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A La Carte Menu




ed“Yuan,Yang' Rice with Lobster and Scallops,

CHEF’S RECOMMENDATIONS PER ORDER
St A3 8% $48

Braised Sliced Garoupa with Bitter Gourd
and Black Bean Sauce in Claypot

X0 # 22 & 9T 4% $48
Wok-fried ‘Live’ Prawn with XO Sauce
and Glass Noodles in Claypot

A8 KR /N F R $56
Slow-Cooked Lamb Shank in Claypot
B &% B R AR $78

Claypot Rice with Assorted Preserved
Chinese Sausages

W& KA EH R EHIR $128
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. Guests may check with our staff for assistance.



APPETISER PER ORDER

g =4 G $26
Min Jiang Appetiser Trio PER PERSON

Y47 7. 47 2k Deep-fried Lobster Medallion
coated with Creamy Lemon Sauce

A #8817 Chilled Baby Abalone with Spicy Plum Sauce

FRJR @M% Sliced Pork Roll with Shredded Cucumber
and Garlic Sauce

B AR R @ $28
Honey-glazed Barbecued Ibérico Pork

fie B Be A $16
Crispy Roasted Pork Belly

3 AR E & $16
Crispy Silver Bait Fish with Spiced Salt

R I I $16
Bitter Gourd with Salted Egg Yolk

REHRELE B $16
Crispy Fried Pumpkin with Salted Egg Yolk

and Pork Floss

BRI $16
Marinated Jellyfish

IR E A $16
Sliced Pork with Shredded Cucumber and Garlic Sauce

R VT B 7 $16
Drunken Chicken in Min Jiang Style

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

s G $58

Chilled Sliced Abalone with Spicy Plum Sauce

L 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. Guests may check with our staff for assistance.
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M L R 3 3&
Min Jiang Hot and Sot
SOuP PER
PERSON

BHREA LG $58 MoK HE R BB AT ok $20

Double-boiled ‘Song’ Fish Head Soup  HALF HEAD Double-boiled Chicken Soup

Shanghai-style in Stone Pot with Monkey Head Mushroom,

(Subject to availability) Cordyceps Flower and Conch Meat

EREET NI & $48 TR BT AT $16

Double-boiled Fish Maw Soup with Double-boiled Chicken Soup

Dried Scallops and Tientsin Cabbage with Prawn Dumpling and

ST $20 Tientsin Cabbage

Braised Fish Maw Soup BT $16

with Crabmeat Min Jiang Hot and Sour Soup

MELIREFT $20 BARXKE $12

Spicy Sliced Red Garoupa Soup Braised Crabmeat

with Preserved Cabbage with Sweet Corn Soup

WM K 8 $20 HHEEZ KT $10

Australian Spinach Soup

Soup of the Day
with Assorted Seafood

Ff 4% ¥ 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. Guests may check with our staff for assistance.



BIRD’S NEST / SHARK’S FIN PER

PERSON
TAEARE X $68
Braised Bird’s Nest with Crabmeat in Shanghai Style
IR RSk $128
Double-boiled Mini Buddha Jumps Over The Wall
R AR PR Ll $98
Stir-fried Supreme Shark’s Fin and Fresh Crabmeat
served with Superior Stock
EAREYAS b2 $88
Braised Supreme Shark’s Fin in Brown Sauce
4T e M 1 o 4 $68

Braised Superior Shark’s Fin
with Fresh Crabmeat in Brown Sauce

% B RENG o 4R $68
Double-boiled Superior Shark’s Fin
with Yunnan Ham and Chinese Cabbage

T4 RN A RA $42
Braised Shark’s Fin with Crabmeat
and Golden Superior Stock in Stone Pot

’“‘\(‘; Y Vi ¥ 3% 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. Guests may check with our staff for assistance.



