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STIR-FRIED LOBSTER AND RABISHCAKE WITH HOMEMADE XO CHILLI SAUCE >

,EQgsltHED'YUAN YANG’ RICE WITHE@BSTER AND SCALLOPS IN CLAYPOT

CHEF’S RECOMMENDATIONS PER ORDER

fie B & # & P LA T2 AL $48
Crispy Fried Iberico Pork Belly
with 'Xiang Chun' Sauce

XO¥ ¥ 22 4 ¥F 4 $58
Wok-fried ‘Live’ Prawn with XO Sauce and
Glass Noodles in Claypot

& fig R AR $88
Claypot Rice with Assorted Preserved
Chinese Sausages

X0 ¥ EIEME M $M8
Stir-fried Lobster and Radish Cake with
Homemade XO Chilli Sauce

Wi )b AE B A $128
Stir-fried South African Fresh Abalone with (3pcs)
Homemade XO Chilli Sauce

R 4T 8 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

g =5 B[ $38
Min Jiang Appetiser Trio PER PERSON
& AR B Deep-fried Lobster Medallion

coated with Salted Egg Yolk

RALW it E#  Chilled Hokkaido Scallop
with Pineapple Salsa
H B A Roasted Crispy Pork Belly

s ER R I $28
Honey-glazed Barbecued Ibérico Pork

fiE B A $18
Crispy Roasted Pork Belly

W RHE $16
Crispy Silver Bait Fish with Spiced Salt

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

wRE R $16
Sliced Pork with Shredded Cucumber
and Garlic Sauce

U ¥ B X $16
Drunken Chicken in Min Jiang Style

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

R sFEEL [ $32

Chilled Baby Abalone and Marinated Jellyfish

AN BT 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.



SOUP

PER
PERSON

BHEABLG
Double-boiled ‘Song’ Fish Head Soup

Shanghai-style in Stone Pot
(Subject to availability)

TREARER

Braised Bird’s Nest with Crabmeat in
Shanghai-style

RAXBF RS IR
Double-boiled Fish Maw Soup with
Dried Scallops and Tientsin Cabbage

RERLT b8 47
Double-boiled Abalone Soup with
Dried Scallop, Cordyceps Flower
and Chicken

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

BRSELTBE £ B
Spicy Sliced Red Garoupa Soup
with Preserved Cabbage

$68
HALF HEAD

$78

$58

$32

$22

$20

WEC YT B 2 3%

MIN JIANG HOT Al

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

RIS A $20

Double-boiled Chicken Soup with
Prawn Dumpling and Tientsin Cabbage

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

Braised Crabmeat
with Sweet Corn Soup

FHREE KT $10
Soup of the Day

% Ji 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



A0 BT IR ¥ A5 K48

" “SEOW-BRAISED AFRICAN 5-HEAD ABALONE WITH BLACK TRUFFLE SAUCE
-

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




fifl 41

ABALONE / DRIED SEAFOOD PER

I PERSON
wiNE e B SEASONAL
Braised Whole Australian Green Lip Abalone PRICE
B T AR = Sk $88

Slow-braised Australian 2-Head Abalone
with Garden Greens

HaEs T EERE B $38
Braised Whole Abalone with Sea Cucumber,
Homemade Beancurd and Seasonal Vegetables

ZNEHNE Rk $58
Slow-braised African 5-Head Abalone
with Black Truffle Sauce

05 80 TR £ $48 (5)
Deep-fried Stuffed Dough Sticks with $96 (L)

Shredded Abalone and Enoki Mushroom

el Jl A BT R $58 (S)

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

LR RIS 3 $58 (S)

Braised Sea Cucumber with Mushrooms $85 (M)

in Oyster Sauce

AN FF T 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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WOK-FRIED LOBSTER WITH CREAMY SALTED EGG YOLK

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

BEHRE nmz) SEASONAL % ¥ COOKING STYLE

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

% ¥ COOKING STYLE

# 7 & Baked with Ginger and Spring Onions

448 7% 7% Steamed with Minced and Fried Garlic

W90 B ¥ Stir-fried with Tangerine Peel
Butter Crunch

# X ¥ Wok-fried Typhoon Style

Z Z 8k A Braised Rice Vermicelli
with Spring Onions and Ginger %
# A Wok-fried with Chilli Sauce
Z # #l 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.
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‘LIVE’ FISH PER 100G ‘LIVE’ PRAWN PER 100G
Fr $13 L4 $10
Marble Goby (Soon Hock) Prawn

