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A promise of love that manifests into good times that last a lifetime®
Inspired by the etemnity love of a fusband for fiis late wife Senibony Bay hiopes
to create a place for people to spend good times together
Buslding unforgettable memories that last a lifetime.

Senibong Bay Seafood Restaurant stands majestically on a beautiful piece
of land by the seaside
A mesmenizing purple sunset on this vacant land that
stood witness to a true love's unfulfilled promisea

This piece of land was a promise made by a fhusband to fis wife To build a fitele cottage
and spend their remaining time together after fie retires
But fis plan didn't come true due to the unexpected passing of his wife.
Amidst the whisper of the sea breeze
The landlord stayed on to the land, and vowed to neve

ell it to amyone

Let the promise of love continues
This is the primary idea behiind Semibong Bay Seafood Restaurant.,
We were touched By the landlord's unwavering love towards his late wife And
we were passionate about making this land a meaningful place
Where people can gather and cherish good times together.
We finally convinted fandlord into renting out the place

To builld what hias now become Semibony Bay Seafood Restaurant.
Spectacular sunset, deficious food and five music that serenades through the night
@aired with the unwavering love of fandlord that tumed into
sincere blessings for every customer
AL of which converge into a promise we strive to deliver at Senibong.
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Salted Egg Fried Fish Skin

25/ serve
BEABKRS

Deep Fried Baby Squid with Honey Sauce

R &
Chilled Tossed Squid

38/ serve
BERTE

Satled Egg Soft Shell Crab

38 / Serve
R 28 3R 7T 8

Salt and Pepper Soft Shell Crab
38/ serve

THNTE

Butter Soft Shell Crab

38 /serve
FHEN

Chilled Smashed Cucumber

25/ serve
MEE X

French Fries

16/ serve

WE &K B3

Deep Fried Prawn Cutlets

18/ serve
YET8SL (H/D4%I)

Deep Fried Steamed Buns (Min 4 Pes)

2/pc

BRKEKE

Ice Plant with Crab Meat Salad

RIEGX

Chilled Vege Paku Salad in Thai Style

5% 2 0 i

Vege Tempura with Salted Egg

PTO1 (UEH A RM128

Four Season Combination Platter

PTO2 AEH &

Five Fortune Combination Platter

RM]58

@ Pro3 f 4R B & (FAIT) (+ A5 338

Lobster Platter (Reserves) (10 Pax)

Platter

FFO1
BESR
Salted Egg Fried Fish Skin

25 /serve

FFO2 &>
BABRES
Deep Fried Baby Squid with Honey S

/ Serve =)

FFO7
FHRENR

Chilled Smashed Cucumber
25/sarve

20 Openingof the Feast: The Five-Golor Cold Plaiter, A Gathering of Culinary Ingenuity
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The delicate, superior broth gently envelops the perfectly cooked,
pringy lobster 1

-
@
(=]
pr

@ 1Bo1 LB AU (+RMS)

Special Consomme Gravy Lobster (+RM5)

@) LBo2 &) & 4F

Golden Sands Lobster

LBO3
LOBSTERS Q Ee%\lj%ﬂ:ﬂn Vanilla Cream Lobster
LB04 = 1 W iF

Cheese Lobster
-

LBO5 £k i 4}

LBO6 Salt and Pepper Lobster

@) Los/RIS I (—BRG; HMEH)

Lobster Sashimi (Two Flavors; with Herbal Soup)
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Lobster
Sashimi
(with Herbal Soup)
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‘premium seafood cuisine, where freshness and quality afe paramount. \

ess. sweetness, and crispness.
ch of the meat. allowing the clean.
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Salted Egg Crab

£ @ o BIEE
) Special Chilli Sauce Crab
=

: CBO3 Rl &5 &
m g @ ' R Black ?Epp(-r Crab
T @ cBoa &P B B

Golden Cream Sauce Crab

CBOS BE B E

Egg Steamed Crab

CBO6 T & I3 &

-Kam-Heong Crab

@ ceo7 I MNFEE ( BEZH)

‘Alaska King Crab s
(Recommended in Three ¥lavours y
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Lo1 ik &
Goby Fish

L2 E2n @)

Red Grouper

Lo3 Jr ;% Bt

Dragon Tiger Grouper

Lo4 Z 8 H

Highfin Grouper

LO5 T8 &

Red Snapper

L6 EBF

Seabass

Lo7 5 &
Cod Fish

Los B&E (&)

