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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 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.

FEEN,FABES
Scan for Chef's Recommendations
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Teochew Cold Crab

IﬁHECW-%)#ﬁfE:F I;“EH'N‘IM'J@EEFE
Braised Sliced Duck with Tau Kwa in Teochew Style Teochew Crispy-Fried Prawn & Pork Roll

ERRAHSE, MENMBESINRSESHER. [EImiETF

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST. MUST TRY
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101, BEIES
Roast Duck with Black Truffle
AEIFE 9

Available with sauce served separately

¥ /Half &H/Whole

ENERE
Roast Duck with Black Trufflé
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Teochew Cold Crab

U ABHE

Swatow Cold Dish Combination Platter
Braised Sliced Duck, Chilled Pork Knuckles,
Chilled Sliced Pig's Phiz, Crispy Liver Roll,
Crispy Prawn & Pork Roll

EiSH. EHIAR. AR, PR, IFE
ik pabREH 2

Assorted Braised Combination Platter

Braised Sliced Duck, Chilled Pork Knuckles,
Chilled Sliced Pig's Phiz

XS . JEEIR. KR
WX R T T

Braised Sliced Duck with /s ¥ /Half  §R/Whole
Tau Kwa in Teochew Style

F/M A/L

6fi pax 101i pax

4431 pax

W T
Kampung Chicken in ¥0/Half 8R/Whole
Teochew Bean Sauce

DR EHBD
KamponglChickenlingieocheviBeantSalice]

#15/Per Portion
BATUIE DA
Chilled Jellied Pork Knuckles in Teochew Style

stz @

Chilled Sliced Pig's Phiz in Teochew Style

BN EREAFE

Teochew Crispy-Fried Prawn & Pork Roll

BAMEFIE

Teochew Crispy Minced Pork Liver Roll

AR ELS
Teochew Crispy Oyster Omelette

BhisE
Jellyfish Tossed in Scallion Oil

ERRAHSE, MENMBESINRSESHER. [EImiETF

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



Braised Sea Cucumber & Seasonal Green in Superior Broth

0. biHEHEE
Braised Shark's Fin
Soup with Crab Meat

. BRBSRaEE
Braised Fish Maw &
Crabmeat with Sea
Cucumber in SH/PAX
Superior Broth

- BETRAEISZ
Double-Boiled Chicken SiE/PAX
Soup with Cordyceps

RIS
Double-Boiled Pork
Stomach Soup with
White Pepper

@a;\
ralse Eish
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Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST. MUST TRY
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205. EM EBUKER T % /Portion

Braised Teochew Superior Shark’s Fin

206. Wzt i@ @1

Sliced Jumbo Grouper in Superior Broth

5{if pax
207 SRR
Buddha Jump Over The Wall
1011 pax

208. BEEBRIFERY5FRIE=k0 (4%L/8%10)
Braised Whole Superior S.African Three /s A/L
Head Abalone & Seasonal Green

209, IEEEFRFE R/ LRE (450/8%i1)
Braised Whole Six Head /s A/L
Abalone & Seasonal Green

20, 088 )
Braised Sea Cucumber & Seasonal Green /S A/L
in Superior Broth

A | < ]
Braised Fish Maw in /s K/L
Teochew Style

2. W eEmss O
Braised Sea Cucumber & /S A/L
Fish Maw in Teochew Style

EER#SE, ERRESNRSES R, IR

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



LOBSTER & CRAYFISH

oo i

BB &M AF
Wok-Fried with
Golden Salted Egg Yolk

301 JELAF

Live Lobster

302. ity dF

Local Lobster

10052 /Per 100g
EIRFE Steamed with Garlic
REEEI Wok-Fried with Golden Salted Egg Yolk
EF N Stir-Fried with Ginger & Scallion
BEAt White Pepper

03, B TR
Swatow Signature Crayfish

1 2 /Per Piece

A S‘%nu
Craish

BEARHESE. ERMRSIRSHSHER. [EImiETF

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST. MUST TRY
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Teochews Style Whlte Pepper Crab of ’d

1 —

. SAEt AR
Teochew Style White Pepper Crab

a2 EysaEE )

