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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 quality.
When all these are present, dining becomes
more than just food; it is an experience shared
with friends and family.

This is the vision of SHAO.
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Marinated Fish Skin
$12

B
Deep Fried Spicy
Chicken Wings
$12 4pcs)
(Extra $3 per pcs)
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Stir-Fried Chicken Soft Bone
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Chilled Jellyfish
$16
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Stir-Fried Chicken Soft Bone
Choose spicy or salt and pepper
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$18

*Menu prices subject to GST and 10% service charge ¢ Images are illustrative actual food may vary
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Deep Fried Baby Pomfret
$9 (Regular)
$16(Large)
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Crispy Fish Belly
$16

dt i3 38 B Ay
Pan Seared Hokkaido
Cuttlefish with Squid Ink

$28
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Salt and Pepper
Wild Shrimps

$18

7 i U %

Homemade Crispy Prawn Roll

$18
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Pan-Fried Shrimp Pancake

$28

R B A A
Salt and Pepper Wild Shrimps

R
Pan-Fried Shrimp Pancake
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Cold Dish

7

17 Teochew "Da Lang"
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Da Lang, Teochew "Da Lang".

"Da" means to visit or patronize, while
"Lang" refers to the cold dishes typically
served. The term originated in Hong Kong,
used to describe Teochew-style night stalls
offering porridge, rice with side dishes,
and a variety of chilled braised delicacies.
To "Da Lang" is to enjoy Teochew cold
dishes at street-side eateries — from
braised duck to cuttlefish and pork jelly —
all carefully prepared and displayed for
you to choose, highlighting the Teochew
respect for flavor, freshness, and culinary
tradition.
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Chilled Sea Cucumber
Stuffed With Shrimp
Paste

$38

*Menu prices subject to GST and 10% service charge  Images are illustrative actual food may vary
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Teochew Fish Rice is a traditional Chaoshan
dish of poached fresh fish served cold with
sauces like soy and garlic. It's light, flavorful,
and highlights natural taste.
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Chilled Yellow Croaker
in Teochew Style

$38

M R
Teochew Cold Crab
$78/400-500g

*Menu prices subject to GST and 10% service charge ¢ Images are illustrative actual food may vary




Teochew Raw
& Marinated Seafood
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Teochew Raw
& Marinated Seafood
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Oysters

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

— {0 |ﬁ Oysters

Drunken Cockles

$16

i JF
Deep Sea Small Prawns

$18
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Marinated RawRoe Crab
$78/500g
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Marinated Australian
Lobster

$98/500g H gé W

Marinated Australian Lobster

*Menu prices subject to GST and 10% service charge ¢ Images are illustrative actual food may vary




Pig Stomach
Soup with Fish
Maw in Claypot
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Teochew Beef Ball Soup
$36
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Satay Seafood Tofu Claypot

$38
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C:olden Pu.mpkin Soup with Golden Pumpkin Soup with
Fish Maw in Claypot Fish Maw in Claypot

$58(Regular)  $88(Large)

2T B fi1 )5 ¥ g 9 0
Sliced Red Grouper With Tofu
in Claypot

$48(Regular)  $68(Large)
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Pig Stomach Soup with Fish
Maw in Claypot

$78(Regular)  $108(Large)
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Triple Treasure Claypot

Pig Stomach, Fish Maw and -
éhlagrk Fin) - % At 5

Sliced Red Grouper With
$138 Tofu in Claypot

*Menu prices subject to GST and 10% service charge  Images are illustrative actual food may vary
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Shao Signature BBQ Roe Crab
- Pepper Salt & Unagi Sauce

n
Wy g
u._:.a’,..ﬂ}';' f;m’ Aj

:-c i
.

=
I' !

R e S

X

e B,
:

5



T 7% /35 7 5 % Whilhi
Steamed Lala Clams with

White Wine and Lemongrass
/Fermented Bean Sauce

$20

w0 KU o

Sauteed King Prawn with
Herb Sauce

$38

10 W 5 B
Shao Signature BBQ Roe Crab
- Pepper Salt & Unagi Sauce

$78/400-500g
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Signature Steamed Crab with
Egg White in Classic
Teochew Style

$88

o 8 oK B ()
Stir-Fried Crab with
Bee Hoon (Dry)

$108

NI

Sauteed King Prawn with Herb Sauce

0% 48 OK ¥ (M)
Stir-Fried Crab with Bee Hoon (Dry)

*Menu prices subject to GST and 10% service charge * Images are illustrative actual food may vary
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Seafood
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Pan-Fried and Steamed Silver Sillage
Fish with Yellow Bean Sauce

$40
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Steamed Black Beauty Fish in
HK Style

