menu

$1,588**Iset per 10 pax
(Requires One Day Advance Order)

R R
TR A, kb8, EREZARKL,
T, BREBKE
LOBSTER COMBINATION PLATTER

(Salad Lobster, Imperial Consort Lychee Ball, Ice Plant with Black
Truffle & Sesame, Crispy Prawn Roll, Otah Siew Mai)

kA LBkt (42X

ROYAL MINI BUDDHA JUMP OVER THE WALL
(INDIVIDUAL)

R 212

STEAMED RED GROUPER IN
HONG KONG STYLE

EREZRELIBRA

PAN-FRIED KUROBUTA WITH TRUFFLE &
SESAME SAUCE

#HehFEPE S

SAUTEED SCALLOPS & FRESH LILY
BULB WITH ASPARAGUS

BhE Wi

FRIED RICE WITH CRAB MEAT

ER RV

TWIN DIM SUM DELIGHT

bR O P S

DOUBLE-BOILED BIRDS NEST
IN'ALMOND CREAM

FrEEEm S MRS RS H .

Prices subject to service charge and prevailing GST.



AdEERR

Revitalize Vegetarian

$78*Ipax

REBYRE

TRUFFLE OIL SALAD GREENS

KB B E

TAI CHI TWO ELEMENTS SOUP

L V.48 &

STIR-FRIED VEGETARIAN EEL WITH
BLACK PEPPER

HERNERNEEE AL

CRISPY HONEYCOMB AMBER WITH
PURPLE SWEET POTATO ROLLS

12 3% % 82 & 3. B AR

BRAISED KING OYSTER
MUSHROOM & ABALONE RICE

2 i S LA
RED LOTUS STEWED
PEACH GUM

FrEBER SRS RS H R,

Prices subject to service charge and prevailing GST.



WINE MENU

HOUSE
SELECTION

Somerton Merlot 2022

Bright, fruity Australian red, offering inviting aromas of ripe plums,
cherries, and blackberries, with hints of chocolate, vanilla, and spice.
Medium-bodied, smooth palate with soft tannins, showcasing dark fruit
flavors, oak, and a well-rounded, satisfying finish.

South Eastern, Australia

Somerton Chardonnay 2022

Abundant aromas of freshly picked fruit, primarily peach, melon, and
tropical fruit, with hints of citrus. Medium-bodied with a clean, crisp, and
freshening acidity. Generous flavours of yellow peach and melon are
prominent. Notes of apple, pear, and hints of oak/vanilla contributes to a
smooth finish.

South Eastern, Australia

BUBBLES

Val d'Oca Rive di San Pietro di
Barbozza Valdobbiadene Prosecco
Superiore DOCG 2024

Fresh floral notes with hints of green apple, pear and subtle herbal
touches. Dry, harmonious, savoury, and crisp. Carries fruit flavours of
apple, pear, and white melon. Persistent finish with fine, soft bubbles.
Excellent as an aperitif, pairing well with seafood and poultry.

Veneto, Italy

RED

Cave de Lugny Bourgogne
Pinot Noir 2023

Light, fresh, and fruity red with vibrant ruby color, aromas of raspberry,
cherry and blackcurrant with spicy hints. On the palate, flavours of red
fruit, licorice, and subtle spice, leading to a soft, juicy, and savory finish

Bourgogne, France

Paul Jaboulet Aine Parallele 45
Cotes du Rhone Rouge 2023

Vibrant, fruity red with notes of strawberry, raspberry, and red cherry,
complemented by floral hints of peony and roses, hint of black pepper and
liquorice, and sometimes earthy/smoky undertones, offering a silky,
supple texture, balanced palate, and a fresh, fruity finish.

Cotes du Rhone , France

Mouton Cadet Classic Rouge 2022

Intense garnet-red hue with aromas of cranberry, cherry, blackberry, and
hints of spice/caramel, evolving into a rich, fruit-forward palate with
red/black fruit flavors, subtle spice, and well-rounded tannins, leading to
an elegant, long finish. Fresh, balanced, and approachable Bordeaux
blend.

