RAN L A

Signature Dishes

L X sz
BRI 303 3R 5o ’ﬁéf
Deep Fried Crispy Squid R
“ k= S5
7324 = A k2 1%
Crispy Homemade Bean Curd with Shelled Sea Prawn in Thai Sauce
= h 4 % b
A 4R R AR s
Mini Buddha Jumps Over the Wall
Double Boiled 5 Head Abalone Soup with Assorted Dried Seafood and Black Chicken

NI %

Braised Bird's Nest Soup with Snow Crab Claw and Assorted Seafood

LR RSk 8

Bralsed 5 Head Abalone with Black Mushroom and Vegetable

BN B AL BRI A

Braised Australian Dried Sea Cucumber Stuffed with Prawn Paste and Oyster Sauce

g and Onion Ring with Soft Shell Crab

£ Half Portion

w9 )| A F A A

House Specialty Smoked Duck 120++
> '-‘i‘ MR ;(]%
G 5 A W

Garlic Marinated Roasted Crispy Chicken with Green Chilli Sauce 88++

N & ST 09 i

Braised Sea Cucumber w1th Mushroom, Scallop and Baked Fish Maw

AEAE i 4 AR

Braised Beef Tendon with Wood Ear Mushroom and Radish

FARFIFN R

Wok Fried Marinated Lamb with Cumin Powder

T o iR 6P 6 SRR

Stir Fried Sea Prawn with Sambal Paste and Coconut Milk

K X IRI) M = 5F

Thai Style Stir Fried Australian Asparagus, Egg Plant and Potato

F AR M 28 AR

Braised Vegetarian Bean Curd with Eggplant and Yam in Claypot

Bl A H 2R

Deep Fried Vegetarian Goose and Bean Curd with Dried Chilli

BT i 2 4R K

Wok Fried Mee Hoon and Soo Hoon with Salted Egg Yolk and Seafood

KRR AR AR KR

Fried Rice with Pumpkin, Seafood, Ito Kezuri and Tobiko “Rich Man Fried Rice”

B B BT IR

Double Boiled Snow Bird’s Nest with Peach Gum, Dried Longan, Red Date and Ginseng

F ORI K

Wheat Porridge with Sweet Corn and Peach Gum

% J /7]Q7l5 7’? A

Chllled Lemongrassjelly with Pineapple Sorbet

g?’fi Per Person

60++

30++

320++
200++
165++

140++

4 Whole Portion

198++

155++

7/5:457\ Per Portion

330++
160++
132++
148++
99++
80++
66++
85++
72++
45++
40++

36++

HEFEMEE TR, oA HRERRE T, RN R T AT EH 5 657 F K9 &4 £k,

Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience

AEMAEIE AL F G, 5 &M 10% R4 % 5 BUTHt

All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes



RN

Appetizers

g:’fi Per Person

F T K
BT LA T B U 8RBT B BRI AR ER, BB ARG IT R 68++
Ti Chen Four Hot and Cold Appetizers Combination

Steamed Stuffed Scallops with Egg White Gravy, Chilled Prawn with Tropical Fruit,
Deep Fried Chicken Filling with Dried Fish Shreds, Deep Fried Prawn Dumpling with BBQ Sauce

) AR

Braised Snow Crab Claw with Asian Ginger Chilli Sauce 60++

BRI S0 3R e &

Deep Fried Crispy Squid Ring and Onion Ring with Soft Shell Crab 60++

ERLEE D

Crispy Homemade Bean Curd with Shelled Sea Prawn in Thai Sauce 30++

% x5

Soup

L . %41 Per Person
AR E AR s

Mini Buddha Jumps Over the Wall

Double Boiled 5 Head Abalone Soup with Assorted Dried Seafood and Black Chicken 320++
NZ AR %S
Braised Bird's Nest Soup with Snow Crab Claw and Assorted Seafood 200++
N & o5 >
HH B 2P R
Braised Crab Meat and Fish Maw in Golden Premium Soup 55++
/= K
Chef’s Creation 55++

