YI JIA SOUTH VILLAGE
SEAFOOD RESTAURANT
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Live Seafood
[ &

Tl A 3 Bamboo Clam
T2 KR& Pating
T3 W 52 Soon Hock
5  HEHé Garupa
T6 5 Rk Manila Clam
T7 W AR A, HF Boston Lobsters (Pre-order)
T8 X3 Live Oysters (Pre-order)
9 $EHE Dungeness Crab (Pre-order)
TI0 %#&H% Geoduck (Pre-order)

Tl FL1f& Alaskan Crab (Pre-order)




A3 ¥ EI&ad
A4 AWM F
A5 HESTR
A6  JEITFIR
A7 AR E
A9 REEK
Al13 &

Lucky Five Cold Dish
Shark’s Fin With Crab Meat
Salad You Tiao

Prawn Roll

Prawn Fritters

Yam Pot
Salted Egg Fish Skin &)
Fish Maw Soup

it Price
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B1 Z¥H3 Y  Black Pepper Crab ¢
B2 HkTH ChilliCrab &)

B3 M Butter Crab

B4 WABY Steamed Crab

B5 %%} 3%  Fried Crab With Spring Onion
B6 E£hM¥M  Cereal Crab

B7 AEM¥E  SatedEggCrab &)
o Creamy e Crispy

B8 38 Kby Crab Beehoon
B9 A4y Tang Hoon Crab &)

« Mantou - 50 cents/pc ( Min 6 pcs )

« Beehoon/Tanghoon - (S) $3 / (M) $6 / (L) $9
o Salted egg additional - $2
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Prown
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F &% NI Honeydrew With Thousand
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Island Dressing
Butter Prawn
Cereal Prawn  £)
Kam Heong

Stir Fried Prawn

Sambal Prawn

Salted Egg Prawn &)
Steamed Prawn

Drunken Prawn

P4 Price
....... S ..M L
2 35 )
B |k
B35
B R 1
2 25 b
25 b
B 35
35 355 BD
25 35 5D
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4 X & Teochew Style Dl #3é Red Garoupa
3 X Deep Fried D2 )%  Soon Hock

g &t Sweet And Sour D3 #%  Cod

£X Thai Style

TAE Asam Steamed

o o & Curry Steamed
gt & Black Bean Sauce
e%%%  Batong Fish




o F; 4% Price
......................... SRR “SUER ORI AR \ & |
El &% Steamboat Fish Head ¢ 35 45 """ 55
B2 BAHREREX Asam Fish head é 2
g3 #®wE&sk  CurryFish Head éb 2
F4 #TA&EX Black Bean Sauce 38

Fish Head (Steamed)
g5 2R# ¥ &%k  Sliced Fish Head With Black 28
Bean Sauce & Bittergourd
6 AEEX Sambal Fish Head 28
g7 HEEk Claypot Fish Head 30
El0 B2%&% Batong Fish Head 32

9 #&k Shark Head (Advance Order) per kg
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'i-;.l st w A Frog In Chinese Herbs AR 20

2 ERE Dried Chilli Frog =2 30

p3 £E8Y Frog With Spring Onion

Fa AW Steamed Frog With Essence +4

Of Chicken
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Sliced Fish With Spring Onion
Sweet And Sour Sliced Fish
Black Pepper Sliced Fish

Thai Style Sliced Fish 65

12 A Licl
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3 EZRPpeh
4 Aeyvé A Sambal Sliced Fish
5 £XH%&Ah

)2
Deer

J1

J2
J3
J4
Jé

2151%"}&1*1
£ERA
FBX RN
SRR A

SR EFTREA

Black Pepper Sliced Deer Meat éj
Sliced Deer Meat With Spring Onion
Sliced Deer Meat With Kai Lan

Hot Plate Sliced Deer Meat

Pandan Leaf Sliced Deer Meat

£20

H-#5 Price
25, AP
14 18 22
14 18 22
14 18 22
14 - 18 22
B 08550
¥ #5 Price
S M L
20 30 40
30 40
20 30 40
20 30 40
20 30 40



