About Us

Liang Kee Restaurant is a favourite amongst Teochew cuisine lovers. Previously established in
Tew Chew Street (near present day Clarke Quay MRT Station) and 737 Havelock Road
(commonly known as “Orh Kio Tao”). Liang Kee Restaurant has always pride itself in serving
rich mouth-watering Teochew cuisine.

Our signature dishes include Liang Kee Double-Shell Cold Crab, Teochew-style Steamed
Pomfret, Teochew Braised Duck, Salted Egg Trio Seafood, Claypot Sea Cucumber with Fish
Maw and many more.

In the year 2020, we relocated to our present location at 556 Macpherson Road. Tucked neatly
in the hustle and bustle of Macpherson, we were able to extend our tradition of serving our
customers with popular and affordable Teochew dishes. As a small and humble restaurant, we
continue to strive to improve ourselves, in the hope that more people will be able to appreciate
the “freshness” and “tastiness” of Teochew cuisine.

Liang Kee Restaurant is a casual dining concept serving signature classic Teochew cuisine in
cosy family-orientated dining ambience. We aspire to deliver the luxuries of Teochew food
through affordably priced dishes with quality ingredients. Be prepared to indulge in heart-
warming food that nourishes and comforts your soul.
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Recommended Vegetarian option
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TOP 10 SIGNATURE DISHES

B $8/100g EI/KMHEIET S $15/ L $28
Teochew Double Shell Cold Crab Teochew Braised Duck with Beancurd

REHFE S $34|M $44]L $54 LEEFHBR $8/100g

Sambal Crayfish Pomfret in Two Way
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Actual dish presentation may differ from photo shown.



aﬂ&’r’r ! S $28| I\/I $36| L $46 BEHMERF 5 $8/100g
Leather Jacket Fish with Bitter Gourd Signature Deep Fried Marble Goby
and Black Bean Sauce

~a‘#ﬁ S $48|M $58|L78 RE=ME S $20/M $30 |L $40

Teochew Classm Platter Salted Egg Seafood Trio
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AREHEE S $18/L $30 ﬁm BESIE S 5101 5141 518

Stewed Pork Ribs Teochew Yam Paste with Pumpkin & Gingko
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TEOCHEW SPECIALTY APPETIZERS

COBERESE, REUSYRE. |

I i X
Small Medium Large
101 B PEsE 48 58 78
Teochew Classic Platter (~4pax) (~6pax) (~10pax)
102 B KB E T 15 28
Teochew Braised Duck with Beancurd
103 @i IEER 28 38 48
Teochew Cold Prawns
104 3% 14 28
Teochew Pork Trotter Jelly
105 BHMFEHEE 14 22 28
Homemade Prawn Roll and Tofu
106 FEfEH 36 48 60
Shark’s Fin Stir Fried with Egg
107 HXNEHRBR 8 /100g
Teochew Double Shell Cold Crab
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w Actual dish presentation may differ from photo shown.



BRI HE (GiTie)

Teochew Cold Crabs & Prawns (Advance order)

b 7K 6 5. WM B

Teochew Braised Duckswith Beancurd Faoehivs Classic Platier

BRHESE, KEULIRE.
Actual dish presentation may differ from photo shown.
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Teochew Braised Superior Shark Fin
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208 - HE1EH
Claypot Braised Sea Cucumber Fish Shark’s Fin Stir Fried Egg
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ABALONE / SEA CUCUMBER / FISH MAW

I i X
Small Medium Large
201  JREBSEHBERE cimie) 980
Buddha Jumps Over The Wall (Advance Order) (10pax)
202 ALK KAEAH 58 /jpax 250 460
Teochew Braised Superior Shark Fin (5pax) (10pax)
203 BRANG 48 68 88
Braised Shark Fin Soup with Crab Meat
D204 BRESLR/ A 48 68 88
Claypot Braised Sea Cucumber Fish Maw
205 WBSHEERHEX 48 68 88
Braised Sea Cucumber Fish Maw with Spinach
206 fufE3E 40 60 80
Braised Fish Maw Soup
207 M 78
Sliced Abalone
208 HEIEH 36 48 60
Shark’s Fin Stir Fried Eqg
209 RslptatE 28 48 68
Stir-Fried Fish Maw with Garlic
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TRENgSE, BEUSYE.