Specialty Soup Prepared Daily with the Fresh Market Ingredients

kv )] &

Braised Szechuan Soup with Assorted Seafood and Prawn Meat Ball 55++

I ERMEAETE R, oA HRERRE T, RN R T AT EH 5 657 F K9 &4 £k,
Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
ALEMAEAA TS, B &M 10% RS- 5 BUFHL
All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes



bt %

Dried Seafood

g:’fi Per Person

21 % LN 7 Sk &8

Braised Australian 2 Head Abalone 400++
SR RV S

BN B B AT A

Braised Australian Dried Sea Cucumber Stuffed with Prawn Paste and Oyster Sauce 140++

. H X }]:]: H- 1/ #% Per Piece
A8 AR

Fish Maw 108++

FEAE

Dried Scallop 50++

e

A A

Black Mushroom 18++

B 23 . 3

Eipalr h kb

Braised 5 Head Abalone with Black Mushroom and Vegetable 165++
\‘\ < ~ JA = 2 ,}‘

H N E AR LR 165++

Braised Fish Maw with Dried Scallop and Black Mushroom

A% %
Claypot

. 1% Per Portion
T M & 82095 A
Braised Sea Cucumber with Mushroom, Scallop and Baked Fish Maw 330++
< JE T
A ARIR IR AR ST B
Slow Cooked Cod Fish Fillet with Superior Soya Sauce 198++
- k}: z
AEAFE N 2F A R
Braised Beef Tendon with Wood Ear Mushroom and Radish 160++
e Apm 38 PP e ST AR
Stir Fried Sea Prawn with Sambal Paste and Coconut Milk 148++

B R m R
Braised Boneless Chicken with Chilli, Shallot and Basil Leaf “Sampui Chicken” 98++

T EMEAE TR, oA HRERRE T, RN RT AT EH 5 657 F K &4 £k,
Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
ALMAE AAF S, B &M 10% RS- 5 BUFHL
All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes
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Lobster, Jumbo Tiger Prawn and Fresh Water Prawn

48 5% Per 100gm

LEIETE R
Live Boston Lobster 100++
% 3 XA 1T (Please pre-order two days in advance)

KB (==

Z17 Per Portion

Jumbo Tiger Prawn (3pcs) 185++
i é 4 2 Per Piece
Fresh Water Prawn 130++

#.7% Choices of Preparation
AR K L7 A BER R
Simmered inAEiouillon Tropical Fruit Sala‘d and Lemon Dressing
iR A T XZEH
Steamed with Garlic and Glass Noodle Oven Baked with Butter and Parmesan Cheese Crust
¥ 2 A AR RE
Wok Fried with Black Pepper Sauce Stir Fried with Butter Milk and Spicy Nyonya Paste

%3 BT

Scallops and Prawns

Z1% Per Portion

AT X B BB
AT/ XS R RERA T T 170++

Ti Chen Yuan Yang Combination

Wok Fried Shelled Sea Prawn with Butter and Egg Yolk in Traditional Style
Deep Fried Scallop and Smoked Duck Roll with Oriental Sauce

B AR L T

Steamed Fresh Scallop with Golden Garlic Sauce and Glass Noodle 196++

& 23 \2 I
BB REF I
Wok Fried Sea Scallop, Shelled Sea Prawn with Vegetable and Macadamia Nut 196++
R B SR B
Deep Fried Shelled Sea Prawn with Salted Egg Yolk 145++

i 35 £ 75 i AR

Deep Fried Shelled Sea Prawn with Wasabi Mayonnaise and Tropical Fruit 145++

HEFEANEGETER, A HRERRS 2, RN KT A BT 2R G E K EH £k,

Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience

AEMAEIE AL F XS, 5 &M 10% R4 5 BUTHt

All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes
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v e 48 5% Per 100gm
#IKF ot &
‘Live’ Soon Hock Fish - Marble Goby 75++

% W X F1T (Please pre-order two days in advance)

KFiFes &

Cod Fish 75++
KB &
Greenland Halibut Fillet 42++
KRB
“Dragon Tiger” Grouper 42++
L &
Red Snapper 3l++
2 R &
Barramundi . . . 28++
#.7% Choices of Preparation
P (Steamed) YE (Deep Fried)
A& AR A IR RE
Superi?r Soya Sauce Guang Dong Style
i R RR 2 X AN
Fisherman Style Spicy Thai Chilli Plum Sauce
1 X AT A& FRXEZLH
Lemongrass Thai Style Baked with Cheese
RS S W B LA
Fried Ginger, Fragrant Spices and Soya Sauce Nyonya Asam Sauce

