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YONG FU SINGAPORE ESTABLISHED IN NOVEMBER 2024, YONG FU
SINGAPORE IS THE FIRST INTERNATIONAL BRANCH OF YONG FU, A
WELL-KNOWN RESTAURANT FROM SHANGHAI AWARDED ONE
MICHELIN STAR AND THREE BLACK PEARL DIAMONDS.

OUR MENU IS ROOTED IN THE RICH TRADITIONS OF NINGBO CUISINE,
WITH A FOCUS ON SHOWCASING THE DELICATE FRESHNESS AND
NATURAL FLAVORS OF SMALL SEAFOOD FROM THE EAST CHINA SEA.

TO REFLECT SINGAPORE'S MULTICULTURAL PALATE, WE ALSO BRING IN
FLAVORS FROM CHAOSHAN, AND HUNAN CUISINES, OFFERING A WIDER
VARIETY OF TASTES.

WE INVITE YOU TO EXPLORE A MENU THAT CELEBRATES TRADITION,
EMBRACES INNOVATION, AND HAVE A MEMORABLE DINING
EXPERIENCE WITH US.
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¢ YONG FU'S PROMISE: A SUSTAINABLE JOURNEY OF INGREDIENTS
[KRIDEIR L AL E, J

AT YONG FU SINGAPORE, EVERY INGREDIENT TELLS A STORY—ONE
ROOTED IN RESPECT FOR NATURE AND RESPONSIBILITY FOR THE FUTURE.
GUIDED BY THE PRINCIPLE OF "MINDFUL SOURCING AND THOUGHTFUL
CONSUMPTION," WE ARE COMMITTED TO SUSTAINABLE DINING FROM
THE VERY START:

* RESPECTING EVERY PART OF THE INGREDIENT

FOLLOWING A ZERO-WASTE PHILOSOPHY, WE MAKE FULL USE OF EACH
INGREDIENT—FROM SIMMERING FISH BONES INTO RICH BROTHS, TO
TURNING VEGETABLE STEMS INTO DUMPLING FILLINGS, AND DRYING
FRUIT PEELS FOR FRAGRANT TEAS. EVERY ELEMENT IS VALUED, ENSURING
NOTHING FROM NATURE IS TAKEN FOR GRANTED.

* SEASONAL DINING, NATURAL FLAVORS

OUR MENU EVOLVES WITH THE SEASONS, USING ONLY INGREDIENTS AT
THEIR PEAK. SPRING BRINGS TENDER SHOOTS, SUMMER OFFERS
FRESHNESS, AUTUMN HIGHLIGHTS RICH HARVESTS, AND WINTER CALLS
FOR WARMING NOURISHMENT. THIS APPROACH NOT ONLY CAPTURES
THE TRUE ESSENCE OF FLAVOR, BUT ALSO REDUCES THE ENVIRONMENTAL
COST OF OFF-SEASON SOURCING.

WE BELIEVE SUSTAINABILITY IS NOT A SLOGAN, BUT A SINCERE PRACTICE
REFLECTED IN EVERY DISH.

AS YOU ENJOY THE FLAVORS OF YONG FU, YOU'RE ALSO JOINING US IN
PRESERVING THE BEAUTY OF A “FARM-TO-TABLE" WAY OF LIFE.



RAW MARINATED SWIMMING CRAB
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PICKLED WINTER MELON
WITH SESAME OIL

$18

FOR ILLUSTRATION PURPOSE ONLY BA X iit& %
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COLD DISHES

2 b
4 g & 4F

RAW MARINATED MANTIS SHRIMP

S S b A

B R L8

COLD FLOWER CRAB IN TEOCHEW STYLE
S AT ) 88 &

PAN-FRIED EEL IN YONGFU STYLE

2R HEH

BABY OCTOPUS WITH GARLIC & SCALLIONS

7 b & Ba

STEAMED PRESERVED PIG’S INTESTINE

F 4T & 4t

HANDMADE FISH CAKE

N

BOILED BIG SQUID WITH GREEN PEPPER SAUCE

b2 At
g mRRE
BOILED BIG SQUID WITH MASH GARLIC

BAal& ]
COLD DISH PLATTER

R

HAND-TEARED BAMBOO SHOOTS

KNnBE2E
MARINATED PICKLED LETTUCE

ZOBE b

MARINATED PICKLED TURNIP

e mly U 2

PICKLED CAULIFLOWER STEM

$258

$468

$68

$58

$48

$28

$88

$88

$48/1i1

$38

$18

$18

$18

1 4
i

-
NADUOA
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m

(FERF209 )
(20MIN WAITING TIME)

