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SEAFOOD & ABALONE i# &%

A LA CARTE MENU

MEAT K #a

OC@)C

Braised Australian Whole Green Lip Abalone 188
(5-head) with Seasonal Greens Claypot

AR R Fif e

Braised Sliced Australian Green Lip 118

Abalone with Sea Cucumber and
Japanese Mushrooms Claypot
T3k 5 ke ek

Braised Japanese Mushrooms with Sliced 98
Half Australian Green Lip Abalone Claypot
RIENF S ER

Stir Fried Large Prawns Supreme Sauce 52
with Asparagus

JE & W R

Deep Fried King Prawns 52
BRIE SR 3L B & 3

(Choice of Wasabi 7~ & /Hong Kong Bay # &%/
Golden Egg Yolk & %& %

Stir Fried King Prawns with 52
Butter Garlic Sauce

F A R E R

Steamed Abrolhos Island Half-Shelled 10 each
Scallops with Vermicelli (min. 4pcs)

F R UG ART
(Choice of Garlic #r % /Ginger and Shallot ¥ & /
XO Sauce XO#)

Deep Fried Cuttlefish Coated with 42
Salted Egg Yolk
KEH S

Hong Kong Style Steamed 53
Patagonian Toothfish
BEHAER

Steamed Skull Island Jumbo Tiger Prawns 56
with Ginger and Shallot (4pcs)
%8 B R R R

Deep Fried Patagonian Toothfish 53
with Chef’s Sauce

Braised Seafood with Bean Curd Claypot 42
R B AR

Steamed Whole Coral Trout Served
with Ginger and Shallot
EHARER

OC@)C

Himalayan Sea Salt and Black Pepper 68
Margaret River Wagyu Beef
8 2 A

Pork Ribs in Peking Sauce 36
RARFEIN

Kung Pao Chicken 32
STy

Salt and Pepper Pork Ribs 36
L HE B

Szechuan Lamb Fillet 42
=R S R

Sweet and Sour Pork with Lychee 38
5 Koo

Black Pepper Dorper Lamb Cutlets (4pcs) 42
I

Wok Fried Angus Beef Tenderloin 46
with Black Pepper Sauce
EARE AT WAL

CHEF'S SPECIAL J ff 4 i

o C@) o
Prosperity Toss with
Fresh Tasmanian Salmon Sashimi 555/98 L
B = L a5 A

Abundance and Prosperity Poon Choi 398
WARBEM &R
Live Western Australia Lobster MP
A% 5 AR

Snow Crab (Pre-ordered Only)
e S (fERFAM)
Cooking style % #f 7 &

*Black Pepper Z #it *Hong Kong Bay Style # & 3%

*Salt and Pepper #t 2 *Ginger and Shallot % %
(+ Egg Noodles #u % ) +15

*Golden Egg Yolk i & 5%

*Singaporean Chilli Style 2 i #k 4
(+ Fried Mantou 4pcs /v }E 4% 58) +16




A LA CARTE MENU

ROAST SPECIALTIES # 4 &, %

OC@)C

Signature Peking Duck (Half) 59
Bt % A 7 T (F)

Signature Peking Duck (Whole) 105
B AL F ()

1st Duck Pancake
Course Jbw A ETE (6/12 Pcs)

Sang Choy Bao 74 %% 4 % &, (4/8 Pcs)
2nd or

Course Stir Fried Shredded Duck Meat

with Egg Noodles %44 %) & 4% +18

Foshan Crispy Chicken (Half) 32
Bl £ (F)
Foshan Crispy Chicken (Whole) 58
Bl #2(£)

Cantonese Style Honey Barbecued Pork 32
ER IS

SOUP %

oo
Braised Superior Bird's Nest, Crab Meat and 48

White Fungus in Supreme Chicken Broth
BEA AR &

RICE & NOODLES #x &
oo

Braised King Prawns with 45
Yee Fu Noodles
L B ERAF R
Signature Italian Truffle 38
Seafood Fried Rice
55 i BT AR
Yong Chow Fried Rice with Prawns 28
and BBQ Pork
MR
Vegetarian Italian Truffle Fried Rice 28
with Pine Nuts
AN F AN T TR I AR
Hong Kong Style Egg Noodles 26

ZH2ZNM

BEANCURD & VEGETABLES
)R S R
o C@) o
Luohan Delight 34
Braised Bean Curd Claypot 32

with Seasonal Vegetable and Mushrooms

Double Boiled Chicken and Abalone Soup 26 AN e g
fie B . , . .

