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ARTICLE |
WE ONLY SERVE THE BEST CATCH OF THE DAY.
WHEN IT COMES TO CRAB, WE DON'T SERVE THEM SMALL, MEATLESS, WITH
ONE CLAW MISSING, OR WITH UNEVENLY SIZED CLAWS - ONLY THE BEST OF THE CATCH.

ARTICLE II
WE WON'T BUY ANYTHING FROZEN, AND WE DO NOT FREEZE OUR SEAFOOD. THE ONLY USE
WE'VE FOUND FOR FREEZERS IS TO STORE OUR FOOD REFUSE FOR DISPOSAL.

ARTICLE [II
WE KNOW THAT ALL THE FISH IN THE SEA CAN BE EATEN AS SASHIMI. IF A RESTAURANT SERVES GOOD
QUALITY SEAFOOD IT SHOULD BE ABLE TO SERVE IT AS SASHIMI. MANY DON'T/CAN'T/WON'T. WE DO.

ArTICLE IV
WE TREAT ALL OUR INGREDIENTS WITH THE UTMOST RESPECT, USING TECHNIQUES WHICH STEM FROM
JAPANESE CULINARY PHILOSOPHIES AND PRACTICES. THESE SAME PRINCIPLES ARE EMPLOYED AT THE FINEST
JAPANESE RESTAURANTS, SUCH AS OUR SISTER RESTAURANT NIHONBASHI.

ARTICLE V
WE CONSIDER FORKS AND KNIVES MERELY AN OPTION. WE HAVE SPECIALISED CRAB UTENSILS TO HELP YOU
PRY SUCCULENT CRAB MEAT FROM ITS SHELL, BUT DIGGING IN WITH YOUR HANDS IS NOT FROWNED UPON.

ARrTICLE VI
WE AIM TO REMIND YOU THAT SRI LANKA IS A BEAUTIFUL ISLAND NATION, WHICH IS REFLECTED IN THE
SEAFOOD AVAILABLE TO US. OUR OCEANS, UNLIKE THOSE IN MANY SOUTHEAST ASIAN COUNTRIES, ARE
CLEAN AND THIS IS WHY OUR SEAFOOD IS SIMPLY AMAZING.

ARTICLE VII
WE AIM TO BE ONE OF THE LOWEST ‘FOOD-MILE’ RESTAURANTS IN THE WORLD; HENCE WE DO NOT IMPORT
ANY MAJOR INGREDIENTS.

ArTICLE VIII
WE ARE PROUD OF THE REPUTATION SRI LANKAN CRABS ENJOY IN SINGAPORE - THANK YOU SINGAPORE!
BUT WE'RE EVEN PROUDER OF BEING THE FIRST INSTITUTION IN SRI LANKA DEDICATED TO SERVING YOU
THE BEST OF OUR CRABS HERE IN THEIR HOME COUNTRY.

ArTICLE IX
OUR CRABS ARE NOT FARMED AND ARE CAUGHT IN THE WILD. THEIR SUPPLY IS BASED ON THE DAILY CATCH
WHICH IS ABSOLUTELY DEPENDENT ON RAINFALL, STRONG WINDS AND AMBIENT TEMPERATURE.
WE APOLOGIZE IN ADVANCE IF THE SIZE OF CRAB YOU REQUIRE IS NOT AVAILABLE.
WE CONSIDER IT A PRIVILEGE TO SERVE YOU THIS CRAB IN SRI LANKA,
THE TRUE HOME OF THE LEGENDARY SRI LANKAN CRAB.

ARTICLE X
WE ARE PRIVILEGED TO BE SERVING YOU INSIDE A BUILDING THAT WAS CONSTRUCTED OVER 400 YEARS AGO BY THE DUTCH.
WE DESIGNED THIS RESTAURANT TO EXEMPLIFY THE BEAUTY AND HISTORY OF THIS BUILDING,
USING SPECIAL METHODS IN ORDER TO PRESERVE THE FLOOR AND WALLS.
YOUR CHAIR MAY WOBBLE A BIT, BUT WE HOPE YOU WILL ENJOY SUCH CHARMS!

