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Steamed Duotou Clam with Minced Garlic
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Juicy clams steamed in aromatic garlic and
drizzled with hot oil. So addictive!
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Claypot Duotou Clam with Basil
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Sweet, succulent Duotou clams simmered
with basil and topped with special sauce.
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The redder the
soup, the fresher
the mushrooms
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Red Mushroom Duotou Clam Soup $ 3 1 . 8
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Stir-fried Spicy Duotou Clam
L

9 Delectable Dishes,
Feast on 2 at a Time!

PUTIEN Duotou Clam Festival
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Salt-baked Duotou Clam
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< PUTIEN Restaurant’s bestselling

Duotou clam dish for 6 consecutive
years.
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Scrambled Eggs with Duotou Clam $ 29. 8
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Tossed over high fire, with just a touch of spice. A must-try!
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A spring and summer delicacy. So deeply satisfying.
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Putian Farmhous; Clam Soup
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Salt and Pepper Duotou Clam $ 3 1 . 8
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The delicious taste of home-cooking.
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Duotou Clam Steeped In Icy Lees
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Crisp, golden-brown clams on a bed of deep-fried beehoon
with lashings of salt and pepper. Absolutely irresistible!
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Atraditional farmhouse recipe. Taste the delicate
freshness of the clams in the soothing smooth soup.
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Clams soaked in heady wine lees. Every mouthful is an

exquisite explosion of clam and wine. A refreshing
summer sensation!

Terms & Conditions: Promotion may not be used in conjunction with any other vouchers, discounts, member points accummulation and/or promotions. * Visuals are for illustration purposes. * While stocks last daily.
* Prices stated and promotion given are before 10% service charge and GST. * Management reserves the right to amend terms and conditions of the promotion without prior notice.
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PUTIEN

S PUTIEN’s Duotou Clams Cream of the Crop!
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*Hi§ 2015~202 24F B M £ 45 I 1L 7 FHAR T IR MR ROUE *Based on tothl sales of Sait-baked Duotot Clams at all PUTIEN Restaurants from 2015 to 2022.



PUTIEN Duotou Clams Festival is back for the 7th year!
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Widely featured on CCTV “Chinese World”, Singapore “Lianhe Zaobao”
and various other media platforms such as “Global Times” and “People’ s Daily Online”.
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Superb Species
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Featuring the cream of the crop—large, tender Duotou clams, cultivated in a fishing village with over 600 years of rearing experience.
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Cultivated in natural black mud formed over thousands of
years and full of rich minerals, Duotou clams are plump and
succulent, with excellent texture and no sand particles in
every bite!
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Farmed in an area where seawater and fresh water meets,
Duotou clams are exposed to a right amount of salinity,
resulting in its sweeter, more tender and crispy texture as
compared to other clams.
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Itivating Ritual - Duotou Village
perience in cultivating razor cla
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Legend has it that Wu Sheng Tian Fei, the seas goddess, started farming razor clams in the Tang Dynasty.
She built a small pond on Xingjiao Mountain in Putian, and planted razor clam seedlings in it, naming it the
"razor clam pond".

One year later, the razor clams she raised were not only large and plump, but also sweet and succulent.
Subsequently, the farmers from Duotou Village heard about it and sought to learn from her; she generously
imparted her knowledge to them.

When the razor clam sowing or harvest season arrives, razor clam farmers will travel up to the Xingjiao
Mountain overnight to pray for "holy water", They will then bring the “holy water” back and sprinkle it on
their razor clam fields, praying for an eternal good harvest of razor clams. Till today, farmers from the
Duotou Villages still carry out this traditional practice, with the "razor clam pond" thriving in abundance.
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Fetching the “holy water” from Xingjiao A triumphant parade celebrating the

Mountain during wee hours. arrival of the “holy water”.
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Performing the “holy water” ritual In Sowing “holy water” in the razor clam

field and praying for a bountiful harvest
of succulent Duotou clams.

accordance with ancient times.
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9 Delectable Dishes, Feast on 2 at a Time! PUTIEN Duotou Clam Festival
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Steamed Duotou Clam with Minced Garlic
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Juicy clams steamed in aromatic garlic and
drizzled with hot oil. So addictive!
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PUTIEN Restaurant’s bestselling
Duotou clam dish for 6 consecutive
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Stir-fried Spicy Duotou Clam .
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Tossed over high fire, with just a touch
of spice. A must-try!
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9 Delectable Dishes, Feast on 2 at a Time! PUTIEN Duotou Clam Festival
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Salt and Pepper Duotou Clam
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Crisp, golden- brown clams on a bed of deep-fried beehoon with lashings of salt .
and pepper. Absolutely irresistible! \
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Sweet, succulent Duotou clams simmered with basil and topped with
special sauce.
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Scrambled Eggs with Duotou Clam
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The delicious taste of home-cooking.

$29.8
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PUTIEN Duotou Clam Festival
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Duotou Clam Steeped In Icy Lees
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Clams soaked in heady wine lees. Every mouthful is an exquisite

explosion of clam and wine. A refreshing summer sensation!
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9 Delectable Dishes, Feast on 2 at a Time!
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Putian Farmhouse Clam Soup
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in the soothing smooth soup.
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A traditional farmhouse recipe. Taste the delicate freshness of the clams

PUTIEN Duotou Clam Festival
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A spring and summer delicacy. So deeply satisfying. I RS R

Wild red mushrooms are

After soaking and boili
$ beautiful rose red.

/B regular

s31.8

/Bl(regular)

NS

x B RESH, 8 UL,