2E8 $22

Turbot Fish % ¥ COOKING STYLE

E 3t $15

B} Poached

Star Garoupa e
FF ¥ 7% # % Steamed with Minced Garlic

FEE SEASONAL 2 j& B 4T Drunken-style with Chinese Herbs
Coral Garoupa PRICE XO%-4# £ % Wok-fried with XO Sauce
FRK (AHRE) SEASONAL and Glass Noodles in Claypot @B
Green Wrasse (Advance order required) ~ PRICE ##h 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 Bt # Steamed with Soya Bean Crumbs 1]
# 4% H AR Y Braised with Bean Gluten in Claypot
%46 £ & 4 A LY Stir-fried with Olive Luffa
and Fresh Lily Bulb

SEAFOOD PER ORDER
Frtky e §J $22
Deep-fried Sea Perch Fillet with PER PERSON

Homemade Orange Sauce

» » e TP $22
‘ Steamed Sea Perch Fillet with PER PERSON
Homemade Chilli and Black Bean
V EEHEE $36 (S)

Sweet and Sour Sliced Fish with Lychee $54 (M)
LN $18
Pan-fried King Prawn with Spicy Bean Sauce PER PERSON
TRIER B $36 (S)
Sautéed Prawns with Dried Red Chilli $54 (M)
Fresrak B $36 (S)
Sautéed Prawns with Minced Garlic Chilli Sauce $54 (M)
XO¥ A2 3 7 5 85 $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
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SLOW-BRAISED BEEF BRISKET, TENDON AND RADISH

CLAYPOT PER ORDER
21 R 85 ] % $32
Braised Eel in Garlic Sauce

2xmELE% [ $108
Baked Whole Marble Goby (Soon Hock)

with Ginger and Spring Onion in Claypot

BEHIER L $38 (S)
Braised Beancurd with Assorted Seafood $57 (M)
HEE FREE $40 (S)
Slow-braised Beef Brisket, Tendon and Radish $60 (M)

@? Bt it & Chef’s Speciality

L),
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STIR-FRIED |BERICO P

MEAT PER ORDER TR Lk $36 ()
B - Sautéed Shredded Pork with $54 (M)

WEILE R—RuHE) SEASONAL Sweet Bean Sauce Served

Roasted Crispy Skin Suckling Pig PRICE with Homemade Crepes

(Advance order of 1day required) o ;

B B | e B 22
HIEELH F-RuFR) SEASONAL ijﬁj;i a@% it in DER PERSON
Roasted Deboned Suckling Pig PRICE ec op

) Chef’s Blended Sauce
seasoned with Fermented Bean
Sauce (Advance order of 1day required) PEA R AR R\ @% $18
ook B A @EB $58 (S) Pan-seared Kurobuta Cutlet PER PERSON
Barbecued Combination $116 (1) with Onions in Cantonese Style

Z X X% Barbecued Ibérico Pork B o Wb s B

Hfé/}é%%l’iﬂu Crispy Roasted Pork Belly ARG T R DB R . M $88

& /R 2 JE#Y Roasted Silver Hill Irish Duck Pan‘searzd Waggu Beef V};’;th C'Iogla

: Sauce and Mixed Vegetable Sala
FAANEE P A T 2R $40 (S) L ¢
Stir-fried Ibérico Pork with Duo of $60 (M) F ?%ﬁﬁﬁgﬁl . $42(S)
Onions and Hon Shimeji Mushrooms Wok-fried Beef Cubes with $63 (M)

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.
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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CAMPHOR TEA SMOKED DUCKE




POULTRY PER ORDER

N N 9
ez g2 I $128
Roasted Silver Hill Irish Peking Duck ~ WHOLE
Choice of second serving:
5 4 i (7 H Stewed Ee-fu Noodles with
Shredded Duck
W5 A W A7 Fragrant Fried Rice with
Minced Duck
#1375 % Deep-fried Duck Bone
with Salt and Pepper

F IR L B @g $50 HALF
Roasted Silver Hill Irish Duck $98 WHoLE
Eﬁ@%ﬁ%%ﬁ(é?—% $50 HALF

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

BER® G $40 HALF
Camphor Tea Smoked Duck Fillet $80 WHOLE
2w A G $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

7T 08 $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

BN LR 4T B\ AR $14
Braised Crabmeat with Homemade Beancurd PER PERSON
and Enoki Mushrooms stuffed in Bamboo Pith (IN. 2 ORDERS)
HRETE $26 (S)
Braised Beancurd with Minced Meat $39 (M)
and Chilli Sauce

miar e A B $36 (5)
Braised Australian Spinach $54 (M)
with Shiitake Mushrooms and Sakura Ebi
Fruzg G $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 K $26 (S)
Stir-fried Chinese Chives with Hon Shimeji $39 (M)
Mushrooms and Bean Sprouts
TR/ FE/ A=/ A% $26 (S)
Hong Kong ‘Kai Lan’ / Asparagus / Broccoli / $39 (W)