(81F /)
(8PCS/PORTION)

(81F /)
(8PCS/PORTION)

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FRm-M i8I EMIO%RS HERIMITHEM
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COLD DISHES

N4 DUO0A

m

BFEZRES $399  (8f/fl)

SEA CUCUMBER & CAVIAR WITH CHILI OIL (8PCS/PORTION)
ZEXHELRE $68

SPICY TOSSED SLICED GOLDEN CONCH

5 KM@ &% $78

BRAISED PORK KNUCKLE

B EZEE G $88

SMOKED POMFRET

AREmB $78

SMOKED HAIRTAIL WITH SHAVED MACADAMIA

2ok B L % B Sk $78

SALT-BRINED XIANGSHAN GOOSE HEAD

BAENE $48

CURED DUCK TONGUE

BE B $48

SMOKED HUNAN FROG

B A 2548 38 $98 (EFRTE)

SALTY SUNFLOWER CHICKEN (PRE-ORDER REQUIRED)
B HEAG $48

TOSSED MORINGA SPROUTS WITH CHILI OIL

X ok 2 & $28 (814 /1)

DEEP FRIED TOFU SKIN (8PCS/PORTION)
BTXEm $38

CURED SAUSAGE WITH PRESERVED MUSTARD GREENS

M R R $20

MOLTEN CENTURY EGG WITH GRILLED PEPPER

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FRm-M i8I EMIO%RS HERIMITHEM
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O FROSISTA CAVIAR & SEA URCHIN
8§8 U WITH SOFT CLAM SHELL RISOTTO
It
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FENGHUA TARO POTTAGE
WITH PORK CRACKLING
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BRAISED YELLOW CROAKER
FISH BALL SOUP
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TRADITIONAL YELLOW CROAKER FISH SOUP
BMERLRKRE 7 $68/1i
HOT & SOUR SOUP WITH FISH MAW & YELLOW CROAKER
R YNNI N $78/f1 (BERF200 %)
DOUBLE-BOILED FISH MAW SOUP (20MIN WAITING TIME)

WITH MATSUTAKE MUSHROOM

s OR AN $58/1i

SUFT CLAM IN SEAFOOD CONSOMME

PR RIR G $68/fi (8fILLLE)
GEODUCK IN SEAFOOD CONSOMME (8 PAX AND ABOVE)
kK& F PR R IR $78/f1 (8fiLLE)

GEODUCK & NORI IN SEAFOOD CONSOMME (BHR AR

A E X 2 %02 $48/1i

BABY OCTOPUS WITH PEPPER & PICKLED VEGETABLE SOUP

BEAED RN 7 $68/1i

DOUBLE-BOILED DRIED SCALLOP & PEARL CLAM SOUP

ETEB RS E $88/1i

YELLOW CROAKER & SEA CUCUMBER SOUP WITH LIME ZEST

R — & et $28/1i

DONGHAI SEAFOOD BROTH

F 1 FE MM 3857 $398 (EWXE)
DOUBLE-BOILED CHICKEN SOUP WITH FICUS ROOT (PRE-ORDER REQUIRED)
R Bk 2 8857 $398 (BWE)
DOUBLE-BOILED AGED DUCK SOUP WITH DRIED TANGERINE PEEL (PRE-ORDER REQUIRED)

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FRm-M i8I EMIO%RS HERIMITHEM
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PREMIUM DRIED SEAFOOD :
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AktLEBE R16LELHME $128/1i
SOUTH AFRICA ABALONE WITH NINGBO BROAD BEAN SAUCE
KonTHA $128/1i
BRAISED SUPERIOR SHARK FIN WITH RICH CONSOMME
BATHA $218/f1 (EZEF405 )
BRAISED SHARK FIN WITH CRABMEAT (40MIN WAITING TIME)
TEAEY &8 $218/{ (BERZF405 5
BRAISED SHARK FIN WITH WILD GANBA MUSHROOM (40MIN WAITING TIME)
oz E M LK $198/1i
BRAISED FISH MAW WITH SHARK FIN BROTH
Bl $108 /4
CRISP SEA CUCUMBER
it 24 )% $108/1i
CRISP SEA CUCUMBER
BERRe/E $88/1i

DEEP FRIED FISH LIPS

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FAImM 8 EMI0O% RS B RIMITHEH
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WILD CAUGHT YELLOW CROAKER
$1099/%
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SEAFOOD
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RERES (2N, 4%) $1099/%

WILD CAUGHT YELLOW CROAKER (LIVE POACHED, SOY-BRAISED)

