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Captain’s Table
Chinese
Restaurant



W S BD
Double-Boiled Chicken Soup
with Herbs

Fish Maw Soup with
Crabmeat and Dried Conpoy

Prices are subject to a 10% service charge and prevailing GST.
Raffles Marina reserves the right to change prices and promotions.
No MSG or lard is added; all dishes are cooked in vegetable oil.
Photos are for illustration purposes only.




T /8 Our Master Chef

Master Chef Chong Kwek Leong began his journey in the culinary world as a young
apprentice cook learning the art of Szechuan cuisine and has been pursuing his culinary
vision ever since.

Driven by his passion for cooking and exploring new and different cuisines, he constantly
experiments with new dishes to challenge the concept of Chinese fine dining.

With over 40 years of experience in Chinese Kitchens, Master Chef Chong has travelled

and worked far a field to broaden his knowledge. Having worked in Switzerland, Korea,

Japan, Vietnam and China as well as in leading hotels and restaurants in Singapore, his
work today is the result of the lessons he has learnt whilst pursuing his passion.

Indulge yourself &enjoy the creations of Master Chef Chong

“Great dishes are not conjured
by luck but by perseverance.”

- Master Chef Chong K L



WE AR

Peking Duck




Visitor | Member

HE R K
Peking Duck

Second round of cooking can be requested in the following
preparation styles at an additional cost:

$88.00 | $70.40

1. Ginger & Spring Onion
2. Salt & Pepper

3. Black Pepper

4. Noodles

7 (Half  $48.00 | $38.40
Roast Duck (Whole) ~ $78.00 | $62.40

%

Soup

* HAIEGD
Double-Boiled Chicken $12.00 | $9.60
Soup with Herbs

S BHBEE
Fish Maw Soup with
Crabmeat and Dried Conpoy $8.50 | $6.80

BT

Hot and Sour Soup §7.00 | $s.60

% IEREBD

Soup of the Day §7.00 | $s5.60

\f’ Vegetarian option available upon request
* A
New  Chef’s Signature ~ Spicy

S: 3-4pax | M:5-7pax | L:8-10pax
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Steamed Soon Hock
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WA %
Soon Hock

Preparation:
Steamed in Hong Kong Style,
Teochew Style, Deep-fried

41 44

Red Snapper

Preparation:
Steamed in Hong Kong Style,
Teochew Style, Deep-fried

87

Sea Bass

Preparation:
Steamed in Hong Kong Style,
Teochew Style, Deep-fried, Black Bean

& X R ST
Live Tiger Prawns

Preparation:
Poached, Drunken & Chinese Herbs

AR &6 KR G
Steamed Cod Fish with Minced
Garlic and Egg White

LS Ky

Steamed Cod Fish in HK Style

b .

=

Fish and Prawn

Visitor |

$12.80/100g |

$7.50/1009 |

$6.00/100g |

$8.00/100g |

$25.00/pc |

$25.00/pc |

* 2

New  Chef’s Signature ~ Spicy

S: 3-4pax | M:5-7pax | L:8-10pax

Member

$10.20/100g

$6.00/1009

$4.80/1009

$6.40/1009

$20.00/pc

$20.00/pc



Deep-Fried King Prawns Tossed

with Wasabi Mayo

P PRI L



XOH ik f 797 2
Stir-Fried King Prawns with
XO Sauce and Asparagus Served
in Yam Ring

