AUTHENTIC CANTONESE CUISINE
AT OVERSEA RESTAURANT

Since the 1970s, Oversea Restaurant takes great pride in
providing customers with exquisite and enticing Cantonese
cuisine. As a heritage brand, we have been serving our beloved
loyal customers for more than 45 years and established a solid
foundation for Cantonese cuisine.

Oversea Restaurant offers a warm and welcoming ambiance
with meticulous attention to detail that you would expect from a
home-cooked dinner as we only use the freshest ingredients in

all of our prepared meals.



ROASTED MEAT
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Honey Glazed Char Siew
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Signature Roasted London Duck

B

Honey Glazed Char Siew
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SHARK'’S FIN

1 "M
B ¢ / Per Portion

Sauteed Shark’s Fin with Scrambled Eggs 96
FEAE 1S

Braised Superior Shark’s Fin Soup in Claypot 228
75 5t

Braised Mini Supreme Shark’s Fin Soup with Crab Meat 98
B Py /) iy

Braised Supreme Shark’s Fin Soup 198
71 %5% iy

Braised Superior Shark’s Fin Soup in Claypot
RN F T

@ Signature 714 kL #

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST [l i [U #k & % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.




Signature Braised Shark’s Fin Soup with Crab Meat

~, Signature Braised Shark’s Fin Soup with Crab Meat

Shark’s Fin Soup with Sea Treasures
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Buddha Jump Over The Wall
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Double Boiled Superior Shark's Fin Soup
with Kampung Chicken & Ham (Pre-order only)
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SHARK’S FIN
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Seasonal price

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST I v [U % % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.



ABALONE
i
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# R /Per Serving

Braised Whole Abalone 1% (1Head) : 298
21 % 5 b g
23.(2 Head): 248

33k (3 Head): 198

Braised Whole Abalone
AR R
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FISH

Steamed Bamboo Fish with Superior Soy Sauce @i
% 7% I e

DY

[it i Seasonal Price / 100g

~« Wild Caught « Wild Caught » Wild Caught
W) Bamboo Fish Patin Tiger Grouper
B 4 i % fa ET#H T 1% B
« Oil Grouper « Pomfret « Atlantic Cod
ith B 3} )ik B8 T o

« Estuary Grouper
e 7

Wild Caught | % 4

« Empurau « Platinum Patin (2-5Kg) « Black Emperor « Sultan Fish
BAT SR il BRI 7}

Cooking Techniques % i}

. Steamed with Superior Soy Sauce i 7 « Celery Claypot &
X - "Assam” Paste L]Eﬁi + Steamed Garlic w H K
. - Thai Style e R
o . Ginger Paste EH XK
- Claypot A g
N N y . . . uh |
. Steamed with Superior Soy Sauce i i% I - Braised with Shark Lips é i )5 h‘-]
with Small Chopped Chili Padi (Only available for Estuary Grouper) (ERTFRE

@ Signature 1K H | OO Spicy ¥

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST KU % % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.



PRAWN
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RM
Tiger Prawn I} 15 /100g
Cooking Techniques Lk
« Steamed with Superior Soy Sauce 5%
- Par Boiled ER Q]
(i - :
iu\;} » Top with Egg Floss [
Jumbo Freshwater Prawn & 4 I} 35/100g
Freshwater Prawn /4 I 29/100g
Cooking Techniques %
__+ Chinese Wine @il
@ - House Special 1 h
/fa « Vietnamese Style R 5
=« Steamed with Superior Soy Sauce H 7%
« Cheese Baked <+t

House Special Jumbo Freshwater Prawn
18 1 2 0

{\u_v} Signature R | O Spicy HiW%

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST Bl i {Uf 3 % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.




PRAWN

ﬁ\
Vietnamese Style Freshwater Prawn ’i

i 5 45 2 o i

RM RM
/M / Small iy / Medium
Crystal Prawn ] i 65 130
Cooking Techniques & i}
« Superior Soy Sauce 5B
- Salted Egg R
. Top with Egg Floss [T
Deshelled Prawn I £k 70 90
Cooking Techniques % i}
& . Special Chilli Sauce T
& .« “Assam” Paste %
& . Curry o M
@ . Salted Egg R

@ Signature KR | O Spicy Hi

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST [l v (Ut % % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.