% é“ Actual dish presentation may differ from photo shown.



SOUPS
1)y & X
Small Medium Large
301 WiMAESEG 20 30 40
Teochew Fish Maw Beancurd Clear Soup
302 BREEHEREG 10 16 20
Salted Vegetable Seafood Beancurd Soup
303 FHINEHZ 10 16 20
Bitter Gourd Seafood Soup
304 ME MR 12
Double Boiled Pork Rib and Radish Soup
3060 ASZ#HLY 26

Ginseng Kampong Chicken in Collagen Soup

306 WA LG 12 18 22
Amaranth Minced Meat Superior Soup

307 MENG 8
Matsutake Chicken Soup

Tep ez, wEUSYNE.
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303 /RN 304 ME MEEG
Bitter Gourd Seafood Soup Double Boiled Pork Rib & Radish Soup

REXS NS U138
Matsutake Chicken Soup Ginseng Chicken in Collagen Soup
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FRESH FISH

BAR
per 100g

401 3|f§ 8
Pomfret
=5 COOKING STYLE:

A PN EAS Teochew Steam

@ B N Two Style

C FREI Garlic Deep Fried

D =R Deep Fried with Mango

E BR 8.7 Sour Plum Pomfret Soup

F 2168585 (N#E$3 #&2) Pomfret Poached Rice (Add Oyster from $3)

G FRIE Teochew Pan-Fried

402 JHFE 8
Marble Goby 'Soon Hock'
=95 COOKING STYLE:

A BREHR Deep Fried with Signature Sauce

Q B EE Soya Steam Steamed

C IR Deep Fried with Deluxe Soya Sauce

D =& Deep Fried with Mango

E = IV Stewed with Bittergourd

404 EIINZER/ERETEIN 6
Teochew Steamed/ Pan-Fried Threadfin
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L E i R Actual dish presentation may differ from photo shown.



401A M7 368

Teochew Steamed Pomfret
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402A 18R 5T
Deep Fried Marble Goby with Signature Sauce

401B }-28 PR
Pomfret in Two Style




=S

FRESH FISH
BAR
per 100g
105 WA/ ARE 8
Grouper
=5 COOKING STYLE:
A DAY Teochew Steamed
B B Soya Steam Steamed
C =& Deep Fried with Mango
i) i X
Small Medium Large
D106 TR/ FEEA 28 36 46
Black Bean Sauce Leather Jacket Fish with BitterGourd/ Celery
@407 w5 IK/ 3T Ak 20 32
Bitter Gourd/ Celery Threadfin Fishhead
108 HA/MREHAEAF 18 28 38
Ginger Onion/ Sweet and Sour Sliced Grouper
409 RFAWRENE 18 28 38
Garlic Fried Grouper's Belly
Duo EEEREEK 18 28 38
Marmite Sliced Grouper Fish
A1 AR AR 58
Garlic Braised Fish Maw and Threadfin
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SRERHEESE, ZHEUSIRE. .

iz Actual dish presentation may differ from photo shown.
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405C TR IE A
Deep Fried Red Grouper with Mango

406 TR

Black Bean Sauce Leather Jacket Fish

407 ATk 401C FRRI}E5
Bitter Gourd Threadfin_Fishhead Garlic Deep Fried Pomfret
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SEAFOOD
BAR®
per 100g
() 501 HMAEHEE 8
Teochew Double Shell Cold Crab
502 TEREEZARIGGCER i) 8
Steamed Double Shell Crab with Egg White & Hua Diao
503 EHEM/ BB/ i EE s 8
Black Pepper / Chili Crab/ Creamy Salted EqqQ (Advance Order)
) i x
Small Medium Large
504 #EEH A K BAER 28 38 48
Teochew Cold Prawns
505 ¥hhiihSRUTER 24 32 42
Salad Prawn with Dough Stick
506 FEEUFER 20 30 40
Yellow Chives with Prawns
507 &HRBmETTF 16 32 40
Steamed Garlic Scallops With Roe
508 HHEF 28 38 48
Poached Prawns
509 TFREUKHEF 28 38 48
Pan Fried Prawns with Sauce
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B RMEE, KEULDAE. .

Actual dish presentation may differ from photo shown.



