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TIEN COURT

Let Hong Kong’s award-winning Master Chef Lui whisk you away to a refined culinary journey that embraces the
distinctive natural flavours of Teochew Cuisine. Master Chef Lui keeps the tradition alive, brinding forth the taste of
freshness in each ingredient used in his dishes. Delight in a repertoire of handcrafted Dim Sum and a plethora of
authentic dishes steeped in Teochew tradition. Tien Court has an oriental ambience with impeccable service that
would make you feel at home the moment you step in. There are five exclusive private rooms for special occasions,
perfect for business luncheons to an intimate dining experience.

MASTER CHEF LUI WING KEUNG

Originally from Hong Kong, Master Chef Lui bedan a distinguished 32 year career at the tender ade of 16. Captivated
by his Dad’s homely cooking during his childhood days, he discovered his passion for cooking and perfected his craft
in Teochew Cuisine. He won several awards in culinary competitions, and ventured out of his home country to hone
his skills in Sheng Zhen, before joining some of the prominent restaurant groups in Singapore.

In his new role, Master Chef Lui will continue the legacy of Tien Court serving authentic Teochew cuisine, and
presenting a multitude of exquisite Teochew signatures.

Scan this eResource from NLB Sindapore to learn more about the second lardest Chinese dialect
group in Singapore, the Teochew community.

hpsifigo.gov.sg/copthomeking-node
seinfoped wnity
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GOURMET CHINESE TEA

W% Hangzhou Chrysanthemum
ROBBERIMNETE, BHIREFENEENK

Buds of Chrysanthemum with warm comforting floral flavour.

E3H Pu Erh
RE=ENEESR, KEORTR

A soft-bodied Pu Erh from Yunnan to cleanse the taste buds with a smooth palate.

K F2Ek Jasmine Pearl
KEBRBNEE, RAEMNZEREHERNREE

Sweet and flowery aroma of Jasmine and Magnolia.

AZ 5 Ren Shen Oolong
FERZYE, alUNsLUESk,. SASHNHEEERY, BIERARFN ORKES, Hif+E

This Oolong tea is meticulously molded into shape with light sprinkles of Ginseng & Licorice powder.

RE &8 4\Magnolia Dan Cong
PRI REMNTR LSRRGSR S, HREMKMAAXEHEM, FK2EKRRES, F ERENENHRIEER

Impart depths of complex flavours with lindering scent of flowery lychee.

KT8 Big Red Robe

BERRUNALE, mARREZARESERE=1LE, BEEMAHR. SRZAN @REK, FEE. H. 5. &
The most outstanding quality of Dahongpao from Wuyi Mountain in Fujian is its rich orchid fragrance, which is high and long-lasting. The
ultimate Zen tea flavour of rock tea - lively, sweet, clear and fragrant.

IR Tie Guan Yin
BMERENTRRMNLARZE, HEEREXANZRESE, MR ESEEFA

Bright floral aroma with a smooth palate.

Fe K& Glutinous Pu Erh
ORXER 22285 K E0K e tPB2RN. PEImAS

A ripe pu-erh, known for a glutinous rice aroma with creamy vanilla and woody notes.

B2 & 7B Mandarin Pu Erh

FREFERRAAEER. BEENHK, HHFR EaJUERRERE URN=RE. HiEf

A Ripe Pu-erh (fermented) tea from Yunnan, China. Mellow sweetness reminiscent of lotus seed with refreshing accents of Mandarin. It can
also reduce fat and blood pressure, has anti-aging properties and radiation prevention.

BT IENEAEMEEIRAFTRRMN, ERpSMBIBEEMWLAS, SHHENEME
Please inform our servers if you have any food allerdies upon placing your order
TR0 7 52 MIORARSS 25 K BURT S 2R

All prices are quoted in Sindapore Dollars and subjected to service charde and prevailing govemment taxes
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Per Person

$4.5

$4.5

$6

$6

$6

$6

$6

$6

$6



= M EHE

Master Chef Lui’'s Recommendations




= TEHET
MASTER CHEF LUI'S RECOMMENDATIONS

Allow us to guide you through a curated selection of Master Chef Lui's most revered creations, each dish telling a tale of
craftsmanship, creativity, and the soul of Teochew cuisine.