MAHELA JAYAWARDENE KUuMAR SANGAKKARA
DHARSHAN MUNIDASA




LN L]
. j\\\ ': j\\\
Medium H%E Large X%

700-799g 800-899g 900-999g

518 618 758

/

GARLIC CHILLI CRAB &=

This is a Ministry of Crab original where Mediterra-
nean and Japanese food philosophies meet Sri Lankan
crab. It is a blend of the distinct flavors of Italian olive
oil, garlic, Sri Lankan chilli flakes, and Japanese soy
sauce. The thick shell of the Sri Lankan lagoon crab
adds an unbelievable depth to the flavored oil that is
great to soak up with home baked cubed bread.

CHILLI CRAB ##1%8
This dish gave Sri Lankan crabs the iconic status they
enjoy in Southeast Asia. Our version uses the fiery red
chillies of Sri Lanka; adding a warmth, sweetness and
incredible depth of flavour to the dish.
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Colossal Ex%&

1200-1299g 1088

1300-1399g 1198
1400-1499g 1308

Kilo Krab— 2% Jumbo EE
1000-1099g 1100-1199¢g
868 978

BUTTER CRAB #ih %
This dish is the best way to appreciate the full flavour
of these amazing crustaceans, and is best served
chilled, with warm butter (6 hours notice required).
Order male crabs for more claw meat, and female
crabs for tender sweet meat.

Crabzilla B2 5]

2000g 2188
120 per 100g thereafter
#hn1oog 120

1500-1599g 1438
1600-1699g 1588
1700-1799g 1728
1800-1899g 1868
1900-19999g 2028

PEPPER CRAB FEE 2 A1

Black Pepper has been the true “king of spice” of Sri Lanka
for centuries, as red chilli was not native to the island. This
signature dish is made using peppercorns that are
hand-crushed and rolled on a “miris gala” (traditional grind-
ing stone), whole peppercorns and a black pepper dashi,

fusing two native Sri Lankan ingredients; black pepper and
Mud Crab.

ALSO AVAILABLE HfthZiE Rk
GARLIC CRAB &3

The non-spicy version of the Garlic Chilli Crab.
GARLIC PEPPER &3 2%

Where black peppercorns are substituted for the Sri Lankan
chilli flakes

CURRY CRAB 0z 2

A traditional Sri Lankan curry that combines the Mud Crab
with an array of Sri Lankan spices, sprigs of moringa, and
pandan leaves. The combination of aromatic spices with the
fresh flavour of the crab gives this dish a deep flavour that

is unique to this part of the world.

Available of crab sizes depends on the weather gods and various other factor. We apologize in advance if the size of crab you want is not available.
“THERE ARE NO REGULATIONS AGAINST HARVESTING BABY CRAB, BUT AT MINISTRY OF CARB WE BELIEVE IN SUSTAINABILITY AND DO NOT SERVE BELOW 500a.
WE HOPE THAT YOU TOO WILL TAKE THIS MESSAGE WITH YOU AS YOU GO ON TO ENJOY YOUR CRAB IN SRI LANKA, SHANGHAI & CHENGDU AND AROUND THE WORLD”
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1/2 Pound Prawn Huge Prawn
EX % K4F
awn EA® KiF P KA 200g9-250g 150195;009 160-%(,)%?1 18 1/2 fEE!IF e
E:4: PR 300g Upwards 250g9-300g /2 Dozen 4T

138 200-250g 138
400g Upwards 248 188 9 168

Big Prawn

T [CUF Black Tiger Fresh Water Prawn

Prawnzilla/Boston Lobster Yodha Prawn

AV E VD e 2
500g Upwards

368 308

The Freshwater Prawns of Sri Lanka, also known as Lake Lobsters, are giants

compared to their counterparts and it is very rare to find a consistent supply of
prawns of this size. In fact, Sri Lanka has the distinction of being one of a very few CHILLI PRAWN &#iALF
countries blessed with this culinary gem. They are farm hatched and released into
the wild, growing to great sizes in the amazing lakes of the country.