FRIAKHER

Pan Fried Prawns with Sauce

507 SWHmRWT
Steamed Garlic Scallops With Roe

=

501 HEXGREEE 505 YohivhsRERER
Teochew Double Shell Cold Crab Salad Prawn with Dough Stick
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504 ﬁﬁéﬁﬁ‘/%j:mﬁ - 510A & EHF%E

Teochew Cold Prawns Sambal Crayfish

Butter Cereal Prawns
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SEAFO0D
I\ rh X
Small Medium Large
510 MR 34 44 54
Crayfish
511 =fF 20 30 40
Trio Seafood (Prawn, Fish and Sotonq)
512 KHEAEF 28 38 48
Prawn
513 HHR 16 24 30
Sotong
514 HFER 24 32 42

De Shelled Prawn

510-514 &3k

%y BHEESE, REUIYHE.
Actual dish presentation may differ from photo shown.

510-514 COOKING STYLE:

A == Sambal

B MmER Butter Cereal

C TEZ (AR 510 #1512)  Steamed (For 510 and 512 only)
D EHARY Black Pepper

E &/ MR E Golden/ Creamy Salted Egg
F ERIE Crispy Deep Fried

G RER Pepper Salt

H R Thai Style
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RE /RS

MEAT / POULTRY
1)\ X
Small Large
3601 BN HAMPHEF 15 28
Teochew Braised Duck with Beancurd
602 XBR=#%t 21 40
Braised Trio (Duck, Pork Belly, Beancurd)
603 &B3Y 17 34
Golden Dragon Chicken
004 TR 17 34
Stir Fried Chicken with Chestnut
605 EBEHRET 14 28
Kung Pao Chicken with Dried Chili
D06 mEEHE 15 28
Mami Pork Rib
D607 ArkeHEEn qEms1z0m) 18 30
Stewed Pork Ribs (With Flower Buns $1.30/pcs)
608 ZEIHEA 15 28
Lychee Sweet and Sour Pork
609 FER/EZEERN 18 34
Stir Fried Black Pepper/Ginger & Spring Onion Venison
610 =HE/EHREN 18 34
W Stir Fried Ginger & Sprindg’Onion/ Kunq Pao Froqg
N vﬁ “’.

RARX#EE, REUIMAE.

& Actual dish presentation may differ from photo shown.



662 X R =$f

Braised Trio

ALRHEE @Heea
Stewed Pork Ribs (with Flower Buns)

B IR
Golden Dragon Chicken Lychee Sweet and Sour Pork
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MEAT / POULTRY
1)\ X
Small Large

611 M5 %R 14 28
Teochew Pork Trotter Jelly

612 FAJuHE 30
Thali Style Pork Knuckle

613 HEFE 14 28
Pork Ribs King

614 ETE XA 12 24
Braised Pork Belly with Potato

615 FRRIEA 14 28
Pan-Fried Pork Belly

0l6 FEFBHFIE 14 28
Crispy Spicy Diced Chicken

617 P BEHEE 14 28
Creamy Salted Egqg Pork

018 REN 14 28
Salted Egg Chicken

619 VWEIRE i 218

Crackling Skin Roasted Suckling Pig (Advance Order)

# .

. BRUHSE, REUZYHE.
Actual dish presentation may differ from photo shown.



617 P BREHE
Creamy Salted Egg Pork

604 ETFIEH
Stir Fried Chicken with Chestnut

614 LTERKEA HRIAIER
Braised Pork Belly with Potato Pan-Fried Pork Belly
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VEGETABLE
) i X
Small Medium Large
701 EMNBEZFTN 20 30
Teochew Braised Cabbage with Dried Scallop
WREELT 14 26

Claypot Brinjal with Minced Pork

703 =6AELEHNK/TIAX 14 22 30
Poached Amaranth/Nai Bai with Trio Eggs in Supreme Broth
704  HiREF LEHIK/ TR 12 20 28
Poached Garlic Amaranth/Nai Bai in Supreme Broth
705 FHRADEBIF= 10 16 22
Stir-Fried Hong Kong Kai Lan with Garlic
706 B/ A/ BRANERET 8 12 16
Stir-Fried/ Garlic / Salted Fish Bean Sprout
707  ESRXOE 8 12 16
Sambal Kang Kong
D708 HEEERK 10 16 22
Stir-Fried Royale Chives with Bean Sprout
709 WMRIFE T LR 8 12 16
Claypot Prawn Paste Kang Kong
& #
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@ A ESE, REUINE.
Actual dish presentation may differ from photo shown.



