MUTIARA

SEAFOOD
In Collaboration with JIAMPB® Group

CHEF'S RECOMMENDATIONS

Lobster / King Prawn Pao Fan
Tender lobster over rice in rich seafood broth,
finished with crispy rice and delicate garnishes
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$18

/ Portion

Thai Style Live Prawns
Fresh live prawns in a zesty Thai
blend of lime, chilliand herbs

Lobster: $88 / portion
Big Prawn: $32/s, $48/M, $64/L
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$24

/ Portion

Crispy Blueberry Prawn Mayo
Golden crispy prawns served with
sweet and tangy blueberry mayo

$28

/ 4 pieces

Stir-Fried Giant Prawn
with Tamarind Sauce
Juicy prawns in tangy-sweet tamarind sauce

$6.80

/ Portion

Chilled Pulut Hitam Pudding
Creamy pulut hitam pudding with
rich coconut notes and a hint of sweetness

Seafood Salad with Egg Crepe
Fresh seafood in a light dressing,
wrapped in soft egg crepe

/ Portion

Images are for illustration purposes only

Stir Fried Prawns
with Asparagus and Egg White /Portion
Stir-fried prawns with asparagus

and egg white in light savoury sauce

$14

$20

$32
Asparagus in Black Truffle Sauce / Portion
Tender scallops and crisp asparagus
in a rich, aromatic black truffle sauce

Stir Fried Scallops with



