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A La Carte Menu




X0 FRIEDF MR

STIR-FRIED LOBSTER AND RABISH' CAKE WITH HOMEMADE XO CHILLI SAUCE

BRI W L EHR

POA'EHED'YUAN YANG’ RICE WITH L@BSTER AND SCALLOPS IN CLAYPOT

CHEF’'S RECOMMENDATIONS PER ORDER

fie 1 & 7 LR AL $48
Crispy Fried Iberico Pork Belly
with 'Xiang Chun' Sauce

XOE W 22 4 o7 & $58
Wok-fried ‘Live’ Prawn with XO Sauce and
Glass Noodles in Claypot

% B kAR $88
Claypot Rice with Assorted Preserved
Chinese Sausages

X0 & REME N $118
Stir-fried Lobster and Radish Cake with
Homemade XO Chilli Sauce

V&R P IAEI 3 ] $128
Stir-fried South African Fresh Abalone with (3pcs)
Homemade XO Chilli Sauce

R 4T B IR $148

Poached ‘Yuan Yang’ Rice with Lobster
and Scallops in Claypot

Prices are subject to 10% service charge and prevailing government taxes. Images are for illustration purposes
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.



APPETISER PER ORDER

R =4 B[ $38
Min Jiang Appetiser Trio PER PERSON
& R EFBK Deep-fried Lobster Medallion

coated with Salted Egg Yolk

REALT#+ E 4%  Chilled Hokkaido Scallop
with Pineapple Salsa

M B A Roasted Crispy Pork Belly

FH BB m $28
Honey-glazed Barbecued Ibérico Pork

fie B Be A $18
Crispy Roasted Pork Belly

W R4 2 $16
Crispy Silver Bait Fish with Spiced Salt

REWME L B $16
Crispy Fried Pumpkin with Salted Egg Yolk
and Pork Floss

wlkRan $16
Sliced Pork with Shredded Cucumber
and Garlic Sauce

R VT B $16
Drunken Chicken in Min Jiang Style

N Z R B A $16
Chicken with Sesame in Sichuan Style

R FEEL [ $32

Chilled Baby Abalone and Marinated Jellyfish

JBt T 46 2% Chef’s Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.
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SOuUP

PER
PERSON

BHEAELG
Double-boiled ‘Song’ Fish Head Soup

Shanghai-style in Stone Pot
(Subject to availability)

TAERKREE
Braised Bird’s Nest with Crabmeat in
Shanghai-style

AT MALRA
Double-boiled Fish Maw Soup with
Dried Scallops and Tientsin Cabbage

HETT 8087
Double-boiled Abalone Soup with
Dried Scallop, Cordyceps Flower
and Chicken

HRENBES
Braised Dried Fish Maw Soup with
Crabmeat, Conpoy and Sea Cucumber

B LT 36 B
Spicy Sliced Red Garoupa Soup
with Preserved Cabbage

$68
HALF HEAD

$78

$58

$32

$22

$20

VR IT B R
'L'A]Ilg-l!‘m" HOT AND SOUI

wrEnETERE [ $20
Thick Beancurd Soup with Crabmeat,
Scallop and Spinach

Y N $20
Winter Melon filled with Chicken
Double-boiled in Superior Soup and

‘Kim Hua’ Ham

W LI $20

Double-boiled Chicken Soup with
Prawn Dumpling and Tientsin Cabbage

R IT B4 3% 2 $16
Min Jiang Hot and Sour Soup
BAZKE $12

Braised Crabmeat
with Sweet Corn Soup

FHREE KT $10
Soup of the Day

‘\‘ FE R4 2 Chef’s Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have

O



A0 BB IR ¥ 5 K48

~SEOW-BRAISED AFRICAN 5-HEAD ABALONE WITH BLACK TRUFFLE SAUCE

L e B RS
DEEP-FRIED STUFFED DOUGH STICKS WITH
SHREDDED ABALONE AND ENOKI MUSHROOM




fifd 41

I ABALONE / DRIED SEAFOOD PER
PERSON
ol & e SEASONAL
Braised Whole Australian Green Lip Abalone PRICE
B TR = Sk b $88