Crispy Pork
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Kl #THRE Garlic Pork Ribs €) 14 18 28
K2 RAREHR Salted Egg Pork Ribs é 14 18 28
K3 BkHE Pork Ribs With Mami Sauce 14 18 28
Ka vEER Sweet And Sour Pork 1Y 7
K6 HFEI Pork Ribs Ala King B8 23:
K7 #FEHT Champagne Pork Ribs b 8y
K9 £X5ER Pork With Spring Onion 18 I
K10 "X R Curry Sliced Pork N 1% 2 :
K12 & X% Crispy Pork Knuckle 38
K13 RAHF Dragon Pork Ribs é 14 18 28
K14 b ® Coffee Pork Ribs 15 20 28
K15 &3LXA Preserved Red Beancurd 28




g ﬂl\"’% PrICe
| . B AL TN, ey
L2 WBEH Chicken With Marmite é 14 20 25
13 THRAET Chicken With Dried Chilli Qo 7%
L4 s Lemon Chicken I 20 2
L5 SF¥B Fried Chicken With Prawn Paste 1 2%
L6 FZRHE Chicken With Ginger And Sesame Oil 14 7 %
L7 BEWBT Black Pepper Sliced Chicken i 0 25
L8 wEBT Curry Sliced Chicken .22 2D 2%
L10 HHHKaes Paper Wrap Spring Chicken 28
With Chinese Herbal
L1l XA R8 Whole Roasted Chicken é 32
L12 FARE Half Roasted Chicken é 18
L13 HR=H Claypot Kampung Chicken Soup &) L 3
H 8%
L6 Zh 4% Cereal Chicken I8 Ql\l 28

L17 =% San Pe Chicken éﬁ 14 0 25




Black Pepper Sliced Beef
Sliced Beef With Spring Onion
Hot Plate Sliced Beef

Curry Sliced Beef

4 Price

16
16
16
16

22
2
22
22

30
30
30
30
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Vegetaole

i Price
NI Z=#%L#HLE Vegetable With Three Style Egg £ )12 16 2 0
N2 B¥EX#HF  Vegetable With Scallop 2230 4
N3 W¥EN&EAR Vegetable With Sliced Fish 16 20 o4
N4 B ¥X3¥FsK  Vegetable With Prawns 26 32 43
N5 #ZE ¥ Baby Kai Lan With Sliced Garlic 2. |} 19
N6 FE&R k& Sambal Kang Kong 1. b 13
N7 RE&ERKHF Fried Beansrout With Salted Fish 2. b 12

N9 =#%X<u¥  Baby Vegetable With Mushrooms 12 16 g
N10 AZr X Vegetable With Mushrooms ) 12 16 29

N11 #ZE++/ 4@/ SweetPotato Leaves With 1z 16 1R
J& 5L Preserved Beancurd / Sambal

N12 s#h®27%  Broccoli With Sliced Garlic 2. 1b 18

N13 F A ¥ EFE  Vegetable With Garlic Sauce 12 b I8

N4 FR¥E Lohan Chai 2. 10 18

N15 &A% Dragon Vegetable &) 12 16 22

N16 RAHFZ Crispy HK Kailan 15 18 22
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Cup iR Braised Beancurd
HREA Claypot Beancurd
Y e Hotplate Beancurd

%% B# 2/ Beancurd With Preserved Vegetable é 12 16
wEEMR Four Treasure Beancurd

P #% Pric
S M
12 16
12 16
12 16
22 30

€
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Omelette
]

4 Price
................................................................................................................................... > M 1
PI EZENE Prawn And Char Siew Omelette § 12 - 15
P2 XMRE Preserved Vegetable Omelette 8 12 15
P3 HENE Onion Omelette 8712 s
P4 AANE Char Siew Omelette 814 16
P5 EEIFALEK Prawn Omelette 12 16 9
P6 A% Oyster Omelette 14 48 »

