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Teochew Style Steamed Fish
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steamed Fish with Chopped Chilli
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Deep Fried Salmon Balls
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Fish Fillet in Vinegar Gravy
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Fish with Sesame Seeds Served
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Cman:gpdionchaocho? $6:3€ e[S
caondecuigjis ojouq$

doSargluggSiep:

Fish Fillet - 690 065

B80§5s5aadep &m:::p_s‘caxﬁaﬁ)

Plain Flour (ijg$) npémﬁ

Egg () :

White Sesame Seeds (50:={g) - o goS (conBecdapdand)

soeme ©)

Spring Onion @) - o



Rpr209:3005 gpopSeomBelioniqodyeS: Ny
Ginger (gt:kd:cS:ooigf) - Zspbicdd
Salt (c02) - Zaspdicdd
Pepper (cqdbemnts) - Bsbicdd

Seasame Oil (50:8) - Zagpdiowd
cambeou:ys @

Salad Cream - cococsencan Cream

Tomato Sauce - 2qbrgpoBeand

Chilli Garlic Sauce - cqodB:sG [gndapS=fgeanyd
Oyster - BaogpSodSst ogeB) mocuffiog8
oq cobiogls ) g oepff ova

S:¢0 c']:aamm@:o% aac;qgéa@: 056 OITROI:GP:
o0l c-lf::::']:sacr'?:qpm% (3052386051 €11 90921 cQodemDE:i
§6:3803[0¢ cagradooniadadoli

GE:6§005 30539: ¢ Clima00:0diqp: copde(mdas 3303
adcaonmgocopd ol a8gaoay)c c']:a:rm:o'?:qp:cﬁ rﬁlﬁ$§$
é_cmé ap:ol i @:c&lé @nﬁaacmngm:mef:moﬁr@ q@@:
§6:8¢ §,6320C [0§an:oln [Brog€ a8gopC §p5:4p5:9C:0003¢)
c[ozsoln oqiodagi€ 88[05j0dad0ndep ce0pdsc CRu0SE) 23:

f:a:-::EEEEu'IEm
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Stir Fry Fish with Asparagus
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Thai-Style Sweet and Sour Fish
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Fried Small Yeliow Croakers
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