RGN ES (ak, TR EE) $78/f1
SMALL YELLOW CROAKER (SOY-BRAISED, DRY-BRAISED,
HOME-STYLED BRAISED)

REW (FER XA BWREX, BB $398/%
CORAL GROUPER (STEAMED WITH PICKLED VEGETABLE,
SPICY PICKLED CHILI SAUCE, IN HOT CHILI OIL)

BEMEmE (F ML OIK) $598/%
RADAR-NET CAUGHT HAIRTAIL
(BRAISED WITH SHREDDED TURNIP, SOY-BRAISED)

AREAOBMB(FXFLE RE, THR) $258/%
WHITE POMFRET

(BRAISED WITH PICKLED MUSTARD GREENS& BAMBOO SHOOTS,
HOME-STYLED BRAISED, DRY-BRAISED)

KEBARGEE BB, OK) $880/%
MI-IUY CROAKER (IN HOT CHILI OIL,SOY-BRAISED)

ZHABE $68/1i
STEAMED MI-IUY CROAKER WITH MINCED GINGER

TRl & $98
PAN-FRIED HAIRTAIL

EWMENE & $228

BRAISED SOFT-SHELLED TURTLE
WITH GREEN PEPPER IN YELLOW SAUCE

=+ A N N
EMENE BEN $198
BRAISED SOFT-SHELLED TURTLE SKIRT

WITH GREEN PEPPER IN YELLOW SAUCE

B4R (A BRY) $118

STIR FRIED GOLDEN CONCH WITH HUNAN WHITE CHILI

AR NP 08 -] $688
SOY BRAISED FRESH EEL WITH FISH MAW

(61 /61)
(6PCS/PORTION)

(FFE)

(PRE-ORDER REQUIRED)

(FME)
(PRE-ORDER REQUIRED)

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FRm-M i8I EMIO%RS HERIMITHEM
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SEAFOOD

Rk K o 9B

CHARCOAL-GRILLED GIANT SEA WHELK

K% (R&F, 8aRERY, MK, KBRY)

GEODUCK (SASHIMI, STIR FRIED WITH WHITE CHILI PEPPER,

POACHED IN TEOCHEW STYLE, WITH HOT PEPPER)

BN B (R &, Bd% BREZE,
KA BED(ZH K]
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$468/500G

$398

$528

AUSTRALIA LOBSTER (SASHIMI, STEAMED WITH SCALLION OIL,

WITH MAPO TOFU, STIR FRIED WITH PERILLA LEAVES / CHINESE TOON

Mot 8 (R ame, &R )
SNOW CRAB

(WITH PICKLED WATER BAMBOO SHOOTS & VERMICELLI,
MINCED IBERICO PORK)

8 (RXamg ARG

SNOW CRAB

(WITH PICKLED WATER BAMBOO SHOOTS & VERMICELLI,
MINCED IBERICO PORK)

BREERE
STIR FRIED WHITE CRAB WITH GINGER & SCALLIONS

X I &

HAIRY CRAB

AR

SOFT SHELL HAIRY CRAB

ZRWENT

STIR FRIED SEA MELON SEEDS WITH GINGER & SCALLIONS

3 —+ \|/
e RNHE &
STIR FRIED THIN SHELL CLAM WITH BASIL LEAVES

KBTI (ABMRY BRERFL T EBE)

RAZOR CLAM

$528

$568

$198

BIOI

$48/ R

$99

$99

$68

(STIR FRIED WITH HUNAN WHITE CHILI , WITH WILD FRESH GOURD,

BRAISED WITH BROAD BEAN SAUCE)

(FME)
(PRE-ORDER REQUIRED)

(ZETMMN:9-128)
(SEASONAL)

(ETEHEN)
(SEASONAL)

(ETEHEN)
(SEASONAL)

(=T MEFMN)
(SEASONAL)

(ZTEHEN)
(SEASONAL)

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FRm-M i8I EMIO%RS HERIMITHEM
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ROASTED PEKING DUCK

$1
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HOT DISHES "’f
KB FHF A $128
WAGYU BEEF IN SICHUAN SPICY CHILI BROTH
SCK A /N HE $188
SLOW-BRAISED BEEF SHORT RIBS
RABEWE AN $168  (64F/fl)
BLACK PEPPER BEEF CUBE WITH SCALLIONS (6PCS/PORTION)
BB Fa4 $158
STIR FRIED WAGYU BEEF WITH GREEN PEPPER
MAEREDRER $48
WAGYU BEEF MAPO TOFU
IR EF A $48
STIR FRIED HUNAN BEEF WITH CHILI PEPPER
& B I (R ) .-
HOME-STYLED BRAISED FRESH LIVE SHRIMP
A (NEY, EAY) $128

