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Dear all,

As we gather to celebrate the Chinese New Year, Red
House Seafood also marks a meaningful milestone, our
50th Anniversar We would like to thank eveEryone for thelr
decades of patronage and support. We are proud to be a
homegrown brand guided by strong working principles over
the years. Through ups and downs, we have dedicated
ourselves to taking good care of our staftf, honouring our
suests, and sourcing and serving only the freshest and finest
seafood.

As Nanyang cuisine continues to evolve, we remain
committed to innovating and doing better by pushing the
boundaries of our menu offering, elevating our service and
nhospitality, and crafting an even more delightful dining
experience for our guests. We look forward to serving you for
many years ahead and sincerely thank you for vyour
continued support.

Your table is ready, and we are delighted to serve you.

Once again, we wish you a prosperous Chinese New Year
filled with abundance, good health, and meaningtul
satherings.

MERE, FEAR

Chris Chang
Director

Red House Seaftood
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Abundance Menu
EHENEER

Available for Lunch

64i Fi] For 6 persons $438™"
8-1017 F For 8-10 persons $688™"

iz e S AL

Abalone, Snow Pear & Coral Seaweed Yu Sheng

& U 2 Fr MR EK
Golden Oat-Crusted Prawns with Egg Floss

T I8 R 7 1
Steamed Giant Grouper Fillet
with Red House Nyonya Sauce

FE 6 5% FH 1
Osmanthus Soy-braised Amber Chicken

W L T B R b 1IN O A

Stir-fried Australian Asparagus with
Cordyceps Flower & Fresh Mushrooms

fi: B DA oy A 3 R T

Chinese Sausage Lotus Leaf Rice
with Fresh Crab Meat

T TH UK M AL R
Pu-Erh Poached Snow Pear

with Rock Sugar
AR 3 D 22 5% K 4F XK

Purple Glutlnous Rice Cake
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li ortune ‘Menu
O EHER

Available for Lunch & Dinner

64i Fl For 6 persons $698™"
8-1017 F§ For 8-10 persons $988™"

1 iz i B i

Abalone, Snow Pear & Coral Seaweed Yu Sheng

TR BIR AR ER [ XO & &b, §) 895 ]
Duo of Celebration Prawns: Stlr-frled with
XO Sauce & Creamy Custard Sauce

oW mARFTEHE
Steamed Giant Marble Goby with
Black Garlic & Golden Minced Garlic

B2 e A KRR EM
Golden Pumpkin Treasure Boat

Sea Cucumber, Shiitake Mushroom, Hairy Gourd
with Pumpkin Broth & Golden Millet

T I 2 DN R ABUEE PR 1 3 4 A4S K

Signature Chilli Crab Meat served
with Golden Crab Mantou

F L BE 2 2206 R W 45
Glutinous Rice Chicken Roll with
Quinoa, Conpoy & Wax Meat

bR ER B 21 ALK
Chilled Peach Gum with
Snow Fungus & Red Dates

0 5 P 22 5% 0K 4 XK
Purple Glutinous Rice Cake







Pro erity Menu
SR Py

Avallable ]CDI" LUﬂCh 8 Dll’ll’lEl’

64 Fil For 6 persons $898™"
8-1017 Fi§ For 8-10 persons $1288™"

T K MYz fify £ g A 455
Abalone, Salmon, Snow Pear
& Coral Seaweed Yu Sheng

“"’,_—‘ —~z -+ B xE
22 R R

Double—bmled Black Garlic French-bred

Chicken, Supreme Soup with Sea Cucumber,

Fish Maw & Conpoy

ke 7% 2 E A
Hong Kong style Steamed Turbot

17 Ha 8N 15 I P
Bakec Australian Live Lobster
with Golden Pumpkin Superior Broth

= R 0 2 RCR R
Stir-fried Scallops and Australian Asparagus
with Macadamia Nuts

F TBE A &K oK WS 5
Glutinous Rice Chicken Roll with
Quinoa, Conpoy & Wax Meat

Bk R R T i 21 A 1K
Chilled Peach Gum with Snow Fungus,

Water Chestnut & Red Dates
TS AR A 22 45 Ok 4F Kk

Purple Glutlnous Rice Cake

Bountiful Treasures Menu

Fii Ly 30 1 5

Available for Lunch & Dinner

64i Fi] For 6 persons $1488™"
8-101; F§ For 8-10 persons $1688™"