English Spinach Poached in Superior 28
Crab Meat Hot and Sour Seafood Soup 18 Chicken Broth
TR B IR €3
Chicken Sweet Corn Soup 14 Braised Trio Mushrooms and Vegetable 28
He R HESRIE I 3
Vegetable and Tofu Soup 12 Sauteed Broccoli with Crab Meat Sauce 34
SN 2P I\ B AL

DESSERT 2k
o C@) o

Double-Boiled Bird’s Nest with 38 Deep Fried Ice Cream with 13.5
Crystal Sugar, Dried Longan, Red Dates Crushed Cookies
and Lily Bulb (Cold/ Hot) Y B A
HABAL R AEIRIET SRR H G5/ 2) .

Asian Sea Coconut and Longan Dessert 11.5
Matcha Mousse with 18 R MR FE IR B 7K
Black Sesame Ice Cream : :
B BN 2 2 ok Lychee with Vanilla Bean Ice Cream 9.5

o MM A R
Azuki Beans Crispy Pancake 135
st e Cheam Ferrero Rocher 16
ERF 1 VT =SS ST RRTT LI TH



Prosperity Toss with
Fresh Tasmanian Salmon Sashimi

JRAE KA B = L A

Deluxe Abundance Platter
AABEET] FEHHE

Live Western Australia Lobster
(Cook Your Way)
FEME S A B IR SRR
Luohan Delight
W AP BET

Steamed Whole Coral Trout
with Ginger and Shallot
FERth ERARER

35 #F “Wealth & Prosperity”

$168pp | Min. 6 guests

SET MENU

##% 2 " Auspicious Star”
$188pp | Min. 6 guests

OC@)C

Foshan Crispy Chicken
Rk FLAE oy F

Braised Half Green Lip Abalone with
Sea Cucumber and Japanese Mushrooms
— R Fe BN A S RS

Signature Italian Truffle
Seafood Fried Rice

¥ R E AN IR

Double-Boiled Bird’s Nest
with Crystal Sugar, Dried Longan,
Red Dates and Lily Bulb (Cold/Hot)
HAE BB AR
FEMRILE AR AT 5/

% # “Prosperity & Splendor”
$118pp | Min. 4 guests

OC@)C

Prosperity Toss with
Fresh Tasmanian Salmon Sashimi

BAKA B =L EHAE

Live Western Australia Lobster
(Cook Your Way)
FEME BeFE AR 05 IR EFEIR

Himalayan Sea Salt and
Black Pepper Wagyu Beef
RS Y Rt

Steamed Whole Coral Trout
with Ginger and Shallot
SRR EEARER

Foshan Crispy Chicken
ik EAE bl

Luohan Delight
w9 P2 BRI

Grand Orient Avocado and
Sea Scallop Fried Rice
B ARl 4 R TR

Matcha Mousse with
Black Sesame Ice Cream
— B Fo R R RAE B Z R R %

OC@)C

Prosperity Toss with
Fresh Tasmanian Salmon Sashimi

BAKA B =L EHAE

Steamed Half Shell Local Scallops
with XO Sauce and Vermicelli

—BRVAXO A F A 48 T

Steamed Western Australia
Barramundi Fillet
with Ginger and Shallots
FESTHEEAGS

Wok Fried Angus Beef Tenderloin
with Black Pepper Sauce
SETE AR BARE A A AL

Braised Trio Mushrooms
and Vegetables
Ha = B A IR

Chef’s Special Fried Rice with
Crab Meat, Scallops and Egg White
NT5 R EF BN & a R

Azuki Beans Crispy Pancake
with Ice Cream

BREE 2978 #E 53 kit sk



