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THE FOUNDING OF
SINGAPORE SEAFOOD REPUBLIC

TOKYO - SINGAPORE + OSAKA

Singapore Seafood Republic made its first foray into Shinagawa, Tokyo in April 2008 with
our Japanese partner M+R+S. The taste of our authentic Singaporean seafood cuisine
proved highly popular, with reservations required up to two weeks in advance.

With our success in Tokyo and a combined market presence of more than 150 years,
the partners decided to showcase Singapore-style seafood cuisine through the
establishment of Singapore Seafood Republic in Singapore at the iconic Resorts World

Sentosa in October 2010.

Seared with the brilliance and mastery of four of Singapore’s best-loved seafood dining
brands, our Singapore Seafood Republic outlets in Japan feature the top celebrated
dishes encapsulating the island city’s rich heritage in seafood cuisine.
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JUMBO SEAFOOD

Managing Partner of Singapore Seafood Republic JUMBO
Seafood had its humble beginnings in 1987. Operating from a
single outlet in East Coast Seafood Centre, the brand now
comprises multiple restaurants in Singapore and abroad,
capturing the hearts of localand overseas gastronomes alike with
its Award-winning Chilli Crab and other fresh seafood cooked to
perfection.

Other mouth-watering favourites include its Live Prawns Fried with
Cereal, Deep Fried Red Tilapia with Nonya Sauce, Steamed
Bamboo Clams with Minced Garlic and Donuts with Seafood
Pastes.

Underpinning its success is a simple objective fi to bring diners
the best seafood cuisine Singapore has to offer, JUMBO Seafood
is part of JUMBO Group of Restaurants that also owns and/or
manages the following restaurants: JPOT, NG AH SIO Bak Kut
Teh, Chui Huay Lim Teochew Cuisine and J Café.

INTERNATIONAL
MARKET & RESTAURANT

“IF IT SWIMS WE HAVE IT"

THE SEAFOOD INTERNATIONAL
MARKET & RESTAURANT

A stalwart seafood dining destination since 19883. The Seafood
International Market & Restaurant boasts a spacious live seafood
area featuring pristine catches, some exotic, from all around the
world.

Together with an artful dessert counter designed to captivate with
its kaleidoscope of colours and an impressive wine cellar stocked
with over 150 labels, this is a restaurant like no other.

It was twice voted Most Popular Seafood Restaurant in 2005 and
2006 and was conferred the Worlds First ASEAN Seafood
Restaurant by the ASEAN Fisheries Federation in 1992,
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PALM BEACH SEAFOOD RESTAURANT

Singapore's seafood connoisseur Palm Beach Seafood
Restaurant has been a bonafide Singapore landmark since 1956.
The crowd pleasing restaurant has over 62 years of history in
Singapore and is credited with inventing and perfecting the ever
popular Singapore Chilli Crab, their award-winning signature dish.

The restaurant's quality seafood tradition is very much a part of
Singapore's richly flavoured history and continues to serve up
innovative, seasonal dishes celebrating the evolving Singapore
seafood of today while honoring its culinary traditions.

Palm Beach Seafood Restaurant is perennially ranked among the
city's Most Popular lists, and has garnered various awards
including Outstanding Service; Chef of the Year, Top 10 Best Dish
from Singapore Tourism Board, mentions in Singapore Tatler and
other noteworthy food blogs.
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The Singapore Tarte
TUNG LOK SEAFOOD

TunglLok Seafood Restaurant is synonymous with the high quality
and standards of the TunglLok brand, Specialising in serving the
best of seafood, some of its signatures include the Seafood
Platter, the original and award-winning wasabi mayo prawns and
the all-time local favourite of Black Pepper and Chilli crabs,
amongst many other delectable and creative dishes.

Charming seafood lovers with its fresh ocean catches and
innovative culinary creations, the outletS succulent crustacean
dishes are as satisfying to the adults' palates as the live fish tanks
are a treat to the children's sense of wonder, For diners who enjoy
seafood in its freshest form, the sashimi bar proves to be a
welcome treat.

TunglLok Seafood is part of TunglLok Group.




ACCOLADES

TUNG LOK GROUP

Established Brands - Singapore Prestige Brand Award 2009
Patron of The Arts Award 2008 - National Arts Council

Golden Brand Award 2004 - Singapore Economic Development Board

TUNG LOK SEAFOQOD:

Most Favourite Black Pepper Crab 2010 - hungrygowhere

Singapore Service Star - Singapore Tourism Board

Best Dish (Most Popular Seafood Restaurant) - Singapore Gourmet Hunt 2003 Gold Award
Singapore's Best Restaurant - Singapore Tatler

