Chui Huay Lim Teochew Cuisine
190 Keng Lee Road #01-02, Singapore 308409
qﬁﬁ) Tel: 6732 3637
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Set Menu

B B
(EIER BRI ESBESERF BN ETER)
Teochew Classic Platter
(Deep Fried Ngoh Hiang / Chilled Marinated Jellyfish /
Pig Trotter Terrine / Teochew Puning Beancurd)

TREAGIZE
Fish Maw Soup with Crab Meat and Conpoy

HEL KD K RRERER
Shelled King Prawn Wok Fried
with Pepper and Spiced Salt

B+ kB T EE Y RS
Whole 10-Head Abalone Braised with
Shiitake Mushroom and Spinach in Abalone Sauce

BTk E
Wok Fried Mee Sua with Seafood

BREIK

Teochew Tau Suan with Gingko Nuts

HAI A
For 4 pax

$298

A4 —:

Zui Yu Xuan Teochew Cuisine
130/ 131 Amoy Street, Singapore 049959
Tel: 6788 3637

EE

IR

MRS ESEME (BEERERT) 44, BE
BREBSHEBERSIT. EEETRSEMT, 1&%#1‘3[?[,%#% Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak to our service staff if you have
any concerns. Chinese Tea and peanuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. Prices are subject to service charge and prevailing GST. Not valid with other discounts, promotions and vouchers.
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Set Menu

BN AR
(EIERBRPRESBEIEMF BHEIEE)
Teochew Classic Platter
(Deep Fried Ngoh Hiang / Chilled Marinated Jellyfish /
Pig Trotter Terrine / Crispy Fried Beancurd Rolls
Stuffed with Prawns)

FRERA
Braised Shark's Fin Soup with Conpoy and Crab Meat

& & kb K BBETEK
Shelled King Prawn Wok Fried
with Golden Salted Egg

B+ A ke TR 3
Whole 5-Head Abalone Braised with Fish Maw
and Spinach in Abalone Sauce

X.0. BT = IR
Wok Fried Kway Teow W|th Diced Kai Lan
and Preserved Radish in X.O. Sauce

MRS (OF)
Chilled Snow Pear with Peach Gum and Wolfberries

HAH
For 4 pax

$368
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Set Menu C4 _LE

BRI
(EIER BRI ESERF/AT )
Teochew Classic Platter
(Deep Fried Ngoh Hiang / Chilled Marinated Jellyfish /
Pig Trotter Terrine / Deep Fried Prawn Balls)

RN ek

Teochew Superior Shark's Fin Soup

e Ay SRSV
Lobster Baked with Fermented Bean
and Garlic in Teochew Style

@5+ k8 & R AR SR
5-Head Abalone Braised with Whole Conpoy
and Spinach in Abalone Sauce

X.0. & WS &
Wok Fried Mee Pok and Braised Duck with X.O. Sauce

BT
Yam Paste with Hashima

HAIH
For 4 pax

$558
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rE, NEMKE. MREFEMER,

BERNMRS RRER. PEXREEEHNAKERE, MEFRFCTEXRRE /HEE, HBEMBANMES .



Chui Huay Lim Teochew Cuisine
190 Keng Lee Road #01-02, Singapore 308409
qﬁﬁ) Tel: 6732 3637
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Set Menu

BN B B
(EIER BRI ES B ESERF BN ETEE)
Teochew Classic Platter
(Deep Fried Ngoh Hiang / Chilled Marinated Jellyfish /
Pig Trotter Terrine / Teochew Puning Beancurd)

TREAGRE
Fish Maw Soup with Crab Meat and Conpoy

P NE L 23
Shelled King Prawn Wok Fried
with Pepper and Spiced Salt

e
IBAFTT

Soon Hock (Marble Goby)
Steamed with Soya Sauce

ke T R U S
Whole 10-Head Abalone Braised with
Shiitake Mushroom and Spinach in Abalone Sauce

i o Tk S 3
Wok Fried Mee Sua with Seafood

BREER

Teochew Tau Suan with Gingko Nuts

H6H
For 6 pax

$498
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MRS ESEME (BEERERT) 1, BE
BREHRSHEBERSIT. EEETGRSEMT, 1&%#1‘3[?[,%#% Our food may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak to our service staff if you have
any concerns. Chinese Tea and peanuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. Prices are subject to service charge and prevailing GST. Not valid with other discounts, promotions and vouchers.
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Zui Yu Xuan Teochew Cuisine
130/ 131 Amoy Street, Singapore 049959
Tel: 6788 3637
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Set Menu

AN FEIE SR
(EIERBRPRESBESEMFBHEIEE)
Teochew Classic Platter
(Deep Fried Ngoh Hiang / Chilled Marinated Jellyfish /
Pig Trotter Terrine / Crispy Fried Beancurd Rolls
Stuffed with Prawns)

FnERA
Braised Shark's Fin Soup with Conpoy and Crab Meat

FUE & kb K RRER Bk
Shelled King Prawn Wok Fried
with Golden Salted Egg

TR R A T
Soon Hock (Marble Goby)
Steamed with Minced Garlic

i1 1 Sk 80 & TE A 3%
Whole 5-Head Abalone Braised with Fish Maw
and Spinach in Abalone Sauce