Bordeaux, France

AT R MRS RS H R,

Prices subject to service charge and prevailing GST.

Bottle
750ml

$48.00

$48.00

Bottle
750ml

$66.00

Bottle
750ml

$83.00

$72.00

$73.00



WINE MENU

RED

Le Ragose Valpolicella Ripasso
Classico Superiore DOC 2021

Deep ruby red, dry Italian red wine with intense aromas of black cherry,
sweet spices, fig, and earth, offering a complex palate of ripe dark fruits,
cocoa, coffee, and a smooth, lingering finish with hints of bitter chocolate
and savoury notes, showing elegance and good depth.

Valpolicella, Italy

Poggio del Sasso Chianti DOCG 2022

Vivacious ruby red colour tending to garnet with ageing. Intense and
characteristic bouquet, fruity with violet notes. Round and fruity taste
balanced by ageing in traditional cask. Super ripe fruitiness and a soft
easy-feel taste are the characteristics of this Chianti Superiore.

Chianti, Italy

WHITE

Trimbach Reserve Pinot Gris 2018

Rich, full-bodied with aromas of ripe peaches, pears, and tropical fruit, often
with smoky, nutty, and honeyed notes, leading to a palate of juicy fruit, spice
(nutmeg, ginger), and minerality, finishing long, smoky, and complex, showing
elegance and richness with bright acidity.

Alsace, France

William Fevre Petit Chablis 2023

Fresh, light, and lively. Offering bright fruit (lemon, green apple, pear), delicate
floral notes (acacia, white blossoms), and prominent minerality (flint, seashell),
with a crisp, citrusy, and refreshing finish.

Petit Chablis, France

Paul Jaboulet Aine Parallele 45
Cotes du Rhone Blanc 2024

Organic white wine offering fragrant notes of white flowers, apricot, and citrus
on the nose, with a palate that's balanced, fresh, and medium-bodied, featuring
flavours of stone fruit, pear, and subtle spice, finishing clean with a gentle
creaminess, making it a versatile food wine for salads, fish, or poultry.

Cotes du Rhone , France

Mouton Cadet Classic Blanc 2024

Fresh notes of citrus (lemon, grapefruit), white flowers (acacia), and yellow
fruits (peach, apricot), with a fresh, balanced palate, hints of minerality (flint),
and a clean finish, often showing tropical hints like kumquat or passion fruit,
perfect for light seafood or salads when served chilled.

Bordeaux, France

Dr. Loosen Dr L Riesling 2022

Vibrant, fruity, slightly sweet (off-dry) with notes of green apple, white peach,
lemon zest, and pear. A touch of wet slate/minerality, bright acidity on the
palate, and a clean, crisp finish. Perfect as an aperitif or with spicy Asian
dishes, seafood, and barbecue.

Mosel, Germany

FrABE® SRS 85 HEH.

Prices subject to service charge and prevailing GST.

Bottle
750ml

$98.00

$69.00

Bottle
750ml

$93.00

$98.00

$72.00

$72.00

$68.00
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¥ « BEVERAGE

FEZ | CHINESE TEA

|

. &{i/Per Pax
ERMRLELEE M Phoenix Dan Cong
REHS, WEAEYX, BEERA, HIKREER, HREH.

Z<# & F Jasmine Xiang Pian
FEREAR, RERA, HEHO, KRR

FEPVE Tie Guan Ying
REIRE, BEHHE, EIRTEED.

