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Ail | &

Delicious Jelly with
Szechuan Sauce
Ubur-Ubur dgn Sos
Szechuan

FLiSE

Deep-Fried Beancurd
with Salt & Pepper
Tauhu Goreng dgn

Cili & Garam

N =B

Silver Bait Fish with
Salt and Pepper

lkan Teri Jepang Goreng
dgn Cili & Garam

RERRe

Salted Egg Fish Skin
Kulit Ikan Goreng dgn
Telur Masin

RS & B2

RM12.50

"M14.50

"M19.50

RM23.90
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Nutritional benefits : Reduce heart disease, 7 Braised Abalone with Mushroom

Enhance the function of the liver and the spine,
Keep the kidney health, Control the function of

Abalone Masak dgn Cendawan

thyroid, Improve immunity. s milasn RM108.00
Khasiat : Mengurangkan penyakit jantung,

meningkatkan fungsi hati dan tulang belakang; Jaga 9 Braised Abalone with Sea Cucumber,
kesihatan ginjal, kontrol fungsi tiroid, perbaikiimunitasi. Fish Maw & Mushroom
e Abalone Tfmur? Lautdan Perut

PR U BRI, R o 2 lkan dgn Sos Tiram

ik, By SHER, RHRAS. diRcRkingss RM118.80

#**All Photos for llustration Reference Only Pif A B }; R 5 _



11 Braised Shark's Fin Soup with 13 Mini " Buddha Jumps Over The Wall "

Dried Seafoods Sup Aneka Seafood Kering Superior
Sup Sirip Jerung dgn Makanan Laut Kering BB (RS RM124.50
iBIRIGEE RM55.20

12 Braised Shark’s Fin Soup with Crab Meat
and Dry Scallop
Sirip Jerung Masak Superior dgn Sos Kaldu

ERTRas RM43.80

SOUP B H# A

S1 Braised Chicken Soup with S4 Tom Yam Seafood Soup
Old Cucumber Sup Makanan Laut Tom Yam
Sup Ayam Timun Tua BRI RM43.80

EWMEBE(R) RM21.60

***All Photos for lllustration Reference Only Fif 7 B % Rt 5 %
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14a Wok-Baked with Superior Soup
Tumis dgn Sup Superior

@R

14b Chicken Oil & Egg White Steamed
Kukus dgn Telur Ayam

WhERZE

14¢ Wok-Baked with Salted Egg
Tumis dgn Telur Masin

w=EIR

m *Seasonal
Price

14d Chilli &
Masakan A La "Singapore "
HF

14e Stir-Fried with Ginger & Spring Onion
Tumis dgn Halia dan Daun Bawang

E A

14f Stir-Fried with Salt & Pepper
Tumis dgn Cili & Garam

W

_ ***All Photos for llustration Reference Only P B B Rt F#
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15a Wok-Baked Lobster with Salted Egg
Telur Masin & Udang
Kering Goreng