01 HEMEETR
Teochew Braised-Cabbage with Dried Scallop

\\

02 WRaENT
Claypot Brinjal with Minced Pork

717  ASEAMA

Minced Prawn Water Chestnut in Lettuce



BERIPE 2 03K
— Claypot Prawn Paste Kang Kong
06 PENEEHE

Four Treasures Tofu with Nai Bai

08

Stir-Fried Royale Chives

704 it EGTER

Poached Garlic Nai Bai in'Supreme Broth
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VEGETABLE
) i X
Small Medium Large
710 FHEDEN 8 12 16
Stir-Fried Bitter Gourd with Garlic
711 FHFEIESE 8 12 16
Stir-Fried Spinach with Garlic
712 B/ mELyE 10 16 22
Stir-Fried / Garlic Nai Bai
713 B/ mEDH3E 10 16 22
Stir-Fried / Garlic Amaranth
714 B/ mEpIER 10 16 22

Stir-Fried / Garlic Yellow Chives

715 H/AER/IFHE/FRIGIFER 20 30 40

Spinach/Yellow Chives/Kai Lan/Royale Chives with Prawns

716 EX=%#t 18/pax
Vegetarian Trio
@717 HESRAR AR 24 36 48
Minced Prawn Water Chestnut in Lettuce
718  HBRAMKE 12 20 28

Stir-Fried Thai Style Okra

*® i BRERHESE, KEUSPHIE,
- Actual dish presentation may differ from photo shown.
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BEANCURD
) i X
Small Medium Large
801 WHEREEE 12 20 28
Seafood with Homemade Beancurd
802 HrFIVEESE 14 22 28
Homemade Fried Tofu
D803 HemurE 16 24 30
Homemade Prawn Roll
804 FRFFINFEHEE 16 24 30
Platter of Homemade Prawn Roll and Tofu
@805 mEREEE 10 18
Signature Braised Homemade Beancurd
806 WHNEERE 20 28 38
Four Treasures Tofu with Nai Bai
807 FKE)SE 12 18 24
Vegetarian Tofu
& #
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: BRERHEE, KEUZPHIE,
% Actual dish presentation may differ from photo shown.



804 AHINFAHIGR

Platter of Homemade Prawn Roll and Tofu

PENEEE

Four Treasures Tofu
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Sianature Homemade Beancurd




EGG

D808 wIEHE 14

Fried Oyster Omelette

809 RAERE 10
Fried Onion Omelette

810 NI 10
Fried Bitter Gourd with Eqgg

811 HWWRE 12
Minced Pork Omelette

812 FHERE 10
Fu Yong Omelette

813 EHHRIER 10
Preserved Radish Omelette

814 HM-RIZR 12
Prawn Omelette

N vh '“.

Vegetarian option

BRERHESE, KEULSPHIE,
Actual dish presentation may differ from photo shown.
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08  BEEERE “ W

Fried Oyster Omelette Seafood Fried Rice

912 AFEMAFIER 904 FHEE
Sliced Grouper Fish Poached Rice Stir Fried Hong Kong Noodles

BER#EE, REULMAE.
Actual dish presentation may differ from photo shown.
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RICE/ NOODLE
1)y & X
Small Medium Large
D01 I ETFEBH 7 11 15
Preserved Radish and Kai Lan Dry Hor Fun
3902 gL 8 13 17
Seafood Hor Fun
903 EEEMEHHEE 8 13 17
Seafood Crispy Noodles
904 FHEWBH 8 13 17
Stir Fried Hong Kong Noodles
905 TIEBRFE 7 11 15
Braised E-Fu Noodles
906 FIEZE 7 11 15
Stir Fried Mee Sua
907 FEIIR 5 7 9
Eqgq Fried Rice
908 VEEEMMR (RELfR/RERG +$1/2/3) T 11 15
Seafood Fried Rice (Add Salted Fish/Chinese Sausage +$1/2/3)
& #
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B #MEE, KREULIAE,

@ Actual dish presentation may differ from photo shown.
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RICE/ NOODLE
1)y & X
Small Medium Large
909 &M 7 11 15
Longevity Noodle
910 ¥BELRIR 8 13 17
Seafood Mui Fan
911 EFIERIBIR 13 20
Oyster Minced Pork Poached Rice
912 AEAEFWIR (meifE+s2/4/6) 18 28 38
Sliced Grouper Fish Poached Rice (Add Minced Pork +$2/4/6)
913 #BE WK (hnsE$3 #2) 8/100g

