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CHRISTMAS
ALA CARTE MENU 2025

DISTINGUISHED DISHES =173 LIVE SEAFOOD ESp) s e

Manjimup Truffle Duck 85 Australian Live Lobster il K#g1 M.P

FBEAR mAL SR T B IE RS
Half Boneless Duck, Freshly Shaved Truffle Slices

Foshan Crispy Chicken iz #1U%  half 35

Atlantic Live Snow Crab (Pre-order only) ~ M.P
FAIBEE (ZRFEE)

Choice of preparation Z&t/5 3

Garlic Chilli Vinegar whole 65

. . Salt and Pepper 18  Hong Kong Bay Style & [@ 1
Slgnatire Peking Duck }?allf 1(5)2 Black Pepper 21} Golden Egg Yolk Ef&E=
GBI whHoe Ginger and Shallot Z& (+$15 for egg noodles)
1st Course Singapore Chilli Style 2 i B}
Sliced Crispy Duck Skin wrapped in Pancake (6/12pc) (+312 for 4pc fried mantou)
IERF KRS

SOUP AND BROTH BE

2nd Course

Sang Choy Bao BRFRE 36 4/8 . .

Sf’ngF , jéhaod:%z 5 7'?@& E/ p’i p— Double-Boiled Chicken and Baby 26

q]%'z; ‘Mr\lem 5 redded Duck & Egg Noodles (+518) Abalone Broth [RE#EEEHS

PR Bok Choy, Goji Berries
o Braised Superior Bird’s Nest @2 @ EHE 48

APPETISER il Crab Meat, Supreme Chicken Broth
Crispy Soft Shell Crab i {F#i 5 22 Crab Meat Hot and Sour Soup ZRE )5 18
Salt and Pepper Crispy White Bait, Black Fungus, Egg White, Silky Tofu
Tiger Prawn Toast (min. 4pc) FRERIEZ 1 8ea Chicken Sweet Corn Soup %Z 5K 5 14
Sweet Chilli Dip Egg White

Flash-Fried Squid Tentacles #} &4 & 5 Y
Salt and Pepper

Crispy Spring Rolls (4pc) EFEE(FZ/#) 12

Vegetarian or Chicken

Vegetable and Tofu Soup #ZE[E5 Qg 12
Corn, Carrot, Snow Pea, Silky Tofu

Golden Pumpkin Soup =& EH5 15
Prawn, Squid, Scallop

Vegetarian Sang Choy Bao (2pc) &g 12
RMTFEXRE
Water Chestnut, Celery, Carrot, Pine Nuts
Steamed Abrolhos Island Scallop 9.8ea Claypot Braised Bean Curd #IES#EEE 46
& Vermicelli (min. 4pc) Mixed Seafood, Vegetables
Garlic Mince &% Sautéed Broccoli #2R¥\FETE 34
Ginger and Shallot E& Crab Meat Sauce
XO Sauce XO# Sautéed English Spinach & EE 25

Garlic Sauce

-+

Stir-Fried Chinese Broccoli 7#& /77 Qg 26
Garlic Sauce

Braised Trio Mushrooms =#H{\B5i; Qg 30
Seasonal Vegetables



SEAFOOD pS)E3

Braised 5-head Australian Green Lip 188
Abalone, Whole 4INEEBTEHRART

Seasonal Greens, Supreme Oyster Sauce

Braised Australian Green Lip 118
Abalone, Sliced 1tZB25EMARE

Sea Cucumber, Japanese Mushrooms, Supreme

Oyster Sauce

Steamed Whole Coral Trout ZEZZEEEH M.P
Ginger and Shallot

Pan-Seared Abrolhos Island Scallops 58
TREGERESR
Italian Truffle Emulsion

D

Hong Kong Style Steamed Glacier Toothfish 52
BUEER
Superior Soy Sauce

Baked Glacier Toothfish FA/EZ 1+ EEE R 58
Oyster Mushrooms, WA Honey Glaze

Steamed WA Barramundi Fillet £ &z iE R 48
Ginger and Shallot, Infused Soy

Deep Fried Golden Cuttlefish Z&fifa 42

Salted Egg Yolk

Pan-Fried Abrolhos Island Scallops &% F 52
Snow Peas & Garlic Fr& el 2
Ginger & Shallot &
Broccoli with Supreme XO Sauce XOEWFRTTE

Stir-Fried King Prawns &) 5k 49
Truffle Paste tARR 28
Butter Garlic Sauce fra&xdid

Deep-Fried King Prawns ERXFI#EIK 49
Wasabi 7+7% ¢ Hong Kong Bay &t[@E &
Golden Egg Yolk Hf&E= ° Salt & Pepper #1E&E

IDJONNIOIGA BHEA

Double-Boiled Bird’s Nest 38
IKNEALRRERRB SIS
Dried Longan, Red Dates, Lily Bulb (Cold/ Hot) (/5/2%)