FRTE
Deep-Fried King Prawns Tossed
with Wasabi Mayo

B 3 & 3 KA
Stir-Fried Ocean Prawns with
Cashew Nuts and Snow Peas

X9% ¥74=3_
Fried Ocean Prawns with
Beancurd in XO Sauce

*xh A=

Ocean Prawns Tossed with Cereal

&

Prawn

S

Visitor | Member

$36.00 | $28.80

$28.00 | $22.40

$24.00 | $19.20

$24.00 | $19.20

$22.00 | $17.60

*

A

M

Visitor | Member

$48.00 | $38.40

$42.00 | $33.60

$34.00 | $27.20

$34.00 | $27.20

$32.00 | $25.60

L

Visitor | Member

$56.00 | $44.80

$52.00 | $41.60

$46.00 | $36.80

$46.00 | $36.80

$42.00 | $33.60

New  Chef’s Signature ~ Spicy

S: 3-4pax | M:5-7pax | L:8-10pax




BREY T FF
Stir-Fried Fresh Scallops with
Asparagus in Truffle Sauce




TRy & T FF
Stir-Fried Fresh Scallops with
Asparagus in Truffle Sauce

BIEABEY & F
Stir-Fried Fresh Scallops with
Broccoli in Chilli Sauce

RR I 8 K
Stir-Fried Sliced Fish in
Spicy Sauce

LA D K
Stir-Fried Sliced Fish with
Ginger & Spring Onion

RtEAY & Hh
Stir-Fried Sliced Fish with
Bitter Gourd in Black Bean Sauce

HAVERHER
Stir-Fried Sliced Fish with
Broccoli and Yellow Chives

A png A
Braised Sea Cucumber
& Black Mushroom

o 8
Seafood

S

Visitor | Member

$30.00 | $24.00

$28.00 | $22.40

$24.00 | $19.20

$24.00 | $19.20

$24.00 | $19.20

$24.00 | $19.20

$38.00 | $30.40

* #

ﬂ

M

Visitor | Member

$44.00 | $35.20

$42.00 | $33.60

$34.00 | $27.20

$34.00 | $27.20

$34.00 | $27.20

$34.00 | $27.20

$56.00 | $44.80

IL

Visitor | Member

$56.00 | $44.80

$52.00 | $41.60

$46.00 | $36.80

$46.00 | $36.80

$46.00 | $36.80

$46.00 | $36.80

$72.00 | $57.60

New  Chef’s Signature ~ Spicy

S: 3-4pax | M:5-7pax | L:8-10pax




e J%. %

Deep-Fried Crispy Chicken




%

Chicken
Visitor | Member
o B3, (Halff  $20.00 | $16.00
Deep-Fried Crispy Chicken (Whole)  $40.00 | $32.00
S M L

Visitor | Member  Visitor | Member  Visitor | Member

I HHRAG
Crispy Chicken with $18.00 | $14.40 $28.00 | $22.40  $36.00 | $28.80
Fragrant Mixed Spices

* ¥ EH
Stewed Chicken with $18.00 | $14.40 $28.00 | $22.40 $36.00 | $28.80
Black Bean Sauce

* =BT
Stir-Fried Diced Chicken with $18.00 | $14.40  $28.00|$22.40  $36.00 | $28.80
White Wine and Special Soy Sauce

* THRAET
Stir-Fried Diced Chicken with $18.00 | $14.40  $28.00 | $22.40  $36.00 | $28.80
KungPo Sauce

* 2

New  Chef’s Signature ~ Spicy

S: 3-4pax | M:5-7pax | L:8-10pax
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*