(77
BAMERE B Teochew-style Chilled Crab i:;/
In the heart of Teochew tradition, our maestro introduces the delicate dance of flavours. The crab, revered for its sweet
succulence, takes center stage, accompanied by the grace of traditional Teochew spices.

BMNE N FRIE -8 E Threadfin Tail Pan-Fried and Braised with Radish in Teochew-style
Master Chef Lui's two method cooking - Pan-fried and braised Threadfin Tail with Radish is not just a dish; it's a culinary
performance that transcends time and tradition.

AR B ¥R Pig Stomach in Peppery Bone Broth @
In a cauldron that echoes the wisdom of denerations, Master Chef Lui brews a rich, peppery bone broth, allowing the bones
to release their essence into the simmering elixir.

R T e R ¥E B2 Braised White Teat Sea Cucumber in Oyster Sauce @
A culinary overture that celebrates the marriage of sea and skill. Each element, carefully curated and expertly prepared,
tells a story of Teochew tradition and Master Chef Lui’s dedication to the craft.

¢TI EPY k&£ Signature South African 4-Head Abalone in Oyster Sauce
Master Chef Lui, a Teochew maestro, conducts the symphony of flavours. With a brushstroke of tradition and a dash of
innovation, he transforms the abalone into a masterpiece.

AU AR
Teochew Poached Crispy Rice with Oysters
A harmonious blend of umami-rich flavours, it bathes the crispy rice and oysters, elevating the dish to a crescendo of taste.

BER®
Per 1008

$15

$13

=2l
Per Person

$14

$32

$50

$12

BT MEN R EIHHARRMN, BRATEMNERNAGEEMLAR, HEENEE
Please inform our servers if you have any food allerdies upon placing your order
@ 12 W EE 1) 853 DI OB 55 B R Bt

Chef’s Signature Vegdetarian All prices are quoted in Sindapore Dollars and subjected to service charge and prevailing govemment taxes
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Per Portion

FFTUER Z W E Deep-Fried Minced Crab Meat Ball @ $22
Delicate, sweet, and succulent, the essence of the ocean is captured in each morsel, setting the stade for a culinary
masterpiece.
BN FERNVR Teochew Chilled Pork Trotter Terrine @ $14
The process unfolds like chapters of a cherished novel. Layers of silky pork, subtle seasonings, and a touch of magic are
carefully woven togdether.
BATURIEENE (FBET2093#) Teochew-style Oyster Omelette (20 mins preparation) $22
Succulent oysters embraced by the warmth of the omelette, dancing with the crispiness of fresh vegetables. A
harmonious blend that captures the heart of Teochew culinary finesse.
BERRIFKE  (FE2078) Teochew-style Seafood Yam Omelette (20 mins preparation) $26
In a cauldron that echoes the wisdom of denerations, Master Chef Lui brews a rich, peppery bone broth, allowing the
bones to release their essence into the simmering elixir.
AR ZIKA Braised Kurobuta Pork with Mushroom and Scallion in Hot Stone Pot $32
Enveloped in the pot’s warmth, a medley of mushrooms reveals their secret elegance, absorbing the essence of the pork
as they release their own unique flavours. It’s a culinary waltz orchestrated by Master Chef Lui.
B E=FE RS Signature Teochew Wok-fried Hor Fun with Diced Kailan and Preserved Radish $22
The silky Hor Fun, pirouettes in the wok, absorbing the essence of the ensemble. Master Chef Lui's Teochew heritage
unfolds as the noodles absorb the aromatic symphony.

M2 R R

Half Whole
MR 55 255 Roasted Duck Smoked with Tea Leaves $48 $88
A sophisticated dish that combines the succulence of roasted duck with the aromatic flavours imparted by smoking with
tea leaves.
BN E T 2 #38 Signature Teochew Puning’ Fermented Bean Chicken $26 $48

Succulent chicken, marinated to perfection with Puning fermented beans—a meticulous process that imparts a depth of
taste that tells the tales of a thousand kitchens.

BT MENE AR ESHHARRMN, BRATEMNENAGEEMLAR, SEENEE
Please inform our servers if you have any food allerdies upon placing your order
@ e W = ) 8 53 DO 55 B R BB 2Bt

Chef’s Signature Vegdetarian All prices are quoted in Sindapore Dollars and subjected to service charde and prevailing govemment taxes



AR B HE L7
Pig Stomach in Peppery Bone Broth




XEE/R=H
Braised Sliced Silver Hill Irish Duck

Enjoy the exquisite flavours of Tien Court’s Braised Duck, made with the finest ingredients from the
Irish Duck Company, promoting both quality and sustainability in every bite.




