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“Appetizers

b BB BT - AR

NOT AVAILABLE

MR KES ©

$36.8

B
Appetizers
AL ROk B - A%

EESIRES
= e Steamed Chicken Dressed with
ﬁ;&ﬁﬁgﬁz _ Hua Diao Wine
§ 8.8 menar

19.8

L Vegetarian Dish ) BT SoicyDish /| I EINHER chef's Recommendation



@ Appetizers

AL E R BT - A 3E

A BEH

Jelly Fish Marinated with Vinegar

5 1 QB i#l Standard

f

R & O 7Kk %5

Shredded Chicken Mixed in ':|“|.—_'I'|':_| Du

ZHW/MNEBEE
Lebanese Cucumber and Jelly Fish Head

Tossed in Aged Dark Vinegar
> 228 /8 Standard
X.0.8R#BE

5 268 {4 Standard
Duck Tongue and Okra Tossed in House

Made XO Sauce

$29.8 /¥ Standard

Vegetanan Digh WSS spicyDich | O] EIMEHEE chef's Recommendation

e
14




S Entrée # - @ Entrée

7K & S i Y

Prawn Dumpling

$10.8 rut 4pcs

ER/MEER

Beijing Style:

A : R
ficf i TR S B
Prawn and Spinach Dumpling

$10.8 /=1 3pcs

SRS B
Prawn and Chives Dumpling

$1 0.8 =8 3pcs

Phctas are for reference only - [B 5 {§{it &%




BEntree

o

BRExa ARERS

Chicken San Choy Bow Pork San Choy Bow

$1 88 S Apes $1 88 /P4 dpcs

VR EE

Chicken Spring Rolls

| ERREARSE r $10.8 /i apcs
Po rlfr.-llD{_er'| pling With Shrimp and %
2 Bleck Mushroom$

f'f l'-; $1 O,8l,'l-ﬂ$-';- 4pcs ﬁﬁﬁiﬁ @

\ Vegetarian Spring Rolls

$10.8 /s 4pcs

¥




@Canton Style Barbecues

R R
B4

Barbecued Pork Coated in Homemade
Maltose Honeay

$228 8l stardard

ot

Spice Stuffed Marina
$33.8 et Harr

B R B i 25

Rose Wine Soy Marinated Chicken

§ ‘288 (4t Half

BIREE
Spice Rubbed Roast Duck
Pei Pa Style

5 36 .8 4w pai

Photas are for reference only - [B B {¥{ita



@Canton Style Barbecues ®Canton Style

EXER - | Barbecues
8 1
oA T, HOUEDGHES, MR,
MR, FrEHEEEIE.

Choose from Barbecued Pork, Soy Chicken, Roast Pork and Roast Duck. All
Platters comes with marinated Jelly Fish with Vinegar and Soy Sauce.

BRU®=H (BB=R) *

Barbecued Platter 3 Choices *

561 .8 /i standard

RN ( BE@R) *

Barbecued Platter 2 Choices *

$408 M5 Standard

© MR AR

Roasted Crispy Skin Pork Belly
$348 451 Standard

H?"'.‘ j Photos are for reference only - [} (8%




4 = | !

ﬂﬁﬁ%ﬂ““. {

Braised Imperial Bird's:Mest with Minced

Chicken and Egg_Wt}l,te’ '
S 38.8."&_&:!1' ' |

L _
ﬁgﬁﬁg 3 P TEIRE W, RTE
Braised Imperial Blrd's Nest with Be 09“-5 P R S .h o

Fungus

5 HEHHBH B

Braised Chicken, Bamboo Fungus and

Wild Mushroom Broth
iy $10,8.-'1~'- Each
i 3
v e x
T el
s
r

BREES
Canton Style Wonton Soup %ﬁiﬂéé
$1 1.8/ Each Braised Chicken and Sweet Corn Broth

$ Q Q 8 /4 Each

EEEXE
Braised Tofu and Sweet Corn Broth

5 Q.8 e

2 3¢ Jegetarnian Dish RS spiey Dieh /| ) EIGTHERE Chef's Recormmendation




At RS A A

Pork Shank and Crocodile Fillets Stewed with

Mixed Chinese Herbs and Goji Berries

S QOOE} Jop Medium S 1 SOO{] fK Large

RS HITARES

5 9800 i Medium 5 138[}0 K Large

® )

