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A La Carte Menu




CHEF’S RECOMMENDATIONS

PER ORDER

st N3 4R
Braised Sliced Garoupa with Bitter Gourd
and Black Bean Sauce in Claypot

X0 ¥ 22 & 4T R
Wok-fried ‘Live’ Prawn with XO Sauce
and Glass Noodles in Claypot

B RAEKE /D F R

Slow-cooked Lamb Shank in Claypot
B & ok 17

Claypot Rice with Assorted Preserved
Chinese Sausages

DR REEFEERIR
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.

$48

$48

$56

$78

$128



APPETISER PER ORDER

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

P47 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 e A $16
Crispy Roasted Pork Belly

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

R 5 $16
Bitter Gourd with Salted Egg Yolk

REMMEMA $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 $16
Drunken Chicken in Min Jiang Style

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

e B $58

Chilled Sliced Abalone with Spicy Plum Sauce

Ff A% ¥ 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.



a5

= U L 5% 7% 3
ﬂnll]mﬂﬁjr and Sour Soup

SOUP PER

PERSON
FREAEKG $58 Mok R BB A AT ) $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
EAEEF NIRRT & $48 HABITEEBG $16
Double-boiled Fish Maw Soup with Double-boiled Chicken Soup
Dried Scallops and Tientsin Cabbage with Prawn Dumpling and
UT R R 4 4B $20 Tientsin Cabbage
Braised Fish Maw Soup IE T 3 2 $16
with Crabmeat Min Jiang Hot and Sour Soup
BRELTIEG K $20 LIEES $12
Spicy Sliced Red Garoupa Soup Braised Crabmeat
with Preserved Cabbage with Sweet Corn Soup
BN K 87 $20 EHREZ 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. Please contact our staff to highlight any concerns you may have.



BIRD’S NEST / SHARK’S FIN PER

PERSON
TRENRES $68
Braised Bird’s Nest with Crabmeat in Shanghai-style
IR T kg O $128
Double-boiled Mini Buddha Jumps Over The Wall
BAEATHASE G $118
Stir-fried Supreme Shark’s Fin and Fresh Crabmeat
served with Superior Stock
ARSI F $108
Braised Supreme Shark’s Fin in Brown Sauce
aypgnraE [ $88

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

SN ES v ok R $88
Double-boiled Superior Shark’s Fin
with Yunnan Ham and Chinese Cabbage

EwenENE%E 1 $48
Braised Shark’s Fin with Crabmeat
and Golden Superior Stock in Stone Pot

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. Please contact our staff to highlight any concerns you may have.



s 58 T AN B 5 K 48
% Slow-braised African 5-Head Abalone with Black Truffle Sauce

ABALONE / DRIED SEAFOOD PER
PERSON

B E L G SEASONAL
Braised Whole Australian Green Lip Abalone PRICE
] R N = Sk 4 $88

I Slow-braised Australian 2-Head Abalone

with Garden Greens
BR MM TR fh $60
Braised Whole Australian Abalone
with Fish Maw
ENFEEERE LS G $58

Slow-braised African 5-Head Abalone
with Black Truffle Sauce

e i A B B $58 (5)

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

2B S YPAM $48 (S)

Braised Sea Cucumber with Mushrooms $72 (M)

in Oyster Sauce

ol0 R IE ki 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.



&P I
Wok-fried Lobster with Creamy Salted Egg Yolk

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

W Ry . .
9 47 $18 Z Z W K # Braised Rice Vermicelli e

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 3k $2
Steamed / Fried Bun PER PIECE
(MIN. 2 PCS)

’ﬂ‘\zﬁ) B Vi 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.



H T 5[{]:

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

Z 3 $15 % % COOKING STYLE

Star Garoupa
B Poached

RS SEASONAL FF #1 7 H # Steamed with Minced Garlic
Coral Garoupa PRICE o : .

2 E® AT Drunken-style with Chinese Herbs
TR RHA) SEASONAL X0# # 22 %% Wok-fried with XO Sauce
Green Wrasse (Advance order required) PRICE and Glass Noodles in Claypot i

# ¥ COOKING STYLE ##h 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 [}
i3 Deep-fried with Superior Soya Sauce
"4 E AR 4 Braised with Bean Gluten in Claypot

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

A/ Exwne s | $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
ik G $36 (5)
Sautéed Prawns with Dried Red Chilli $48 (M)
Fresrsk G $36 (S)
Sautéed Prawns with Minced Garlic Chilli Sauce $48 (M)
XO% i # 75 7 &5 I $42 (s)
Sautéed Fresh Scallops with Asparagus, $63 (M)

Hon Shimeji Mushrooms in XO 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. Please contact our staff to highlight any concerns you may have.