$15/100g

T i 4% 8 16 0 00

Grilled Yellow Croaker Fish
$58

¥ Wi v 22 K £
Grilled New Zealand Orange
Roughy Fish

$128

AR LM
Steamed Black Beauty Fish in HK Style

F i 4% | 1E
Grilled Yellow Croaker Fish
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Teochew
Braised Specialty
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Braised Foie Gras

$18/2pcs
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Braised Combination Platter
(Duck, Pig Trotter and Tau kwa)

$28 (Regular)
$38Large)
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Stir-Fried Chicken and

Abalone with Black
Pepper Sauce

*Menu prices subject to GST and 10% service charge * Images are illustrative actual food may vary
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Charcoal-Grilled Pork Jowl
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Stir-Fried Iberico Pork with Pickled Mustard
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Charcoal-Grilled Pork Jowl
$22

1e
Roast Chicken
$16(Regular)
$28Large)

bt

Roast Duck
$16(1/4)
$32(1/2)
$62 Full)
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Stir-Fried Iberico Pork with
Pickled Mustard

$26

P fif £
Stir-Fried Chicken and Abalone
with Black Pepper Sauce

$48
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Pan-Fried New Zealand Baby Lamb Rack

$32 (3pcs)
(Extra $12 per pcs)
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Stewed Satay Beef Offal Claypot
$48




Vegetables
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Omelet with Dried Radish
$12

K& IR
Stir-Fried Qinglong Cai
$18

K b fh /55 2 80 IF 22
Stir-Fried Kai Lan With
Dried Flatfish / Garlic

$18

22 I\ it ik
Stir-Fried Luffa with Egg & Seafood
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Stir-Fried Luffa with Egg & Seafood
$20

Stir-Fried Spinach with Garlic
$18

Mustard Green Claypot with
Pork Belly

$28 (Regular)
$48 (Large)

XOdE D i B .
Stir-Fried Chives With Jellyfish XOEFEWHE L I
Head in XO Sauce Stir-Fried Chives With Jellyfish
Head in XO Sauce

$38

*Menu prices subject to GST and 10% service charge * Images are illustrative actual food may vary
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Poached Seafood Crispy Rice
with Seafood Stocks Pao Fan



* Rice
X O 3¢ il B 2%
% N OOdI es Wok-Fried KwayTeow
with Dry Radish in
XO Sauce
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Wok-Fried KwayTeow with
Dry Radish in XO Sauce

$18

i 510 18 S
Mixed Seafood Fried Rice (Spicy)
$22
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Stir-Fried Fish Noodles
$18
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Red Grouper
Congee in Claypot
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Poached Seafood Crispy Rice
with Seafood Stocks Pao Fan
$40(Regular)

$60(Large)

ELBED W o (PN 35 & 2R )

Red Grouper Congee in
Claypot (with Coriander)
$48 (Regular)

$68(Large)

*Menu prices subject to GST and 10% service charge * Images are illustrative actual food may vary
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Oyster Congee with Age
Preserved Radish in Teochew Style

$48(Regular)
$68(Large)

H 3
Plain Porridge
$1.5
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Crab and Prawn Congee in
Claypot (with Coriander)

$128

H R

Plain Rice

$1.5

vk 1H i
Ice Cream

$4

KW
Mixed Fruit Pai in
Teochew Style

$10

¥
Dessert yy\2

FLFR
Homemade Orh Nee

$6
Z1Hmn

Cheesy Sweet Potato
$10
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Pre-Ordered Dishes
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*Pre-Order 2 days in Advance
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Pan Fried Luffa Pancake

P[5l 32 $16/pax

Traditional Teochew Spinach Soup

vy AL IS $20/100g

Cold Lobster in Tapas Style

4 B B8 % e iR $20/100g
(B / LB A~ BR)

Wok Fried Lobster with Vermicelli

Noodles (Spicy/Mild/Non-Spicy)

EN RS $58/88

Stew Lamb Brisket in Claypot

WmEEEET A $78

Grilled Wild Patin Fish

PR WAL $88

Half Pan Seared Yellow Croaker

R BE (2% /N %) I
Coral Throut (HK Style / Teochew
Style Steamed)
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Marinated Salmon Sashimi

3 Ml & wF 2R $38

Stir-Fried Prawn with Dried Radish

A 2 A $88
Pan Seaced Wagyu Beef with
Teochew Satay Sauce

*Menu prices subject to GST and 10% service charge  Images are illustrative actual food may vary
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Modern

Teochew
Dining 3 R ¥ %

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
eventually 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




Shao Outlets:

Frankel:

R +65 66109233
B 2650227'9233
M info@shao.sg

© 117 Frankel Avenue
5458232

Holland Village:

R +65 6993 9333
] +65 88239333
X info@shao.sg

44 Lor Mambong,
S277697

Rangoon:

R +65 6993 2223
[J +65 8653 2223
& info@shao.sg

Q073 Rangoon Road
#01-01/02, S218460



