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Faith, Life and Art

It is at the table over food and drinks where
lives, culture and the gospel are shared.

We believe that a good dining experience
should encompass artistry, service and quali-
ty. When all these are present, dining
becomes more than just food; it is an experi-
ence shared with friends and family.

This is the vision of SHAOQO.

Modern Ii{t# ¢
Teochew Dining
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Poached Sea Bamboo Shoot

BitES
$8

Pan Seared Hokkaido
Cuttlefish with Squid Ink

BiRdLiBEZE R
$28

Deep Fried Shrimp Rolls
& I it &

$8(4~pcs)(Extra $2 per piece)

Crispy Dough Fritter
Stuffed with Cuttlefish
=Bl K

$8 (Extra $2 per piece)

Stir Fried Chicken Soft Bone
A AR

Pan Seared Hokkaido
Cuttlefish with Squid Ink
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Deep Fried Baby Pomfret
ER/NEERE
$9 (Small)/ $16(Large)

Deep Fried Chicken Wings
BEHREE

$12 (4pcs) (Extra $3 per piece)

Stir Fried Chicken Soft Bone
PER /=

Choose spicy or salt and pepper
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$18

Deep Fried Fish Collar
BERaTE

$16 (4pcs) (Extra $4 per piece)

*MENU PRICES ARE SUBJECT TO GST AND 10% SERVICE CHARGE



Teochew Beef Ball Soup
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White Pepper Pig Stomach Pickles Soup
[ YR
$28

Teochew Beef Ball Soup
R e S AR
$22

TO GST AND10% SER €




Marinated (Raw)
Roe Crab /7 g ety
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Marinated
Seafood




g 4 Teochew (Raw)
Marinated
. J_' ’i s Seafood

Roe Crab $78/500g Deep Sea Small Prawns $18
BE g IF

Oysters $16/4pcs Drunken Cockles $16
A4 BE —m R ig

*MENU PRICES ARE SUBJECT TO GST AND 10% SERVICE CHARGE



Pan-Fried New Zealand
Baby Lamb Rack
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Stir-Fried Iberico Pork
with Pickled Mustard

BREDAERTEERRN

Grilled Marinated Chicken
with Fermented Bean Sauce
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Grilled Pork Jowl
YE X A

Barbeque Marinated Beef Ribs
#5 B I 4 I 5

BBQ Lamb Shank
¥ ¥ B

BBQ Pig Trotter
¥ 3 Rl

Crispy Chicken with Garlic
and Lemongrass

ffe 52 34

$32 (3pcs) extra $12

$26

$28

$18

$38

$28

$28

$22 (Small)
$38 (Big)

Pan Fried W Zealftnd
/ Baby Lamb
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Grilled Pork Jowl
JE BB A

Braised 7K

® Braised Combination Platter
(Duck,Pig Trotter and Tau Kwa)

K8t &
$28 (Small) / $38 (Large)

® Braised Foie Gras

N
$18/2pcs

*MENU PRICES ARE SUBJECT TO GST AND 10% SERVICE CHARGE
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Shao Signature BBQ Roe Crab
- Pepper Salt & Unagi Sauce

EREEEE

Teochew Cold Crab
I R

Steamed Black Emperor Fish
in HK Style
BR(EETA)

Steamed Lala Clams in
White Wine and Lemograss

B 1 2 M

Wok-Fried Grouper Fillet,
Shrimp & Scallop with
Lemongrass & Basil

& 31 1§ 6% 1

Grilled Orange Roughy Fish
BREE

Stir-Fried HK Kailan with
Dried Flatfish/ Garlic
A/ mEDITFZ

Steamed Black Emperor Fish
in HK Style

4 4 Shao Signature BBQ Roe Crab
$78 /400 2008 - Pepper Salt & Unagi Sauce

REEARER

$78 /400-500g

$15 /100g

$18

$48
]\@ ﬁi ﬁi iF_'_ Seafood Pre-Order
Lobster

Market Price

Vegetables

F

Stir-Fried QingLong Cai $18
1 & fo

N

Stir-Fried HK Kailan with $16
Dried Flatfish/ Garlic

A&/ mENIT=

Omelette with Oysters $18
Kb WE R

*MENU PRICES ARE SUBJECT TO GST AND 10% SERVICE CHARGE
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Noodles

Poached Seafood Crispy Rice
with Seafood Stocks Pao Fan

g 8 55 L Ve IR
$4:0 (Small)/ $60 (Large)

Mixed Seafood Fried Rice
2 ik
$22

Crab Porridge
g B 3

$78

Stir Fried Rice Noodle with
Minced Vegetables in XO Sauce

XO#& kb 3 |l PR &%
$18

Sy
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Dessert

Ice Cream $8
ik I R

Homemade Yam Paste $9
FTER

Mix Fruit Pai in $10
Teochew Style
W AR 5

Poached Seafood Crispy Rice
with Seafood Stocks Pao Fan

g i 5% 12 VIR

Oyster Porridge
BE 11 56

$28 (Small)/ $4:8 (Large)

Red Grouper Fish Porridge
(Contain Dairy)

ARWRBA(ANEZER)
$4:8 (Small)/ $68 (Large)

% 57 I‘ Add-on

Plain Rice $1.2
H R

Plain Porridge $1.5
=

*MENU PRICES ARE SUBJECT TO GST AND 10% SERVICE CHARGE



Jack's affiliation with food began during his
university days in Essex, UK.

He banded with some friends to start a small
takeaway business; delivering food

to the students' dormitory. From there,

he went on to purchase a food trailer to

sell food on the streets of London and eventu-

ally own his first restaurant in 2008.

In 2013, he moved his operations in London
to Singapore. Jack's passion for food has -
never dimmed despite all the hardships, and
oppositions from his family. He believes there

is no failure, only lessons to help us do better.

From the experience, he learnt that life can be
defined by two things; first, the quality of
your product, and second, your personality.
Your quality reflects your purpose, and your
personality determines the friendships you
will go on to forge in life. What remains after

defining these, is to persevere.
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SHAO was created to represent the inter-
section between his passion for food and
the friendships forged over

the food he painstakingly created and
prepared.

It does not matter if you are a customer, an
employee or a stakeholder; everyone is
indispensable in this journey.

SHAQO is for all of us.

Jack wishes to thank everyone who believed
in him and his vision, and for helping him

make SHAO a reality.

Please enjoy the food.

Jack Ding
Towkay
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