BRY MERER

Slow-braised Beef Brisket, Tendon and Radish

CLAYPOT PER ORDER
AR KA $32
Braised Eel in Garlic Sauce

HBEEY R $36 (S)
Braised Beancurd with Assorted Seafood $54 (M)
HEE N EREE L $38 ()
Slow-braised Beef Brisket, Tendon and Radish $57 (M)
st AR $48 (5)
Braised Sliced Garoupa with Bitter Gourd $72 (M)

and Black Bean 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. Please contact our staff to highlight any concerns you may have.



A AR d -
Stir-fried Ibérico Pork with:Bua,of Onions and Hem'Shimeji Mushrooms

R A T $36 (S)
Stir-fried Ibérico Pork Belly $54 (M)
with Spicy Bean Sauce
MEAT PER ORDER . .
R8T )1 P $28 (S)
- 2 i in Si 42 (M
I i F ) SEASONAL Sayteed Minced Pork in Sichuan Style $42 (M)
. . . . with Sesame Pockets
Roasted Crispy Skin Suckling Pig PRICE )
(Advance order of 1day required) L HE B m $16
HLEFLE F—RHTR) SEASONAL ~ Braised SpareRibiin PER PERSON
Roasted Deboned Suckling Pig PRICE Chef’s Blended Sauce
;easoned with Fermented Begn VAR R E Y % $16
auce (advance order of 1day required) Pan-seared Kurobuta Cutlet PER PERSON
gkt O $48 (S) with Onions in Cantonese Style
Barbecued Combination $96 (L) Yo % e VRTI
Z B XK Barbecued Ibérico Pork R & B AU 4 1“%77‘ @B $68
Jit: B % 1 Crispy Roasted Pork Belly Pan-seared Wagyu Beef with Goma
% /7 2 %1 Roasted Silver Hill Irish Duck Sauce and Mixed Vegetable Salad
RAERBEDFUATER B $36 () B E B A $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

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. Please contact our staff to highlight any concerns you may have.



L2
Camphor Tea Smoked Duck Fillet




RREZTLY

Roasted Chicken Skin with Prawn Paste in Sesame Pockets

POULTRY PER ORDER
Kz rzn [ $118
Roasted Silver Hill Irish Peking Duck ~ WHOLE
Choice of second serving:
w42 b £ A Stir-fried with Spring Onions
and Ginger
AL & ¥ 6 Minced Duck with
Lettuce Wrap
W ¥4 Stir-fried with Salt and Pepper
ER2pw ik $50 HALF
Roasted Silver Hill Irish Duck $98 WHOLE

et
I

HHEETE/REZY

Roasted Silver Hill Irish Duck Fillet
with Sliced Mango in

Sweet Plum Sauce

BEA
Camphor Tea Smoked Duck Fillet
ges ko [

Mongolian Chicken

with Almond Flakes

R
Crispy Whole Chicken
with Salt and Pepper

BEssEnY B
Roasted Chicken Skin with
Prawn Paste in Sesame Pockets

BERERYET
Wok-fried Diced Chicken with
Dried Red Chilli and Cashew Nuts

#F8T GR
Spicy Popcorn Chicken
in Sichuan Style

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. Please contact our staff to highlight any concerns you may have.

$50 HALF
$98 WHOLE

$40 HALF
$80 WHOLE

$56 WHOLE

$48 WHOLE

$38 HALF
$76 WHOLE

$30(9)
$45 (M)

$30(9)
$45 (M)



VEGETABLES / BEANCURD PER ORDER

BANERSHF LRI HE $14
Braised Crabmeat with Homemade Beancurd PER PERSON
and Enoki Mushrooms stuffed in Bamboo Pith
HRELRE $26 (S)
Braised Beancurd with Minced Meat $39 (M)
and Chilli Sauce
PR T 8 A 35 5\ M 3 3 $36 ()
Braised Australian Spmach $54 (M)
with Shiitake Mushrooms and Sakura Ebi
R=WFEA R $36 (S)
Stir-fried ‘Kai Lan’ with Sliced Beef $54 (M)
i $26 (S)
Wok-fried String Beans with Minced Meat $39 (M)
BT $26 (S)
Stewed Eggplant with Minced Meat $39 (M)
and Sichuan Chilli
AR T aHENEEXR $26 (S)
Poached ‘Wa Wa Cai’ with Enoki Mushrooms $39 (M)
and Wolfberries
B F K $26 (S)
Stir-fried Chinese Chives with Hon Shimeji $39 (M)
Mushrooms and Bean Sprouts
HERZ/FE/AEN/aXE $26 (S)
Hong Kong ‘Kai Lan’/ Asparagus / $39 (M)