X.0. R TT = IR &%
Wok Fried Kway Teow with Diced Kai Lan
and Preserved Radish in X.0. Sauce

MRS (FR)
Chilled Snow Pear with Peach Gum and Wolfberries

$638

H6H
For 6 pax
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Set Menu C6 _LE

BN FFIE G
(IR BRI EERFR/MN L)
Teochew Classic Platter
(Deep Fried Ngoh Hiang / Chilled Marinated Jellyfish /
Pig Trotter Terrine / Deep Fried Prawn Balls)

RN ek

Teochew Superior Shark's Fin Soup

a2 e RIA LR
Lobster Baked with Fermented Bean
and Garlic in Teochew Style

M R
Teochew Steamed Pomfret

B0+ 1 Sk B & SR T DU e
5-Head Abalone Braised with Whole Conpoy
and Spinach in Abalone Sauce

X.0. & 1 H5 &
Wok Fried Mee Pok and Braised Duck with X.0O. Sauce

TIHFR
Yam Paste with Hashima

H6H
For 6 pax

$938
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Chui Huay Lim Teochew Cuisine
190 Keng Lee Road #01-02, Singapore 308409
qﬁm Tel: 6732 3637

2ZUI TEOCHEW CUISINE

EE

_'}' Set Menu

AN FRIE S 2
(EMERERPREEBEIERR AN ETER)
Teochew Classic Platter
(Deep Fried Ngoh Hiang / Chilled Marinated Jellyfish /
Pig Trotter Terrine / Teochew Puning Beancurd)

TRERNGRE
Fish Maw Soup with Crab Meat and Conpoy

HIER kb K B 4R EK
Shelled King Prawn Wok Fried
with Pepper and Spiced Salt

S A=
BAAHET

Soon Hock (Marble Goby)
Steamed with Soya Sauce

ETEEEMIG
Teochew Puning Fermented Bean Chicken

Bt ke T g R Sk
Whole 10-Head Abalone Braised with
Shiitake Mushroom and Spinach in Abalone Sauce

e TR E
Wok Fried Mee Sua with Seafood

BREER

Teochew Tau Suan with Gingko Nuts
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Zui Yu Xuan Teochew Cuisine
130/ 131 Amoy Street, Singapore 049959
Tel: 6788 3637
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BN FFIE G
(EELERBRESGEEHFEHERE)
Teochew Classic Platter
(Deep Fried Ngoh Hiang / Chilled Marinated Jellyfish /
Pig Trotter Terrine / Crispy Fried Beancurd Rolls
Stuffed with Prawns)

FREAE
Braised Shark's Fin Soup with Conpoy and Crab Meat

R & kb K RRER Bk
Shelled King Prawn Wok Fried
with Golden Salted Egg

B EFT
Soon Hock (Marble Goby)
Steamed with Minced Garlic

KASHE T

Braised Duck with Beancurd

51 1 Sk 80 & TE A 3%
Whole 5-Head Abalone Braised with Fish Maw
and Spinach in Abalone Sauce

X.0. FRPHITF= IR &
Wok Fried Kway Teow with Diced Kai Lan
and Preserved Radish in X.0. Sauce

HICHEREE R (F)

Chilled Snow Pear with Peach Gum and Wolfberries

H 847 -;HE v
SEIB 6898 | A% 461118
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Setl\ﬁr% C8‘C1 O_'-P_

NI A
(EIER B R/ 55 EERR/ATAL)
Teochew Classic Platter
(Deep Fried Ngoh Hiang / Chilled Marinated Jellyfish /
Pig Trotter Terrine / Deep Fried Prawn Balls)

RN Kk
Teochew Superior Shark's Fin Soup
TR 2 E R T
Lobster Baked with Fermented Bean
and Garlic in Teochew Style

M R
Teochew Steamed Pomfret
HIBTHFRESE
Scallops Sautéed with Asparagus
and Preserved Radish

@t Sk R N HUE SR
5-Head Abalone Braised with Whole Conpoy
and Spinach in Abalone Sauce

X.0. & 1 B &
Wok Fried Mee Pok and Braised Duck with X.O. Sauce

TUFIR
Yam Paste with Hashima

Zoii® 61308 | 2% $1638

]

NE, BR, 4%, NEMXE. MREHEMMER, BERNORSAKR. PEXGAEEHAKENE, WEHAFTELRE /L, BEEAZNBIRSR.
REBSHEEHR T LEBTRESHEHMITM, R1E5+LFFHFH. Ourfood may contain or come into contact with (but not limited to) milk, eggs, fish, shellfish, tree nuts, peanuts, wheat and soybeans. Please speak to our service staff if you have
any concerns. Chinese Tea and peanuts are chargeable, please let our staff know if you would prefer not to have one/both served to you. Prices are subject to service charge and prevailing GST. Not valid with other discounts, promotions and vouchers.