g
HR
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_ &

#-#& Price
i /et e e >
QL BXZMH  Salted Vegetable Soup 5 10 12
Q3 H4 %7 Mixed Vegetable Soup 5 10 12
Q4 ¥%E Seaweed Soup 5 10 12
Q> #MEHA  Bittergourd With Eggs Soup 5 10 12
Q6 %% Tomyam Soup 6 10 15
Q7 W X#$:%H  Seasoned Vegetable Seafood Soup 6 10 I5
Q8 & B Daily Double-boiled Soup 6 10 15
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R5
R6
R7
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R9
R10
R11
R12
R13
R14
R15
R16
R17
R24
R25
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FERAR Venison Spring onion Rice 10
2B FRIR Beef Spring Onion Rice 7
£EHENIR Pork Spring Onion Rice 6
$BERR Sliced Fish Spring Onion Rice 6
BR#& R IR Sweet And Sour Sliced Fish Rice 6
HEF IR Pork Ribs Rice 6
vk B 4R Sweet And Sour Pork Rice 6

o R R AR Curry Sliced Pork Rice 6

o %8 3 T 4R Curry Chicken Rice 6
TRY TR Dried Chilli Chicken Rice 6
&R Salted Fish Fried Rice 6

B EIIR Sambal Fried Rice 6

7 AR Pineapple Fried Rice 6.50
G EX Mixed Vegetable Rice 6
¥R Fried Rice 5.50
AR Mixed Gravy Rice 5.50
IR Seafood Fried Rice 6.50
LrE LA Smelly Bean Rice 7
XO¥r 41 XO Fried Rice 15



S1
S2
S3
S4
S5
S6
S7

S8

S9

S10
S11
S12
S13
S14
S15
S16
S17
S18
S19
S20
S21
S22
$23
S24
S25
S26

........................... 4 Price

& 3 KA Fish Head Thick Bee Hoon Soup
&K XA Sliced Bee Hoon Soup 6
& KBS Sliced Fish Thick Bee Hoon Soup 6
s 4 R T4  Black Bean Beef Hor Fun v
T Ay Black Bean Hor Fun 6
o SR Mee Goreng 6.50
=T Braised Hor Fun With Sliced 6.50

Fish & Beansprout
&R TH Sliced Fish Hor Fun 6.50
ZHN X Fried Bee Hoon 6
Her4 | Mixed Vegetable Braised Mee 5.50
AFHr | Hong Kong Noodle 5.50
HERS Bee Hoon With Egg 6
A& & Claypot Noodle 6.50
#EFE (£|) Claypot Yee Mee 6.50
BER Hokkien Noodle 5.50
AR B Yee Mee 6
SRRk Fried Hor Fun 6.50
# 4 (FAHM) Vegetarian Hor Fun (Bee Hoon) 5.50
&Ry Fried Salted Fish Bee Hoon 6.50
F A4 Seafood Fried Bee Hoon 6.50
7T % Hor Fun 5.50
AHr Bee Hoon 5.50
F¥ &4 Miswa 6.50
AT ] Ee Fu Noodle 12
E&TH Yingyong Horfun 18
¥ o KAy Braised Pork Knuckle Bee Hoon 12

6.50



Juices

SN N—— 15
T1 Lemon Tea
12 Lime Juice w/ Sour Plum
T3 Longan Juice
T4 Aloe Vera
T5 Coconut
T6 Tower (Lime Juice, Lemon Tea)

e
K, 7
: [ 2
Soft Drinks
L]

U2 Coke
U3 Sprite
U4 Coke Zero
U5 Green Tea
U6 Passion Fruit Tea
U7 Minute Maid
U8 Mineral Water
U9 Aquarius
U10 Root Beer
Ull Ribena
U12 Soda

4 Price

2.50
2.50
2.50
2.50
4.50
22
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V1 Chrysanthemum Tea L5/cup
V2 Chinese Tea L5/cup
] ‘
D,
Dp Y
ey
&
#-#- Price
Wil Guinness Stout 11
W2 Tiger 8.50
W3 Heineken 9.50
e
1S
[ P Q) /-'
Dessert
= "
#-#& Price
X1 Longan w/ Sea Coconut 4
X2 Mango Sago 4
X3 Jelly With Osmanthus Flower 4
M L
X5 Yam Paste 18 33

** Ice Water chargeable @ .50 cents per glass
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