= ®Slow Cooked
Range

(Preorder 2 Days Prior )
18 & &R 5 (= xwmmm)

AL B RS S

Pork Stomach, Whaole Chicken and

Whole White Pepper Corn

9 QBUO {d Medium
S 1 3800 {X Large

ERRME LA HER

Chinese Yam, Goji Berries, Chinese Almonds and

Conch Stew

g QOOO (el Medium S 1 SOO{) FA Lame

WA LSRR

Dried Scallop, Chinese Zucchini and Fish Maw

Stewed in Supreme Soup

S 1 0800 i Medium S 1 4800 J Large

i R % 47 B CRICETINCT-R Lo

Assorted Chinese Sausage and Preserved Stuffed Whole Duck wrapped in Lotus

Meat Claypot Rice Leave Braised with Traditional Method

$83O /% Standard S 0800 1% Whole

& M EIRES

Sea Salt Baked Whole Chicken

? 68 . 0O s whote



=R e
IFERRRMETENRE
12 Hour Slow Cooked Live Australian
Green Lip Abalone in Supreme Oyster

Sauce

H%{E /% Each

& Abalone, Sea Cucumber

IRERFRMNRELHE

12 Hour Slow Cocked Live Australian

Black Lip Abalone in Supreme Qyster

Sauce

E%'fg /% Each

W Spicy Dish /) WIGIHERS Chef's Recommendation

W~ R Vegetarian Dish

AR BEMEERE

Braised Sea Cucumber and Duck Web
Served in Claypot

S 5 2 .8' 8l Standard

LREREEZ

Sea Cucumber Stuffed with Chicken Mince

s 3 80 M Each

Photos are fapreference only - [B 5t s



@ Seafood
5 &

T~

Live Fish & Seafood
T

MLt meE®, &, §E, =7, M8
Live Fish: Coral Trout, Green Wrasse, Barramundi, Morwong, Sea Perch
.

kA hAEE MEEEE RYEEE 95 R HEIERER AR R REEES/ RS S
AR EA M. TR N30 0T &

B AARS
¥l

Your Choice of Preparation Method: Steamed (Ginger & Shallot. Shredded Pork and Mushroom, Aged Tangerine Peel and Black Bean,
Black Bean and Preserved Olives, Mushroom and Preserved Cabbage); Fried and Dressed with Home Made Soy Sauce; Braised (Bitter
Melon and Black Bean Saul ofu and Roasted Pork Belly): Two Ways ®(Stir Fry Fillets and Steamy/Braised/5alt and Pepper Bones)
*Available for Live Fish over 1kg. Additional 530 ngredients cost apply.

W7k S

Live Abalone

BTN X AE X0 BT, W, hinhneiE, 2
JESE AT 5000 BLEfkam. EEEHBINs

Your Choice of Preparation Method: Steamed with Ginger and Shallot; Steamed with Vermicell) and X0 Sauce; Deep Fried and Tossed with
Salt and Pepper; Stir-fry with Seasonal Greens; Thinly Sliced and Boiled in Supreme Soup®
Available for live Abalone over 500g.Additional $15 apply for Supreme Soup.

il 7K 45
Live Pippies

BIRTIESA & XO Y, BT, bk
FHE 815

BoRTE/

Your Choice of Preparation Method, Stir-fry with X0 Sauce; Stir-fry with Black Bean Sauce; Boiled with Preserved Vegetables
*On Pan-fry Crispy Moodle/Rice Noodle 515

4 35 A it RE Wk
Live Lobster

BIEFIRAE: BUR 8% nlll. LR ERERE =i s
INETRE $15

Your Choice of Preparation Method: Wok-fry with Ginger and Spring Onion; Steamed with Garlic; Stir-fry with Black Bean Sauce:
Simmered with Superior Soup; Steamed with Jinhua Ham and Hua Diac Wine; Vermicelli with Golden Garlic
with Ginger and Shallot Egg Noodle 515

SRXAE

Live Mud Crab

BNTESE RE ERESE W WYE D, BohE. S
MnEERE $15

Your Choice of Preparation Method: Steamed with Ginger and Spring Onion; Steamed with Hua Diao Wine and Egg White; Wok-fry with Spicy Salt;
Wok-fry with Ginger and Spring Cnign, Stir-fry with Black Bean Sauce; Wok-fry with Soy Sauce; Vermicelll with Golden Garlic
with Ginger and Shallot Egg Moodle 515




