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SHISEN HANTEN

by CHEN KENTARO




B AER | Chen Kentaro

Chen Kentaro's culinary journey is a remarkable testament to the
legacy of his family and the rich traditions of Szechwan Cuisine. His
grandfather, Chen Kenmin, emigrated from Szechwan, China, to
Japan in 1952 and established Shisen Hanten in Tokyo in 1958, where
he pioneered the cuisine known as Chika Szechwan Ryori. Kentaro's
father, Chen Kenichi, known as Japan's "Szechwan Sage" (FlED#k
A\) and one of the nation’s most celebrated ‘Iron Chefs,’ elevated the
family business to new heights.

Inspired by watching his father compete on Iron Chef, Kentaro joined
the family business at the age of 21. He was trained in Cheng Du,
China, the heart of Szechwan Cuisine, where he mastered its rich
flavours. In 2014, he opened Shisen Hanten by Chen Kentaro and
garnered multiple accolades, including two and one star from The
MICHELIN Guide Singapore from 2016.

Throughout his journey, Kentaro has upheld the values and traits
instilled in him by his family, particularly the commitment to service
and hospitality embodied in their motto, FKhEE — 'Cook with
your heart.” This philosophy has fostered a tradition of appreciation,
compliments, and recognition within the Chen family.

As he continues to carry forward the legacy of his grandfather
and father, Kentaro is not just honouring Chika Szechwan Ryori;
he is also innovating and redefining them for a new generation.
His journey is a celebration of family, culture, and the enduring power
of culinary artistry.

ANEW TRANSFORMATION IN SPACES AND ARTWORK

Shisen Hanten by Chen Kentaro steps into a new decade with
a revitalised interior that bridges the past and present, weaving
together stories from Japan, China and Singapore, while celebrating
the harmony of diverse cultures.

Art is a major component of this transformation, weaving the story of
Shisen Hanten's three generation legacy — each piece symbolising a
milestone in the evolution.
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Find out more



THE STORY OF CHEN’'S MAPO TOFU

Mapo Tofu (R¥EJ#), a cherished dish in Chinese Cuisine,
particularly in Szechwan cooking, translates to “pockmarked old

U

woman tofu,” named after its creator. The story dates back to the
late 19th century in Cheng Du, Szechwan province, during the Qing
Dynasty. A woman known as “Mapo” (J)R¥) ran a modest eatery
and was recognised for her pockmarked face, which inspired the

dish’s name.

Today, Mapo Tofu stands as a symbol of Szechwan Cuisine,
celebrated not only for its rich history but also for its versatility,
as chefs continue to adapt it while preserving its core flavours.
At Shisen Hanten, Chef Chen Kentaro offers Shisen Hanten’s own
interpretation, featuring stir-fried tofu in a hot, spicy sauce made
from Szechwan pepper-flavoured fermented chilli bean paste and
minced meat.

The fermented bean paste (Dou Ban Jiang) used in Chef Kentaro's
recipe has been aged for over three years in the Pi Du District
of Cheng Du, China. This dish holds a special place in Chef
Kentaro's heart, as he fondly recalls the first time he tasted it during
his childhood.

Mapo Tofu encompasses eight delightful elements - tingly-numb,
spicy, hot, fragrant, crispy, tender, fresh, and savoury, making it a
favourite among many guests. Chef Kentaro combines soft, silky
tofu with ground pork and adds the fermented bean paste, chilli
oil, and Szechwan peppercorns. This blend creates a dish that is
brimming with comfort and umami flavours, and the characteristic

numbing spiciness of Szechwan Cuisine.
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SIGNATURES J#

B fi

(per guest) (per portion)
L )R 38 R TG 36
Foie Gras Chawanmushi Fried Chicken with Hot Pepper
with Crab Roe Soup Sauce - Zhang Dagjian Style
BOBYUWA—T ~T+7 750D PO DF IS sERTHELIZEERDA
Al UL T~ ISA T =10
AR a2 108 JbiEE S A EH A < 78
Stewed Premium Hokkaido (Bt R)
Hiyama Sea Cucumber Szechwan-style Stir-fried Hokkaido
JEmEERN LT L= 3D 3 FE AR Mangalica Pork and Cabbage

