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Specialties

* Signature Peking Duck 59 half / 105 whole
Bt 2, AL 7058

1st Course

Sliced Duck Wrapped with Pancake (6/12pcs) 4& & 7R %%

2nd Course choices
Sang Choy Bao (4/8pcs)
EEERE

OR

Duck, Tofu and Vegetable Soup (+$10)
AL RHERK S

OR

Stir- Fried Shredded Duck Meat with Egg Noodle (+5$18)

L EE Ve 2 1]

* Foshan Crispy Chicken 32 half / 58 whole
R IR 186 L 28

Please highlight any specific food allergies or intolerances to our team before ordering.
We endeavour to source for local and sustainable produce wherever possible.



Sliced Duck Wrapped
vith Pancak




* Braised Australian Whole Green Lip Abalone (5-head)
with Seasonal Greens Claypot 188
bancos Wal i 3 AN

Braised Sea Cucumber, Japanese Mushrooms and Sliced
Australian Green Lip Abalone Claypot 118
LHEFLFTEBWALE

Braised Japanese Mushrooms with Sliced Half Australian
Green Lip Abalone Claypot 98
EHEINFTRBRE

CHEF’S SPECIAL

¢ *subject to seasonal availability and market price
=+ 4~ Steamed Whole Coral Trout served with Ginger and Shallot
1 ERKK BN
;a Australian Live Lobster
= SR A REER
° Atlantic Live Snow Crab (Pre-Order Only)
-, RS (ERIAMW)
- }
/
Cooking Style
o FEAK
O,.0
/9\, Salt and Pepper #x5& Hong Kong Bay Style #t& %
Black Pepper & #x Golden Egg Yolk @&
ajs
’7"-; Ginger and Shallot # & Singaporean Chilli Style 2 JHER#
NS (+$15 for Egg Noodles) (+$12 for 4 pcs of deep fried mantou)
Seafood
Delicacy

Please highlight any specific food allergies or intolerances to our team before ordering.
We endeavour to source for local and sustainable produce wherever possible.



Hong Kong Bay Styié
Australian Live Lobster
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Entrée
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* Steamed Abrolhos Island Half-Shelled
Scallops with Vermicelli (min. 4pcs) 9.5 each
(Choice of Garlic # 2t/ Ginger and Shallot # # /XO Sauce XO%&)

FR BT T

Crispy Salt and Pepper White Bait with Cashew Nuts 18
WE R AT

Spiced Crispy Soft-Shell Crab 22
BRKERR AR

* Salt and Pepper Squid Tentacles 19

Q Vegetarian Sang Choy Bao with Pine Nuts (2) 12
2 FEERKE

Q Crispy Vegetarian Spring Rolls (4) 12
FEFEES

Crispy Chicken Spring Rolls (4) 12
EFIERABL

Please highlight any specific food allergies or intolerances to our team before ordering.
We endeavour to source for local and sustainable produce wherever possible.



Steamed Half-Shelled
Ginger and Shallot Scallops
FRIRE T




* Double Boiled Chicken and Abalone Soup 26
S RIKERS

* Braised Superior Bird’s Nest and Crab Meat in Supreme
Chicken Broth 48
BARFERS

Szechuan Hot and Sour Seafood Soup 14

° @) BR 3RS
z Crab Meat Hot and Sour Soup 18
B RBIRE
Soups

* Grand Orient Prawn and Pork Wontons in Supreme Broth 12
BIBIHARDS

Crab Meat and Sweet Corn Soup 16
BARKRRE

Chicken and Sweet Corn Soup 14

Q Vegetable and Tofu Soup 10
BRRERER

Please highlight any specific food allergies or intolerances to our team before ordering.
We endeavour to source for local and sustainable produce wherever possible.