MR A B TN BT JR5 K 48
% Slow-braised African 5-Head Abalone with Black Truffle Sauce

ABALONE / DRIED SEAFOOD PER
PERSON

W E D ok SEASONAL
Braised Whole Australian Green Lip Abalone PRICE
I Y SR I 2 3k $88

I Slow-braised Australian 2-Head Abalone

with Garden Greens
E#aTLRE oL $60
Braised Whole Australian Abalone
with Fish Maw
ZHE sk L $58
Slow-braised African 5-Head Abalone
with Black Truffle Sauce
e, J A 38 B 3B $58 (S)
Braised Sliced Abalone with Mushrooms $85 (M)
and Seasonal Vegetables
2B S YA M $48 (S)
Braised Sea Cucumber with Mushrooms $72 (M)

in Oyster Sauce

Bt )i 4% 1% 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. Guests may check with our staff for assistance.



| &OAN
Wok-fried Lobster with Creamy Salted Egg Yolk

‘LIVE’ LOBSTER PER 100G ‘LIVE’ CRAB PER 100G
BN (FFE) SEASONAL 2303 $18
Australian Lobster (Advance order required) PRICE Crab
HEW AL AFE) SEASONAL # ¥ COOKING STYLE
Boston Lobster (Advance order required) PRICE

\ £ % 1T £ A Brai . -
K 4T $18 # 7 4 k 4 Braised Rice Vermicelli -

Local Lobster

% ¥ COOKING STYLE

Z % W& Baked with Ginger and Spring Onions
4 4 75 7 Steamed with Minced and Fried Garlic
4 7% Wok-fried with Creamy Salted Egg Yolk

with Spring Onions and Ginger
# M Wok-fried with Chilli Sauce
& ¥ # Wok-fried with Black Pepper
4 7> Wok-fried with Creamy Salted Egg Yolk

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

I8 5T 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. Guests may check with our staff for assistance.



H T 5[{]:

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

E 3 $15 % ¥ COOKING STYLE

Star Garoupa
B Poached

(/iiﬁ}éaroupa ISDE'?CSEONAL JF # 7= # % Steamed with Minced Garlic

i JE B 4T Drunken-style with Chinese Herbs
AR AR SEASONAL X0# # 22 % Wok-fried with XO Sauce
Green Wrasse (Advance order required) PRICE and Glass Noodles in Claypot @:\%
# % COOKING STYLE #H2k Crisp-fried with Salt and Pepper

7% # Steamed with Superior Soya Sauce
(Hong Kong-style)
X % # Steamed with Black Fungus
in Superior Soya Sauce
H Bf % Steamed with Soya Bean Crumbs [}
7% Deep-fried with Superior Soya Sauce
A% F AR Braised with Bean Gluten in Claypot

SEAFOOD PER ORDER
snenuer e G $20
Deep-fried Sea Perch Fillet with Spicy Kumquat Sauce PER PERSON
‘ ‘ and Lychee

A/ sxunwan [ $20

Deep-fried Sea Perch Fillet with Lemongrass Sauce PER PERSON
\ B A $36 (5)

Sweet and Sour Sliced Fish with Lychee $48 (M)
TRUAHF $18
Pan-fried King Prawn with Superior Soya Sauce PER PERSON
TRirsk G $36 (S)
Sautéed Prawns with Dried Red Chilli $48 (M)
Foeirsk [l $36 ()
Sautéed Prawns with Minced Garlic Chilli Sauce $48 (M)
XO% i # 75 5 &5 I $42 (S)
Sautéed Fresh Scallops with Asparagus, $63 (M)

Hon Shimeji Mushrooms in XO Sauce

@‘fg Ff 4% ¥ 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. Guests may check with our staff for assistance.



ERY NMEREE

Slow-braised Beef Brisket, Tendon and Radish

CLAYPOT PER ORDER
21 J5% 6 H 4R $32
Braised Eel in Garlic Sauce

BEIRE $36 (S)
Braised Beancurd with Assorted Seafood $54 (M)
HEE MEREE GL $38 (5)
Slow-braised Beef Brisket, Tendon and Radish $57 (M)
st A B $48 (5)
Braised Sliced Garoupa with Bitter Gourd $72 (M)

and Black Bean Sauce

5t i ¥ i 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. Guests may check with our staff for assistance.