B v Cooking style: Chen Kenmin

(per 100gm) ABpERE= > )Y 7 R—=T DA Ty
A HEE N 34 7 (PR R
Kinmedai
Kinmedai Fish in Sour and Spicy Sauce RREGIE 30
with Fresh Yuba Chen'’s l\/Iapo Tofu
<0 H fi Stir-fried Tofu in Hot Szechwan
EERADY > T == , Pepper-flavoured Meat Sauce and

(perjgéjr]\tion) 3-year Aged Bean paste from Pi Du

District in Cheng Du, China

KELABER 56

VO HERIS AR D RS L5
Boiled Sliced Red Grouper Fillet

with Szechwan Pepper Sauce

AV T T DUMAAIVE EZBREEE (F) ~ 18
Chen’s Original Spicy Dry Noodles
AN 75 LIH & A

ARG I 9 L A S A A 68

Stir-fried A5 Wagyu Beef Sirloin

with Japanese Green Peppers MREE () s 18
in Low Temperature Cooking Chen’s Original Spicy Noodle Soup
FH-ASY— 1 > O K E 371/ 3

FoIvAa—A

. B Y B A 38
J&nﬂﬂ%ﬂﬁ o 52 Scorched Rice with Crabmeat
R ST andl Row in Claypot
buo Combination O B> KD EDTAD
Barbecued Specialties ESls U

& B BROBREE BRI K Crispy Roasted Pork Belly, Barbecued

Kinmedai Fish in Sour and Spicy Sauce with Fresh Yuba Honey-glazed {—lokka[do Pork Char Siew
EAM EBEADT YTV =R Ga-gy/ms B ke g okeh

Please inform our staff if a person in your party has any food allergy.

N\ i Spicy ’§§g“;‘ Jif i 4f 7% Chef's Recommendation FHFEE D I3#E DRI '? # Vegetarian XY X7 >
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APPETISERS >

*

(53 Ty
(per guest) (per portion)
PO FR R TN & 32 V)1 b I v 20
Shisen Hanten Five Szechwan-style Sweet
Signature Appetisers and Sour Jellyfish
HISERO &Y TikE 2277 OVU) | H W R
B ESTE 24 MR HRA 6 N 28
Chilled Tofu and Century Egg Steamed Sliced Pork
with Shishito Chilli with Spicy Garlic Sauce
MU IS AT (RISA T —=H =T
By —2A)
(per portion)
VOB 4 SRR NG @ 28
Chilled Steamed Chicken REMR T « 20
with Spicy Sesame Sauce Szechwan Sliced King Mushrooms
VORGSR N2 N S — with Spicy, Mouth-numbing

Mala Sauce (Vegetarian)
TUVFEEFTS7OMN)I4Y)

BP/SIEREN 28 IR — A

Chilled Spicy Steamed

Chicken with Cashew Nuts

KN P EE b 15
Homemade Pickled Turnip
Seasonal Roots Vegetables

L5 E RO RARDE T

VO R R /N
Shisen Hanten Five Signature Appetisers
HIRRED ¥ Tl

(Menu items may change seasonally)

Please inform our staff if a person in your party has any food allergy.
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N\ Spicy ’5@\ Efiifi 7 Chef's Recommendation BHEOIEIDRHE  <f % Vegetarian NI 217>



SOUP ¥

RV RjAvi
(per guest) (per guest)
B F % K B 16 N S 20
Soup of the Day AW B RAT A
KHOA—T Hokkaido Hidaka Kombu &

—
f
=
-
7
;

Sakura Pork Rib Soup with
Daikon, Carrot and Corn

I e SR 18 JuimE EE AT LR ATV T K=
Szechwan Hot and Sour VY hUERIY DERLA—T

Seafood Soup
AT T—2Y 108
HhEksE (7 1H M)
“Buddha Jumps Over the Wall”
BTG O 38 (in adva?ie order ?f 1 day is required)
Foie Gras Chawanmushi WA DRFRA—T
with Crab Roe Soup
BOERA—T~TH7 750D
etz LI T~

e 88
Bird’'s Nest
HeDHL

(Rt IRR | IR AT A/ B
WEEAN L)