Shark's Lip

L9 FEET &
Wild Patin Fish

)

Lo FEBHK
Wild Sultan Fish

L FEREF

Wild Black Emperor Fish

L2 BETE=Z
Wild Mongalan Fish

COOKING METHOD

FEE(+RM5)

Signature Hiang-Bao (+RM5)

0

Folxy
Noynya Style Steamed

BREH XE

Sweet & Sour Deep Fried

b

&%
Stew in Claypot

DS

Teow Chew Steamed

EBE

Sambal Fried

Cantonese Steamed

=

Deep Fried with Soy Sauce

=ORXE

Tiga Rasa Deep Fried

*BWEH (ULESE. Pictures shown above are for illustration purposes only.*
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Extr v sweet and fresh, with a tender, jelly-like texture
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ndonesian Prawn Curry
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Dry Roast Prawn

P03 &% i 2 4}
PRAWNS Fri:d Parsuwn with Soy Sauce

PBO1 3£ & 3K

m I Cereal Shelled Prawn

I“ PBO2 5 2 4F IR
, ‘ Salted Egg Shelled Prawn

e PBO3 75 5 4 Ik
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Garlic Fried Shelled Prawn
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Hot and Spicy Squid in Hot Stone Pot

SQ02 B EH R 38 76

Salted Egg Fried Squid

SQ03 ER AR 38 76

Cereal Squid

SQ04 £ E 75 7R 38 76
Sambal Squid
=) SQo5 T RIF R 60 120
BBQ Squid
(&) sQoe JTAMMBRAR 60 120
FEW IR IR, DL R R R ‘f Steamed Squid in Thai Style

AL LUICRS 308 SRR
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White Clam SEASONAL PRICE

@ scor Mg Rk sCo7 B i S e
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s Geoduck Sashimi
’ (Two Flavors; with Herbal Soup)

@) scox mig e S
Oyster Sashimi LCOOKING M?THOD

@5&;35‘%%%;5”" @ - 5k NRIR

Chilli Gaxlic Sauce

wer) A

Garlic Steamed Razor Clam

* LA «EHE
SCo4 77 & ﬁ E U & S:mlml
Garlic Steamed Scallop 5 ©
i ‘88
SCo5 E i’\J NN 28 Kam:Heong

Boiled Gonggong / Serve y|
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Superior Stock
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Senibong Bay
Seafood Pot

1298

(10 Pax:

M L
G so1 ZKE—mE 158 298

Senibong Bay Seafood Pot (5Pax) (10 Pax)

S02 ERED 98 138

Shark Fin with Crab Meat

G so3 JRHBEW(/NELD) 88
Premium Shark Fin Soup Broth / Serve
with Superior Chicken

S04 TMHEFR 38

(Reserves)

Shark Fin Soup with Scallop / Serve
@) sos KAH(BAZE)FT) 68 d
Herbal Fire Eel Soup (Reserves) | Serve (

(Man Power)

7

S06 ¥ S {4185 18

Chicken Soup with Ginseng Roots Serve

so7 ﬁ%@@i?ﬁﬁ*(ﬁﬂl B
Five Head Abalone Braised SEASONAL PRICE
Sea ( ucumber Upon Order (Reserves)
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@ cxo K38 98 @) pmo1 ERER

sano Chicke: (Whole) = i o
L hi Venison in Ginger and Onion

@ ko228 (F8) 70
Golden Flower Chicken (Prawn Paste) / Serve DMO02 7% fil E A 40 80
Q CKO3 &5 > ﬁ B i@_, 48 Venison in Black Pepper
CHICKEN Traditional Stewed Kampung Chicken (Half) . DMO03 = R EE A 40 80
CK04 % 7K /% ﬁ 38 38 Venison in Kung-Pou
Senibong Bay Diced Chicken with Dried Chilli .
CKO5 #E#E)5 22
Honey Boxing Chicken
CKO6 77 3k XE 78
Garlic Fried Chicken
CKo7 4R & 78 W