SEAFOOD

it
@:!ﬁ RM RM

NG 7 Small di{p / Medium

Stir Fried Prawn
- with Asparagus i 5k & 4% 68 83

. with Brocolli W 2k 7 22 48 68 83

Stir Fried Japanese Scallops

- with Asparagus 1 f % 30 10
- with Brocolli G o[y i3 80 10
Braised Dried Shrimps with Yam in Claypot 28 40
iRk R
Stir Fried Mixed Vegetables with Crispy Squid 35 45
% Wik
~ Stir Fried Fish Maw with Crab Meat 48 68
@ and Scramble Egg
T OHEE A

Australian Lobster [ Ji| Jp i seasonal price
Cooking Techniques ik
- Fried with Golden Garlic & Fried Chili R

Qy « Superior Soup 1R
« Oven-Baked with Rice Wine * i ¥
« Stir Fried with Onion & Ginger EH
- Braised with Yee Mee e Bt
Geoduck Clam % 1} i seasonal price
Cooking Techniques % 1 :
- Sashimi ifill &
- Fried with Fresh Vegetables SR
- Pan Fried i
- Golden Fried ik ¢

o\ o " o
(W) signature 11 £t 7 | QL Spicy #ibk
THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST Pl J I # % % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.




Braised Fish Maw with Sea Cucumber

ARl SR

Braised Fish Maw with Goose Web
AR S

P Braised Fish Maw with Sea Cucumber
W) o g2 i3 5 16 e

Braised Sea Cucumber with Mushroom
ARRIRTREE

Braised Yu Piu with Sea Cucumber
A% S g

Braised Goose Web (2 pcs)
AREBECER)

@ Signature 17 ik #

DRIED SEAFOOD
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By / Per Serving

73

93

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST [l Jy [U# % % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.




BEWE o MEW @
Cc
)

RM RM
/My / Small i { /Medium
Double Boiled Seaweed Soup 26 36
with Handmade Fish Paste
SXBED
Double Boiled Salted Pickle 26 36
Soup with Beancurd
W T
Double Boiled Fish Head 30 40
Soup with Bitter Gourd
BN fa 3k
Soup of The Day (Per Serving) 20 - 38
it B & F 5
RM
# i / Per Pot
Chef Specialty Soup 98
Bt H % K%

‘ N
Chef Specialty Soup : Double Boiled Seaweed Soup
i H £k with Handmade Fish Paste

e 3 waL Y
SR BIED

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST | i {U # & % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.




DRIED SEAFOOD SOUP

RM ‘\%
# {» /Per Portion
&
Braised Assorted Seafood Soup with Eight Treasures 25 ~N
N2 )% .
Braised Seafood Soup with Beancurd 23 %
y Vo— ~N
ity B 5 3 N
b Spicy & Sour Soup in Szechuan Style 18

D011 % %

Braised Crab Meat & Corn Soup 18
BARKE

RM

B /Per Pot

Double Boiled Village Chicken Soup with Dried Scallops 85
LR

Double Boiled Village Chicken with Dried Scallops
B $

@ Signature B FH | Qo Spicy Hi %

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST [ ly (Ut 3 % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.



RM RM

My / Small {3 / Medium

. Braised Sliced Pork Belly 38 48
) with Salted Fish in Claypot

B 7€ i 5

Sweet and Sour Pork

it G e A

Stir Fried Crispy Pork Belly
with Bitter Gourd

B U MG 7E

Minced Pork with Salted Fish
R A B

Cooking Techniques & #::

. Steamed 3

- Pan Fried i

Fried Vinegar Spare Ribs (6pcs)
BILHRE (6%)

Deep Fried Pork Spare Ribs
with Fermented Bean Curd (3pcs)

FER(X:BACE D)

Braised Pork Knuckle

215 7 Wi

Braised Sliced Pork Be

with Salted Fish in Claypot
R £ 7E i %

o o " o
(W) signature fAKEH I | & Spicy ¥ bk
THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST [fl i L fk % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.