Top Restaurant - Wine & Dine Singapore

THE SEAFOOD INTERNATIONAL MARKET & RESTAURANT

Singapore's Most Popular Chilli Crab Restaurant

(TIGER Chilli Crab Championship Series 2006) - Singapore Food Festival 2006
Singapore's Best Restaurants 2007 - 2010 - Singapore Tatler (Luxe Dining)
Top Restaurants 2008 & 2009 - Wine & Dine Singapore

Most Popular Seafood Restaurant - Singapore Gourmet Hunt 2005 & 2006
World's First ASEAN Seafood Restaurant - ASEAN Fisheries Federation

Singapore Service Star - Singapore Tourism Board

PALM BEACH SEAFOOD RESTAURANT

Best Seafood Dish: Honey Tangy Fish TASTY Singapore Chef RAS Runner-Up 2010
Best Meat Dish: Beef Skewer TASTY Singapore Chef RAS Runner-Up 2010

TOP 10 Black Pepper Crab & Chilli Crab 2010 - hungrygowhere

TOP 10 Seafood 2010 - hungrygowhere

Singapore Service Star 2008-2010 - Singapore Tourism Board

JUMBO SEAFOOD

Best Chilli Crab (TIGER Chilli Crab Championship Series 2006) - Singapore Food Festival
Top 10 Chilli Crab 2010 - Hungrygowhere

Ctrip Food Award: Singapore Choice 2016 - Ctrip

Certificate of Excellence 2017 - TripAdvisor

Certificate of Popularity 2017 Meituan-Dianping

Chope Diner's Choice Award: Best Seafood 2017 - Chope Singapore

Excellent Service Award 2017 - Singapore Productivity and Standards Board

Singapore's Top Restaurants 2017 - 2018 - Wine & Dine Singapore

Best of Singapore 2018 - Singapore Tatler

Singapore Service Star - Singapore Tourism Board
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Clas Weight Price

S 5009~590g 5980

M 600g~690g 6980

L  700g~790g 7980
KING 8009~890g 9570
YOKOZUNA 900g~ 11980~

Deep Fried Buns ¥k % 38
BFIN @) 600
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“IFITSWINS WE HAVE 11 The Singapone Taste

CurryCrab B fn /2 White Pepper Crab &7 #A#/#
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Fried Garlic Crab i J& 3

TSARA—=Y 5T R ARV DI
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Creamy Crab 76473 B
I)—3—037 3. i
UoKDEREDNY—EIY—LD
BB —2
AL—=U—TTREADDEDICTIEV

TUNG LOK
SEAFOOD

) K iy 6§
The Singapore Taste

GingerCrab X% X &
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Cold Ginger Oyster =k 4+ 37

A—IWRIVOv—FAAE— 445 2FJ—R = 2400
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Salmon Carpaccoio Singapore Style
SUAR—IATT1v2 1650
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Spicy Jelly Fish Salad # &
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5 Kinds Leafy Vegetable Salad %5 i 4%
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INE

ORTRIIHAKMARICHEVET



Thai Style Spicy Sefood Salad # X & & i/ &

I=T—REATVYIYSH e~o~ 1800
RORDDJEITMII® Y 55 LT,

A =12V — R THHIZSSRAR DY 5
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Honey Roasted Pork Ribs 5 #t X%
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Chicken Satay #4#p i) %

FEAF— 1100
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Curry Prawn  Zvln @ 3%

AL—=T357> 1600
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Steamed Basket Shrimp A 4& & & 3%

AF=LNRTybhoa)>7 1600
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Stair Fried Prawn with Sambal Sauce
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Steamed Garlic Prawn 3F 3 23

H=UvoAF—LTZ57> 1600
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Fried Garlic Oyster i B35 It 4L 48
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EDRWH—UyEAZAY THEFIS
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Okinawa Grooper Fillet

Ginger Onion % % 7%

oS —F=F 1100
BEEETHULEEDOA= 21—
AVIFIDT 1y Y2 —RENFT
hEL

Szechan Pepper #u3& it.& A

TEHiE

AEBEXIS
YYAR—LEBEOREETHRULEEL

Deep Fry
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Shark Fin and crab Meat Soup
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Stair Fried Chinese Vegetable (Salt / Garlic / XO Sauce)
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Stair Fried Morning Glory with Sambal Sauce

YUNIAY Y ecmen 1350
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Crispy Deep Fried Okura J&)XE ¥ f &
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BOREFEDEEROATRERIURE—E
ABER/ARVILNEZ

5. ALK

Crispy Roasted Chicken #% &t % %
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Stir fried Lamb Chops with Black pepper Sauce
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WAGYU Beef Rendan % &4 7
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WAGYU Sirloin Steak with Nyonya Sauce 4 % #= 4 4E
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Fried Hokkien Mee with Oyster
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Fried Rice with Seafood # & %) 41
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Fried Vermicelli Noodle with Crab Meat
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Hainanese Chicken Rice % & 28R
BEFFUTARA o~ 1540
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Kid's meal are also available. Please ask the staff for details.