Double Boiled
Chicken and Abalone Soup
s RUBKERS

Chicken and
Sweet Corn Soup

R, - Crab Meat
ys. Hot and Sour Soup
N _ B AR RS



* Pan Fried Abrolhos Island Scallops with Snow Peas & Garlic 52
o5 B R 5

Pan Fried Abrolhos Island Scallops with Ginger & Shallot 52
E B RIMNEF

i Sauteed Scallops and Broccoli with Supreme XO Sauce 52
. XOB ) BINT-F-
SN
7R Steamed Skull Island Jumbo Tiger Prawns with Garlic Sauce 55
BRI IR RN SRR
®
Ny — Stir Fried King Prawns with Truffle Paste 48

o Ey - SR EESS
78k "

Stir Fried King Prawns with Butter Garlic Sauce 48

FE AR EK
J4AL)
Hong Kong Style Steamed Patagonian Toothfish 52
Seafood EREBR
Mains

Deep Fried Patagonian Toothfish with Chef’s Sauce 52
BRXFRE R

Steamed WA Barramundi Fillet with Ginger & Shallots 48
ERRUHRA

Deep Fried Cuttlefish Coated with Salted Egg Yolk 42
% FHALR

Cuttlefish with Satay Sauce 38
PEHAR

Deep Fried King Prawns 48
(Choice of Wasabi 5~ K /Hong Kong Bay ££& #& /Golden Egg Yolk &% &)
BRIEHRERIE B8 E

Please highlight any specific food allergies or intolerances to our team before ordering.
We endeavour to source for local and sustainable produce wherever possible.



Deep Fried Wasabi
King Prawns
BRIE T R R BK




Himalayan Sea Salt and Black Pepper Margaret River
Wagyu Beef 68
75 B B Fo

Stir Fried Angus Beef Fillet with Satay Sauce 46
PEN R AR

Wok Fried Angus Beef Tenderloin with Black Pepper Sauce 46
ARG HT AP

Stir Fried Angus Beef Fillet with Szechuan Sauce 46
29 )1 A8 57 4 A Fr-

Chinese Style Pan Fried Fillet Steak in Peking Sauce 45
REEE R ST

Stir Fried Crocodile Fillet with Supreme X.O. Sauce &
Seasonal Vegetable 46
XOEWrEERA

Wok Fried Lamb Fillet with Ginger, Spring Onion,
and Cumin 42

RRBEBIZRF
Szechuan Lamb Fillet 42
| 23
Meat w9 )l A F-
& Poultry Braised Duck with Japanese Mushrooms in Oyster Sauce 49

Salt and Pepper Pork Ribs 36
A HE A

Pork Ribs in Peking Sauce 36
TREBFEI\

Sweet and Sour Pork 38
HRXFBA

Hong Kong Bay Style Pork Ribs 40
BEEHER

Zesty Citrus Chicken Fillet 35
HEIREEI

Kung Pao Chicken 32
B IREREK

Please highlight any specific food allergies or intolerances to our team before ordering.
We endeavour to source for local and sustainable produce wherever possible.
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Black Pepper Margaret River 4
Wagyu Beef |
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Bean Curd

& Vegetable
Mains

* Braised Seafood with Bean Curd Claypot 42
BHERE

* Sauteed Broccoli with Crab Meat Sauce 34
22 NINTE R IE

Q Sauteed English Spinach with Garlic 24
MBI RRK

Q * Braised Trio Mushrooms and Vegetable 28
FEEREE I\F R

Mapo Bean Curd with Chicken Mince 28
AR

Q Stir Fried Kai Lan with Garlic 26

RIS IM

Q Stir Fried Vegetable Medley 24
BFEMAFIR I e 2R

Q Braised Bean Curd Claypot with Seasonal Vegetable and

Mushrooms 32
BF R B SR

Please highlight any specific food allergies or intolerances to our team before ordering.

We endeavour to source for local and sustainable produce wherever possible.




Sauteed Broccoli with
Crab Meat Sauce
22 AP\ I




Braised King Prawns with Yee Fu Noodles 45
LB HRIRP LR

* Singapore Style Yee Fu Noodles with Shredded Duck,
Prawns, and Squids 32

N ]
Braised Yee Fu Noodles with Duo Mushrooms and Bean
Shoots 26
° EEEIXFLE
%—- Hong Kong Style Egg Noodles with Supreme Soy Sauce 22
22 2w 2 T
- (+$6 Shredded Duck #&4% )
Rice * Signature Italian Truffle Seafood Fried Rice 38
B BFIER
&
Noodles * Chef’s Special Fried Rice with Crab Meat, Scallops,
and Egg White 38
80 = PUN

Grand Orient Avocado and Sea Scallop Fried Rice 34
Hia R T IER

Yong Chow Fried Rice with Prawns and BBQ Pork 28
B ER

Q * Vegetarian Italian Truffle Fried Rice with Pine Nuts 28
faF 1B ER

Please highlight any specific food allergies or intolerances to our team before ordering.
We endeavour to source for local and sustainable produce wherever possible.