Slow-braised Australian 2-Head Abalone
with Garden Greens

#1436 5 TG RT3 $38
Braised Whole Abalone with Sea Cucumber,

Homemade Beancurd and Seasonal Vegetables
ZEtEEE ks ] $58
Slow-braised African 5-Head Abalone

with Black Truffle Sauce

9 25 B0 22 B Ve A+ $48 (5)

Deep-fried Stuffed Dough Sticks with $96 (L)

Shredded Abalone and Enoki Mushroom

61 fil A 3 B 2R $58 (S)

Braised Sliced Abalone with Mushrooms $85 (M)
and Seasonal Vegetables

2B S YP AT $58 (S)

Braised Sea Cucumber with Mushrooms $85 (M)

in Oyster Sauce

@E Bt i A6 & Chef's Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are for illustration purposes
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.



SP R

WOK-FRIED LOBSTER WITH CREAMY SALTED EGG YOLK

‘LIVE’ LOBSTER PER 100G ‘LIVE’ CRAB PER 100G
BN R B (FFE) SEASONAL i $18
Australian Lobster (Advance order required) PRICE Crab

WA RFRE) SEASONAL % ¥ COOKING STYLE

Boston Lobster (Advance order required) PRICE
AH A 4T $20
Local Lobster

% ¥ COOKING STYLE

%7 & Baked with Ginger and Spring Onions

44 % 7% Steamed with Minced and Fried Garlic

FoIv R K Stir-fried with Tangerine Peel
Butter Crunch

# X ¥ Wok-fried Typhoon Style

% Z K # Braised Rice Vermicelli
with Spring Onions and Ginger %
A Wok-fried with Chilli Sauce
Z | # Wok-fried with Black Pepper
4 7» Wok-fried with Creamy Salted Egg Yolk

Ve Sk $2
Steamed / Fried Bun PER PIECE
(MIN. 2 PCS)

’“‘\zq Bt it & Chef’s Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.



iH i 5[{]:

‘LIVE’ FISH PER 100G ‘LIVE’ PRAWN PER 100G
Fr $13 L4 $10
Marble Goby (Soon Hock) Prawn

4E8 $22

Turbot Fish # ¥ COOKING STYLE

E 3 $15

& % Poached

Star Garoupa o e
JF i 7 # 7 Steamed with Minced Garlic

RE SEASONAL 2 f£ ¥ 4T Drunken-style with Chinese Herbs
Coral Garoupa PRICE X0 # 22 % Wok-fried with XO Sauce _
=X URFE) SEASONAL and Glass Noodles in Claypot @S
Green Wrasse (Advance order required) PRICE izt Crisp-fried with Salt and Pepper

% ¥ COOKING STYLE

7 # Steamed with Superior Soya Sauce
(Hong Kong-style)
K % % Steamed with Black Fungus
in Superior Soya Sauce
T Bf % Steamed with Soya Bean Crumbs  [;
A 4% B R Braised with Bean Gluten in Claypot
W4 & F & f1 Y Stir-fried with Olive Luffa
and Fresh Lily Bulb

SEAFOOD PER ORDER
sk e [ $22
Deep-fried Sea Perch Fillet with PER PERSON

Homemade Orange Sauce

» » R B 5 8 4\ $22
» Steamed Sea Perch Fillet with PER PERSON
Homemade Chilli and Black Bean
V WERH AR $36 (S)

Sweet and Sour Sliced Fish with Lychee $54 (W)
ERR AT $18
Pan-fried King Prawn with Spicy Bean Sauce PER PERSON
TRIFHR B $36 ()
Sautéed Prawns with Dried Red Chilli $54 (M)
Freask $36 ()
Sautéed Prawns with Minced Garlic Chilli Sauce $54 (M)
XO# A 35 5 % 8 I $52 (S)
Sautéed Fresh Scallops with Asparagus, $78 (M)