2ty B
Stir-Fried Kurobuta
with Black Pepper Sauce

AN ¥ A
Stir-Fried Kurobuta
with Spicy Sauce

#3b %) ohe 2| HE &

Signature Coffee Spare Ribs

KT eERRN

Sweet and Sour Pork

TESS 4 A
Stir-Fried Sliced Beef
with Basil Leaf

Efat
Stir-Fried Wagyu Beef
with Black Pepper Sauce

S M L

Visitor | Member ~ Visitor | Member  Visitor | Member

$24.00 | $19.20 $36.00 | $28.80 $46.00 | $36.80

$24.00 | $19.20 $36.00 | $28.80 $46.00 | $36.80

$24.00 | $19.20 $34.00 | $27.20 $44.00 | $35.20

$22.00 | $17.60 $32.00 | $25.60 $42.00 | $33.60

4y

Beef

$22.00 | $17.60 $32.00 | $25.60 $42.00 | $33.60

$26.00 perorder | $20.80 perorder

* 2

New  Chef’s Signature ~ Spicy

S: 3-4pax | M:5-7pax | L:8-10pax



PRIy YR
Stir-Fried Baby String Bean
with XO Sauce




b
Vegetable and Tofu

Vegetarian option available upon request

S M L

Visitor | Member  Visitor | Member ~ Visitor | Member

B HBENGHE A
Homemade Tofu with Shimeji
Mushroom and Chicken

o
Sichuan Mapo Tofu

it LN F

Braised Asparagus with
Golden Mushroom in Oyster Sauce

B iv S b IR E
Fried Kai Lan with Dried Sole Fish
and Minced Garlic

SEERLEY
Poached Baby Spinach
with Three Kinds of Eggs

Fh ik %
Stir-Fried Spinach
with Dried Red Chilli

05%EmE 3§
Stir-Fried Baby String Bean
with XO Sauce

R Ao d

Claypot Brinjal with Minced Meat

F3UIE S

Stir-Fried Mixed Vegetables

$18.00 | $14.40

$18.00 | $14.40

$22.00 | $17.60

$18.00 | $14.40

$18.00 | $14.40

$18.00 | $14.40

$18.00 | $14.40

$18.00 | $14.40

$18.00/| $14.40

* #

Z

$26.00 | $20.80

$26.00 | $20.80

$30.00 | $24.00

$24.00 | $19.20

$24.00 | $19.20

$22.00 | $17.60

$24.00 | $19.20

$24.00 | $19.20

$22.00 | $17.60

$34.00 | $27.20

$34.00 | $27.20

$38.00 | $30.40

$32.00 | $25.60

$32.00 | $25.60

$28.00 | $22.40

$32.00 | $25.60

$32.00 | $25.60

$28.00 | $22.40

New  Chef’s Signature ~ Spicy

S: 3-4pax | M:5-7pax | L:8-10pax
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(187
Rice and Noodles

Vegetarian option if available upon request

S M L

Visitor | Member ~ Visitor | Member  Visitor | Member

B

X9 & 5 S8R

Seafood Fried Rice with XO Sauce

A5 B B
Captain’s Table Fried Rice

BAL & S R IR
Fried Rice with Black Olives
and Diced Seafood

R R
Fried Rice with Diced Chicken
and Silver Fish

¥ 3Bk
Fried Rice with Mixed Beans
and Eggs

FX TV + BT
Fried Dry Hor Fun with
Sliced Beef in ‘Cantonese’ Style

Add-On:
“A%" Raw Egg (Single/Double)

1B B &

Fried Hokkien Mee Sua

TR0 B
Braised Ee-Fu Noodles with
Chives and Straw Mushroom

5 S

Braised Bee Hoon with Seafood

$20.00 | $16.00

$20.00 | $16.00

$20.00 | $16.00

$20.00 | $16.00

$18.00 | $14.40

$20.00 | $16.00

$2.00 | $1.60

$18.00 | $14.40

$18.00 | $14.40

$28.00 | $22.40

$28.00 | $22.40

$28.00 | $22.40

$28.00 | $22.40

$24.00 | $19.20

$28.00 | $22.40

$24.00 | $19.20

$24.00 | $19.20

$36.00 | $28.80

$36.00 | $28.80

$36.00 | $28.80

$36.00 | $28.80

$32.00 | $25.60

$36.00 | $28.80

$4.00 | $3.20

$32.00 | $25.60

$32.00 | $25.60

$20.00 per order- | $16.00 per order

*

ﬂ

New  Chef’s Signature ~ Spicy

S: 3-4pax | M:5-7pax | L:8-10pax




R
Hot Yam Paste with Ginkgo Nuts




# gn

Dessert
Visitor | Member
Iit%r%nt PZ%‘e with Ginkgo Nuts $6.00 | $4.80
gij}n;gM%ngo with Pomelo $6.50 | $5.20
o I%eii"ffj fed Bean Pancake $16.00 | $12.80
* Z

New  Chef’s Signature ~ Spicy

S: 3-4pax | M:5-7pax | L:8-10pax




Chinese Tea




kAt

Beverages
Visitor | Member
Chinese Tea $2.00 | $1.60
%’- # PuEr
AWK Jasmine
B A, B  Tie Guan Yin
B At Chrysanthemum
Beer
£ b Heineken $15.90/Can | $12.70/Can
&, M8  Tiger Beer $15.90/Can | $12.70/Can
House Pour Wines
4178 Red $48.00/Bottle | $38.40/Bottle
B White $48.00/Bottle | $38.40/Bottle
Soft Drinks
@ f Coke $4.20/Can | $3.40/Can
Jo#Ee @ i Coke Zero $4.20/Can | $3.40/Can
KFEFTHEAR  Ice Lemon Tea $4.00/Glass | $3.20/Glass
Juices
Bt LimeJuice $5.70/Glass | $4.60/Glass
$6.20/Glass (NoIce) | $5.00/Glass (NoIce)
X@ 4 MangoJuice $5.70/Glass | $4.60/Glass

$6.20/Glass (NoIce) | $5.00/Glass (NoIce)

#F  Whole Coconut §7.00 | $5.60