A B K
Fresh Giant Dragon Fish Fillet

o N\ 7’3’-‘49]\ Per Portion
G XBHARS A
Steamed Fish Fillet with Ginger Hot Bean Paste 127 ++
~ ~ 337 = ~ ~
LRGSR
Wok Fried Fish Fillet with Seasonal Vegetable 127 ++
) > = p
KAEAD T RBEE ]
Deep Fried Fish Fillet with Spicy Plum and Pomelo Sauce 127 ++

HEHRNAKERLE H

Deep Fried Fish Fillet with Butter Milk and Spicy Nyonya Paste 127 ++

HEFEMEE TR, oA HRERRE T, RN R T AT EH 5 657 F K9 &4 £k,
Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
ALMAE AAF S, B &M 10% RS- 5 BUFHL
All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes
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4% Half Portion 17" Whole Portion

v 1| A B AE 21

House Specialty Smoked Duck 120++ 198++
gy 3 MY RRAE

T B AR AR

Garlic Marinated Roasted Crispy Chicken with Green Chilli Sauce 88++ 155++

%4&3\ Per Portion

PR A HE A 2R

Wok Fried Diced Boneless Chicken with Dried Chilli and Cashew Nut in Yam Ring 80++
= DN ;

AR A A A

Deep Fried Boneless Chicken with Oriental Sauce and Almond Flake 70++

%
Beef and Lamb

I 7/3’:497\ Per Portion
- 803E R R

Szechuan Style Beef Tenderloin with King Oyster Mushroom and Vegetable 128++

L O e al o A

Stir Fried Beef Tenderloin with Black Pepper Sauce 128++

74 5% & % FHE

Wok Seared Mongolia Style Australian Lamb Rack with Crispy Onion 180++

KRBIRER K

Wok Fried Marinated Lamb with Cumin Powder 132++

HEFEMEEM TR, oA HRERRE T, RN R T AT EH 5 657 F K9 &4 £k,
Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
ALMAIEAAFT RS, B &M 10% RS- 5 BUFHL
All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes
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Bean Curd

_ 1/5:457\ Per Portion
2P L 3 ff./rfa
B aised Homemade Bean Curd wi

HEINE LR ELJI:J

Steamed Homemade Bean Curd with Stuffed Angled Luffa, Seafood Diced and Pumpkin O5++

ith Crab Meat, Crab Roe and Vegetable 65++

~

ko EAREEE

Braised Homemade Bean Curd with Spicy Minced Chicken Sauce and Bonito Flakes O5++

AR

Fresh Vegetables

7’3’-‘497\ Per Portion

TG BRAT IZ B 3R

Premium Fish Maw with Fresh Bean Curd and Seasonal Vegetable in Golden Premium Soup 10++
A AR I) L = 8%
Thai Style Stir Fried Australian Asparagus, Eggplant and Potato 99++
s 339 23 -
Yo 3 B K T A
Stir Fried Assorted Vegetable with Prawn Meat Paste 80++
W &7 E AT
Stir Fried Hong Kong Kal Lan with Crispy Enoki Mushroom 77 ++
x
B B T 85 5L A 3
Vegetable of the day 65++

T EMEAEM TR, oA HRERRE T, RN R T AT EH 5 B 575 K9 &4 K.

Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience

AL MAEIE AL F XSG, 5 &M 10% R4 5 BUTHt

All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes
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Rice and Noodle

1/5:457\ Per Portion

J_‘./f] jJZJ:f_ Yl L)i

Soaked Rice with Fresh Water Prawn and Fresh Scallop in Premium Soup 160++
S Bt S5 bl

HEEEAE R A

Wok Fried Egg Noodle with Assorted Seafood 07 ++
T 5T ik 250 |

Wok Fried Shanghai Noodle with Shelled Sea Prawn in Supreme Soya Sauce 85++
BT M 2 4R R

Wok Fried Mee Hoon and Soo Hoon with Salted Egg Yolk and Seafood 85++
B AL XA R

Fried Rice with Pumpkin, Seafood, Ito Kezuri and Tobiko 72++

“Rich Man Fried Rice”