JIAOZI TOWER 3% Fig 388
Butter scallop, butter prawn, sauteed mussel,

garlic clam, sea whelk, salmon ceviche, crab
cake, potato salad

POMELO SALAD #iFi$i
Crispy Enoki, vietnamese dressing

AVOCADO CRAB SALAD E#R4iHE 78
Steamed and chilled white meat of crab gently mixed
into a wasabi mayonnaise and served in half an avocado

CRAB LIVER PATE 22T # (206) 98
Our creamy crab liver pate is a decadent treat that’s
served with melba toast. Limited quantities available
daily. Add a drop of Kithul Treacle (palm sugar syrup) to
round out the dish with an incredible smoky sweetness

KING PRAWN BISQUE X #FiRi% 88

This hearty broth blends the fresh flavour of amazing
King Prawns with a combination of local spices. Enjoy
the succulence of the tender prawn meat, as its sea-
sonings compliment every bite you take. Served with
cubed bread

EBI SHIOYAKI J#&iF

A traditional Japanese dish, our Ebi Shioyaki (salt-grilled
prawn) grilled with natural salt

Black Tiger Prawn (3 pcs ) 68
Maru Ebi (3 pcs Peeled Black Tiger Prawns)

Completely de-shelled prawns grilled on a skewer

Ask for a pinch of chilli if you like

CRAB MEAT AU GRATIN HIR%2ER 188
Mixture of fresh crab meat, onion, bachamel, bread
crumbs & mozzarella

GARLIC PRAWN &AL

TWIN TOWER R Fi& 888
Lobster, butter scallop, butter prawn, sauteed
mussel, garlic clam, sea whelk, salmon ceviche,
amberjack ceviche, crab cake, potato salad

SMALL PLATES

CLAMS g
- White wine, garlic, parsley
— Butter, soy sauce

GRILLED OCTOPUS F¥%&/\/(fa
Hummus, harissa

PAN PRIED CALAMARI Fri/h i
Capers, garlic, almond, parsley

SEARED JUMBO SCALLOP #HEZ =R N
Ikura, guacamole, Japanese vinaigrette

SEARED TUNA OTORO X & £t fa KHE
Garlic, chilli, apple vinegar

VEGETABLE SIDES

SAUTEED MIX VEGETABLE
B kb3

GARLIC FRIED ASSORTED MUSHROOM

e TR

MORNING GLORY WITH CHILLI AND GARLIC
BRE DR

GREEN ASPARAGUS

ABESE

BROCCOLINI WITH GARLIC SOY OLIVE OIL
ME=F

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL
Shn10%MR%E &

250g up 188

ENJOY THEM IN VARIETY OF SIZES AND COOKING STYLES
GARLIC CHILLI PRAWN & FRERHUALT

PEPPER PRAWN ZE#A#i A4 GARLIC PEPPER PRAWN &HRtAHIALT
OLIVE OIL & SOY PRAWN ##ii i, #HA LR

BUTTER SOY PRAWN &3 h#hA T

ORIENTAL PEARL TOWER %7/ BA%EkIZ 1688
Tuna chutoro, uni (100g), caviar (10g), lobster,
butter scallop, butter prawn, sauteed mussel,
garlic clam, sea whelk, salmon ceviche,
amberjack ceviche, crab cake, potato salad

FROM THE LAND AND SEA

PORK TONKATSU H = YEx&HE
Asian slaw, yuzu vinaigrette

ROASTED MISO FRENCH COD

EEIF PSS RS

GRILLED JUMBO RED PRAWN ¥ = 4 BEAF
GRILLED AUSTRALIAN RV

BEEF TENDERLOIN M3

$EBHRV- M3Z2HHT 41l 2500)

Dijon mustard, Slovenian pumpkin seed oil

GRILLED AUSTRALIAN SIRLOIN M7 788
BN R HTM7 B4 4009)

GRILLED WAGYU SIRLOIN M9+
FIEFNHM9+7:4(1009/2009/3009)

300/588/888

SINFUL CARB
STEAMED RICE ¥{R
GARLIC FRIED RICE F#&%4R
CRAB MEAT FRIED RICE E#j%bif
CRAB MEAT SPAGHETTI #HEH
HOME BAKED CUBED BREAD E ik

GARLIC BREAD FEmEE
A thick slice of bread glazed in garlic butter and
char-grilled
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Medium Large K% XLIX®E  KiloKrab—2F%# JumboEE® (Colossal Ex% 1500-1599g 1438 Crabzilla B2 8 Hi
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1900-1999g 2028

GARLIC CHILLI CRAB & BUTTER CRAB # %8 PEPPER CRAB F B ZHA#1%2
XERE THPERKNBXZIFESA “Ministry of XEEEREXEHTHRSEDIMARARNRESD, BT HEER, BN EEMNREL RS Z T, BRI BT
Crab”[REIF R, SR = R S AR MMH, K5 B8 EABMERERENNENEA ( TRIRA6/NITTIT ) . 5% IEZ DALY, BB RSB F TR, XE“miris
ZEEWENAAEHRESNIKTELES, TE= K5 NET L REIEHIEHRN, MtRGENER=ZIEH gala( ERER bt — BRI, SSEEATEAHTRILAR: B ERHT
B2 IRTERIIN S AN KR BRRY & TSR 7 A BINARE, 15 IBEHERIAR, it BRMETE = AT A - B EE - R A,
RENBSNESR—RES, ENE—F=,
CURRY CRAB iz %