EITUE 7K
TEOCHEW BRAISED DELICACIES

Savor the lindering notes of braised delicacies. Each dish is a stanza, and todether they form a culinary opus that resonates
with the soul of Teochew tradition.

A
Per Portion
AR - 7R Bt $28
Teochew-style Braised Duo Combination Platter
XK E - = Bt $36
Teochew-style Braised Trio Combination Platter
BHF $16
Braised Pork Trotter
XEIEE $20
Braised Goose Web
BH5E $16
Braised Goose Wing
EYN] $12
Braised Pork Intestine
= $16
Braised Pork Belly
BEE $8
Braised Beancurd
E=20) +2 g1
Per Portion Half Whole
BEER=MH $26 $48 $88
Braised Sliced Silver Hill Irish Duck

The Silver Hill Irish Duck, known for its tender meat and succulent flavour, is thinly sliced and braised
to perfection in a savory sauce. The braising process allows the flavours to infuse deeply into the
meat, resulting in a dish that is both incredibly flavourful and wonderfully tender.

B TIENEAEMEEIRATRRMN, ERpSEMBININBEEMLAS, SHHENEME
Please inform our servers if you have any food allerdies upon placing your order
) 1am @ =3 FR B 5 DNIOWAR 5 2 B 2

Chef’s Signature Vegdetarian All prices are quoted in Singapore Dollars and subjected to service charge and prevailing govemment taxes



HAIURETH
Teochew-style Chilled Yellow Roe Crab




80/ \in
APPETIZER

ST
Per 1008
BTUREEB Teochew-style Chilled Yellow Roe Crab Q $15
E=30)
Per Portion
RUDVEAEYE Deep-Fried Oyster Fritter with Garlic and Chilli $18
ATV TEBEER AT Teochew Style Chilled Prawn in Chinese Wine $20
MR Z VEINE Deep-Fried Minced Crab Meat Ball @ $22
RN MERF £, Deep-Fried Minced Prawn Ball $18
BN FERNE Teochew Chilled Pork Trotter Terrine $i4
MWELBIRE Deep-Fried Silver Bait Fish with Salt and Pepper @ $14
7K¥g/\EHl Chilled Marinated Cherry Tomato with Plum @ $10
FUEENEE R Golden Fried Fish Skin with Salted Edg $16

B TOEMEARY~ LSRR, HRASMHAIFBEMLAS, HRENETE
Please inform our servers if you have any food allergies upon placing your order
1Bhg W EX TR T8 53 INIORAR 35 2 M BT SH 2R A5

Chef’s Signature Vegetarian All prices are quoted in Singapore Dollars and subjected to service charde and prevailing dovemment taxes



ERITESRE 7
Double-boiled Fish Maw Nourishing Soup




7l
SOuP

=3 (=30}
Per Person Per Portion
(3 - 4 AJpersons)

AR B B AL A Pig Stomach in Peppery Bone Broth @ $14 $36
M ABEEZE Superior Pumpkin Soup with Crabmeat and Fish Maw $18 $52
4T )5 602 78K ZE Braised Sea Treasure Soup with Abalone and Sea Cucumber $18 $48
TER AT 5 7=B7) Double-boiled Fish Maw Nourishing Soup @ $28
S SR TERR 7 Double-boiled Fish Maw Soup with Black Garlic $28
BY H 2 ‘Ai% Double-boiled Soup of the Day $12
=4 E S EE Braised Vegdetarian Spinach Soup @ $10

ETMENEAEYTEIREFRRN, ERAEMNHITBBEEMLAR, SFEENEE
Please inform our servers if you have any food allerdies upon placing your order
il ) EX RN 75 73 DNI0%BR 55 28 Ko BT K 257

Chef’s Signature Vegdetarian All prices are quoted in Sindapore Dollars and subjected to service charde and prevailing govemment taxes



RIRTRREES

Signature Braised White Teat Sea Cucumber in Oyster Sauce

Scan this eResource from NLB Sindapore to learn how Teochew cuisine has changed over
the years and the importance of preserving food heritagde.