Deep Fried Chicken Wing with Shrimp Paste

CKos BR3H 38 T
Sweet and Sour Diced Chicken
CKo9 ERX T

Kung:Pou Diced Chicken

(0 £FB T

am-Heong Diced Chicken

5w
I

80

@& YrRO1 HHMS 40

Mixed Vegetables in Yam Ring /Serve

YRO2 HESRNET 40

Kung-Pou Diced Chicken in Yam Ring ! Serve

YRO3 BREREREHIS T 40

Sweet and Sour Diced Chicken in Yam Ring { Serve
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= G TFO1 BIEERTE 28 @) vGo1 XOXEEBHF 60 120
e Signature Jade Seafood Bean Curd American Asparagus with Scallops in XO Sauce
= | @) veo2 BmELHF 50 90
=3 TFO2 ESE 28 Broceoli with Scallops -
] Happy Bean Curd =
VGO03 33 X3 20 38 Je
m @) TFO3 RESE 29 Kangkong Belacan
Syt Mapo Bean Curd . vGos BWIDE 20 38 =1
% Garlic Stir Fried Milk Cabbage m
BEAN CURD T4 MFE® 18 @ vGos BERENE S 20 38 235
ghec Jlced hean A ! Green Dragon Chives Stir Fried with Bean Sprout i
TFO3 TFO5 2L 1R S 18 VG06 :‘Fﬁ ﬁﬁ . 20 38 x
Tz i3 Cﬁ Sizzling Bean Curd in Hot Plate Grilled Cauliflower in Claypot VEGETABLES
NS IV, W
£f B 3 VGO7 BE T 1% 20 38 :
o |2 TFO6 BH T E R Fried Brinjal with Salted Fish in Claypot
2 /B Seafood Bean Curd Pot VGos MIZ S & 20 38
Stir Fried Baby French Beans
TFO4 AL
VG09 B E BT 20 38 X

Garlic Stir Fried Hong-Kong Kailan
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6% EGO1 EXIRIER &
Teppanyaki Oyster Omelette / Serve g%’ =38

=
b

=5 =2
25 EGo2 §F {~ Al & 18 =
Shrimps Omelette ég *

=

OMELETTE H

EGO3 XERE 18
Fu-Yong Omelette

EG04 KR RIE

Onion Omelette

= i -
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Richman Fried Rice

NDo02 i3 & X))t

Seafood Fried Rice

NDo03 17 )il X))k

Yang-Zhou Fried Rice

@) NDO4 XK EKFED

Senibong Bay Longevity Egg Noodles

(&) NDO5 1B & XK ¥

Signature Beehon

NDo6 + ¥ [ %

Stir Fried Mee Sua

NDo7 [ lfi 1 &2 &

Hokkien Mee with Lala

NDo8 & 2 ] #}

Hor Fun in Egg Gravy
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DRO1 # 2B &

Orange and Passion Fruit

DRO2 # Bt 32 %

Peach and Lychee Juice

DRO3 3% & Bk # %%

Jasmine Peach Tea

DR04 X [ &

Melon Honey

DRO5 7 /N5t

Watermelon Juice

DR06 4 1} 1T R

Lime Juice

DRO7 ]/ 3 i

Sugarcane Water Chestnut
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Jmna,

DRo8 & fil

Coconut

DRO9 i % R B

Canned Drinks

DR10 OB % (#R)

Chinese Tea (Glass)

DRI S MTB/BH/EE

9

/dug

3.80

/Can

1.50

/ Glass

15

Tie Guan Yin / Xiang Pian / Pu Er / Pot

DR12 &£ F
Cha Wang

DR13 Spritzerf RK

Spritzer Mineral Water

22

/ Pot
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ALCOHOL BEVERAGE

BEER

DAO1 Carlsberg

DAO02 Carlsberg Smooth Draught
DA03 Sapporo

DA04 Heineken

DAO05 Guinness Stout

!
WINE

DA06 Matahari (Tempranillo)

DAO07 Casa Vella (Cabernet Sauvignon)
DA08 Tempus Two Silver (Sauvignon Blanc)
DAO09 Dassai 45 (Japan) 750ml

DA10 Lu-Zhou Lao Jiao (China)

DA11 Lang Jiu Qing Hua (China)

LIQUOR

DA12 The Singleton of Glen Ord 12 Yrs
(Single Malt Scotch Whisky)

DA13 Johnnie Walker Gold Label
(Reserve Scotch Whisky)

25/Bottle 70/ 3 Bottles
25/Bottle 70/ 3 Bottles
28/Bottle 80/ 3 Bottles
28/Bottle 80/ 3 Bottles
28/Bottle 80/ 3 Bottles

108/ Bottle
208/ Bottle
108/ Bottle
238/ Bottle
[ Inquire with Our Waiier/l/rv?ivrrtressr)ﬂ)

(Inquire with Our Waiter/Waitress )

( Inquire with Our Waiter/Waitress )

( Inquire with Our Waiter/Waitress )