@ Deep Fried Crispy Chicken
REEEN

Braised Chicken with Chinese Wine
in Claypot

ARUER S YA

Braised Chicken with Sliced Ginger & Sesame Qil
Bk b %

Sweet and Sour Chicken with Pineapple

o 3 4

Steamed Chicken with House Special Sauce

LEZ 3R

@ Mini Herbal Chicken
=k R R
|— Add on Tendon
¥

Deep Fried Chicken with Onion
AN

Braised Chicken with Black Truffle in Claypot
RRBDEMNG

Braised Chicken w
in Claypot
fm %

)‘QA\

@ Signature K | QL Spicy # Mk
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40

33
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POULTRY
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i / Medium
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33

68
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60

53

48

53

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST | i U & % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.



GOURMET SPECIALTY

v,
;i RM RM

/My 7 Small F{p /Medium

& Stir Fried Venison in Black Pepper Sauce 48 70

B CRE P

Stir Fried Ostrich Meat with Onion & Ginger 48 70

LABEH

Field Frog 48 70

H

Cooking Techniques & #::

. Gong Po Style R

. Ginger Onion e

. Deep Fried with Sliced Ginger # J; I

Braised Soft-Shelled Turtle in Claypot 40

k fa G
~—, Braised Mutton with Beancurd Stick in Claypot 48

G 1 3 i %

Braised Mutton with Beancurd Stick in Claypot

17 32 19 = fil 5%

A o 73 14 g i b1
(W) Signature 1 K | QL Spicy Hk
THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST & i {U i & % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.
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RM

N/ Small

Braised Beancurd with Bean Sauce 28
in Claypot

LG

Steam Beancurd with Fish Paste
LY

Braised Beancurd with Beancurd Stick
and Fish Paste

M E R

SzeChuan Style Beancurd
(IS -3N

Braised Mixed vegetables with
Fermented Bean Curd

XY

Deep Fried Crispy Beancurd with Dried Shrimps
HE Ok e 5 5

Steamed Beancurd with Soy Sauce
AT

Braised Homemade Beancurd with Sliced Prawn

WIOR b B

Braised Homemade Beancurd with Petola (5pcs)
XEDBGHR)

Braised Homemade Beancurd
with Sliced Prawn

IR i H ol S

(W) signature 17 | & Spicy Hibk

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST [ i {U it & % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.
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VEGETABLE

RM RM
E~Y NG/ Small iy /Medium
S
%!ILE 28 38
« Hong Kong Kai Lan « Ching Long Choy « Spinach
i o 2 ok % i %
« Hong Kong Choy Yun « Chinese Lettuce « Water Spinach
S L %

« Leaf Lettuce

« Short Chinese Cabbage

% M E ith %

Cooking Techniques # 1} :

« Stir Fried & 1)

se Spinach
Century Egg

Stir Fried Garden Vegetables
& Macadamia Nuts

2ORER &

Stir Fried Lily Bulb with Assorted
Vegetables & Sliced Almond

BhFER

Stir Fried Long Bean in
Y “Hunan” Sauce

B AR

Par Boiled Chinese Spinach
Amaranth with Century Egg

IRV NUE

Asparagus
2
Cooking Techniques %

. Stir Fried &%« Par Boiled |- %
&. Spicy % bR

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST [ i {U i & % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.