337 M B B IR

Ti Chen “Yang Zhou” Fried Rice with Vegetable and Chicken 70++

WA

Vegetarian Dishes

7’3’?@- Per Person

TREF G L

Bralsed Sweet Corn Soup with Fresh Mushroom and Snow Bird’s Nest 40++

E, N

sl LR R

Double Boiled Assortment of Garden Vegetable with Winter Melon Ring in Clear Broth 40++
- A 415 Per Portion

BFT stk

“Lo Hon” Style Braised Vegetable with Konnyaku 86++

X N w A} = r I~

F AR M 2R &

Braised Vegetarian Bean Curd with Eggplant and Yam in Claypot 60++
N I K

e FRKFF

Poached Hong Kong Cabbage with Mixed Vegetable in Pumpkin Stock 60++

THREGHEE

Deep Fried Vegetarian Goose and Bean Curd with Dried Chilli 60++

LS &)

Stir Fried Assorted Vegetable with Fresh Lilly Bulb and Ginkgo Nut 60++

T BRI 3Rk AR

Vegetarian Fned Rlce 50++

T EMEET TR, oA HRERRE T, RN R T AT EH 5 657 % R &4 £k,

Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience

AL MAEIE AL F XS, 5 &M 10% R4 % 5 BUTH

All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes
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Dessert

#4% Per Person
g ol R % apis

Double Boiled Snow Bird’s Nest with Peach Gum, Dried Longan, Red Date and Ginseng 45++

% 18 R R 4 2 K

Moisturizing Red Bean Soup with Dried Orange Skin and Black Sesame Glutinous Rice Ball 40++

FORBRA N £ H
Wheat Porridge with Sweet Corn and Peach Gum 40++
//\ éjﬂ\}&‘ /—Q '%’ %:E\\
Salted Egg Yolk Ice Cream with Tsubu-an and Cashew Nut 36++
N A -
B IKARS O R
Chilled Lemongrass Jelly with Pineapple Sorbet 36++
I 2 Veite
AT AEE T &K
Chilled Red Bean Purée with Coconut Ice Cream 36++
- n¥ T b2
JEAL T 2 T 45

Wolfberry Ice Cream with Basil Seed and Pistachio Nut 36++

e - */5-‘1'57\ Per Portion
FRAE RV ZRE =x

Deep Fried Sesame Ball with Salted Egg Yolk Custard (3 pcs) 30++

Black Sesame Mochi with Shredded Coconut (3 pcs) 28++

T BB & B (i &/ 2.7))

Chinese Pancake with Lotus Paste or Red Bean Paste 28++

T ERMEE TR, oA HRERRE T, RN R T AT EH 5 657 F K &4 £k,
Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
ALMAE AAF S, B &M 10% RS- 5 BUFHL

All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes
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Han Dynasty Set Menu
RM3000++ for 10 persons

| Bottle of Old Pulteney Single Malt Scotch Whisky 12 Years
or 3 Bottles of House Wine or 2 Cans of Jing Tea Caddy

RMI800++ for 5 persons

2 Bottles of House Wine or | Can of Jing Tea Caddy

4 0530 R = A3

Three Hors d’oeuvres Combinations

AL A £

Braised Crab Meat Soup with Dried Scallop and Bamboo Pith

T G B R

Roasted Chicken Sprinkled with Crispy Garlic, Served with Green Chilli Sauce

BERR G ALk

Steamed Red Snapper with Green Ginger Sauce, Spring Onion and Fresh Coriander

T 27 %G X 5T

Wok Fried Sea Prawn Butter Milk and Egg Floss

BRAlriET E

Braised Sea Cucumber, Baked Fish Maw and Mushroom with Green Vegetable

AL 3R X 2 1) 4R
Fried Rice with Chicken Diced and Olive Vegetable

Chilled Red Bean Purée with Coconut Ice Cream

BN 2. Z Bk AR

Deep Fried Golden Black Sesame Mochi

Oolong Tea JING Yellow Gold

RIAn 4 (T 2 T iAo T )

Free Flow of Soft Drink (Coca-Cola and Sprite)