th 45 Jis T e £

Australian Lobster, Abalone
& Coral Seaweed Yu Sheng

- 4l Bk A A I 7 AR

195 2

7

Jig
Double-boiled French Bred Chicken Soup
with Mushroom, Conpoy & Fish Maw

25 XUBR 7

F %

Imperial Duo of Alaskan King Crab
A. JR IR 15 2% Steamed with Natural Flavours

B. B I B A £ 35 4 % 18 3L Singapore Chilli Crab Style with Golden Mantou
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Steamed Fresh Water Sultan Fish with Bentong Ginger

Bt gk

il

Australian Scallop stuffed with Fresh Prawn Paste,
Crab Roe & Romanesco Broccoli

FILEREFEZE B

S

Glutinous Rice Chicl

e 55 Bk s il e

3 AR 22 2R R &
Purple Glutinous Rice Cake

i K A

ken Roll with
Quinoa, Macadamia, Conpoy & Wax Meat

5k B
Double-boiled Bird's Nest

Bk

with
Rock Sugar, Peach Resin & Honey



Spring Bloom Vegetarian Menu

E g BULE

Available for Lunch & Dinner

Hﬁm $88™" /pax

HI'TI

L 65 B4

‘Abalone’” with Snow Pear Yu Sheng

JEE 5 % A% Dk i 7
Double-Boiled Soup with
Mushroom and Walnut

BT
Braised ‘Pork Belly” with Chestnut & Yam

GZRERAE AR ot gL B S
Red House Nanyang Monkey Head Satay
served with Golden Crab Mantou

HWE AL H A IR 5
Giant Australian Aspara us with
Cordyceps Flower & Li%y Bulb

A B '8 1 495 T
Wild Truffled Mushroom Dumpllngs
with Tossed Noodles

b e AR - I i 218 O

Chilled Peach Gum Dessert with Snow Fungus,
Water Chestnut & Red Date

PSR MR 22 55 0K 4F 1%

Purple Glutinous Rice Cake

kR LEA
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Prosp erlt;; Yu Sheng
AR 5 A e
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Australian Looster Abalone
& Coral Seaweed Yu Sheng

4-6 persons $108™"
8-10 persons $138™"

TR Ziff@f’i fi £ 457
fﬁ@f’? , =M, FHER, Bk
Abalone, Sa]mon Snow Pear
& Coral Seaweed Yu Sheng

4-6 persons $787 "
8-10 persons $987"

Y 1z il Ff a@%u A 4
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Abalone, Snow Pear &
Coral Seaweed Yu Sheng

4-6 persons $6877
8-10 persons $887"

/—\r:lr:l on fﬁﬂ’ﬁl Al)alﬂne: $28++/pl(t
Aclr:l on Eiﬁl Salmﬂn: $18++/pl<t
Add on {iﬁ-ﬂff{, Crackers: $3++/pl<t
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Pot of Abundance
UNYAR 1 SN0 o

Treasure Pot

A hearmfarmmg ICEEISt ch FE‘S’[IVE‘ abundance where CVCLy
lﬂgl:{f‘dlﬁ‘ﬂt coInes thE‘thE‘r 11N a I'lCh savoury }JI"EIISE‘ S}’meIISlﬂg
arimony, FE‘UHIDH and d gDDd lC'DI"tUﬂE‘ 1CDI' thE‘ ycar ElhE‘ElCl

il 0, 2, HZUE, HACERAHL, WU, 3§ 0 K 5,
WG, TR, fERE, K. B, AR, O
8 Head Abalone, Sea Cucumber, Dried Oysters,