EEIREE

15b Baked Lobster with Cheese
Panggang dgn Keju
ZtIRELF

15¢ Poached with Superior Soup
Rebus dgn Sup Superior
RS LA

***All Photos for lllustration Reference Only P B} REE 2 H

*Seasonal
Price

15d Ancient Style
kIR ELF

15¢ Lobster with Ginger and
Spring Onion
Tumis dgn Halia dan Daun Bawang

EFobogd

15f Stir-Fried with Salt & Pepper
Tumis dgn Cili & Garam

Rz



ook

Rk

16a Sashimi Geoduck
Sashimi dgn Wasabi

RBRIEE

Stir-Fried Geoduck with
Seasonal Green
Sayur Goreng Seasonal

HagiEE

***All Photos for llustration Reference Only P B B Rt F#




*Seasonal
Price

20 High Sailfish
Ikan Patin Tinggi
WKSigE

17 Dragon Tiger Grouper 21 Marble Goby
lkan Kerapu lkan Ketutu
=Bt FEIR

18 Turbo Fish 22 Kerai
ZEE -

19 Star Garouper 23 Talapia
lkan Kerapu Bintang k2R &
REH

***All Photos for lllustration Reference Only Fr A B} R #




Cara Masak
Cooking Styles

W4k T ik

a Steam with Soya Sauce
Kukus dgn Kicap

b Deep-Fried with Spicy
Thai Chili Sauce \
Goreng A La Thai

=IUE

C Steamed in Slices with
Soy Sauce
Kukus Hiris dgn Kicap

BIRI9iKR

d Thai Style Lemon Steam
Stim Lemon A La Thai

S B

€ Deep-Fried Sweet & Sour
Goreng Masam Manis

B EH¥E

f Teochew Claypot
A La Teochew Claypot

R o

g Stewed Garouper with
Eggplant and Beancurd
Masak Claypot dgn
Terung & Tauhu

£

h Ginger & Spring Onion
Halia & Daun Bawang

E

i Steamed with Spicy Bean Sauce \
Kukus dgn Sambal Kacang Pedas

E

m ###*A|l Photos for Illustration Reference Only FIf HEE RBEAH



24a Chicken Oil & Egg White
Steamed Crab
Kukus dgn Telur Ayam

WHERFEE

24b Steamed
Stim

3

24c¢ Stir-Fried Crab with Ginger
and Spring Onion
Tumis dgn Halia dan Daun Bawang

E ot

***All Photos for lllustration Reference Only P B} REE 2 H

*Seasonal
Price

24d Sweet & Sour Crab
Masam Manis

24e Chilli Crab &
Masakan A La Singapore

BrE

24f Marmite Crab
Marmite Ketam

=




*Sea.sonal
Price

Cara Masak
Cooking Styles

H4E T ik

24g Stir-Fried Crab with Q
Curry Leaves
Tumis dgn Sos Kam Heong

2FE

24h Fried Crab in Typhoon
Shelter Style
Ketam Goreng dgn Cili Kering
A La Hong Kong

it P, 158 8%

24i Salted Egg Crab
Tumis dgn Telur Masin

RS

24j Creamy Butter Crab
Masak dgn Mentega Basah

e 3 i 85

###A\|| Photos for Illustration Reference Only FIf HEE RBEAH



RM 11.20

ranfy |

25a Steamed Prawn
Stim Udang

B*I4F

25b Chicken Oil & Egg White
Steamed Prawn
Kukus Udang dgn Telur Ayam

PCF A= B

25¢ Steamd with Minced Garlic
Kukus Udang dgn Bawang
Putih Cincang

T e OF

25d Marmite Prawn
Udang Goreng dgn Sos Marmite

P IS S AT

25¢ Dry Butter
Masak dgn Mentega Kering

B HIF

25f Salted Egg Prawn
Tumis dgn Telur Masin

RUEE T

25g Stir-Fried with Superior
Soy Sauce
Tumis dgn Sos Kicap Raja
& 2 4F

25h Stir-Fried with Signature Sauce
Goreng dgn Sos Istimewa

FRILF

25i Creamy Butter Prawn
Masak dgn Mentega Basah

i 913 7 9F

***All Photos for lllustration Reference Only Fr A B} R #



RM 7.80

Per 100g

26a Clam with Superior Soup
Kerang Rebus dgn Sup Superior

t&aivH

26b Stir-Fried Clam with Kam
Heong Sauce \
Tumis dgn Sos Kam Heong

HERYE

26¢ Stir-Fried with Chili
& Dry Shrimp
Tumis dgn Cili dan Udang Kering

IFR#F@RPCH

26d Stir-Fried with Ginger
& Spring Onion
Tumis dgn Halia dan
Daun Bawang

E3vHE

26e Chilli Clam §
Masak A La Singapore

#LivH

26f Clam with Basil and Chilli \
Kerang dgn Selasih dan Cili

hEERFYH

***All Photos for lllustration Reference Only Fir A B B Rt 5 %




e

26g Oyster With Lemon
Tiram Sashimi dgn Wasabi

Cara Masak IS SEE (Min 3 Pcs)

Cooking Styles
e 26h Baked Oyster With Cheese
%’] )ﬁ; 77 (Jﬁ' Panggang dgn Keju
S+ 1RELE (Min 3 Pcs)

26i Steamed with Minced Garlic
FFH N2 (Min 3 Pcs)

***All Photos for lllustration Reference Only P B} REE 2 H
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27 Deep-Fried Squidwith ~ RM43 .80 (s)
Salted Egg & Curry Leave rMg7 50 (B)
Sotong Goreng dgn
Telur Masin

EREEE

28 Deep-Fried Squid RM43.80 (s)
with Salt and Chili RM87.50 (B)
Sotong Goreng
Bumbu Rasasia

PNER B AR

29 Deep-Fried Squid with RM43.80 (s)

Asam Sauce § RM87.50 (B)
Sotong Goreng dgn
Sos Asam

IF S B8R

30 Grilled Squid with Butter & Salt
Sotong Panggang A La Indo

4k R BE B "88.00

m ***All Photos for lllustration Reference Only Fir A B B Rt 5 %
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/OGS e/gwfﬂre