THZ Pu Er
RipURIE=, KEEERM, OREM

|

%58 | BEER
SiR/Per Can
= 1155 Heineken

H# Guiness Stout

= H4 2 Heineken Draft
$L/Jug i@/Barrel

FLI%N%E Sapporo Premium Beer

#i/Bottle  ##/Bucket
(5 bottles)

H{tht%%} | OTHER BEVERAGE

$54%/Per Glass
£ 1518+ Honey Kumquat

fEtH71 Lime Juice
Z1EHEET Soursop Juice

X kINZE Iced Thai Milk Tea @

;57K Canned Drink

Coke / Coke Light / Sprite / Fanta Orange / Ice Lemon Tea /
Jasmine Green Tea / Chrysanthemum Tea #54%/Per Can

AIORE / ZREAORE / B8 / 588 / 1718% /
RAGE [ BER
iBRZ Refreshing Herbal Tea '
##/Glass $L/Jug

ERR#SE, MENABESNRSESHER. [EFImIETF
Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST. MUST TRY



HI FIVE BUCKET DEAL

$33*
/ SBOTTLES

(U.P. $1Q.90++)/bottle

%

i 35
SWATOW

PLEASE ENJOY ALCOHOL RESPONSIBLY




MO/V-FR/ .
LUNCH 's il BUFFET .

TIAM - 2.30PM

(Last order at 2pm)

HOMETEAMNS MEMBER
$30.80'-

$38.807:. °*16. 80

(Age 6-12 y/0)

*Please note that the images are for illustration purposes only. Prices
are subject to service charge and prevailing GST.

Gswatowseafood swatowrestaurant

Vil BB 1Bk

sbATOW C1 TY



RESTAURANT QUALITY
IN THE COMFORT OF YOUR HOME
HER KR BfomE R
Bring the authentic taste of Swatow to your

celebrations. From intimate family gatherings to
corporate functions and grand festivities.

Oelebrafe wille Soaflon

Gathering Birthday Festive Milestone
Events Celebrations Occasions Celebrations

Scan for more
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L A iinide Figurde ittt

i~ I8 |
SwATOW P

SALTED EGG RES

ik €8 57

CRig PY FISH SKIN :

jeﬁg]]ﬂ@?}gﬁ}!

/
WL EFEFALRT ¢
OLE @ HEZHKE ) BEHAL
PINEAPPLE TART SESAME SAUCE CHILLED DIM SUM

Choice of Pork & Shrimp Siew Mai
@ BEE WM @ 2EHME R
SALTED EGG CRISPY SAMBAL CHILI SAUCE T
FISH SKIN



JOIN SWATOW REWARD MEMBERSHIP

EXCLUSIVE LIFETIME
PERKS & BENEFITS!

I".l E* H:FII
Every ) spent =1point

Exchange points to vouchers
and other exclusive goodies

8 10% 14l
Member Day 10% Discount*

© EAK WIERA, RE
Birthday Month K EEHES

2x Points and
Complimentary
Longevity Bun
Set* (worth $48)

€ H=s $20 TRiDELH
New Member $20 Welcome
Voucher

(For Takeaway only)

order.swatow.com.sg
» “
erms and Conditions apply - Membership rewards, vouchers, and privileges are
1sferable, non-exchangeable, and not redeemable for cash. - By joining the
ership Programme, members consent to Swatow collecting and using their
ta fol embership benefits, rewards, promotions, and related purposes
applicable data protec aws. - Swatow reserves the right to
the members gramme, rewards, priva':zges, and

»
‘ dmons wi prior notice.

y
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4 53 8
SWATOW

WSk ZEHUX R R Rtz —,
Re“BimkatteAmMERA",
BEAARMTS TEMA L EREE.

WEAMZAIEMSS, BTFH, ETRE, WLEXMERTH.
NTRE, ATEE, IRFTE, TEEFIBIMNTH,
I NRAAT MBI ERFNRE.

ARZRAZARIRZ—, BETERHL. REMRESWELE, IMANMHE.
AR REEUREFNEM, RIFEHERIKNKE.

WA T AEUREEWRIR RS, SEREFMTRTREIMERA,
ROFRASHARILERFERE, MKEDMER, BMNNIERMNER,
BESWHLRHRE XK, HEDREFEFTHSFNEZMNZMOES,
LRIFEMNNE 2154

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.

SWATOW BUKIT BATOK

2 Bukit Batok West Ave 7 #02-05
HomeTeamNS S659003

Call To Book

6278 8889

0 swatowseafood swatowrestaurant



