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DEZEND
SOUP OF THE DAY

g ®HUY

Per Per
Person Serving
(Small)
E8— RENMTEIR $13  $48
Monday Gingko Nut & Beancurd Skin
with Pig’s Stomach
EH_ BUASNBER $13 $48
Tuesday Radish & Red Carrot with Pork
EH= BUNEER $13 $48
Wednesday “Shark’s Fin Melon” with Pork
E HA Y mNEMERES $13  $48
Thursday Red Bean & Kudzu Vine with Fish
EHA AFXRES $13  $48
Friday Watercress with Fish
=0 AN XMEBEKRER $13  $48
Saturday Winter Melon, Barley & Pork
EBRX bz BARE) $13  $48

Sunday Daily Soup

Prices are subject to service charge and GST



2 & KB
CHEF’S SPECIAL RECOMMENDATIONS

SEivi

Per

Person
AR N ) $88
Braised Supreme Shark’s Fin
EPOBE & $68
Braised Bird’s Nest wrapped with Egg White
in Red Carrot Soup
X8 5H 1 B 2 IF @ & $35
Vermicelli Soup with Lobster in Chinese Wine
RHEBRFHRIRBE $25
Chilled Foie Gras with Whole Abalone
BEiTitBEETS $18
Pan-fried Hokkaido Scallop with Golden Sauce
HERINDBE $18
Braised Fresh Deer Sinew & Goose Web
BB R IE® 518
Baked Cod with Barbecue Sauce
DEETROE $16
Baked Rock Oyster with Salted Egg Yolk
K(XBEMWMER $16
Steamed Live Prawn with Japanese Vermicelli
in Chinese Rice Wine

IES
e

Prices are subject to service charge and GST



FHEERKN

DIM SUM SELECTIONS (LUNCH ONLY)

BWE DR
Shark’s Fin Soup Dumpling

D& Y8 R H#t 3
Baked Diced Abalone & Chicken Pie

s K
Steamed Cheong Fan

Prawn/Barbecued Pork/Beef/Dough Fritter /Scallop

RBRMERES G
Chilli Crab Spring Roll

Bl 7K /& G
Deep-fried Diced Chicken & Mushroom Dumpling

B UMY & Gt
Deep-fried Beancurd Skin Roll with Shrimp

BEEBEFA G
Deep-fried Yam Roll with Seafood

BRI 825 6 1R 3P
Steamed Crab Meat & Egg White Dumpling

ERNER G

Steamed Shanghainese Dumpling

K& & IR 4

Steamed Prawn Dumpling

B SRR G
Steamed Pork Dumpling with Crab Roe

BEEDKB QP

Steamed Glutinous Rice wrapped with Lotus Leaf

BtREex

Steamed Fish Head with Black Bean Sauce

Prices are subject to service charge and GST

$18 | fiI
Per Person

$9.8

$9 8 %

Per Serving

$8

$8

$8

$8

$8

$8

$8

$8

$8

$8.8



RaegETE (R G

Steamed Beancurd Skin Roll wrapped
with Mix Diced Vegetables

A% 5 3K AR (T G

$8

$8

Steamed Mushroom & Spinach Vegetarian Dumpling

BRESXIKRE G
Baked Barbecued Pork Bun

BEELE G
Baked Custard Bun

WTHRIK GH
Steamed Beef Ball

BRZ NE G
Pan-fried Carrot Cake

EXRE® G

Steamed Barbecued Pork Bun

JIHR & R
Steamed Chicken Feet with Chilli

BERME G
Steamed Custard & Egg Yolk Bun

BtERES
Steamed Pork Ribs

MmIEARE G
Baked Custard Pastries

NREREF G
Baked Mini Egg Tart

ZmE G

Black Sesame Roll

ot G

Chinese Coconut Cake

Prices are subject to service charge and GST

$6.8

$6.8

$6.8

$6.8

$6.5

$6.5

$6.5

$6.5

$6

$6

$6

SIS
R



]

RECOMMENDED

a =
BUSINESS SET MENU

$68 £Z i Per Person

WITIRIRIR E RS
Deep-fried Prawn with Salad Cream & Smoked Duck

EB88RCITMEE
Double-boiled Shark’s Bone with Wolfberries & Chicken

BRI &I
Pan-fried Sea Perch Fish Fillet

BEREEHIIE
Braised Beancurd with Shredded Dried Scallop

& Golden Mushroom

3 8 I IR
Fried Rice with Seafood

BEREE
Chilled Green Apple Jelly with Chrysanthemum

Prices are subject to service charge and GST



e, 8aWE
ABALONE, SHARK’S FIN SET MENU
$128 541 / per persons

BMEBEAES S
Sautéed Scallop with Egg White in Truffle Oil

EHERBE
Braised Shark’s Fin with Crab Meat in Red Carrot Soup

RtBES

Baked Cod with Barbecue Sauce

EERRALBE
Braised Whole Fresh Abalone with Oyster Sauce

EXRZEEME M
Braised “Mee Pok” Noodles with Ling Zhi Mushroom
& Preserved Vegetables

mxYE

Cream of Pomelo & Mango with Sago

SIS
R

Prices are subject to service charge and GST



B, BEE
SHARK’S FIN & SEAFOOD
SET MENU

$368 for 4 persons / {iI
$460 for 5 persons / {i
$552 for 6 persons / {iI

ITRAKH
Peking Duck

JIRER B
Braised Shark’s Fin with Crab Meat

BOm 2 RUE IR

Pan-fried Live Prawn with Soya Sauce

BERINET&
Steamed Live Soon Hock with Light Soya Sauce

EREILE N X

Braised Seasonal Vegetables with Mushroom
& Shredded Dried Scallop

SEXNBZME N
Braised “Mee Pok” Noodles with Shredded Duck
& Preserved Vegetables

BEREA
Chilled Green Apple Jelly with Chrysanthemum

Prices are subject to service charge and GST



e, 869, BHE
ABALONE, SHARK’S FIN & SEAFOOD
SET MENU

$728 for 8 persons / {iI
$828 for 9 persons / il
$928 for 10 persons / {i

BMERBIESF
Sautéed Scallop with Egg White in Truffle Qil

EHBEW
Braised Shark’s Fin in Red Carrot Soup

5t B3 OF 3K

Deep-fried Prawn with Salad Cream

ZRIRMWEN

Stewed Grouper with Beancurd Skin, Ginger & Onion

RR/\ KR & I\ Y BR
Braised Whole Fresh Abalone with Vegetables

RGP
Roast Chicken with Fermented Beancurd Sauce
EEEWFEBE
Braised Ee Fu Noodles with Bean Sprouts & Mushrooms
EEBZKE
Walnut Cream
ERNE
Double Pastry Delight
IES
e

Prices are subject to service charge and GST



BXRBEE
GOURMET SET MENU
$998 for 8 persons / fiI
$1138 for 9 persons / {i
$1288 for 10 persons / {iI

RHERESHKREEMN

Cold Abalone & Mini Tomatoes with Plum Sauce

R 581 o 88 33
Double-boiled Superior Shark’s Fin with Chicken

B #A £ 78 i §F 2K
Sauteed Prawns with Egg White in Truffle Oil

V-3 kv
Steamed Live Soon Hock

EIP RS
Roast Duck

ZEBFRIN K

Braised Yunnan Mushroom with Vegetables

TEEREMERD

Braised Ee Fu Noodles with Golden Mushroom & Conpoy

SHESEREE
Homemade Soya Beancurd topped with
Water Chestnuts & Gingko Nuts

ER/INIE
Double Pastry Delight

Prices are subject to service charge and GST
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