RMT112.00 /Whole
RMG8.00 /Hair

Crispy Duck

Itik Panggang Istimewa




32

3

34

Roasted Golden Crispy Chicken 35 Stir-Fried Sweet and

Ayam Goreng Istimewa Sour Chicken

2 R B B 1R RS Ayam Masak Manis RM32.00 (s)
PEEEASBK "M65.00 (B)

RM80.00 /Whole

RM48.00 /Hair

36 Stir-Fried Chicken with

Stir-Fried Marmite Creamy Butter

Chicken Ayam Krim Basah RM32.00 (s)
Ayam Marmite RM32.00 (s) RS RMG5.00 (B)

13 =S RMG5.00 (B)

Stir-Fried Chicken with
Dried Chili and Kung

Pao Sauce &
Ayam Kung Pao RM32.00 (s)
= RGE RMG5.00 (B)

m ***All Photos for lllustration Reference Only Fif 7 B % Rt 5 %



37 Pan-Fried Beef with Ginger
& Spring Onion

Daging Lembu Tumis dgn
Halia dan Daun Bawang ~ ®*"43.80 (s)
=ZFH RM80.50 (B)

38 Pan-Fried Beef Cubes with
Black Pepper Sauce \

Daging Lembu Tumis dgn
Sos Lada Hitam RM55.00 (s)
2 59 5 o0 $ RM103.50 (B)

***All Photos for lllustration Reference Only Fr A B} R #




43 Steamed Assorted Egg
0M€ _— / ‘e Telur Aneka
=EFKE
00 ({W 44 Steam Egg
Telur Kukus
B A% =K E

45 Pan-Fried Egg with
Preserved Vegetables
Telur Kubis Kering

46 Pan-Fried Eggin
Fu Yong Style
Telur Dadar

BHMXEEH

RM]15.00 (s)
RM28.80 (B)

RM15.00 (s)
RM28.80 (B)

RM18.50 (s)
RM36.50 (B)

RM21.60 (s)
RM41.50 (B)

***All Photos for lllustration Reference Only Fir A B B Rt 5 %
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47 Braised Homemade RM21.60 (s)
Beancurd with Minced rM4],50 (B)
Chicken & Pickle
Tauhu "Choi Hiong"

XEEE

48 Braised Beancurd RM21.60 (s)
Tauhu Masak RM4£1.50 (B)
qRER

49 Sizzling Hot Plate RM22.80 (s)
Beancurd RM43.80 (B)
Tauhu Sizzling
HEEE

51 Braised Seafood RM43.80 (s)
Beancurd in Claypot RM80.00 (B)
Tauhu Makanan Laut
dalam Claypot
BHOBES

52 Braised Dried Seafood R”M101.00 (s)

Beancurd in Claypot RM202.00 (B)
Taufu Makanan Laut Kering

dalam Claypot
i I = /8 6%

***All Photos for lllustration Reference Only Fr A B} R #



Hong Kong Kailan Prepared in

Two Flavors (Stir-Fried Garlic, Salt and Pepper)
Hong Kong Kailan Dua Rasa

(Tumis Bawang Putih, Cili & Garam)

TR (EERE EFED)

RM47.80 (s)
RM80.00 (B)



54 Curry Mixed Vegetablé M&.Io'
Aneka Sayur dgn Kuah Karr R .

Tl DV 5% 5

55 Stir-Fried Four Heavenly{  R”M18.50 (s)
Tumis Aneka Sayur dgn RM36.50 (B)
Sos Udang Kering

MXXE

56 Stir-Fried Cabbage with RM18.50 (s)

Chili & Dry Shrimp § RM36.50 (B)
Kobis dgn Cili dan Udang Kering

F K 1 {7 & 3

57 Stir-Fried Green Dragon RM18.50 (s)
Vegetable with Sprouts RM36.50 (B)
and Minced Garlic
Qing Long Tumis dgn Taugeh
dan Bawang Putih Cincang

BHIFRPEE

58 Poached Spinach with RM21.80 (s)

Assorted Egg RM41.60 (B)
Bayam Rebus dgn Aneka Telur

SEELFEE

59 Stir-Fried French Bean with
Shimeji Mushroom and Minced Garlic
Kacang Buncis Tumis dgn Cendawan Shimeji
dan Bawang Putih Cincang RM18.50 (s)
mEHABPOES RM36.50 (B)