N

meji Mushrooms

R A LA $36 (S)
Stir-fried Ibérico Pork Belly $54 (M)
with Spicy Bean Sauce
MEAT PER ORDER e 25 7 1] W Ak $28 (9)
= : i in Si 42 (M
WEIHE R m) SEASONAL Sguteed Minced Pork in Sichuan Style $42 (M)
) ) . ) with Sesame Pockets
Roasted Crispy Skin Suckling Pig PRICE
(Advance order of 1day required) 4 HE B @E $16
B EFIAE F—RuFR) SEASONAL Braised SpareRib in PER PERSON
Roasted Deboned Suckling Pig PRICE Chef’s Blended Sauce
seasoned with Fermented Begn HEA YA E AR I@% $16
Sauce (Advance order of 1 day required) Pan-seared Kurobuta Cutlet PER PERSON
Y ok A $48 (S) with Onions in Cantonese Style
Barbecued Combination $96 (L) Yo S ot w2 B
F & X% Barbecued Ibérico Pork AR A D {gﬁ‘. & $68
fit B Crispy Roasted Pork Belly Pan-seared Wagyu Beef with Goma
% /R 2 J£ 5 Roasted Silver Hill Irish Duck Sauce and Mixed Vegetable Salad
REAESFRATER G $36 (S) P B $38 (5)
Stir-fried Ibérico Pork with Duo of $54 (M) Wok-fried Beef Cubes with Asparagus $57 (M)
Onions and Hon Shimeji Mushrooms in Black Pepper Sauce

@E 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. Guests may check with our staff for assistance.



REH 2
Camphor Tea Smoked Duck ﬁHgi

RAZERER
Poached Salted Silver Hill Irish Duck




RReZTLY

Roasted Chicken Skin with Prawn Paste in Sesame Pockets

s T E /R $50 HALF
Roasted Silver Hill Irish Duck Fillet $98 WHOLE
with Sliced Mango in

Sweet Plum Sauce

R G $40 HALF
Camphor Tea Smoked Duck Fillet $80 WHOLE
(%79,
RETHY {%@ $56 WHOLE
Mongolian Chicken
POULTRY PER ORDER with Almond Flakes
S e @E‘ $118 T oA $48 WHOLE
Roasted Silver Hill Irish Peking Duck ~ WHOLE Crispy Whole Chicken
Choice of second serving: with Salt and Pepper
8 22 kb =% Stir-fried with Spring Onions ) S
and Ginger MBS T F&“»’,T $38 HALF
#4944 £ 3 . Minced Duck with Roasted Chicken Skin with $76 WHOLE
Lettuce Wrap .
HEh ¥ 4 Stir-fried with Salt and Pepper Prawn Paste in Sesame Pockets
BAER2w $50 HALF BRERGT $30 ()
(W —RAHE) $98 WHOLE Wok-fried Diced Chicken with $45 (M)
Poached Salted Silver Hill Irish Duck Dried Red Chilli and Cashew Nuts
(Advance order of 1day recommended) . T
ERZIEE g $50 HALF Spicy Popcorn Chicken $45 (M)

Roasted Silver Hill Irish Duck $98 WHOLE in Sichuan Style

t& ¥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. Guests may check with our staff for assistance.



VEGETABLES / BEANCURD PER ORDER

BRI ERSHE LB RBE $14
Braised Crabmeat with Homemade Beancurd PER PERSON
and Enoki Mushrooms stuffed in Bamboo Pith

BB e AN RN EE AL $36 (5)
Braised Australian Spinach $54 (M)
with Shiitake Mushrooms and Sakura Ebi

IFERFH $36 (S)
Stir-fried ‘Kai Lan’ with Sliced Beef $54 (M)
FHREEE L $26 (S)
Wok-fried String Beans with Minced Meat $39 (M)
B T $26 (S)
Stewed Eggplant with Minced Meat $39 (M)
and Sichuan Chilli

TARTEHENEEFX $26 (S)
Poached ‘Wa Wa Cai’ with Enoki Mushrooms $39 (M)
and Wolfberries

SRS NN $26 (S)
Stir-fried Chinese Chives with Hon Shimeji $39 (M)
Mushrooms and Bean Sprouts

THRINZ/ EFE/ A/ XY $26 (S)
Hong Kong ‘Kai Lan’/ Asparagus / $39 (M)

Broccoli / Baby ‘Bak Choy’

& ¥ COOKING STYLE

¥ 2 Oyster Sauce

#r & Stir-fried with Minced Garlic
7% Poached with Superior Stock
V& ¥ Plain-fried

BT E $26 (S)
Braised Beancurd with Minced Meat and Chilli Sauce  $39 (M)

@‘fg Ff 4% ¥ 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. Guests may check with our staff for assistance.