Grand Orient Truffle

Seafood Fried Rice
FRB BRI ER

Singapore Style Yee Fu
Noodles with Shredded

Duck, Prawns and Squids
#rA P58




* Double-Boiled Bird’s Nest with Crystal Sugar, Dried Longan,
Red Dates, and Lily Bulb (Cold/ Hot) 38
RIBSTLRARBRICE SHFEE (B/#)

Azuki Beans Crispy Pancake with Ice Cream 13.5
B BHESREICEM

s

* Matcha Mousse with Black Sesame Ice Cream 18
(] IRAS AT F L ok CH

00

Deep Fried Ice Cream with Crushed Cookies 13.5
Dessert K A%

* Asian Sea Coconut and Longan Dessert  11.5
IR ABERRER AR

Lychee with Vanilla Bean Ice Cream 9.5
o IREF B OCH#

¥ Mango and Coconut Cake with Coconut Crumbs 12
wEEREH

Please highlight any specific food allergies or intolerances to our team before ordering.
We endeavour to source for local and sustainable produce wherever possible.




Deep Fried Ice Cream with
Crushed Cookies
Y B ¥%
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Set Menu

RUBY RADIANCE (min. 6pp) 163pp
AR ERER

Double Boiled Chicken and Abalone Soup
fRIBER S

Australian Live Lobster - Cook Your Way
P KEEHR

Braised Sea Cucumber, Japanese Mushrooms and Sliced
Australian Green Lip Abalone Claypot
EFSTEHAE

Steamed Whole Coral Trout with Ginger and Shallot
BERRRER

Himalayan Sea Salt and Black Pepper Wagyu Beef
75 B B Fo

English Spinach Poached in Superior Chicken Broth
LS EK

Signature Italian Truffle Seafood Fried Rice
ra B BRI ER

Matcha Mousse with Black Sesame Ice Cream
HRERE1EEZ okCEHR

Please highlight any specific food allergies or intolerances to our team before ordering.
We endeavour to source for local and sustainable produce wherever possible.



TOPAZ TREASURE (min. 4pp) 138pp

Szechuan Hot and Sour Seafood Soup
)| BRIRS

Steamed Half-Shelled Scallops with XO Vermicelli
XOBEHFBIME T

Australian Live Lobster Cooked in Ginger and Shallot with
Yee Fu Noodle
ERRRFLE

Wok-fried Beef Tenderloin with Honey Black Pepper Sauce
A B4

Steamed Barramundi Fillet with Ginger and Shallot

Braised Trio Mushrooms and Vegetable
FEERITE I\F BR

Yong Chow Fried Rice with Prawns and BBQ Pork
B ER

Azuki Beans Crispy Pancake with Ice Cream
B BEHHES EOCRM

Set Menu



+ + [N

Set Menu

]ADE ]EWEL (min. 6pp) 238pp
FERBFIEE

Braised Superior Bird’s Nest and Crab Meat in Supreme
Chicken Broth
BARFERS

Steamed Abrolhos Island Half-Shelled Scallops with
Vermicelli in XO Sauce
XOBH B MIER T

Australian Live Lobster - Cook Your Way
B KA

Braised Sea Cucumber, Japanese Mushrooms and Sliced
Australian Green Lip Abalone Claypot
EBLREHAE

Steamed Whole Coral Trout with Ginger and Shallot
EREREWm

Black Pepper Margaret River Wagyu Beef with Asparagus
AR Fo -

Sauteed Broccoli with Crab Meat Sauce
A2 N IN\TE R TE

Signature Italian Truffle Seafood Fried Rice
PR BRI R

Double-Boiled Bird’s Nest with Crystal Sugar, Dried Longan,

Red Dates, and Lily Bulb (Cold/ Hot)
KRIBSTRAEBIT SBARB (F/AR)

Please highlight any specific food allergies or intolerances to our team before ordering.
We endeavour to source for local and sustainable produce wherever possible.




Braised Australian
Whole Green Lip Abalone (5-head)
with Seasonal Greens Claypot
$TIR R FiE R R E




ces to our colleagues before ordering.
nable ingredients whenever possible.