Wi & RBEAFRPRFA BRI A

Dining privileges and discount programmes are not applicable for Set Menu

EEFEMNEGEM TR, oA HFRERRE T, KAVE R T H AT ZH 2 G E L&A £k,
Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
A EMA AL E LS, B EWH 10% RF% 5 BUFH
All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes



r g P

Song Dynasty Set Menu
RM4000++ per Table of 10 persons

| Bottle of Old Pulteney Single Malt Scotch Whisky 12 Years
or 3 Bottles of House Wine or 2 Cans of Jing Tea Caddy

RM2300++ for 5 persons

2 Bottles of House Wine or | Can of Jing Tea Caddy

v9 48 e 1] 0 B

Four Hors d’oeuvres Combination

IS AR

Double Boiled Chicken Consommé with Dried Scallop and Truffle

w9 | e B A 218

House Specialty Smoked Duck with Green Chilli Sauce

S S - ~ <
B NI K TR BE
Steamed Dragon Tiger Grouper
with Tabby in Typhoon Shelter “BiFengTang” Style in Light Soy Sauce

B R L 3K ST AR

Deep Fried Shelled Sea Prawn with Wasabi Mayo Sauce and Tropical Mixed Fruit

50, & X3 ¥ 2 9%
Braised 5 Head Abalone with Black Mushroom and Green Vegetable

2R BIR

“Yuan Yang” Style Wok Fried Rice with Prawn and Dried Scallop

MAEE NG RE

Chilled Honey Dew Purée with Sago and Coconut Ice Cream

b X BRI S 5t

Chinese Pancake with Lotus Paste

w e R

Oolong Tea JING Yellow Gold

RIApS (T 2 T iAo T )

Free Flow of Soft Drink (Coca-Cola and Sprite)

Wi & RBALEAFRPRFA BRI

Dining privileges and discount programmes are not applicable for Set Menu

EEFEMNEGEM TR, oA HFRERRE T, KAVERTH BT ZH 2 G E R & £k,
Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
A EMA AL E LS, B EW 10% 5% 5 BUFH
All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes
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Ming Dynasty Set Menu
RMS5500++ per Table of 10 persons

| Bottle of Old Pulteney Single Malt Scotch Whisky 12 Years
or 3 Bottles of House Wine or 2 Cans of Jing Tea Caddy

RM3000++ for S persons

2 Bottles of House Wine or | Can of Jing Tea Caddy
IR KBS

FTIRPER 2,55 B TSN EFRTEHRAETT

Ti Chen Five Hot and Cold Appetizers Combination
Steamed Signature “Siew Mai" * Deep Fried Almond Chicken Stuffed with Exclusive Filling
Steamed Cod Fish with Stir Fried Egg White * Deep Fried Soft Shell Crab coated with Oat * Chilled Scallop with Tropical Fruit

= N2 L, ) j;_
AR AR PR B
Mini Buddha Jumps Over the Wall
Double Boiled 5 Head Abalone Soup with Black Chicken and Assorted Dried Seafood

v | AR A B

House Specialty Smoked Duck with Green Chilli Sauce

EUR A L R A

Oven Baked Fresh Water Prawn with Butter and Parmesan Cheese Crust

G L X M T
B ERIIT S
Braised Stuffing Sea Cucumber with Prawn Paste, Black Mushroom and
Vegetable in Oyster Sauce

A
A BB F AR
Steamed Mini Glutinous Rice Wrapped In Lotus Leaf with Healthy Grains and Preserved Meat
3oy S [2 /}‘ \ HE =
21 3 ALk F e
Double Boiled Snow Bird’s Nest with Peach Gum, Dried Longan, Red Date and Ginseng
SR T = N 3
YA A e BT
Deep Fried Mini Pear with Peanut Custard
> s 3
BRIG 5 %
Oolong Tea JING Iron Buddha

RS (T 2 T o s )

Free Flow of Soft Drink (Coca-Cola and Sprite)

HiH 2~ RBLEAFRPRFA BRI

Dining privileges and discount programmes are not applicable for Set Menu

HEFRMNEGETER, WA FRERRE 0, ZNFERT AR T EZH SH EHTE R &H L4,
Please let us know if you have any allergies, special dietary needs or restrictions and we will be happy to enhance your dining experience
AN AL E LS, B EW 10% 5% 5 BUFH
All prices are quoted in Ringgit Malaysia and subject to 10% Service Charge and prevailing Government Taxes