M RELUF =5 T

Stewed Wanton Noodles with Argentinian Red Prawns

8 B IR

Poached Rice with'Abalgne and Seafood in Superior Broth: 7




1

@Ep

RICE / NOODLES PER
PERSON
ERRBETFAASET L) $42

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

MRELTEEE b $18
Stewed Wanton Noodles
with Argentinian Red Prawns

XO% A 4T3 7 T $18
Stewed Ee-fu Noodles
with King Prawn in XO Sauce

o fo g eV IR () $22
Poached Rice with Abalone
and Seafood in Superior Broth

(G|

TaaE s e TSR B $68(5)
Stewed Rice with Minced Chicken, $102 (M)
Dried Scallops, Baby Abalones and

Liver Sausage in Stone Pot

e 8 T 8 A IR $32(5)
Fried Rice with Baby Abalones $48 (M)
and Crabmeat

BEM AT $36 (S)
Crispy Noodles with $54 (M)
Assorted Seafood

HRFHEL B $30 (5)
Stir-fried ‘Mee Sua’ with Seafood $45 (M)
XO¥ WAL Fn T E b $28 (9)
Stewed Noodles with Minced Meat ~ $42 (M)
and Eggplant in XO Sauce

T EEES R $28 (5)
Stir-fried Noodles in Min Jiang Style ~ $42 (M)
EEmTRFE $28 (S)
Braised Ee-fu Noodles with Yellow $42 (M)
Chives and Straw Mushrooms

CRISPY RICE PER ORDER
HEEHE $38 (S)
Rice Crisp with Assorted Seafood $57 (M)
JRIR G S $38 ()
Rice Crisp with Assorted Seafood $57 (M)

in Sichuan Hot and Spicy Sauce

@‘fg Ff 4% ¥ 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. Guests may check with our staff for assistance.



VEGETARIAN

PER ORDER

zau 1

Pan-fried Vegetarian Gyoza

Zt B

Deep-fried Sichuan Onion Pancakes

W ETT
Vegetarian Peking Duck

RERMNERS G
Double-boiled Vegetarian Chicken Soup
with Cordyceps Flower and Bamboo Pith

Frmse G
Vegetarian Sichuan Hot and Sour Soup

tEYTET
Stir-fried String Beans with Mushrooms

EWER
Sautéed Beancurd with Black Pepper Sauce

ErEhEs [
Sautéed Vegetarian Chicken with Dried Red Chilli
and Cashew Nuts

HRHE
Rice Crisp with Mixed Vegetables

e [

Rice Crisp with Sichuan Hot and Sour Soup
F AR

Vegetarian Fried Rice with Carrot

and Mock Chicken

USEEE TN S T

Fried Brown Rice with Mock Chicken,

Pine Nuts and Preserved Olive Vegetables

(]
Crispy Noodles with Mixed Vegetables

L 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. Guests may check with our staff for assistance.

$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 (S)
$42 (M)

$28 (S)
$42 (M)



DESSERT PER
PERSON
sTEME R $68

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

WE+mE SR O $16
Chilled Cream of Avocado

with Coffee Ice Cream served in

Young Coconut

LT M E Hh $18
Double-boiled Hasma with
Lotus Seeds and Red Dates

THKEREFE §12
Chilled Hasma, Red Dragonfruit

and Lemongrass Jelly with

Honey Sea Coconut

RETHRIR
Deep-fried Purple Sweet Potato Crispy Milk

1 4k A 4 $14
Bibik Santan D24 Durian Dessert

with Durian Ceramic Jar (to take home) $26

w0 $12

Chilled Durian Pudding

TR T B $8

Chilled Beancurd with Longan

WA E $8

Chilled Mango Sago with Pomelo

LIPS ik $12

Durian Glutinous Rice Ball PER ORDER
(4pcs)

1 4 $12

Sichuan Red Bean Paste Pancakes

REEHH $20

Deep-fried Purple Sweet Potato PER ORDER

Crispy Milk (eecs)

@Qg Bt )i 4% 1% 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. Guests may check with our staff for assistance.