Hon Shimeji Mushrooms in XO Sauce

m [ A5  Chef’s Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have



ERY MEREZ

SLOW-BRAISED BEEF BRISKET, TENDON AND RADISH

CLAYPOT PER ORDER
ARSY 3k $32
Braised Eel in Garlic Sauce
2EREAER ] $108
Baked Whole Marble Goby (Soon Hock)
with Ginger and Spring Onion in Claypot
“ $38 (5)

$57 (M)
HEE MMRER $40 (S)
Slow-braised Beef Brisket, Tendon and Radish $60 (M)

AT

L),

Bt it & Chef’s Speciality




BARBEE;&E[]‘COI?I? : s

' Al

MEAT PER ORDER
R I UR—RuFE) SEASONAL
Roasted Crispy Skin Suckling Pig PRICE
(Advance order of 1day required)
BMILEFAE F—Kaifiz) SEASONAL
Roasted Deboned Suckling Pig PRICE
seasoned with Fermented Bean
Sauce (Advance order of 1day required)
veokpti Bl $58 (5)
Barbecued Combination $116 (L)

E % X% Barbecued Ibérico Pork

Jite 2 5% ) Crispy Roasted Pork Belly

% /R 2 £ Roasted Silver Hill Irish Duck
B AANFE WP LA T2 R $40 (S)
Stir-fried Ibérico Pork with Duo of $60 (M)

Onions and Hon Shimeji Mushrooms

Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.

m&&%%ﬁ%ﬂﬁﬁ-

STIR-FRIED |BERICO PORK W/ITH-

WA 2B

Sautéed Shredded Pork with
Sweet Bean Sauce Served
with Homemade Crepes

waE B
Braised Spare Rib in
Chef’s Blended Sauce

wEETEREEN B
Pan-seared Kurobuta Cutlet
with Onions in Cantonese Style

sraanms et [
Pan-seared Wagyu Beef with Goma
Sauce and Mixed Vegetable Salad

P 5 R AR
Wok-fried Beef Cubes with
Asparagus in Black Pepper Sauce

JBtITi4E 2% Chef’s Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are for illustration purposes.

$36 (5)
$54 (M)

$22
PER PERSON

$18
PER PERSON

$88

$42 (S)
$63 (M)



AR

CAMPHOR TEA SMOKED DUCK FILET




POULTRY PER ORDER

s g ey H $128
Roasted Silver Hill Irish Peking Duck ~ WHOLE
Choice of second serving:
W5 42 i (7 H Stewed Ee-fu Noodles with
Shredded Duck
W5 A W) 47 Fragrant Fried Rice with
Minced Duck
#1375 %2 Deep-fried Duck Bone
with Salt and Pepper

IR LR @E $50 HALF

Roasted Silver Hill Irish Duck $98 wHoLE
WHEE =& R $50 HALF

Roasted Silver Hill Irish Duck Fillet $98 WHOLE
with Sliced Mango in
Sweet Plum Sauce

BER® $40 HALF
Camphor Tea Smoked Duck Fillet $80 WHOLE
E AR % $58 WHOLE

Mongolian Chicken
with Almond Flakes

WA $50 WHOLE
Crispy Whole Chicken
with Salt and Pepper

ERERST $30 (S)
Wok-fried Diced Chicken with $45 (M)
Dried Red Chilli and Cashew Nuts

wFaT N $30 (S)
Spicy Popcorn Chicken $45 (M)

in Sichuan Style

B ik % Chef's Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.