TINY SEA SHRIMP (STIR FRIED WITH SCALLIONS,
WITH PERILLA LEAVES)

2 BB KGR $118  (8¢/f)

BAKED KING TIGER PRAWNS WITH BLACK TRUFFLE (8PCS/PORTION)
3R 73 & BR 2 4T $68 (615 /%)

SPICY LYCHEE CRISPY TIGER PRAWNS (6PCS/PORTION)
£ $68 (85 /1)
SWEET & SOUR TIGER PRAWNS (8PCS/PORTION)
T & BF Bk $68 (8 /%1)

KUNG PAO TIGER PRAWNS (8PCS/PORTION)
HE 77 B K IF $18/1i

CRISPY KING TIGER PRAWN WITH GARLIC

i NEZ AN $168  (8fF/f)

SICHUAN PEPPER GIANT FRESHWATER PRAWNS (BlG=/IFEO RILON)

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FRm-M i8I EMIO%RS HERIMITHEM
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HOT DISHES
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KEBERY TS $358
STIR FRIED SEA CUCUMBER WITH GREEN PEPPER

B 2T SN R $358
STIR FRIED SEA CUCUMBER & PORK WITH SPIRAL PEPPER

A &AM & it N $168

STIR FRIED SUFT CLAM WITH HUNAN CHILI

XY EH $78
STIR FRIED BABY OCTOPUS WITH PICKLED MUSTARD GREENS

At 1N
FREXWMWKESB $99
STIR FRIED CUTTLEFISH WITH PRESERVED BAMBOO SHOOTS

WAk 3E B 2 5 $38/32

BABY OCTOPUS WITH SICHUAN PEPPERCORN & CHIVES

RERERA $48

STIR FRIED CURED PORK JOWL WITH WRINKLED CHILI

FRkE $58
SPICY PIG TONGUE WITH SICHUAN PEPPERCORN

TRABA $118 (LO#/%l) (BFE)

NINGBO-STYLE BRAISED PORK BELLY (10PCS/PORTION)
(PRE-ORDER REQUIRED)

Vg M R B A $88/% (81F/f)
CRISPY PORK BELLY WITH SHRIMP PASTE (BPCS/PORTION)
&+ W8 &8 Tt N $88/1i

BAKED SCALLOP WITH ABALONE SAUCE

ETIOMBE $298
BRAISED FISH LIPS WITH GARLIC

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FRm-M i8I EMIO%RS HERIMITHEM
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HOT DISHES ﬁff
LI EHIEE I $198
STEWED FREE RANGE CHICKEN LEG WITH FICUS ROOT
B35 (M, B M, & HA) $88

FROG LEG (STIR FRIED WITH SALT & PEPPER, WITH BELL PEPPER,
WITH PERILLA LEAVES)

Al SRR DAl $168

SLOW-BRAISED HANGZHOU WILD DUCK WITH CHILI

HBaEE $88 (61 /)

FRIED SPRING ROLLS WITH YELLOW CROAKER (6PCS/PORTION)
XX um5 H/A $68 (615 /)

FRIED SPRING ROLLS WITH (6PCS/PORTION)

SHEPHERD’S PURSE & BAMBOO SHOOT

2NN} $48 (615/41)

DEEP FRIED SAND GOBY (6PCS/PORTION)
Rk K E $68

SPICY BRAISED CHINESE BLACK CARP

BN PSS $58

PAN-FRIED DRAGON FISH

S E M| $38/1
POTATO NOODLES WITH SEA ANEMONE

AR | $26/1{i
POTATO NOODLES WITH CHANTERELLE MUSHROOMS

ANt e $28 (EZF4050 )
MASH POTATOES WITH SCALLIONS (40MIN WAITING TIME)

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FRm-M i8I EMIO%RS HERIMITHEM
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VEGETABLES

B E
PAN-SEARED MATSUTAKE MUSHROOMS
N =
BB AR 4 3
STIR FRIED MATSUTAKE MUSHROOM WITH CHILI PEPPER

AAER

STIR FRIED BABY BOK CHOY IN SUPERIOR BROTH

B oE
BB R

SALTED PORK BONE AND MUSTARD GREENS IN CLAYPOT

9o & 8 X

STIR FRIED JIAODONG CHINESE CABBAGE WITH SHRIMP OIL

EEEMEDF

TRADITIONAL BRAISED SOYBEAN PODS

MERX (XN/Z )