***All Photos for lllustration Reference Only Fr A B} R # _
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61

62

63

64

68

Stir-Fried Asparagus with
Shrimp Paste

Asparagus Tumis dgn

Pes Udang

BREDES

Stir-Fried Asparagus with
Minced Garlic

Asparagus Tumis dgn
Bawang Putih Cincang

HEHIPES

Stir-Fried Kai Lan with
Salted Fish
Kai Lan Tumis dgn lkan Masin

&5 =

Stir-Fried Four Kind
Vegetables with
Macadamia Nuts
Empat Sayuran Tumis dgn
Kacang Macadamia

ERMNE

Stir-Fried Hong Kong
Kailan with Minced Garlic
Hong Kong Kailan Tumis dgn
Bawang Putih Cincang

HHEBITM

Braised Egg Plant in Claypot

Claypot Terung dgn Daging
Cincang dan lkan Masin

EEE&E&mTF

RM21.80 (s)
RM41.60 (B)

RM21.80 (s)
RM41.60 (B)

RM22.80 (s)
RM43.80 (B)

RM22.80 (s)
RM43.80 (B)

RM22.80 (s)
RM43.80 (B)

RM22.80 (s)
RM43.80 (B)

Stir-Fried Asparagus, Shrimps and

Scallop with Shrimp Paste
Asparagus, Skalop dan Udang
Tumis dgn Pes Udang

HFIFRES

RM78.00 (s)
RM150.00 (B)

***All Photos for lllustration Reference Only Fir A B ¥ Rt 5 %




H B 2 Noodles

69 Cantanese Style Noodle
Goreng Kway Teow dgn Kuah Telur

BEU® RM21.60(S) RM41.60(B)

70 Wok-Fried Rice Vermicelli with Seafood
Bihun Goreng Makanan Laut

FibiBaE K RM23.00(s) ”M43.80(B)

71 Hong Kong Style Stired Fried Noodle with Beef
Kway Teow Goreng Daging Gaya Hong Kong

#HXFH S0 RM25.00(s) R”M49.50(B)

72 Braised Sang Har with Crispy Noodle
Mee Goreng Udang Galah dgn Kuah Telur

BEEIFMER RM78.00(s) *M150.00(B)

R 83 Rice

73 Yong Zhou Fried Rice
Nasi Goreng Yong Zhou

o M kiR RM18.00(s) *M36.50(B)

74 Fried Rice with Chicken and Salted Fish
Nasi Goreng Ayam dgn lkan Masin

Rk & 35 ¥ 12 iR RM21.60(s) "M41.60(B)

75 Seafood Fried Rice
Nasi Goreng Makanan Laut

BEE IR RM23.00(s) "M43.80(B)

***All Photos for lllustration Reference Only Fr A B} AL #




B1 Tie Guan Ying Tea

730N
B2 PuErTea

=HiH%E
B3 JuBaoTea

HE

B4 Jasmine Tea

'R

B5 Tea King
=E

B6 Laici lce
Laici Ais

-3

B7 Fresh Orange Juice

Jus Oren

Exigit

RM3.50(per pax)

RMZ.50(per pax)

RM3.50(per pax)

RMZ.50(per pax)

RM4.00(per pax)

RM7.90(per pax)

RM11.00
RM38.00 (Jug)

B8 Fresh Green Apple Juice

Jus Epal Hijau

BEERIT

"M11.00

B9 Fresh Watermelon Juice

Jus Tembikai

E¥EMit

RM11.00
RMZ8.00 (Jug)

B11 Lime & Sour Plum Juice

Limau Asam Boi

ST E

RM11.00
RM39.90 (Jug)

:/emgef R

B12 Apple & Sour Plum Juice

Epal Asam Boi

SEREE  "M2.00
B13 Coke

Cola

o5 RM5,00
B14 100 Plus

1002 RM5.00

B14a Milo Original RM4.00

240ml

B1S Tropicana Orange RME 00

B16 3in 1 Coffee

3 &1 i ek "M6.00

B17 Whole Fragrance Coconut
Air Kelapa Muda
= RMO,00

B19 Balilce
Bali Ais
=k RM4.00

B20 Mineral Water
Air Mineral

i 5R2K RM2.50

B21 Sea Coconut
Kelapa Laut

B[ RM8.90

***All Photos for lllustration Reference Only Fir A B % R 5%
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D8 Lotus Pancake
BrEESEH RM13.90

D9 Deep-Fried Musang King Rolls
BYERPZE (3pcs) "M19.50

D10 Coconut Jelly
¥ R%E RM15.80

#**All Photos for lllustration Reference Only P B} R #
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99 Seafood

TABLE

LOCATION

F T4 | Reservation Hotline

+603-6136 1599
+6012-705 5399

99JSeafood|Restaurant;

Jalan 13a, Pusat Bandar Utara Selayang,
68100 Batu Caves, Selangor.