Azuki Beans Crispy Pancake @2 13.5
BV EREFEKEM
Vanilla Ice Cream

Mango Pudding T=RFEKME W 13

Sago Pearls, Carnation Cream

Deep-Fried Vanilla Ice Cream JFE#: Qg 13.5
Crushed Cookies, Raspberry Compote

Chilled Sea Coconut Tong Sui ®s 11.5
TSR RERRME K

Longan, Lemon, Sea Coconut Slices

Passionfruit Praline Hazelnut Tart B& £1& 54 13

Chocolate Glaze

MEAT AND POULTRY %R

Hot Plate Margaret River Wagyu Beef 78

AR B PR 4
Oriental Black Pepper Sauce

Margaret River Wagyu Beef 72
WEE TR G
Himalayan Sea Salt, Black Pepper

Sweet and Sour Pork EIIEIERA 38

Lychee, Capsicum, Onion

Crispy Chicken Fillet #2iR##H\ 36
Citrus Glaze

Stir-Fried Kung Pao Chicken =R ¥k 35
Dried Red Chilli Peppers, Cashew Nuts

Traditional Cantonese Steamed Chicken 85

T R

Chinese Ham and Shiitake Mushrooms

Sautéed Angus Beef Fillet ZA&HT4-H] 46
Satay Sauce WZ%E « Peking Sauce R#EE
Szechuan Sauce PO)|| 28

Deep-Fried Pork Ribs &IFHEE 40

Saltand Pepper #& « Peking Sauce R#B#E

Hong Kong Bay Style [ ifE

Wok-Fried Lamb Fillet &)= 46
Ginger, Spring Onion and Cumin FAE &
Sichuan Style P0)I|2&

RICE AND NOODLE BR, 58

Crispy Seafood Egg Noodles {78510 45
Scallops, Prawns, Squid, Vegetable, Golden Gravy

Hong Kong Supreme Soy Sauce 22
Egg Noodles (vo) Exit £ %l
Shredded Duck §&4% (+56)

Singapore Style Yee Fu Noodles £ }l|{#%Q 35
Shredded Duck, Prawns, Cuttlefish

Signature Seafood Truffle Fried Rice 38
RRENEE B R

Italian Truffle, Prawns, Scallops

Chef’s Treasure Fried Rice in Claypot 45
EREAYWSRE
Crab Meat, Scallops, Tobiko, Egg White

Yong Chow Fried Rice &M} &x 28

Prawns, Barbecue Pork

Vegetarian Truffle Fried Rice A FHEE I ER ©o 28
[talian Truffle, Pine Nuts



ENTREE

MAINS Deep Fried Golden Cuttlefish

Salted Egg Yolk =& &

Hot Plate Margaret River
Wagyu Beef #itik BHFERMF

Signature Italian Truffle

Seafood Fried Rice M2 /B8 1D ER

DESSERT

GINGER & GOLD

ENTREE
Golden Pumpkin Seafood Soup =& EH5

MAINS

Pan-Seared Abrolhos Island Scallops Italian
Truffle Emulsion FR{ZESENEE

Margaret River Wagyu Beef Himalayan
Sea Salt, Black Pepper #REEFRM4F

Steamed Whole Coral Trout Ginger
and Shallot EEZAREH

Steamed Chicken with Chinese Ham and
Shiitake Mushrooms & = L 16 2

Claypot Braised Bean Curd mixed
Mushrooms, Vegetables
AR IR SRR

Crispy Seafood Egg Noodles Scallops,
Prawns, Squid, Vegetable, Golden Gravy
11§78 ¥ FUEE

DESSERT

Matcha Mousse Cube Black Sesame
Ice Cream

RV TR R Z FRKEH

@{( 72\ SPARKLE & SOY

Tiger Prawn Toast [RERIKEZ+

Golden Pumpkin Seafood Soup ZE=EEHS

Steamed WA Barramundi Fillet Ginger
and Shallot EEZfER

Braised Trio Mushrooms with
Seasonal Vegetables = ##\iFik

Lychee with Vanilla Bean Ice Cream %1k &E K

FORTUNE & FESTIVE

ENTREE

Steamed Half-Shell Scallops with XO Vermicelli
XOBEH I MET T

Golden Pumpkin Seafood Soup =& i85

MAINS

Hong Kong Bay Style Australian Live Lobster
B E RN K REIR

Steamed Whole Coral Trout Ginger

and Shallott B EEREN

Manjimup Truffle Boneless Roasted Duck,
Freshly Shaved Truffle Slices

CitpE FY NS Dy e
Sauteed Broccoli with Crab Meat Sauce

= ASEAV:i] S

Chef’s Treasure Fried Rice in Claypot Crab
Meat, Scallops, Tobiko, Egg White

ERNEANERE

DESSERT

Mango Pudding Sago Pearls, Carnation Cream

ERERME