Preparation Method: Superior Consommé with
Dry-cured Jinhua Ham | Alaskan

Crabmeat | Crabmeat White with Superior
Consommé and Roe | Truffle Egg
BHENLOF v A F AV AA—T
TIANFERTINHZA—=T" | BINA—T |
MY 2 7BEMNLTF v A F AV AR=T

LR ) ]
Foie Gras Chawanmushi with Crab Roe Soup
BOBWRA—T ~T 477 5 DRBFA N T~

Please inform our staff if a person in your party has any food allergy.

N\ Bl Spicy ’zj‘ﬁ\ G iiffi: % Chef's Recommendation FHEEDBEIDEIFE o % Vegetarian NI R 7>/
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BARBEQUED SPECIALITIES #

2 H &R Ty
(Half) (Whole) (per portion)
Ak ek (F1HBE) - 428 W M Bz o A 38
Barbecued Suckling Pig Crispy Roasted Pork Belly
(An advance order of 1 day is required) NS AIDY 24 7
TIROIEEE FTHE )
B B A K S 48
TR ERINY IR 6 60 118 Barbecued Honey-glazed
Roasted Irish Silver Hill Duck in Hokkaido Shirobuta Pork
Herbaceous Dang Gui Sauce Char Siew
PulERE R R O — At R Ay o ACHBEPE FIRD T — S 2—
LSS 60 118 FRHCIL 8 P L 48
Cla*ssic Peking Duck Barbecued Mala Hokkaido
stz s Shirobuta Pork Collar
JCEEA RO T v — 2—
;-3 18 36
(MOAAAESRM | AR | BRI |
18 57 b 15 22 1) ]
W'%ﬁk/@i | Fﬁ'%ghﬂ”;”[ﬁ]) %%Xﬂﬁ ‘ﬁi‘f 52
Second course for Peking Duck: . " s
Wrapped in Lettuce | Sautéed with Spring WP IR G, LIRS
Onion and Ginger | Sautéed with Black Duo Combination
Pepper Sauce | Wok-fried Rice with Diced Barbecued Specialties
Duck Meat | Braised Ee Fu Noodles with Crispy Roasted Pork Belly,
Shredded Duck Barbecued Honey-glazed Hokkaido
Ry 7 ORI UK SR S Shirobuta Pork Char Siew
BEOTEE K& R D AbY
(LRRAAUR | ZBLEZD | B |
Fr—n | BFEEZI)
5 916 -4 80 NIRRT RS ~ 32
Add on Sturion Osetra Caviar (30gm) Deep—fried Quiail in Szechwan-style
BN+ 77 (30gm) TRXZOHTY) PRI SA AT

vt R SR
Barbecued Honey-glazed Hokkaido Shirobuta Pork Char Siew
JEHEERE AR D F ¥ — a2 —

Please inform our staff if a person in your party has any food allergy.

T,

N\ i Spicy €@ it i ffi: /7 Chef's Recommendation FHEEED HBEIDRIFE o % Vegetarian NI 217>



KA IR
Lobster Stewed in Super-spicy Szechwan Pepper Sauce
AT AR — A AV IS

£

FiSll 7] . [rl' ‘}’L':
(per 100gm)

ZEf 28

Turbot Fish

[

REE 28

East-spotted Grouper

INZ

Fe 16

Marble Goby (Soon Hock)

VTN SN

4 A @ 34

Kinmedai

& HR

BAT (FI3HWIE) g

Empurau Seasonal

(An advance order of 3 days is required) Price

R WUER | KE | REETE (Bi5$30) |
B RE (F51$30)

Cooking Methods: Steamed with Superior Soya Sauce |
Stewed in Super-spicy Szechwan Pepper Sauce |

Sour and Spicy Seasonal Fish with Fresh Yuba (additional $30) |

Wok-fried with Shishito Pepper (additional $30)

B FE : FIEEIAL | #E AL |
EGHEA DY T —Y—Z (BI+$30) | WIEEGAH FHFILE
T DE GBI+ $30)

Please inform our staff if a person in your party has any food allergy.

