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THE PUREST COOKING TECHNIQUE GIVES YOU THE MOST
AUTHENTIC HONG KONG-STYLE TASTE




Chef Recommonded Fish Maw with Shark Fin

B EAE R B
S$ 198 s

per |mI

S$ 118 4

hall pol

B H

Pricelist

% Service hm;_,{*

@ﬁnuﬁlo%ﬁﬁ

Porridge/ Congee
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\(‘.;ls(mnw (additional)
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Wet Towel

% rh S$ 1/ }\ per pax
Dipping Sauce
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From 2018, a number of Chefs from mainland China combined traditional
sashimi culture with premium live seafood from all over the world to
pursue the latest three—dimensional sense and modelling beauty of steam-
boat seafood. They have outstanding skills in aspects of utensils, knives,
and decoration. Since they are very particular about the details of the
unique set plate, creating an attractive dining scene and with diners
respect for the cooking quality ingredients really deduces the true meaning
of seafood.

LUX COVE seafood hotpot inherited the essence of Hong-Kong style
hotpot culture. We set high expectation on our soup base, which includes
our signature Imperial free range chicken soup with fish maw. We chose
selected free range chicken, scallops, Jinhua ham, fish maw, and other
high-end ingredients. Simmering for up to 8 hours, the aroma and

richness of the soup base, creates diners experience of the "Hermes’

ARIEIEAEARTENHEZ 4, ARSI B K Y el U L,

In view of food ln'g{*niv standards, we do not allow customers to Hl"ing Your Own(BYO) food or bevera

hotpot.
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Macau Styvle Pork Bone with
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CLASSIC FOOD — LOU SHANG HOT POT

Chicken Feet
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Stewed Chicken with Yunnan Fungus
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HONG KONG STYLE RESTAURANT SIGNATURE BEEF

HOTPOT - GOLD WALK GROUND
CHICKEN POT PEPPER SOUP BASE
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Signature Live Lobster with Clams

11 ey ) e M 7 i

s$ 128
=

per lml

Shun De Porridge

IE 2 T A 5 JES S$ ?

per Iml

Szechuan Mala Style
R s 28

per |m|

Stewed Oxtail with Tomato

PATEAN iRe SEEYER S$ 4@;9

per lml

Hong Kong Typhoon Shelter
Roasted Corn
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Crispy Fried Fish Skin

)i EVARNEEN =

Salted Peppery Duck Tounge

S G

s$13.8 #

per ]mI'Einn

s$ 12.8

per ]m:'!inll

s 28.8 #

per |u_u'tinu
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Pepper and Salt Baked Frog's Leg
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Hot and Spicy Sea Snail
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Crispy Fried Tofu
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per ;mrlinll
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Premium A5 Wagyu Beef Premium A4 Wagyu Beef
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Prémium Ao Wagyu Beef’
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Organic Avocado Salad Chilled Sweet and Sour Pork

FMRA I E @R 188w PRI 1 P 5518.8
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Braised Turnip Peel Onion with Black Fungus Salad

“ A ———- AT} ——f—

%‘T{+g I\E 8$ 9.8|H-l' jf;:‘ll'tinn 7$@*$%KH 8$ 9'8!""' I{il;l'!i””
Qalt Baked Chicken's Feet Sourish Organic Cauliflower
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Gold and Silver Garlic
Salt Baked Peanuts Mixed With Cucumber

sl EAE K 55 9.8 1 SRR ss 9.8 ~

per !nu'llnll per lmr!inn
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Signature Beef in 3 Styles
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Black Angus Beef (Regular)
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CLASSIC FOOD — LOU SHANG HOT POT

s$ (3

per |Ji.‘1|¢'

Black Angus Beef (Regular)
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Australian Beef Short Ribs
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HONG KONG STYLE RESTAURANT SIGNATURE BEEF
HOTPOT - GOLD WALK GROUND
CHICKEN POT PEPPER SOUP BASE
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Snow textured beef
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Black Angus Beef (Chef's selection)
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Black Angus Beef Cubes
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Black Angus Beef Tenderloin Cubes
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HOTPOT - GOLD WALK GROUND
CHICKEN POT PEPPER SOUP BASE
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Top Grade Sashimi Platter
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Premium Sashimi Platter
Sea Urchin
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Wild Humpback grouper
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LUX COVE SEAFOOD
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Deep Ocean Humpback Grouper
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Seasonal Price

Coral Grouper
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Deep Ocean Tiger Grouper
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Scotland Bamboo Clam
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Canadian Geo Duck
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Handmade Fresh Cuttlefish Balls AU B TAMEOEERED. B
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2R B EH H 254,

per |:|:lll'

.

Shrimp Stuffed with Bamboo Fungus
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Handmade Shrimp Balls
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Handmade Jumbo Shrimp Balls
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Handmade Shrimp Slip
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s$19.8 #i

per |1|EII{‘

INERIMERIEAF R, BT ETFRAIER
11, EREEMYE, LERSRENER
Ry, NEE 7RI,

ey P

N
.

The slippery method of shrimp is to remove the
shell, through thousands of times of wrestling,
so that the meat has viscosity, so that it retains

the original nutrients, and has a crisp taste.
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Handmade Crab and Cuttlefish Slip

$$23.8 i

per ]IIEII{‘

Teochew Beef Balls
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HONG KONG STYLE RESTAURANT SIGNATURE BEEF

HOTPOT - GOLD WALK GROUND
CHICKEN POT PEPPER SOUP BASE
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JAPANESE CRAB MEAT
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Cold Tofu
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Organic Soft Tofu Kon jac
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HONG KONG STYLE RESTAURANT SIGNATURE BEEF
HOTPOT - GOLD WALK GROUND
CHICKEN POT PEPPER SOUP BASE
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Assorted Mushrooms
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Black Fungus
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Bai Ling Mushrooms
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Fresh Vegetable Platter
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Fujian Wild Seaweed
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Fresh Assorted Vegetables
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Chinese Yam
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Potato Slices
Winter Melon
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Napa Cabbage
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Bamboo Shoot Tip
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Rice
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Spicy Claypot Rice
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Vermicelli
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Neptune dry fishing
vermicelli pot
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Udon Noodle
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P " 2
Handmade Noodle g
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5$9.3 i
per plate
Hongkong Style
Fried Egg Noodle
A
9 8 : Wagyu Beef Fried Rice
e m MAE IR
5$30.8
per plate
Damae Itcho Noodle
.
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Stir Fried Beef N{Jodlei
JEE XL I 10 A 1]
5$13.8  #

per IJlH!I‘
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Carrol Juice Carrol Juiee Llug)
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I'resh Orange F'resh Orange
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I'resh Pincapple S$ Fresh Pineapple

S$
Pear Juice Pear Juice (Jug)
9-8 *;ﬁ(fl P 28-8 :H_“Jm i

HHK Sile
Milk Tea
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Sour Plum Juice(Jug)
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lee Lemonade
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I'resh Cacumber S$

S$
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Pear Juice
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Pear Juiceling)

EiN.

Fresh W atermelon
I]l!:ir{"{_.l'[llhr) .

| :H_. Jan

Contact Information

J

-
Q

+65 6604 6777

+65 8775 67389

1202 East Coast Parkway,

East Coast Seafood
Centre #01-03,
449881 Singapore

Follow Us

Opening Hours

Mon ~ Thur: 1.30pm - 3.30pm & 5.00pm -
Fri ~ Sun: 11.00am - 2.00pm & 5.00pm -

10.30pm
10.30pm