CHILLI CRAB #k#HI % ALSO AVAILABLE H % ARk EHEINETE=RME, KFEES—RIHE=RER HARNE=
XA B R R it K = A fra it ., Fofi) GARLIC CRAB 53 H1BRE . ERNE ESBENEKIELES, P XER SRS
HORRAS SR B 7 T BB 2 -RAO K BRET B, OIXIE SR IN T IR0E. IR AN E ek e REXE,

FHZEFS AELATHEASRENIK, GARLIC PEPPER &2
(PR A B B 2 R

R X/ NEBURATF EARASIESEMEHEER, IR T AR MEEEEEAIR/N, FAIFRITEEEE,
“RRTAMNERILIHFE L%, BEMINISTRY OF CRABE I BIFn[i3 4 % R, a4t R {KTF5005: Ayt a8
ENABETUEHNEZ£ i AU TR M ZERABEENRMBETEXMES.
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= - Hoge poown BigPrawn
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. 1/2 Pound Prawn * B A
Yodha Prawn EXZK :
Prawnzgjli;/l?oston Lobster OMG Prawn e LBE KR 20069505 1501911iOOg 160§0ﬁ,555118 s fem 5
W ST L /iR A A B i K 0 B ECHF 300g Upwards 250g-3009 138 [P S A

200-250g 138
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gup 188
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POMELO SALAD #F4i SMALL PLATES FROM THE LAND AND SEA

Bt KRaE

CLAMS a8 PORK TONKATSU B ¥5HE
-BEHE, Kk 40 u
AVOCADO CRAB SALAD %4t £ 78 i = LT, T

BEENAEEE, BRAEFEIEH ROASTED MISO FRENCH COD
=] GRILLED OCTOPUS #Hj&/\/Nfa HER 6T ETE

ElESie, 1tIEERI=E

" : GRILLED JUMBO RED PRAWN ¥ 41 BEATF
CRAB LIVER PATE % FF % (200) 98 PAN PRIED CALAMARI &FERi/| it
BREE S 2 ey =g mileRErns, VMR ER BCR KR GRILLED AUSTRALIAN RV

FHREMLN, DN —EKithul Treacle (FHFHEIR), 1LiXiE SEARED JUMBO SCALLOP B THE N BEE‘F TENDEE'-OlN M3
ERHS AEUB SR ZFE Sw@g AmEE, ORmEt WERMRY- M3+l 2s00)
BHTTARE, g X e /A
SEARED TUNA OTORO % % & # & X
KING PRAWN BISQUE X #Fki% 88 FEat yhily SR GI:?":LED AUSTR‘ALlAN SIRLOIN M7 788
FRIOHHRA T FERENATSSH LI, B ot B SIS A
BHEE. 3R—OEESEENFIFRNEEHEE 1 5EK S GRILLED WAGYU SIRLOIN M9+ 300/588/888
R BT F14-MO+ 14 (1009/2009/300g)

EBI SHIOYAKI ¥4 VEGETABLE SIDES SINFUL CARB

f}ggﬂﬁga AreAS R A . SAUTEED MIX VEGETABLE STEAMED RICE ¥R
EEBEI (38) EAN "
EFIm/VOEFTRIKRER, 178 B F S MAk, AIKER N ALK GARLIC FRIED ASSORTED MUSHROOM GARLIC FRIED RICE F &R
R SS RESRAFHERD B e
o =Ef R CRAB MEAT FRIED RICE BRI%31R
MORNING GLORY WITH CHILLI AND GARLIC _
CRAB MEAT AU GRATIN FEEH BERETDE CRAB MEAT SPAGHETTI &M@

FIFER, F2, Bt 8B, D5 EAE
GREEN ASPARAGUS HOME BAKED CUBED BREAD ik

A A
GARLIC BREAD Fr&MH
BROCCOLINI WITH GARLIC SOY OLIVE OIL sk = st b

ME=F

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL
Shn10%MR%E &