Jaﬁanese Dried Scallops Prawns, Braised Lotus Roots,
Smoked Duck, Braised Pork Knuckle, Shiitake Mushrooms,

Black Moss, Chinese Cabbage, White Raddish
& Bean Curd Sticks

(/) 4-6 persons $288™""
(%) 8-10 persons $388™"

B T 5 2 K
Royal Seafood Pot

A luxurious yet CDITI]CDI”’Elﬂg celebration of the sea’s finest
treasures, this premium pot embodies abundance and
pmsperlty befitting a grand Lunar feast.

= 1) {ﬁjﬁﬂl_‘ I*J = =] TPJ& ‘l_'ﬁ'% '—*:_E.‘
T jJJéﬁBfL FERRf, 2, i
Western Australian Lobster, Crab, Fish Maw

Fresh Scallops, Handcrafted Sqwd Balls,
Threadfin Fish stuffed with Minced Pork

Fish Puffs & Shanghai Bok Choy
(/) 4-6 persons $288™"

* MU 3K B 3 < A 36 e b 0%

Complimentary Classic Claypot with Purchase



Take Home Delights
I Sk HL

TR )R EE

Lucky Reunion Take Home Set
For 4-6 persons $388"

Mz i £h E AL
Abalone, Snow Pear &
Coral Seaweed Yu Sheng

R E K

Treasure Pot
ﬁ@a;%. 1‘r_...-":' %% ZIIFT-E?*: EE—F _EP_ )L%jcﬁ‘%:
W, GG, AL 45, 2K ﬁsél;*é 5% I, T

8 Head Abalone, Sea Cucumber, Dried Oysters,
Ja}izanese Dried Sca]lops Prawns, Braised Lotus Roots,
Smoked Duck, Braised Pork Knuckle, Shiitake Mushrooms,
Black Moss Chinese Cabbage White Raddish
& Bean Curd Sticks

FEare=y|

J

e % wr - AR =4
Giant Grouper Fillet Stewed with
Garlic Beancurd Puff served in Claypot

2T A% i IR Ao - 1R

Chinese Sausage Lotus Leaf Rice

RSB HIF 22 52 K 47 KK

Purple Glutlnous Rice Cake

FIN$100 4 2 e FHFH/NE K

SRR

Festive Snacks

25 Wi i WR Ao P R

Chinese Sausage Lotus Leaf Rice

M1z A RE
Steamed Auspicious Nian Gao (8”)

TR 4 B 22 28 K AF R
Purple Glutlnous Rice Nian Gao (8”)

P 2 R AZ Bk

Housemade Honey Sesame Walnut

o

Housemade Almond Biscuit

I 4 BB 22 52 DK 4F

$38°

$28*

$38°

$16.8*

$16.8*




GRAND COPTHORNE WATERFRONT CLARKE QUAY ESPLANADE
Level 2 3C River Valley Road, #01-02/03 8 Raffles Ave, £01-14/16
392 Havelock Road, Singapore 169663 CQ @ Clarke Quay, Singapore 179022 Esplanade, Singapore 039802
T 6735 7666 16442 3112 16336 6080
E grandcopthorne@redhouseseafood.com E clarkequay@redhouseseafood.com E esplanade@redhouseseafood.com
“ESERVATIONS

Valid from 5 January 2026 to 3 March 2026

*Terms & Conditions:

A deposit of $500/table is required to secure the dine-in booking for Festive Reunion Sets. At least one day

advance reservation is required. Full payment is required upon confirmation of take away order. All prices
are subject to prevailing government taxes and service char;j:;e where applicable, unless otherwise stated.
Prices do not include beverages and towels. Photos are for illustration purposes only. Red House reserves

radhoudesedfoatcoimireser vationss the rights to amend the T&Cs without prior notice.




f @redhouseseafood
REDHOUSESEAFOOD.COM