VEGETABLES / BEANCURD PER ORDER

BAMER2HE LB HE $14
Braised Crabmeat with Homemade Beancurd PER PERSON
and Enoki Mushrooms stuffed in Bamboo Pith (N2 0ROERs)
WRELE $26 (S)
Braised Beancurd with Minced Meat $39 (M)
and Chilli Sauce

LRy ZE T LI $36 (S)
Braised Australian Spinach $54 (M)
with Shiitake Mushrooms and Sakura Ebi
Fruzg § $26 (S)
Wok-fried String Beans with Minced Meat $39 (M)
BT $26 (S)
Stewed Eggplant with Minced Meat $39 (M)
and Sichuan Chilli
BRI F R K $26 (S)
Stir-fried Chinese Chives with Hon Shimeji $39 (M)
Mushrooms and Bean Sprouts
HERZ/FE/ AN/ aXE $26 (S)
Hong Kong ‘Kai Lan’ / Asparagus / Broccoli / $39 (M)

Baby ‘Bak Choy’ / ‘Wa Wa Cai’

% ¥ COOKING STYLE

¥ 2 Oyster Sauce

7 # Stir-fried with Minced Garlic
7 Poached with Superior Stock
7& V) Plain-fried

% ¥ COOKING STYLE

0 i E R A Sautéed with Sliced Iberico Pork  $46 (S)
and Garlic $69 (M)

M i Sautéed with Sliced Beef $38 (S)
$57 (M)

4T Ek Sautéed with Prawns $48 (S)
$72 (M)

X0¥% # F Sautéed with Scallops $52 (S)

and XO Sauce [T $78 (M)

AN BT Chef's Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are fo/ illustration purposes.
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.



#f AN E

STEWED NOODLES WITH ABALONE AND FRESH PRAWN

818 B HAR ]

POACHED RICE WITH ABALONE AND SEAFOOD IN SUPERIOR BROTH




1

@Ep

RICE / NOODLES PER
PERSON
EHBBEFHATNEE [ $52

Stewed Egg Noodles with
Half Lobster, Hon Shimeji Mushroomes,
Ginger and Spring Onions

HitEHE G
Stewed Noodles with Abalone
and Fresh Prawn

X0¥% A SR P E
Stewed Ee-fu Noodles
with King Prawn in XO Sauce

wasenn i
Poached Rice with Abalone
and Seafood in Superior Broth

Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have

$26

$18

$26

(o]

X0% B SURBIR B $38 (S)
Fried Rice with Iberico ‘Char Siew’ $57 (M)
and Homemade XO Chilli Sauce
HEFXBERWEKIK $38 (S)
Fried Brown Rice with $57 (M)
Fresh Crabmeat and

Sichuan Fermented Mustard

B IR A& R KA $40 (S)
Pan-fried Vermicelli $60 (M)
with Sliced Iberico Pork

weFrEs [ $30(S)
Stir-fried ‘Mee Sua’ with Seafood $45 (M)
XO¥ A A4 70 T4 E b $28 (S)
Stewed Noodles with Minced Meat  $42 (M)
and Eggplant in XO Sauce

R E R $28 (5)
Stir-fried Noodles in Min Jiang-style ~ $42 (M)
EETHRFE $28 ()
Braised Ee-fu Noodles with Yellow $42 (M)
Chives and Straw Mushrooms

CRISPY RICE PER ORDER
BERE $38 (S)
Rice Crisp with Assorted Seafood $57 (M)
JhR R B $38 (S)
Rice Crisp with Assorted Seafood $57 (M)
in Sichuan Hot and Spicy Sauce

U VT g 4 $38 (S)
Rice Crisp with Assorted Seafood $57 (M)

in Min Jiang Style

m [ A4  Chef’s Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are for illustration purposes.



VEGETARIAN

PER ORDER

4 0

Pan-fried Vegetarian Gyoza
st i
Deep-fried Sichuan Onion Pancakes

¥R
Vegetarian Peking Duck

HELNERSG

Double-boiled Vegetarian Chicken Soup
with Cordyceps Flower and Bamboo Pith
zm#z [

Vegetarian Sichuan Hot and Sour Soup
tEYEmET

Stir-fried String Beans with Mushrooms
A E A

Sautéed Beancurd with Black Pepper Sauce
ExEgEn [

Sautéed Vegetarian Chicken with Dried Red Chilli
and Cashew Nuts

fHEHe
Rice Crisp with Mixed Vegetables
ma s [

Rice Crisp with Sichuan Hot and Sour Soup
F R IR

Vegetarian Fried Rice with Carrot

and Mock Chicken
WFHEEGRKR B

Fried Brown Rice with Mock Chicken,

Pine Nuts and Preserved Olive Vegetables

HREEE
Crispy Noodles with Mixed Vegetables

JBt T 46 2% Chef’s Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are for illustration purposes.
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.