BRAISED VEGETABLES WITH ABALONE SAUCE
(WINTER MELON / TURNIP)

AWNBERDE
PRESSURE-COOKED BLACK SESAME TOFU

BB RO M E ST

STIR FRIED SMOKED BEANCURD WITH ZHANGSHUGANG CHILI

9 4 SR 3K

STIR FRIED CATTAIL SHOOTS WITH SHRIMP ROE SAUCE

I 2 N\ (SR E X [+$10])
STIR FRIED WHITE JADE LUFFA
(WITH SHRIMP ROE SAUCE [+$101])

$198

$198

$48

$38

$38

$38

$38

$38

$48

$58

$38

1 4
i

-
NADUOA
0d ININ

Ei:.'

(ET MR
(SEASONAL)

(ET RN
(SEASONAL)

(9fF/61)
(FERH300 %)
(9PCS/PORTION)
(30MIN WAITING TIME)

(ETHEHNE)
(SEASONAL)

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FRm-M i8I EMIO%RS HERIMITHEM
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STAPLE FOOD

+ i
FEXEFRIRBIR

CLAYPOT BAKED RICE WITH

STIR FRIED HUNAN BEEF & CELERY

3E X R IER
CLAYPOT BAKED RICE WITH
SHRIMP ROE AND CHINESE CHIVES

P& ok & K AR

CLAYPOT GLUTINOUS RICE
TRER (AW, FXAAY,
EN(FTHE]LFX(FTIHE])

NINGBO RICE CAKE

$68

$58

$58

$38

(STIR FRIED WITH CHINESE CABBAGE, WITH PICKLED MUSTARD

GREENS & BACON, WILD GREENS, SHEPHRED’S PURE)

‘\:HT\\ 12

IR E R

SITR FRIED NINGBO RICE CAKE WITH SEA ANEMONE
ERY T

SITR FRIED NINGBO RICE CAKE WITH SWIMMING CRAB
HE

'Fﬁ'@/@,/ﬁ/i

CRISPY RICE IN HAIRTAIL BROTH

Z NZ2EB

THIN WHEAT NOODLES WITH RADISH SOUP

7] 8 Tl & B

YANGCHUN NOODLES IN SOY SAUCE BROTH

e £ 2
R (F X, BRR)
HOMEMADE WONTON (WITH SHEPHRED’S PURE,
WITH SOUR & SPICY SOUP)

$88

$128

$15/11

$12/11

$12/11

$9/1i

3}

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FR-Mi8IEMIO%RS HRIMITHEM
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DESSERT

BOILED NINGBO BLACK SESAME RICE BALL

g ke (A

IMPERIAL BIRD NEST WITH RED BEAN PUREE (COLD/HOT)

BI-BERS ()

AR

IMPERIAL BIRD NEST WITH ALMOND CREAM (HOT)

FETEAREAR

DOUBLE-BOILED SNOW LOTUS SEEDS & LILY BULBS

WITH PEACH GUM

EETEARTH

DOUBLE-BOILED SNOW LOTUS SEEDS & LILY BULBS

WITH HASMA

BARRETH

DOUBLE-BOILED SNOW PEAR WITH WAMPEE FRUITS

BT S HREE

SNOW FUNGUS & WATER CHESTNUT SOUP WITH LIME ZEST

M B

MANGO SAGO WITH POMELO

ER N

YONGFU HOMEMADE YOGHURT

> 729

B FEBRY
YONGFU HOMEMADE YOGHURT
TOPPED WITH FROSISTA CAVIAR

A AY
EE X
NINGBO CRISPY SEAWEED CAKE
2 KB BR

CRISPY DURIAN PASTRY

FH#

YONGFU HOMEMADE EGG TARTS

«f
e

=

04 9NIN

N4 DUO0A

m

$6/1i

$40/11

$40/11

$16/1u (FFRFH257 )
(25MIN WAITING TIME)

$16/11 (FEFEF259H)
(25MIN WAITING TIME)

$16/1 (BEFF259)
(25MIN WAITING TIME)

$16/1i

$16/11

$18/1i

$58/1i

$4/f1 (5fIlA L)

$18  (3/#l) (FEFF2597%)

(3PCS/PORTION)
(25MIN WAITING TIME)

$3/f1 (5HFULE) (FF/H250H)

(5 PAX AND ABOVE)
(233 PMA YV A NIDINAGB DIWER )

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE & PREVAILING GST FRm-M i8I EMIO%RS HERIMITHEM
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