Baby ‘Bak Choy’ / ‘Wa Wa Cai’

# ¥ COOKING STYLE

# 2 Oyster Sauce

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

a?}f COOKING STYLE

7 A E A7 Sautéed with Sliced Iberico Pork  $46 (S)
and Garlic $69 (M)

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

4K Sautéed with Prawns $48 (S)
$72 (M)

X0# # F Sautéed with Scallops $52 (S)
and X0 Sauce (I $78 (M)

m‘\(\yg JBt T 46 2% Chef’s Speciality

Prices are subject to 10% service charge and prevailing government taxes. Images are ‘o/ 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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STEWED NOODLES WITH ABALONE AND FRESH PRAWN

818 B HAR 4




i

@Ep

RICE / NOODLES PER
PERSON

EHBEFDETEET B $52

Stewed Egg Noodles with

Half Lobster, Hon Shimeji Mushroomes,

Ginger and Spring Onions

8k FHE B $26

Stewed Noodles with Abalone

and Fresh Prawn

X0¥ A 4 7 | $18

Stewed Ee-fu Noodles

with King Prawn in XO Sauce

w0 B $26

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

(G|

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

Sichuan Fermented Mustard

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

weTrEs [ $30(9)
Stir-fried ‘Mee Sua’ with Seafood $45 (M)
XO% WAL FE F @ b $28 (S)
Stewed Noodles with Minced Meat  $42 (M)
and Eggplant in XO Sauce

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

CRISPY RICE PER ORDER
R $38 (S)
Rice Crisp with Assorted Seafood $57 (M)
JiR i B 4 $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

o f
Pan-fried Vegetarian Gyoza

Deep-fried Sichuan Onion Pancakes

¥R
Vegetarian Peking Duck

HERNERSG

Double-boiled Vegetarian Chicken Soup
with Cordyceps Flower and Bamboo Pith
Vegetarian Sichuan Hot and Sour Soup
tEYEmET

Stir-fried String Beans with Mushrooms
R E R

Sautéed Beancurd with Black Pepper Sauce
BREREH

Sautéed Vegetarian Chicken with Dried Red Chilli
and Cashew Nuts

fHE4RE
Rice Crisp with Mixed Vegetables
m#HE [

Rice Crisp with Sichuan Hot and Sour Soup
FRMIR

Vegetarian Fried Rice with Carrot

and Mock Chicken

A F B F 2 10 KR

Fried Brown Rice with Mock Chicken,

Pine Nuts and Preserved Olive Vegetables

S A
Crispy Noodles with Mixed Vegetables

AN BT 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 ()
$39 (M)

$26 ()
$39 (M)

$28 (S)
$42 (M)

$28 (S)
$42 (M)

$28 (S)
$42 (M)

$26 ()
$39 (M)

$28 (5)
$42 (M)

$28 (S)
$42 (M)
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R R S
HILLED CREAM OF AVOCADO
WITH COFFEE ICE CREAM
SERVED IN YOUNG COCONUT

DESSERT PER
PERSON
EME R $69

Double-boiled Bird’s Nest
with Lotus Seeds and Red Dates

T X EATHE K $58
Double-boiled Bird’s Nest and Hasma
with Egg White Almond Cream

21 3% b $20
Double-boiled Hasma with
Lotus Seeds and Red Dates

EUKEREFE B $16
Chilled Hasma, Red Dragonfruit

and Lemongrass Jelly with

Honey Sea Coconut

4 R e AR 1
Chilled Cream of Avocad
with Coffee Ice Cream served in
Young Coconut

$18

R $18.80
Deep-fried D24 Durian Custard

g

REETRTR

DEEP-FRIED PURPLE SWEET POTATO CRISPY MILK

wrewe [
Chilled Osmanthus Jelly Cake
with Wolfberries

g )| 4R 4

Sichuan Red Bean Paste Pancakes

e 20 A

Deep-fried Purple Sweet Potato
Crispy Milk
winT f
Chilled Durian Pudding

Durian Glutinous Rice Ball

B R GEA
Ice Cream and Crisp Waffle
with Drizzles and Sprinkles

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

ExNFH
Loaded Waffles

(Choice of Chocolate or Biscoff Sauce and Vanilla or
Chocolate Ice Cream)

A &
Chilled Mango Sago with Pomelo

HEREE
Chilled Beancurd with Longan

S BT LR 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

$12
(4PCS)

$16
(12PCS)

$22

PER ORDER
(8PCS)

$16

$16

PER ORDER
(4PCS)

$15

(SINGLE SCOOP)

$19
(DOUBLE SCOOP)

$13

$10

$10