Singapore-Style Chili Crab

as. 2wz O
Black Pepper Chili Crab

su. ER—E(EEEE) () f3/Per Portion
Seafood Porridge

i
et

ERRAHSE, MENMBESINRSESHER. @ [EImiETF

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



B4t /Seasonal Price

Steamed in Teochew Style
Deep-Fried with Soy Sauce
Steamed with Bean Sauce

402. HE

Marble Goby 34t /Seasonal Price

ZERE
Cooking Method

BMZE Steamed in Teochew Style
B Steamed in Hong Kong Style
AT Braised in Claypot
= Deep-Fried with Soy Sauce
ws wRymarar
Pan-Seared & Braised Threadfin Tail Sfi}/Per Portion

in Teochew-Style

404. 5&%&5& 1% /Per Portion
Steamed Cod Fish in Hong Kong Style

2-3 A7 / Served 2-3pax
405. FRIEZE
Deep Fried Cod Fish with Soy Sauce

2-3 A% / Served 2-3pax

BEARHESE. ERMRSIRSHSHER. [

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST. MUST TRY
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502. §FEK
De-Shelled Prawn

e
REES DI
LEIES

503. FRIUFA%

/S A/L

Crispy Cereal

Stir-Fried with Salted Egg Yolk @
Herbal Soup in Chinese Wine
Poached with Chinese Wine

/s /L

Crispy Cereal
Stir-Fried with Salted Egg Yolk
Wasabi Mayonnaise @

/s K/L

Crispy Pan-Fried Tiger Prawns

ERRAHSE, MENMBESINRSESHER. [EImiETF
Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST. MUST TRY



A | & | R | #% - MEAT GALORE | NOODLE & RICE

o gz mEEnax2mE ) e
Pan Fried Kurobuta Pork Chop with
Black Truffle Sesame Sauce

ooz, kS H BARIATER e
Iced Sweet & Sour Kurobuta
Pork with Lychee

03 #1288 % ()

Claypot Chicken with Abalone in /s AL
Sizzling Sauce

604. £T;E4E4i /s /L
Sautéed Beef Cubes in Red Wine Sauce

605. 3& B BG 4519 /Per Portion
Braised Pork Trotters in Sweet Vinegar

606 IWRDTEME
Sautéed Beef Cubes with Mushroom & /S A/L
‘Sha Cha' Sauce in Claypot

607. = Hila5Ik
Stir-Fried Chicken Cubes with s AL
Bell Pepper Medley

608. B FPYREHF & _ _ s S
Stewed Egg Plant & Minced Pork with
Salted Fish

7K 2 3 $§£
Iced Sweet &Sour ur;o uta
Pork with Lychee N

Preserved Radlsh

0. 772 REmE O
Fried Kway Teow with Kai-Lan & s AL
Preserved Radish

0L R BEHDE L L AL
Teochew Fried Mee Sua with Seafood

702. ¥ I AIVIR EAR S
Fried Rice with Crab Meat & Kai Lan

703, {BIEAFTAE(PE s KL
Braised Ee-Fu Noodle with Sakura Ebi

704. X.0. B BELIVIR g
Seafood Fried Rice with X.0. Sauce

705 ﬁﬁﬁ /S A/L
Longevity Noodle with Shredded Pork

706 E 'f& £15/Per Bowl

Steamed Rice

ERRHSE, MEKMBESINRSESHER. [EImIETF
Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST. MUST TRY
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s, gmFRNzR O as A
Conpoy Braised Eight Treasure Vegetable
802. BiL AR T2 WS AL

Stir-Fried Kai-Lan in Teochew Style

803. [AIEEX.0.EMUZFH
Stir-Fried French Beans with Minced
Pork & X.0. Sauce

goa. T D1 L7
Braised Conpoy & Chinese Spinach A A/L
in Superior Broth

805. #+E;B B
Swatow Homemade Beancurd
with Mushroom

806. FIIERERTE
Braised Homemade Jade Tofu & A A/L
Crab Meat with Dried Scallop

/S K/L

h/s K/L

8o7. FAEBST=/HA/FF/A=1E
HK Kai-Lan / Chinese Cabbage /
Asparagus / Broccolli

/s A/L
#WFUk Sautéed w/Scallop

/s A/L
HFERID Sautéed with Shelled Prawn

/s A/L

1tZEH\ Braised with Mushroom

Bk Wok-Fried

FREY Stir-Fried w/Minced Garlic

WM Stir-Fried w/Oyster Sauce /s /L
H¥  Poached

ERR#SE, MERABESINRSESHER. [EImIETF

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



e
Wok-Fried Sweet & Sour
Lion’s Mane Mushroom

811

812,

813.