FRECHAENENEF
Stir Fried Australian Scallop with Snow Peas
and Shredded Dried Scallop

W e Vegetarian Dish /

S 5 08 /4 standard

Y @3 Spicy Dish / ) EIHIHEM Chef's Recommendation

&
Seafood

iy

RRBEFESRMNTT

Stir Fried Australian Scallop and Wild
Mushrooms in Truffle Paste

S 5 3 .8 /f standard

BAH R R E B Finch EER DML

Stir Fried Coral Trout Fillet in House Made Stir Fried Squid Fillets in Lee Kum Kee

Ginger and Shallot Sauce Prawn Paste

{8 Market Price /sl standar $32.8 /i stancirs

BREeMEnXEH

Steamed Egg White with Aged Hua Diao

Wine Topped with Seafood and Crab Roe

$448 il Standard



SRRA ¥ 2

Australian King Prawn Tossed in
Premium Soy Sauce

S 568 JE% 4pcs

#Seafood

e B &Rk E

Stewed Egg Plant and Prawns
with Fragrant Spicy Pork Mince

BEBMERRENN = Sauce in Claypot

Stir Fried Coral Trout Fillet and Okra in Soy Bean Paste
| ! I $408 /5 Standard

{8 Market Price /s standard

3 Vegetarian Dish ¥R spicy Dish /L BIGNHEM chef's Recommendation



¥ Vegetarian Dish / W3 Spicy Dish / ) EIHIEM Chef's Recommendation e N LS Photos are for reference enly - [BF it 84




@Poultry
R B

HMREERICE
Deep Fried Chicken Coated in Sweet Chilli
Plum Sauce

$33.8 i han

HFIIFLS § X.0. BH ENRER §

Stir Fried Chicken Fillet with Onion in House Sliced Pork Neck and Snow Peas
Made Satay Sauce Stir Fried in X.O Sauce

$29.8 1 stanans $36.8 1 o

REEBIL R RS

Steamed Chicken in Lotus Leaves with
Shitaki Mushrooms and Chinese Sausage

$38.8 /i



@Poultry

xE

BRETFES -
Stir Fried Chicken Fillet with Peanuts
and Dry Chilli

$3 08 /18l standard

¥

BB TR ESH

Stir Fried Chicken Fillet, Century Egqg, Pickled Ginger
and Capsicum

S 3 3 .8 18l =tandard

EEALL EALAEELES

Sweet and Sour Chicken Fillets Crispy Skin Chicken

$308 /8l standard $338 (4

- 1] V Bl " " A
{ / ! ] J A s o . .

L § | y i i peor reference only « B
" 1 J [ L A A

IR AR L e Wik by ol ; by LA T ——— . —

[ i Ly AL 1 fl s e ary et

; I

u i




HIEZHKES

Deep Fried Chicken Fillet with Lemon
Sauce Topped with Toasted Sesame

$30.8 {5 standard

0Ty
W
U FEH vegetarian Dish /

jish [ BT Chef's Recommendation

BB

Deep Fried Chicken Fillet Coated in
Honey Sauce

$3 08 {5 standard

e
e
et
ey §
£ -
]

EFERER (BFISHZ4)
Peking Duck ( Served with Hand Rolled
Pancake)

$908 % Whole

_ERREES L
LW, WK B

Second Course Choice of Preparation Method:
Stir Fry Duck Mince with Bamboo Shoot; Duck Mince
Fried Rice; Fried Noodles with Shredded Duck

InF T 74

Additional Pancake 6 pieces

S Q _ 8 M| stardard

Photos are for reference only « [B K 8+



@ Pork, Beef, Lamb

BAEERFUR (RFIEMAH)
Cumin Flavored Ginger and Shallot Stir

Fried Lamb Fillets (Served with 6 pieces
Pancake)

$33.8 /i stncars
RRAEFR T

Peking Style Grilled Lamb Cutlet

$38.8 st s

@ Pork, Beef,
Lamb
R 3

BHFEF

Mongolian Lamb
$33.8 i stanaars

O FIGTHEE chef's Recommendation



EEREREEAR ©
Steamed Pork Mince Pattie with Water
Chestnut, Salted Egg and Century Egg