N\ Spicy ’Ej‘mj‘\ i /¢ Chef's Recommendation FHEE D I5EIDFFE

i
LIVE SEAFOOD ##

e AR

Lobster T
(per 100gm)

W JEAR (75 BiE) g

Live Australian Lobster Seasonal

(advance order required) Price

F—ALZVTEOT AR — (FETH))

7% b AR 28

Live Local Lobster

O—)V a7 A% —

R TR | R | K

Cooking methods: Stir-fried with Chilli Sauce | Steamed with
Soya Sauce | Stewed in Super-spicy Szechwan Pepper Sauce
A2 BT FEWV : FUY —ZFAR | FEENZAL |
[T A AV I

o % Vegetarian NI 217>
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KT
Boiled Sliced Red Grouper Fillet with Szechwan Pepper Sauce
RLANZ DA A VIS

2}

(per portion)
KELFER @& « 56
Boiled Sliced Red Grouper Fillet
with Szechwan Pepper Sauce
RLANZ DA A VI
AR 6 56
Stewed Sliced Red Grouper Fillet
with Pickled Vegetables served in
Hot Stone Pot
RN DFERFARIREA—T ~
AT T~

7&{&

(per guest)

fill F7& i £ 30

Steamed Seasonal Fish Fillet
with Yuzu Sauce
ZHIOZA U ~E Y — X
Fb 7 JELIR ~

Please inform our staff if a person in your party has any food allergy.

N\ Spicy '5:‘”?\ Jif i 4fE ¢ Chef's Recommendation FHEE D I3 D R

y,
N day

SEAFOOD fi#

Vi faf
Seafood

THEBAF @
Stir-fried Prawns with Chilli Sauce
KATVDF VY —A

EEA TILIN SN

Deep-fried Prawns with Szechwan
Mala Mayonnaise
RAVDRAIA =R IX—AV—A
42

PR U TR

Deep-fried Prawns with

Truffle Mayonnaise

RIEDK) 2TRIAX—AY =AM

e sE 1
Sautéed Hokkaido Scallops
At rE R 2T

R XO# | kW | RE

Preparation Method: Sauteed with XO
Sauce | Sauteed with Yellow Chives |

Truffle Mayonnaise

BRI 2 B30 FEW  XOERS | =TI
Wb | 27T 32— — Ak

o % Vegetarian NI RV 7

Ty
(per portion)

46

46

52

50



y,
N day

DRIED SEAFOOD B

BEf

(per guest)
HAFETH & gy
Japanese Dried Abalone Seasonal
HiEETLTIE Price
R R IE =k #ifa 88
South African 3-head Abalone
7 7VUAMEIHT T
BpdumEgigs @ 108

Stewed Premium Hokkaido
Hiyama Sea Cucumber
JeigErER I LT L~ 2D R FEIAH

b AAUgEaILES | T HAFETH
Top: Stewed Premium Hokkaido Hiyama Sea Cucumber, Fresh Crabmeat and Crab Roe |

Bottom: Japanese Dried Abalone
FbpEER LT L Ay — A | FOSIRETLT U

Please inform our staff if a person in your party has any food allergy.

N\ i Spicy ’&:‘f@ lif Jififfi: 7 Chef's Recommendation FHHE D I3 sbF|H '( # Vegetarian XY X7



LAy
(per portion)
BTG 63« 36
Deep-fried Diced Chicken with
Szechwan Chilli Peppers
HHRFEET-LIRADOY 7T I H/0I D

