


48 HOURS Braised Australian Prince Abalone*

BRAISED st ol - ity $140.8
6 hrs Order B e R I T
in Advance Braised Australian Candy Dried Abalone*

CLUCLEUIET VI EERE W73 b $238.8

Preorder Birds Nest with Apricot Seeds Milk*
Ldaybelore oot G0 74.8

*Non Discountable 7~ il #4111

Notice to Customers: Food allergy - If you are allergic to any food items or ingredients.

Please advise our staff when placing order. Prices and Menu subject to change without notice and to availability. Actual product may differ from images.
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Marble 8 Scored Wagyu Beef and Enoki Roll*

JURR AR B i st $4.5/pcs

(Pre-Order Required. Minimum 10 pcs AT, 10 fF#EE)
*Non Discountable 7~ i #r#1{& &



Live Crab in Singapore Chilli Sauce
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Steamed Premium Fish Head § = # L
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Stir-fry Prawn with
Salty Egg Yolk 4 KBk
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— Live Seafood / {7k

Live Fish {if/kfif it —

Steamed or Braised Coral Trout / Morwong / Parrot Fish / Barramundi / Perch

W=7 FXK- 5 RE IRF (L MP
Live Lobster {ff /K#fLiE - HHEME —

Green or Red, Sashimi and Braised with Ginger & Shallot IR MP

Live Crab MM A5 e % —

Singaporean style; Sampan style; Ginger & Shallot; Steamed with egg white.

Je . B KTE IR MP
Jumbo Oyster Ff K485 — Steamed # I MP
Fresh Abalone K fif il - Sty —

Steamed or Stir-Fried with Salt & Pepper i 7 » F1 45 - #l i IR MP

NSW Pipis Vermicelli XO Sauce. XO b5 Ik MP

Add extra noodles $15 | Cooking fee from: $10 - $35/ dish | Salted egg yolk sauce from $15 - $30
Mantou Bread $2.00/each (minimum order is 6pcs).

- All above Seafood items can be ordered GF, please specify when order - e

——— Seafood / 1§ @

s201  Stir-fried Scallop with XO Sauce & Broccoli XO 1) T~ 42.8
s202  Stir-fried Scallop with Snow Peas and Black Truffle

AR A T 44.8
s203  Honey King Prawn % f§ifiak 39.8
s204  Garlic Prawn WK 39.8
s206  Prawn Omelette &Ik 36.8
s208  Stir-fry Prawn with Salty Egg Yolk &K%k 38.8
s209  Singapore Chilli King Prawn F I3 R ~" 39.8
s210  Deep-fried Prawns with Wasabi Mayo 7+ ARk 40.8
s2t1  Fried Fish Fillet with Sweet Corn Sauce 5KHtH 32.8
s212  Steamed Premium Fish Head with Preserved Chili /7 £ 55 43.8
s213  Ca Kho To #uri=Cho 81 0H 46.8
s214  Vietnamese Mango Fish #Fi (" R f4 43.8
s215  Sautéed Ling Fillet with Snowpeas & Truffle Sauce

BRI B AR 47.8
s216  Salt & Pepper Fried Squids Hj{ & fit ft 29.8
s217  Salt & Pepper Whitebait i i F & £ 29.8