814.

815.
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817.
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819.

820.

821.

1k 8

éﬁﬁé v /Small  Kff3/Large
Stir-Fried Lily Bulb & Celery M
ssmerssE O )
Wok-Fried Sweet & Sour Lion's
Mane Mushroom M
+aEx Q@
Shanghainese Braised Wheat Gluten
szxoumsawE O
Sautéed King Oyster Mushroom in XO Sauce
wimzzwR O
Fried Rice with Preserved Olive Leaves
z=e50Q _
Chef's Vegetarian Spring Roll
e $2A0)
Hometown Dish
w1+
Zhen Jiang Tofu
=zaE
Tofu with Trio Mushroom Medley
sxozsam O
Stir-Fried Hand Pulled Noodles with
Snow Plant & Special Bean Sauce
ammsgs O

Soy Based Mixed Vegetable
Nourishing Soup

Sautéed King\Oyster ; " iec mj% Meserve .
Mushroom m‘X@‘lSaﬁce Olive Leaves .

ERRHSE, EBARSNBRSRSHER, @ S @ EITE
Pictures are for illustration purposes only. VEGETARIAN MUST TRY

Prices subject to service charge and prevailing GST.



oot HEERE(SIRIR) @ SFk/Per 2 Piece
Durian Mochi

oo e maeEr @
Teochew Yam Paste with
Pumpkin & Gingko Nuts

903. I EE #53/Per Portion
Chilled Mango Sago

=8/PAX h/s A/L

04 BBEE $1{3/Per Portion
Chilled Herbal Jelly

905. =RHMHT £14/Per Portion
Chilled Mango Pudding

906. B iEFELEE #14}/Per Portion
Chilled Osmanthus Jelly with Goji Berry

07 BBERE%F #2153 /Per Portion
Chilled Passion Fruit Jelly

o0, st BEgEs ) 583 Per Porton

Teochew ‘Tau Suan’ with Water Chestnut & You Tiao

909. LT REE LB
Simmered Peach Collagen in
Red Dates & Snow Fungus Syrup

514 /Per Portion

910 QI;E*EEEEE.E @ 519 /Per Portion
Double-Boiled Red Dates with Hashima
911, g E Eﬂ_}iﬁg @ 19 /Per Portion

Silky Almond Tea with Egg White
or2. BAMRILETFH

Teochew Sugar-Coated
Crispy Fried Taro Stick ($IfFEAI30% 50 Preparation: 30mins)

i M

Simmered Peach Collageniin
Red Datesi&'Snow. Fungus Syrup

X . i

£519/Per Portion

ERR#SE, MEKABSINRSESHER. [EImIETF

Pictures are for illustration purposes only. Prices subject to service charge and prevailing GST. MUST TRY
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¥ « BEVERAGE

|

FEZ | CHINESE TEA

#5{iI/Per Pax
R M RLELE A Phoenix Dan Cong

FRE\, WEEY, FEHX, BIKKERER, HREH.

%1%k Jasmine Xiang Pian
FERPR, BERA, BHEHO, BIRREZEER

FRE M E Tie Guan Ying
REIRE, BIHHE, BIETEED.

EiEZ PuEr
FHIRIAS, KEEBERH, OREM

1855 | BEER

|

$S#R/Per Can
= 1155 Heineken

S8 Guiness Stout

= H 4 ¥ Heineken Draft
$L/Jug @/Barrel
FLI%N%E Sapporo Premium Beer

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

H{tht%%} | OTHER BEVERAGE

#54%/Per Glass
£ 1518+ Honey Kumquat

fEtH5t Lime Juice
YTEIRET Soursop Juice

X KkINZE Iced Thai Milk Tea @

757K Canned Drink

Coke / Coke Light / Sprite / Fanta Orange / Ice Lemon Tea /
Jasmine Green Tea / Chrysanthemum Tea 4% /Per Can

AORR / AT OEER / B8 / A8 /1w % /
RAGR [ BER

iEHRZ Refreshing Herbal Tea @
#*/Glass #L/Jug

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



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

FAEEE SRS 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

FrABER SRS RS 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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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 BUKIT BATOK

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

Call To Book

6278 8889

0 swatowseafood
swatowrestaurant

FhhnikSwatow Seafood
INIH 57263094222