RIER 10 S
SEA TREASURE

=30
Per Person
‘N
B HE R HEE S Signature Braised White Teat Sea Cucumber in Oyster Sauce @ $32
£T 1% FadEMSkEF & Signature South African 4 Head Abalone in Oyster Sauce $52
[RRIEIE/ NSk E N HEE Braised South African 6 Head Abalone with Goose Web @ $38
TEE TR ELEIIEE Braised Fish Maw with Goose Web and Flower Mushroom $38
(=383
Per Piece
B+ 7ER Braised Deluxe Fish Maw in Abalone Sauce $16
B H5E Braised Goose Web in Abalone Sauce $12
B TETEfFE PE =7 Braised Flower Mushroom with Broccoli in Abalone Sauce $10
i=30)
Per Portion
RSB B EE Braised Sea Cucumber with Fish Maw in Oyster Sauce $42
& B — R IE Abalone and Seafood Treasure Pot $108
(‘E’%s e, EM. B, FiE. HREE Sea Cucumber, Abalone, Conpoy, Fish Maw, Mushroom, Bailing Mushroom)
+3k 838 5 R &Y\ BT Braised 10-Head Abalone with Bai Ling Mushroom in Oyster Sauce $32

ETHENEAEYT eI T RRE, FRaIEMENGBEMRL AR, SRENEE
Please inform our servers if you have any food allergdies upon placing your order
@ 2] W EX it 3 DO AR 55 B0 BT R B

Chef’s Signature Vegdetarian All prices are quoted in Singapore Dollars and subjected to service charde and prevailing dovemment taxes



AMNE MR FEE
Threadfin Tail Pan-Fried and Braised with Radish in Teochew-style




HEIK e
LIVE SEAFOOD

BER®
Per 1008

& Threadfin Tail $13

o BAMNZE NFRBIE Pan-Fried and Braised with Radish in Teochew-style @
o EIHPHZ Steamed with Preserved Turnip

B2 Pomfret $13

. o
o JEMMZ& Steamed in Teochew-style Lg)
o EFNEHZE Tomato and Pickled Vedetable

EEE Yellow Croacker $7

o BMRNTEE Teochew-style Steamed with Fermented Bean @

HIKFEFTE Live Soon Hock $12

o 7BZ Steamed in Superior Soy Sauce
o JH’= Crispy-Fried

JEHEAT Live Prawn ( Min 300g ) $12

o BTN 75 B )F Braised with Dried Flat Fish in Teochew Style
o ZAAEEYF Drunken Prawn with Chinese Herbs Q

RN AT (FREI3RIT) B/ Seasonal Price

Australian Lobster (3 days advance order)

o 75 Baked with Dried Fish in Gravy

o ZEZUB Baked with Ginger and Scallion

o TEBEZE R Steamed Edg White with Chinese Wine
o %17 Baked with Superior Broth

Hr B =-R%& (1R713R1TM) Sri Lanka Crab (3 days advance order) B/t Seasonal Price

o &y 22 Teochew-style Baked with Fermented Bean and Garlic @
o TEREE R Z Steamed Edg White with Chinese Wine
o ZER I Wok-fried with Ginger and Scallion

BATNENEARFESRATRRN, HRASAEIGEEMLAR, SHEENEE

Please inform our servers if you have any food allerdies upon placing your order

) 1 @ 3% 11 T 3 IO 55 2 KBRS 2t
Chef’s Signature Vegetarian All prices are quoted in Sindapore Dollars and subjected to service charde and prevailing govemment taxes



Teochew-style Oyster Omelette




i)t
SEAFOOD

FATUAESE  (FEEI2099 %) Teochew-style Oyster Omelette (20 mins preparation) @
BEERTFRE (Fi2072%#) Teochew-style Seafood Yam Omelette (20 mins preparation)
BIF S Stir-Fried Sliced Garoupa with Asparagus

X.O.BHFIFSE Stir-fried Scallop with Asparagdus in X.0. Sauce

ST £ B2 283 Braised Fish Maw and Fresh Prawn with Napa Cabbage @
JHYEIR A AFEKFE = 1E Sautéed Prawn and Sliced Sea Whelk with Broccoli