HRET ~ 36
Wok-fried Diced Chicken with

Cashew Nuts and Red Peppers
FHBREA Y =T DHIREE IO

ERTH & < 36
Fried Chicken with Hot Pepper

Sauce - Zhang Dagjian Style

A D EHBIZR SRR TNEZLIFERDA

AT =108

& S AR A & 78
(R

Szechwan-style Stir-fried Hokkaido

Mangalica Pork and Cabbage
Cooking style: Chen Kenmin

JREpES > )Y 7 R—T DR A a7
vy (i R0

J N B A 38
Signature Sweet and Sour

Pork with Black Vinegar,

Flambé with Gin

BFEDRAT R~V T 5N~

Al
MEAT 2%

Ty
(per portion)
TWE AL & 48
Stir-fried Shredded Wagyu Beef
with Japanese Green Peppers
REMFLE—< OIS

TRANER RO AL A4 HE 108
Pan-seared A5 Wagyu Beef

Sirloin and Foie Gras with

Black Truffle Sauce
FVEASY—a A2 eTA 775D 27
=A%

LV 2L 75 LA A HE 68
Stir-fried A5 Wagyu Beef Sirloin

with Japanese Green Peppers

in Low Temperature Cooking
MHEASY—1A > O KR T > v

F1a—A

IKRAEASHIAHE 88
Stewed A5 Wagyu Beef Sirloin
with Szechwan Pepper Sauce

HHFAS Y —1 A > D EFRIAP

Jbvt 38 = A 5 [ 4 P (R R X)
Szechwan-style Stir-fried Hokkaido Mangalica Pork, Cabbage and Piman (Cooking style: Kenmin style)
JeiEEiE~ > )Y 7 K= DRA a3y (B RAD

Please inform our staff if a person in your party has any food allergy.

N\ i Spicy ’5@;‘ Jif i 4f 7% Chef's Recommendation FHFEE D I5#E DRI \( # Vegetarian N\ 27>



PR
Chen’s Mapo Doufu

Stir-fried Tofu in Hot Szechwan Pepper-flavoured Meat Sauce and
3-year aged bean paste from Pi Du District in Cheng Du, China
VU EBRR AR DR LI

30

(per portion)

VEGETABLES - BEANCURD

Sit

5
c

k:l

‘,°)Zl§j‘

4

*

Ty
(per portion)

PRIRESEIE @ 30 TRBERUE DI G of 32
Chen'’s Mapo Tofu Sautéed Duo Mushrooms
Stir-fried Tofu in Hot Szechwan and Black Truffle with Seasonal
Pepper-flavoured Meat Sauce Vegetables
and 3-year aged Bean Paste FH LY 2I)V— LD 2T D
from Pi Du District in wEOID
Cheng Du, China
PO BREA A OD JBR S ELH
it JE§ B R P 7 38
Braised Asparagus with Yuba
M4 T ERESE @& 36 and Crabmeat
Wagyu Beef Tendon HGEELEENAD T ) — 2T 285D
Chen’s Mapo Tofu RSN
Stir-fried Tofu in Hot Szechwan
Pepper-flavoured Meat Sauce
with Wagyu Beef Tendon ARy AN ESE] 26

THIROAB R FREE GRS

& AT 30
Stewed Japanese Eggplant

with Spicy Garlic Sauce

=Rl T

Wok-fried String Beans with
Minced Pork with Sakura Ebi
ATV GERTTIEDEVID

Please inform our staff if a person in your party has any food allergy.

Yo

\ i Spic ’55\;‘3\ Efiifi 7 Chef's Recommendation BHEEDOIEIDEIEE < 2% Vegetarian NI X277
picy g 9