@ Gluten Free Contained Nut ~a# Chilli Hot @ Vegan



Pork Tripe Soup g Grilled Pork Cheek with

mlz}sltzifik;iili A Sweet Soya and Thai Chili Sauce
vy | SR BT —— Signature Hot Pot / K # ——
Corn g
1 B I 2%
SN * = HP101  Wagyu, live baby Abalone and free range Chicken, Veggie, Vermicelli and Tofu*
: : M Wk O Ff - R St 8 - 8528 - W ok 0 > A fiEL 1 151.8
HP102  Free Range Chicken & Chinese Herbal Hot Pot* [} i i ¢ Kk 3 84.8
Free Range Chicken & . . ; _ o
Chinese Herbal Hot Pot , ' - & o ., : HP103  Vietnamese Sour Soup Fish Hot Pot* #=\% 155 # K # 51.8
A AL SR K o _ : A T ; . - ., = e iy B, : *Non Discountable 7~ #7411 & &
—— Clay Pot/ B ff ——
cpio1  Eggplants with Pork Mince in Clay Pot f& 7 i T-%& 28.8
cpP102  Briased Pork Belly with Tofu in Clay Pot K fifi T & 6& 26.8
Stir-Fried Crocodile T e
wiltlh ;Oe Sa:::znilesnzag;:as cP103  Seafood Tofu in Clay Pot ifif & J& & GP 36.8
XO uj 5 ik faf 7 it
T B cp104  King Prawn & Vermicelli in Clay Pot ¥} f#55k % @GP 47.8

—— Chef’s Specials / Efififfi fr ——

cs121  Sautéed Premium Sea Cucumber with XO Sauce and Snow Pea*
XOBIRFEED ~ 49.8

cs122  Braised Australian Wagyu Short Rib with Red Wine*

wglfoodTofu in ClayPot t R, - : A S
T@———-ﬁ"’ . VA . 5 SAL A AL 1438

i 5o 0%

cs123  Pork Tripe Soup with Pickled Mustard and White Pepper Corn*
1 ARG I 2R 711 155~ 44.8

cst24  Grilled Pork Cheek With Sweet Soya and Thai Chili Sauce*
REUR BRI HA 33.8

Red Wine

iﬁfﬁﬂ@ﬁﬁ?ﬁ?ﬂﬁﬂ#ﬂb # cs125  Stir-Fried Crocodile Tongue with XO Sauce and Snow Peas*
XO faf L1 4R 53.8

*Non Discountable 7~ i #7 148

@GlutenFree 22 Contained Nut ~" Chilli Hot @ Vegan




Steamed Prawn Dumpling =
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Vegetarian Spring Roll
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5§103

S§104

S105

S106

e Ffittee / Al ———

Vegetarian Spring Roll %% 4) @
Steamed Prawn Dumpling 7X¥#8% (4)
Fried Prawn Dumpling fF#if% (4)
Chaozhou Fried Prawn Roll M FMR%E (4)

Steamed Mixed Dim Sim Z&EL.0 88 (10)

San Choy Bao ZEA4 R (2) -

Chicken mince with bamboo shoot & water chestnut

—— Soup / H#E ——

Chicken Sweet Corn Soup HZHF K3 GP
Seafood Bean Curd Soup {Fff 5% GP
Capital Hot & Sour Soup /i G) ~=@
Seafood & Fish Maw Soup #jftf fifib 32 @GP
Short Soup E %

Long Soup %% @

@GlutenFree 22 Contained Nut ~" Chilli Hot @ Vegan
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Sweet & Sour Pork Cantonese style

i AVEA

Diced Beef with Wasabi Mayo
HE Bk

Deep Fried Duck Breast with Taro

o H A

Fried Pork Spare Ribs
with Salt & Pepper
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Steamed “Pyramid”

Shaped Pork Belly )
with Preserved Pickles S -
T

g~

Diced Beef with Black Pepper Sau.-c'e'_ e

J.‘.
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P104

P105
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P107

P108

BL101

BL102

BL103

BL104

BL105

—— Poultry ®K& / Pork¥ ——

Three Cup Chicken = %t

Boneless Crispy Lemon Chicken 8 &5k &

Stir-fry Chicken with Satay Sauce %%
Honey Chicken % # %t

Deep Fried Duck Breast with Taro 7 &k
Sweet & Sour Pork Cantonese style {5 A
Fried Pork Spare Ribs with Salt & Pepper #fl & #E

Steamed “Pyramid” Shaped Pork Belly with Preserved Pickles
SR A

—— Beef & Lamb / 4 F ——

Stir-fried Beef with Chinese Broccoli 74 A

Diced Beef with Black Pepper Sauce EMZ-HiIk: ~
Diced Beef with Wasabi Mayo Hz{Uf#llk:

Stir-Fried Lamb with Cumin & Chillies #TELAFEAN ~@

Mongolian Lamb 5 A

@GlutenFree 22 Contained Nut ~" Chilli Hot @ Vegan
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2 et
Crispy Fried Chicken “——— Cantonese BBQ / E%J_:E %Hl%t S

B100 BBQ Platter REBKHHE (K /) (Large / K) 76.8

(Medium / H) 43.8

B101  Roast Crispy Pork Belly [ffi 5 A 25.8

B102 Roast Duck Cantonese Style J&{fEHE (Whole / &%) 47.8

(Half / %) 27.8

B103 Peking Duck - 2 courses &iFi & (Whole / &%) 66.8

(Half / %) 37.8

B104 Slow Poached Free Range Chicken 7 itk (Whole / %) 61.8

Green Bea - 4 ' (Half / ) 32.8
Spicy Chilli Sau oA . R

HHFE B105 Roast Honey Char Siu %+ X% 22.8

B106 Crispy Fried Chicken F1-% (Whole / 2 ) 36.8

(Half/ 42 %) 21.8

Roast Duck - All BBQ items can be ordered GF, please specify when order -

Cantonese Style

—— Vegetables #i’k / ToFu 2§ ——

viol  Mushroom Stew with Seasonal Veggies 1§k #\ IR 5k 25.8

vio2  English Spinach with Mixed Eggs in Broth =t & i 28 i 25.8

vi03  Stir Fried Cabbage Sprouts with Salted Fish i fit 1281 25.8

vio4  Stir-Fried Chinese Broccoli {17+ 23.8

vios  Green Beans with Spicy Chilli Sauce FzJPUZFET 25.8

vioe  Buddhist Vegetarian Delight # 37 25.8

vio7  Stir-fried Snowpeas and Broccoli i 549 1 i f£ 25.8

R vios  Deep-fried Homemade Tofu with Salted Egg Yolk k%% 5 j# 29.8

A .. Tl i : 5 .00 ' # s . vi09 Jade Tofu Brew with Vegetables %5 %21 & 27.8
[ - Md Homemad®™ Jade Tofu Brew o IR r—fried‘S_cé Fy

S Tofu with Salted Eg@ollQlbyith Vegetables “Snot Peas A Mi

@GlutenFree 22 Contained Nut ~" Chilli Hot @ Vegan




“Mushroom” Shaped Bu
Stuffed with Custard

Ly iRinteaa)

Yang Zhou Fried Rice
G

Stir-fried Hor Fun with Beef
LA LS|

House Special Fried Ice-Cream

B @rE I
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D104

D105
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T103
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— Ricefli / Noodles%li ——

Fried Rice with Mixed Seafood Fish Roe £t 1) iz

Fried Egg Noodle with Seafood ¥} %l

Stir-fried Hor Fun with Beef #z{4:{H

Sautéed Vermicelli with Minced Pork and XO Sauce RIFZIYZFRT 1)K
Salty Fish Diced Chicken Fried Rice i i %Ki %) iz

Yang Zhou Fried Rice #Jl{%) 8

Plain Rice H # fii Per Person

—— Dessert / {ii®h ——

House Special Fried Ice-Cream* Ff it % k%

Honey Cake* ## 5§t

Mango Pancake* R H# (2)

“Mushroom” Shaped Bun Stuffed with Custard* &%) (4)

Swan Shaped Durian Puff Pastry* #H KR 1§ Per Pieces
(Pre-Order Required. Minimum 10 pcs 7 #i]. 10 ##E)

*Non Discountable 7~ F #7411 % #

. = i
———Chinese Tea / # ——
Tieguanyin ##E B Per Person
Chrysanthemum %j{& f#{if Per Person
Jasmine FF {7 {7 Per Person
Puer %H % {7 Per Person

@ Gluten Free Contained Nut ~a# Chilli Hot @ Vegan
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