8 XUIEZAFEEF Deep-fried Soft Shell Prawn with Garlic and Chili

T EHFBK Golden Prawn with Salted Eg Yolk

FfE K4S+ EFEK Stir-Fried Prawn with Mayonaise and Crispy Rice @

ERIEE A Pan-fried Cod Fish with Superior Soy Sauce
= 4B ABAEF Baked Prawn with Cheese and Butter Sauce

8% 2 KBBYF Pan-Fried Prawn with Superior Soy Sauce

M FRE E EBIRABRLT Signature Baked Prawn with Fermented Bean and Garlic in Teochew-style @

ETWENEAEYEEIRATRRE, BHiRATEMHIIBEEMRLAR, HEENEE
Please inform our servers if you have any food allerdies upon placing your order

N 55 53 INI0%BR S5 28 SR BT I 257

(S3v)

Per Portion

$22
$26
$32
$36
$26
$32
$28
$28
$28
=2l
Per Person
$28
$16
$16
$16

-
) e ) =X
Chef’s Signature Vegdetarian All prices are quoted in Singapore Dollars and subjected to service charde and prevailing govemment taxes



Roasted Duck Smoked in Tea Leaves



NEFER)
MEAT & POULTRY

+3X gR

Half Whole
BN EEZLHE (FeF13R1T M) Teochew Roasted Suckling Pig Marinated with Five Spices (3 days advance order) $368
LR IEHG (12 H148/)\BF 1T 1) Peking Duck (48 hours advance order) $88

- (’7 )

IREZLE RS Roasted Duck Smoked in Tea Leaves t:? $48 $88
B E T S 53 Signature Teochew Puning’ Fermented Bean Chicken Q $26 $48

81 =)

Per Person Per Portion

ﬁﬁ%ﬁé%&#%%kmmmwmmmw%wwammmmeamwwmmmmemmmmem $28
1B T B RAGETAE MR Stir-Fried Andus Beef Cube with Garlic Flake $32
RUIEBBE NS Stir-Fried Beef Slice with Assorted Mushroom $28
Mk KA Stir-Fried Kurobuta Pork Shoulder in Sweet and Sour Sauce $26
AU 1D B K Teochew Sautéed Kurobuta Pork with Szechuan Peppercorn @ $26
AAR A ZKA Braised Kurobuta Pork with Mushroom and Scallion in Hot Stone Pot $32
£ €8 3E F B Y5 5% Braised Abalone and Chicken with Chestnut in Claypot $38
RINEHIEEK Stir-Fried Chicken and Bitter Gourd in Black Bean Sauce $22
AU I HUD I ER Teochew Sautéed Chicken with Szechuan Peppercorn $20

ETMENEAEMEEIRHFTRRN, BRASMEMIFEEMLASR, #HENEME
Please inform our servers if you have any food allergies upon placing your order
@ ] W) EX N8 3 IIOWR 35 2 B 2t

Chef’s Signature Vegdetarian All prices are quoted in Sindapore Dollars and subjected to service charge and prevailing dovemment taxes



THBERY\ITTR
Braised Mustard Leaf with Crab Meat in Carrot Sauce

Scan this eResource from NLB Sindapore to learn about the Thau Yong Amateur Musical
formed in 1931. It remains active today performing Wai Jiang and Teochew music and
opera concerts regulary.



iNfiZS
VEGETABLES

i=20)
Per Portion

LT MgEE U\ 7T 32 Braised Mustard Leaf with Crab Meat in Carrot Sauce $32
B4 5 BT stir-Fried Mustard Leaf with Ginder Julienne and Soy Bean Paste @ $24
B A B IDIT= Teochew Stir-fried Kailan with Dried Flat Fish @ $24
UM AU ZEE Teochew Sautéed String Bean with Minced Meat and Preserved Black Olive Vegetable $22
BREANES Stir-Fried Asparadus with Gingko Nut and Fresh Lily Bulb $24
FIRE TLH Poached Chinese Spinach with Trio Eg in Superior Stock $24
7B [E 1R Braised Tofu with Assorted Seafood $28
B HI8FE SR X T E Homemade Braised Tofu with Seaweed and Assorted Mushroom $24
£1 4% 2 J& Braised Tofu with Mushroom in Oyster Sauce $18
Z4IH A \IT Braised Mustard Leaf with Fresh Lily Bulb in Carrot Sauce @ $22
ZMEMNSE Braised Tofu with Assorted Mushroom @ $22