$9.80
(4pcs)

$9.80
(4pcs)

$22

$18
PER PERSON

$14
PER PERSON

$26 (S)
$39 (M)

$26 (S)
$39 (M)

$28 (S)
$42 (M)

$28 (S)
$42 (M)

$28 (5)
$42 (M)

$26 (S)
$39 (M)

$28 (S)
$42 (M)

$28 (S)
$42 (M)



i iR S A
HILLED CREAM OF AVOCADO
WITH COFFEE ICE CREAM
SERVED IN YOUNG COCONUT

REETRTR

DEEP-FRIED PURPLE SWEET POTATO CRISPY MILK

ryaeg IF $12
Chilled Osmanthus Jelly Cake (4PCS)
with Wolfberries
/Q\
DESSERT PER 14 %1?5)
PERSON Sichuan Red Bean Paste Pancakes
2% 5mn 1) $22
T F?gy )
LI HE “ @E , %69 Deep-fried Purple Sweet Potato PER ORDER
Double-boiled Bird’s Nest Crispy Milk (8PCS)
with Lotus Seeds and Red Dates
tEET fL $16
— e N )
FLEAE é] = %E “ $58 Chilled Durian Pudding
Double-boiled Bird’s Nest and Hasma
with Egg White Almond Cream ik B $16
- Durian Glutinous Rice Ball PER ORDER
TEMT b $20 (4PCS)
Double-boiled Hasma with Py P $15
Lotus Seeds and Red Dates Ice Cream and Crisp Waffle (SINGLE SCOOP)
with Drizzles and Sprinkles $19

EUKEREFE B $16
Chilled Hasma, Red Dragonfruit
and Lemongrass Jelly with

Featuring Crushed Pistachios, Oreo Cookie Crumbs,
Assorted Berries and Maple Syrup
(Choice of Chocolate, Strawberry or Vanilla Ice Cream)

(DOUBLE SCOOP)

Honey Sea Coconut R NFH $13
‘ ‘ Loaded Waffles

#HB E—ﬁ{: ./é] % H]EJH E”:— ?7#\‘\ ) $18 ("(;hor(;/’ (J{f(yf?’:}(u(oj’ﬁp or Biscoff Sauce and Vanilla or

Chilled Cream of Avocad Chocolietee cream)

with Coffee Ice Cream served in MHHE $10

Young Coconut Chilled Mango Sago with Pomelo

s G $18.80 P A $10

Deep-fried D24 Durian Custard Chilled Beancurd with Longan

5 i 4% 2 Chef’s Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are for illustration purposes
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have



DIM SUM SET FOR LITTLE ONES

$16.80 per child

LN ER
Steamed Shanghai “Xiao Long Bao’

T
Deep-fried Prawn Dumpling with Mayonnaise

EFwARE
Deep-fried Vegetarian Spring Roll

S i
Baked Barbecued Pork Snow White Bun

e e A
Roasted Crispy Pork Belly

JR B T B 32
Steamed Phoenix Prawn ‘Siew Mai’ with Chicken

Choice of one:

BRRKE

Sweetcorn and Crabmeat Soup

or

SRR

Fried Fragrant Rice with Iberico ‘Char Siew’

Menu includes a packet of Ribena Blackcurrant Fruit Drink

Prices are subject to 10% service charge and prevailing government taxes. Image is for illustration purposes.
Some items may contain or have come in contact with allergens. Please contact our staff to highlight any concerns you may have.