i

¢ VEGETARIAN &

(21 (530

(per guest) (per portion)
Al SR =K ik 22 AR I TR AR ) PA) 30
Trio of Vegetarian Appetisers Sweet and Sour Plant-based
T —H VR EREED Meat with Black Vinegar
KEI—hDEFERT 23
EN e SV 16
Vegetarian Hot and Sour Soup RaFARMF B S 28
TA—=HIPT—2 Stewed Japanese Eggplant
with Spicy Sauce
Y REN R iA ) 16 T —H =Rl 1
Double-boiled Morel
Mushroom Soup BR TR A 28
JADEFLLW B —2E Stir-fried Asparagus with Sliced
DI —T BEfiy Potatoes, Lotus Root, Cashew Nuts
(per portion)
and Red Pepper
EENEN 14 IRHART V=T RT Lraves
Salt and Pepper Beancurd Ta—7F vV OHKE TS
JVAE—JE
ERIE A 28
RIEM A ~ 20 Wok-fried Vermicelli
Szechwan Sliced King Mushrooms with Vegetables
with Spicy, Mouth-numbing IS RO DIEE ZIE
Mala Sauce
TV YFEEF 57 O BF oM g AR A @ 30
JBREI — A Scorched Rice with Assorted
Mushrooms and Vegetables
HA B XL A B i 32 served in Claypot
Sautéed Seasonal Vegetables HHEFEBIT
with Duo Mushrooms and Truffle
FHEELF/ADN) 2T F A VIS WTRT B R 28
Wok-fried Rice with Vegetables,
RETE @& 26 Mushroom, Pine Nuts
Stir-fried Tofu in Hot Szechwan D=y a)—L AV
Pepper-flavoured Sauce Fy—IN

U — 73 R

Please inform our staff if a person in your party has any food allergy.

N\ Bl Spicy ’sz‘ G iiffi: % Chef's Recommendation FHEEDBEIDEIFE o % Vegetarian NI R 7>/
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5
NOODLES & RICE &

[} {1

Noodles R Rice K
A Ay
(per guest) (per portion)
PREBHTE () @ 18 7R 34
Chen’s Original Spicy Noodle Soup Wok-fried Rice with Barbecued
H & Bl Pork and Assorted Seafood
HHFv—\>
EZEMAARE (F) & 18
Chen’s Original Spicy Dry Noodle BEBANRIT & 38
ARGV D375 LR 4 i Scorched Rice with Crabmeat
and Crab Roe in Claypot
EDOBEKIZ> RDEDTAD
W22 () 18 HRBBS
Simmered Noodles with
Chicken Soup
MY BAR—TZ1E B TR 36
Wok-fried Rice with Crabmeat
and Fish Roe
T W e e B VR V7 1 A4 THT 48 BEANLETTADFv—I\>

Simmered Inaniwa Noodles with

Lobster in Superior Stock

07 AR —DPERCAFRRIED E A ASHIAE S50 IR 36
Wok-fried A5 Wagyu Garlic Rice
ASFIH-D A=V I Fr—IN

Vi i T KD THT 2 40

Stir-fried Somen with

Assorted Seafood

Mk A Dbl E 21

Ly Ak
Scorched Rice with Crabmeat and Crab Roe served in Claypot
RO FHIz> SDEDTADAFRMIB S

Please inform our staff if a person in your party has any food allergy.

o

\ i Spic ’5&@ Efiifi 7 Chef's Recommendation BHEEDOIEIDEIEE < 2% Vegetarian NI X277
picy g 9



P 2R 0 1] kA
Chilled Szechwan Jelly with Seasonal Fruits
DT )—Y & ERMBOpY)| LY —

//jff/
(per guest)

HETE 12
Chilled Almond Pudding
7YV RIT
ERAET 12
Chilled Mango Pudding
s ey )
W EEmeH & 16
Coconut Ice Cream,
Mango Pomelo
Ryd—YdRATA
DaarwY Iy
BRI kb 12

Szechwan Jelly

with Seasonal Fruits
BHIDT )N —V L ETZNED
ey —

Please inform our staff if a person in your party has any food allergy.

N\ Spicy '5:‘”:3\ Jif i 4fE ¢ Chef's Recommendation FHEE D I3 D R

i
DESSERT /&

HEMFAT @ 48

Coconut Fantasy

Almond Pudding topped with
Bird's Nest in Young Coconut
HOBEAOITF YTV

LOMEAE R 35 e ) Bk @ 16
Equatorial Dark 55% Valrhona

Chocolate Cake with 10-Year-Old

Hua Diao Wine

Hh—=2aa5~10FE27Z 1L

e BT A~

LZRFRMRS 38
Double-Boiled Hashima

with Ginseng

HZREFIG - GRASOHRE

HKLA—T

o % Vegetarian NI RV 7