ETENEAEYEEIRAFRRN, BHRAEMNHITBBERLAR, HEENEE
Please inform our servers if you have any food allerdies upon placing your order
) 1 @ 3% 11 T 3 AIONAR 55 2 SR B Bt

Chef’s Signature Vegetarian All prices are quoted in Singapore Dollars and subjected to service charde and prevailing govemment taxes



TR & EIR
Teochew Poached Rice with Pomfret
XIE B RTEBEE Teochew Poached Rice is served in abowl.



/iR
NOODLES & RICE

81

Per Person
HATCES & /IR Teochew Poached Rice with Pomfret $16
FATUE B 22 38R Teochew Poached Rice with Abalone $14
BATUIE(FBIR Teochew Poached Rice with Oyster @ $12
(=30

Per Portion

‘N

mﬁﬁmﬁﬁﬁ(%Nmﬁﬁ)wmmﬂmmwmm&mwmmqmwmmmmmng? $26
B E=XKEMRE Signature Teochew Wok-fried Hor Fun with Diced Kailan and Preserved Radish @ $22
TR SEIBRIMDIR Teochew Fried Rice with Diced Chicken with Preserved Black Olive Vegetable $22
ERBEIIR Seafood Fried Rice with Spring Onion $24
BEEIDE 2% Wok-fried Mee Sua with Seafood $24
£%ET DIINFE Stewed Ee-Fu Noodle with Conpoy and Mushroom $26

B TINENEAEMEEIRHFRRM, ERpSMBINNBEEMILAS, SHHEHNEME
Please inform our servers if you have any food allerdies upon placing your order
) 1am @ e+ 1 98 53 IO AR 5 2 e B 2t

Chef’s Signature Vegetarian All prices are quoted in Singapore Dollars and subjected to service charde and prevailing govemment taxes



ENEBRFR
Steamed Yam Paste "Orh Nee’ with Pumpkin and Gingko Nut




&H o
DESSERT

81
Per Person

R R 7K¥EEFRE Double-boiled Bird's Nest with Rock Sugar @ $38
BRIV FR (EBT259 %) Teochew Sweetened Fried Taro Stick (25 mins for preparation) @ $18
AT5E B E A Double-boiled Sweeted Hashima with Red Date and Lotus Seed $12
E05 A, (754) Glutinous Rice Ball Coated with Cereal (6 pieces) $9
EMERFE Steamed Yam Paste "Orh Nee’ with Pumpkin and Gingko Nut @ $7
SHEBRE I’ Tau Suan with Gingko Nut and Fried Dough Stick @ $7
£TH AL Double-boiled Red Date with Peach Resin $7
¥t H &8 Chilled Mango with Pomelo and Sago $7
BEIRZS{=Z Almond Cream with Silken Pumpkin and Gingko Nut $7

ETUENEAEYFEINAFRRE, HRIEMENIFBEEMRILASR, SFHENEE
Please inform our servers if you have any food allerdies upon placing your order
@ 1B W = ) 8 53 DO 55 2 S B 2Bt

Chef’s Signature Vegdetarian All prices are quoted in Singapore Dollars and subjected to service charde and prevailing govemment taxes
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TIEN COURT

BLATAERITE
LEAVE US A REVIEW

(scan QR code to write a review)

& Tripadvisor

403 Havelock Road, Level 2 Copthorne King's Hotel Singapore, Singapore 169632
W: www.copthornekings.com.sg  E: tiencourt@millenniumhotels.com T: 6318 3193

n r@ @tiencourt
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NLB

National Library Board

Singapore

Learn more about Teochew Culture and Community in
Singapore with National Library Board Singapore.

Scan to learrn more about the ‘Culture and History of the
Teochews In Singapore’
a book by Charlene Gia Lim Tan

Scan to learrn more about early Singapore in ‘Teochew
Red Hokkien Green’
a book by Song Cheng Miang.

https: go.gov.sg/copthoreking-node
s-teachew-red-hokkien-green

Download the NLB Mobile app to access these ebooks

https:igo.gov.sgicopthornaking-node

sssss -meb-app

All eResources are provided by the National Library Board of Singapore