Pomfret Poached Rice (Add Oyster from $3)

B MEE, KEULIAE,

% Actual dish presentation may differ from photo shown.
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DESSERTS
S2) 1)\ & X
Per Pax Small Medium Large
®DI101 &£ MBRER 5 10 14 18
Teochew Yam Paste with Pumpkin and Gingko Nuts
D102 fpHR ¥R 3 12
Sea Coconut with Longan
D103 ZEUK 3
Honey Lime Ice Jelly
D104 &8 3
Herbal Jelly
N va v
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: BRR#EE, KEUAMAE.
% Actual dish presentation may differ from photo shown.



BEVERAGES
ST
Per Can
SOFT DRINKS
D201 7T 5 2
Coke
D202 & 2
Sprite
D203 FE TG ZE 2
Pokka Green Tea
D204 18R HFT K 2
Schweppes Soda Water
D205 100PLUS 2
Isotonic Drink
D206 3R K 1.50

Mineral Water (Bottle)

3

e Al BRHESE, KEULIRE.
: Actual dish presentation may differ from photo shown.



BEVERAGES

HOMEMADE

D207 $e#lfrEE 5 3
Homemade Ice Lemon Tea

D208 Rl fr iR e & 3
Homemade Honey Lemon (Warm/Ice)

D209 e 2515 PR 3
Homemade Monk Fruit Chrysanthemum (Warm/Ice)

D210 Kl Frg &R K 3

Homemade Lemon Barley (Warm/Ice)

CHINESE TEA

D211 %4¢ 5/pot
Chrysanthemum Tea

D212 &M 5/pot
Tie Guan Ying Tea

D213 ¥H 5/pot
Pu Er Tea

D214 F K 5/pot
Jasmine Tea

3
bl BEN#ESE, TEUSHE.
Actual dish presentation may differ from photo shown.



BEVERAGES
Hi
BTL

WHITE WINE
M.T. COLECCION CHARDONNY 39

Argentina | Fresh citric and pear aromas with apple pie hints. A silky texture. Gentle acidity and fruity peach
notes. Very clean final.

M.T. CICLOS SAU BLANC 58

Argentina | Elegant and delicate fragrances full of citric notes and vanilla influences. Ripen and creamy fruit fills
the palate. A good natural acidity make this wine fresh and fine. Asparagus notes prevail at the end in a clean
final.

RED WINE
VISTAMAR BRISA CABERNET SAUVIGNON 39

Chile | Flavors of red and black fruits. Smooth rounded tannins with a sweet, pleasant finish.

VISTAMAR BRISA MERLOT 48

Chile | Cherries and pepper aromas with a touch of cacao. Fruity on the palate with rounded tannins and
balancing acidity on the finish.

MOUNT NOBLE SHIRAZ 68

Australia | A complex palate showing a distinct elegance and vibrancy of fruit with an array of black currant,
mulberries, dark cherry and chocolate.

BEER
OETTINGER 500ML, WHEAT BEER, GERMAN 8

HEINEKEN 330ML, PALE LAGER, NETHERLANDS 6

TIGER 320ML, PALE LAGER, SINGAPORE 6
GUINNESS 320ML, STOUT, IRELAND 7
HOEGAARDEN 330ML, WHEAT BEER, BELGIAN 7
.
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w Actual dish presentation may differ from photo shown.



OTHERS

M101 FELF/ [/ Bt 1.50 / Portion
Yam Chips / Braised Peanuts/ Crispy Fish Skin

M102 BiRk/ HBEW 1/ Bowl
Steamed Rice / Teochew Sweet Potato Porridge

M103 £ 1=k 1.30/ pcs
Steamed/Fried Flower Bun

M104 JErEk 0.80/ pcs
Fried Bun

M105 {8} 0.30/ pcs
Wet Tissue

M106 FFizR 10 [/ 15
Corkage Fee 750ml/1000ml

M107 vK/K/EIAK 0.30
Ice Water/Warm Water (Refillable)

#
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L fd BRNHESE, EEUSIRE.
$ Actual dish presentation may differ from photo shown.



