


Mutiara adalah hasil inspirasi daripada warisan turun temurun masakan laut 
di Singapura, Mutiara mengutamakan kesegaran dan kualiti hidangan laut 
demi menghasilkan rasa nostalgia dan mutu hidangan laut segar yang 
terbaik. Mutiara juga diinspirasikan oleh permulaan Singapura sebagai pulau 
perkampungan nelayan dan asal usul dengan semangat perkampungannya 
yang menerapkan sifat keharmonian dan perpaduan masyarakatnya yang 
berbilang bangsa. Mutiara berusaha menyesuaikan selera pelbagai lapisan 
generasi serta merentasi citarasa pelbagai kaum untuk dikongsikan bersama 
seluruh komuniti etnik.

Perkampungan nelayan pulau Singapura dahulu didiami oleh nelayan- 
nelayan berbangsa Cina, Melayu & India yang hidup berharmoni di samping 
keluarga mereka. Para nelayan akan berangkat ke laut setiap hari sebelum 
terbitnya matahari, dan berdoa agar pasang surut air laut membawa 
penghasilan tangkapan ikan dan krustasia segar yang banyak.

Apabila air pasang, nelayan akan pulang ke rumah dengan riang dan 
gembira. Mereka merasa berpuas hati apabila penghasilan tangakapan di 
jaring penuh dengan ketam, udang, sotong dan ikan. Mereka akan berseru 
penuh keriangan seolah-olah tangkapan tersebut merupakan satu khazanah 
di dapati mereka. Untuk mereka, tangkapan tersebut sangat berharga ibarat 
‘Mutiara’.

Setiap keluarga akan menyediakan makanan lazat dengan hasil tangkapan 
dibawa pulang oleh nelayan. Hidangan tambahan dikongsi bersama 
jiran-jiran supaya jiran-jiran yang berlainan kaum mahupun bangsa dapat 
mencuba hidangan baru dari budaya lain. Ia menguatkan lagi semangat 
kampung mereka dan menimbulkan kemesraan di kalangan mereka. 
Begitulah detik-detik yang mudah tetapi menarik yang dikongsikan oleh 
keluarga-keluarga di kampung nelayan terdahulu.

Di Mutiara, kami berusaha untuk berkongsi detik-detik kegembiraan dan 
suasana perpaduan ini kepada pengunjung kami melalui masakan warisan 
turun temurun.

Kunjungilah Mutiara dan bersama-samalah kita menikmati
masakan warisan Singapura.



Mutiara is a treasury of Singapore's culinary heritage, preserving the finest 
flavours of nostalgia with an appreciation for the freshest seafood. Inspired 
by Singapore's humble beginnings as a fishing village island and the origin 
of her Kampong Spirit (harmony and solidarity amongst different races), 
Mutiara seeks to endear the modern palate with generational flavours 
adored by and shared across her diverse ethnic communities. 

The early fishing villages in Singapore were inhabited by Chinese, Malay,
& Indian fishermen living in harmony with their families. The fishermen 
would set out for sea every day just before dawn, praying for rising tides to 
bring in abundant fresh catches of fish and crustaceans. 

When the tides were in their favour, the fishermen would return home 
jovially, with their hearts full and their nets even fuller, filled with crabs, 
prawns, squids, and fish. They would amusingly exclaim that they have 
attained the best treasures the seas can offer and that their catches are as 
valuable as a "Mutiara" (which translates to the prestigious pearl in Malay).

All the families would prepare homely and hearty meals with every catch 
brought back by the fishermen. Extra servings were saved for their 
neighbours, eager for them to try new flavours and dishes from other 
cultures. It was a simple and sincere gesture of appreciation for their fellow 
men and women, inspired by their Kampong Spirit and curious palates. 
These were simple yet endearing moments shared by the families in the 
kampong village. 

With Mutiara, we strive to reimagine and share these stories and moments 
of joy and unity with our diners, expressed through our heartfelt cuisine of 
heritage Singaporean seafood. 

Experience Mutiara and discover the Culinary Treasures of Singapore.
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Air Sparkling
San Pellegrino
San Pellegrino Sparkling Water
气泡水

6/bottle9

Teh Cina
Chinese Tea
中国茶

1.50/cup10

4/cup

4/cup
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Sayur Ais yang di tos dalam Salad Jepun
Crystalline Iceplant with Japanese dressing
日式沙拉冰菜

Salad Seafood dengan Krep Telur
Seafood Salad with Egg Crepe
蛋饼海鲜沙拉

海鲜金罗汤

Sup Labu Kuning Makanan Laut
Seafood Pumpkin Soup

Sup Daging Ketam dan Perut Ikan
Braised Crab Meat and Fish Maw Soup
蟹肉鱼鳔羹

鸡粒玉米羹

Udang Hidup ala Thai
Live Prawns in a Zesty Thai Blend of  Lime, Chilli & Herbs
泰式活虾
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Hirisan Daging Lembu dengan Sos Lada Hitam
Beef  Fillet with Black Pepper Sauce
黑椒牛柳
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Udang Goreng dengan Sos Tamarind
Stir-Fried Giant Prawn with Tamarind Sauce
酸子酱炒大虾

28/portion607



24.8



D.
E.

Digoreng dengan Sos Masam Manis / Deep Fried Sweet and Sour / 炸酸甜 



Ketam Alaskan
Alaskan Crab

Ketam Nipah
Mud Crab

9.8/Below 1kg
10.8/1kg & Above

9.8/100g





Udang Besar ditumis dengan Mala Cili
Yang Harum dan Pedas dalam claypot
Fragrant Spicy Giant Prawn Stir Fried
with Glass Vermicelli in Claypot
砂锅香辣大虾炒粉丝

1109

Udang Karang / Udang Pao Fan
Lobster / King Prawn Pao Fan
泡饭

Lobster: 88/Portion
King Prawn: 32 48 64

30 45 60
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Pulut Hitam Puding Sejuk
Chilled Pulut Hitam Pudding 
冰冻黑糯米布丁

6.8/person

Chilled Mango Pudding