. Par Boiled | %

« Stir Fried Garlic 71 2 1

Stir Fried Garden Vegetables
& MacadamiagNuisms

g3 R -

flow

/N / Small i/ Medium

35 48
35 48
28 48
28 43
45 70

. Stir Fried Garlic i1 28 1




VEGETABLE

i

RM RM >

7S
N/ Small f1 i} / Medium %Vé
30 40
« Stir Fried Spinach with Crab « Stir Fried Mixed Vegetables with
Meat & Egg in Claypot & Belacan
Ak B % W) LKk KT
» Stir Fried Egg Plant with  Stir Fried Egg Plant with
% Belacan Bean Paste
EXI F fa % i 7
+ Braised Marrow Cucumber  Braised Cabbage with Glass Noodle
with Glass Noodle in Claypot & Bean Sauce
TN &4 7 o R R

Stir Fried Egg Plant with Belacan Braised Marrow Cucumber with
O, 3k i+ - _Glass Noodle in Claypot i JN& ¥ %

— |

EGG
RM RM JE
=51
Ny i
/N / Small iy / Medium %'lé
Omelette with Tomato Sauce in Claypot 22 33
SRR
Steam Egg with Salted Egg & Century Egg 22 33
=B RkE
Pan Fried Egg with Onion 22 33
KREE
Stir Fried Egg with Bitter Gourd 22 33

9\
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RICE & NOODLES

RM RM

Ny 7 Small 1} / Medium

TRE S

et Oversea Signature Fried Rice 28 38
W)
= RT B

Yong Zhou Fried Rice 28 38
h M 45 1R

Shredded Ginger & Egg Fried Rice 28 38
LEDIR

@ Oversea Special Fried Noodles 28 38
1A

Stir Fried Noodles with Shredded Meat 28 38
& Mushroom

R4 AN

Da Lian Style Fried Vermicelli 28 38
KA K

House Special Fried Vermicelli 28 38
R E S

Fried Noodle with Dried Scallop 38 48
R AT

Braised Crystal Prawn & Glass Noodle 68 103

@ in Claypot

14 4 B 52

Braised Crystal Prawn & Glass Noodle = Oversea Signature
in Claypot Fried Rice-\,
Y i D % T

@ Signature 71 ¥

THE PRICE IS SUBJECT TO 10% SERVICE CHARGE & 6% SST [ iy {Uf & % ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY.




Double Boiled Almond Cream with
Egg White

KM ER

Double Boiled Sweetened Ginseng Soup
with Peach Resin Jelly

£ 15 5 1l tk f

Sea Coconut with Longan

i HR i i BP

Creamy Peanut Paste

1€ 4 B

Crispy Chinese Pan Cake
=~ X

®

=\ Coconut Pudding
@ ganr

Coconut Pudding
WP & AT

(W) Signature 1 £} 7

DESSERT
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RM 0
1]1]

iy / Per Serving

12

12

10

18

18
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OUR BRANCHES
NS

OVERSEA RESTAURANT - IMBI
84-88, Jalan Imbi, Bukit Bintang,
55100 Kuala Lumpur
Tel:+603-2144 9911

OVERSEA RESTAURANT - SRI PETALING
62-66, Jalan 1/149D, Sri Petaling,
57000 Kuala Lumpur
Tel:+603-9057 9911
(Restaurant & Ballroom)

OVERSEA RESTAURANT -1 UTAMA
Lot G 218, Ground Floor, 1 Utama Shopping Center,
No.1, Lebuh Bandar Utama,
47800 Petaling Jaya, Selangor
Tel:+6010-879 7227

OVERSEA RESTAURANT - GENTING SKYPLAZA
Lot FW-T2-01, Genting Highlands,
69000 Genting Highlands, Pahang
Tel:+603-6101 1722

OVERSEA RESTAURANT - IPOH (JLN SEENIVASAGAM)
57-65, JIn Seenivasagam, 30450 Ipoh, Perak
Tel:+605-253 8005

OVERSEA RESTAURANT BANQUET HALL (JALAN DATOH)
28, Jalan Datoh, Kampung Kuchai, 31650 Ipoh, Perak

@ oversea.my @ overseamalaysia © overseamy
(W72
( EMP KL (PORK FREE)
1st Floor, The Westin KUALA LUMPUR, 199,
[ Jalan Bukit Bintang, 55100 Kuala Lumpur, Malaysia
Tel:+6010 303 0011

MPMHE  @@empki @empkicom