Broccoli / Baby ‘Bak Choy’

& ¥ COOKING STYLE

¥ & Oyster Sauce

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

=i

Broccolini

% ¥ COOKING STYLE

# ¥ Sautéed with Minced Garlic $28 (S)
$42 (M)

2 A Sautéed with Sliced Beef $38 (S)
$56 (M)

4T3k Sautéed with Prawns $48 (S)
$68 (M)

X0¥% # F Sautéed with Scallops $52 (S)
and XO Sauce [ $76 (M)

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. Please contact our staff to highlight any concerns you may have.



MRELG = F T

Stewed Wanton Noodles with Argentinian Red Prawns

8 AR

Poached Rice with Abalane and Seafood in Superior Broth




T8
%%

RICE / NOODLES PER
PERSON

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

MRELTEET b $18
Stewed Wanton Noodles
with Argentinian Red Prawns

X0% A ST NP & $18
Stewed Ee-fu Noodles
with King Prawn in XO Sauce

b G 8T ) $22
Poached Rice with Abalone
and Seafood in Superior Broth

$42

e

BRBASEHEFEER By $68(S)
Stewed Rice with Minced Chicken, $102 (M)
Dried Scallops, Baby Abalones and

Liver Sausage in Stone Pot

e, & 17 8 AR $32(5)
Fried Rice with Baby Abalones $48 (M)
and Crabmeat

eI A E $36 (S)
Crispy Noodles with $54 (M)
Assorted Seafood

HRFHEL B $30 (5)
Stir-fried ‘Mee Sua’ with Seafood $45 (M)
XO¥% A M7 A E b $28 (S)
Stewed Noodles with Minced Meat  $42 (M)
and Eggplant in XO Sauce

BT EHES [ $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
HEHRE $38 (S)
Rice Crisp with Assorted Seafood $57 (M)
IR g B 4 $38 (S)
Rice Crisp with Assorted Seafood $57 (M)

in Sichuan Hot and Spicy 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. Please contact our staff to highlight any concerns you may have.



VEGETARIAN

PER ORDER

F B I

Pan-fried Vegetarian Gyoza

2

Deep-fried Sichuan Onion Pancakes

kvl
Vegetarian Peking Duck

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

suns [l

Vegetarian Sichuan Hot and Sour Soup
tEYEER

Stir-fried String Beans with Mushrooms

EWER
Sautéed Beancurd with Black Pepper Sauce

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

e

Rice Crisp with Mixed Vegetables
e [

Rice Crisp with Sichuan Hot and Sour Soup
FHIIR

Vegetarian Fried Rice with Carrot

and Mock Chicken

USSR EE 2.8 S

Fried Brown Rice with Mock Chicken,

Pine Nuts and Preserved Olive Vegetables

XA £ 8
Crispy Noodles with Mixed Vegetables

Ff A% ¥ 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
(4prcs)

$22

$18
PER PERSON

$14
PER PERSON

$28 (S)
$42 (M)



R
Bibik Santan
D24 Durian Dessert

REEEIR
Deep-fried Purple Sweet Potato Crispy Milk

mEeExmrse I $16
Black Glutinous Rice with
Gula Melaka and Coconut Ice Cream

w4 $16
Sichuan Red Bean Paste Pancakes
DESSERT PER -
PERSON REF M3k @EB $22
Deep-fried Purple Sweet Potato PER ORDER
. e Crispy Milk (8PCS)
wEmEE $69 by
Double-boiled Bird’s Nest b $18

with Lotus Seeds and Red Dates o .
Bibik Santan D24 Durian Dessert

4T T 3 $19 e B

Double-boiled Hasma with AT @Tﬁ 316

Lotus Seeds and Red Dates Chilled Durian Pudding

ek REFE [ 16 it G n

Chilled Hasma, Red Dragonfruit Durian Glutinous Rice Ball PER ORDER

and Lemongrass Jelly with hes)

Honey Sea Coconut MK HE $10
N Chilled Mango Sago with Pomelo

Wk 2k 4 [ $18

Chilled Cream of Avocado FEREE $10

with Coffee Ice Cream served in Chilled Beancurd with Longan

Young Coconut

@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. Please contact our staff to highlight any concerns you may have.