$32.8 {5l standard

4 Hou
Belly v

$348 /{81 standard

FEREHER

nd Onion Tos
omato >auce

S 3 O .8 M8 stardard

@ Pork, Beef,

Lamb
.. X

BLEUEIE A

Sweet and Sour Pork

$30.8 ifi stanciara

&P , 25
1'L.“_‘|1\ FEH Vegetarian Dish [ J B spicybish /K TGRS chef's Recommendation




@ Pork, Beef,

Lamb
Bt . ¥

RN EEEEE &
Slow Cooked Pork Rib Cartlidge
with Bitter Melon and Preserved
Vegetables in Claypot

$36.8 /{8 standard

REEHELMERR

Stir Fried Pork Neck Strips with Yam and
Soy Bean Paste

$34.8 /sans UNYE 4 B ER AR 2>

™ e e e

Y Curry Beef Brisket Stew in Claypot = = =
Served with Deep Fried Bun ' ﬂ
o o
$368 /5 standard 5 = r"'*..n}: o
- -.._...-:"_'\. - ~
By el &) . =4 ..----.:._____
ﬂ%? EH Yegetarian Dish [ _l R spicy Dish /| HMIEPE chef's Recommendation Phetos are for refersnce only 'j.ﬁl!fﬂ'&% —
= = - ;‘l _—_'.- T



@

Farm Greens
sl

B B 4 4 B

Stir Fried Beef Fillets Served on
Seasonal Greens

$29,8 88 standard

i
i
|
i
1| |
- ' J‘. o . 1 I- . T m“ L =
- . o “ 4 — ! .- . " - : l ;
e = B el i
Thinly Sliced Beef Tenderloin Served : i ' - - - 3 vad Tl h l Sl lh‘t Ny
with Ginger and Shallot Drizzled with S St S — ’ : v ' -l " ¢

2oy e e i _— ' : BHEERE O

- — ; &.,ﬁ b
— Stewed Silken Tofu with Crab Roe in Claypot F . S -
5428 /{5 Skandard - - : e

(R B 4 5 A R | —— — SR8 s

Beef Brisket and Radish Stew in Claypot

S 3 5 .8 /A standard



LFEEHRARERE @

Braised Tofu with Shitaki Mushroom and
Black Fungi in Supreme Soup

$298 /) standard $268 /¥ standard

HxXAEpNER BEEER

Stir Fried Green Beans with Pork Mince Deep Fried Minced Tofu Ball

el s $288 /45 standard

and Preserved Olives

$ 25 8 /1| standard

:@
Lo

Photas arg for reference oply

TRy




ZBEERERR
Bitter Melon Slices Served in Supreme

Soup Topped with Egg White, Salted Egg
and Century Egg

$308 5| standard

#Mains

TR

FRAasEaLNEE O

Fried Rice with Scallop, Kale and Egg White

$308 148 =tandard

Stir Fried Seasonal Greens

$ 248 1 standard

wEEFIERT
Egg Fried Rice Topped with Mixed
Seafood and Duck Mince Sauce

$3 0.8 /5 standard

AERRABES

Mixed Seasonal Vegetables with Chinese Celery

$258 /{8 Standard

Phiotas are for reference only « [B 5 {§ {8



R A D ER
Fried Rice with Salted Egg and
ork

$2 5 .8 {15 standard

Zy"ffz
7 ‘) -..A‘ / J"":’?P‘f e
W L

T ¥ & By i) #

Stir Fried Beef Flat Rice Noodle

$25.8 s stancard

B 185 1% 0] kb Bl

Yang Zhou Fried Rice

$24. 8 5] standard

X.0. EMFF KGR | £ TN X K AnFRIRERKS

Frie

Mi ': Ice $258 s
$28.8 /A standard

vith Green Beans and Duck Singapore Fried Noodles Braised Egg Plant and Pork Mince with Rice

Noodles

$288 (4 standard

: O SR chefs Recommendation




FEEER

Wonton Soup

S 18.8 i each

M Mains
e

% FERR

Steamed/Fried Buns
$ 1 QOO B{F 6 Pieces

A AR

Steamed Rice

$ SOO fi Bowl




