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Dried Abalone”
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e y *Non Discountable #&RiFiIESE

DRIED ABALONE | ¥ fifi fix

Requires at least
6 hours’ advance order
Slow Braised for 48 hours

SO BIRHI6 1\
EaEEr 1.. A standard $2.50 tea charge applies per person L BRENM$2.50 Braised Australian Prince Abalone* ﬁﬁﬁuf J\H%:UE 3
A8/\EE BB R B

FRIENDLY

:
2. A 1.5% surcharge is applied to all card payments 2. PR {ER-EF ZGUEN 5% K0 E
REMINDER 3

3.-A10% surcharge applied on public holidays. DN R EARE H0ZE 10% ‘Zﬂ #Hf%ﬁ@‘ ﬁ $168
4. Prices subject to change without notice. 4, BRUNEEN, ORST B \

BBH KBRS HBHE, FINKKE. BRRIEE B BREEALBRE, IARBTLSERRREMBRER Braised Australian Candy Dried Abalone*

All images are (BEPRBZMNES) 2RI NBEAEMEHARHRREE R, BEXEMNSORMNBRBAS., S 3 \

for illustrati Y \}

S ¥ Some dishes may contain allergens such as MSG, nuts, and peanut oil..Due to our shared kitchen environment, @ #Hf%ﬁlb ﬁzﬁ@ ﬁ‘ $238

purposes only. : ; : i -
ERpne traces of nuts'and other allergens (including shellfish, sesame, and gluten) may be present in all dishes. Please
2 inform our staff of any food allergies or special dietary requirements before ordering.




Singapore Chilli style Crab

SF A SRR — Live Seafood / K —
Lobster Red Tasmanian Lobster j#/K4L#E / Green Lobster & #E
T 7K BE 1R Lobster Two courses SEERA
First course: Lobster Sashimi +Extra $38

P8 S +3F YN
Second course: your choice, an extra charge may apply

T AER AT, AR EIME

Live Lobster RSV e, T
ok EER e ey : e - . Live Crab King Crab £% % / Snow Crab 5% / Mud Crab J2%
g . " &R s Cooking styles %5 =%

Steamed {5 7% | Stir fried with Ginger & Shallot Ef %
Stir fried with Spicy Sauce XO#& | Singapore Chilli Style F /il U
Stir fried with Garlic Butter #iF-2F#%> | FPried with Salt & Pepper #f{ &
Stir fried with Mild Curry Sauce 7 Wi 1)
Stir fried with Salted Egg Yolk &b 4% (#l2 #1D)

Live Fish Coral Trout 23 / Silver Perch $ifi / Murry Cod fi§ ¥t /
T 7K et A Barramundi §# / Morwong =J] / Parrot Fish &%

Cooking styles ZfAB

Steamed with Ginger & Shallot B %7 | Red Braised 4L %
Steamed with Olive Leaf #{i#% | Oil Poached jH %

Cé Kho To Vietnamese style Caramelised & Braised i =i $f 11

. e, 3 Two Courses B R
lee SeafOOd / {B? Zk @ ﬁ First Course: your choice F—iE: B

Second Course: Select one option £ & 7] {2

All Cooking styles - served with noodles

P 1. Stir fried with Snow Peas i {af S 1) +$15
% ;_EQ s Eﬁ }El‘ I]}k A ﬁa %ﬁ ’Eé $2 0 2. Stir fried with Snow Peas & Black Truffle it S AAFE faf G40 +$20
All (;‘E)Oking styles - NO noodles Live Pipis Stir fried with Ginger & Shallot # % | Stir fried with Black Bean Sauce {1
% —;Ek: e %‘E El‘ [EE = Z: ﬁa gﬁm Fﬁ_‘ $ 15 ZB?ZK E[]ﬂ Stir fried with Minced Garlic 77 B
a Stir fried with XO Sauce XO% with Crispy Rice Noodles FIK#}iE + Extra $20
Extra Noodle Z85M 1% $15
Vermicelli ¥ ?\é’tm{ﬁE -FU N(.)Odles {7 % / 2 Shellfish Jumbo Oyster Ff A48 / Fresh Abalone 7K f fifl f&
Egg Noddles &4f | Flat Rice Noodles 7 B v Baby Abalone ZF#i {7/ Scallop 8T
Mantou Bread 8 55 $15/ 6F (pcs) Steamed {ff 7
XO Sauce Vermicelli XO# #} %% [ Garlic XO Vermicelli 75 & XO# # 4% + Extra $1/€ (pc)
Salted Egg Yolk <& 7 (& ) + Extra $2/£ (pc)

MARKET PRICE FOR ALL LIVE SEAFOOD PLEASE CONSULT WITH OUR STAFF
Fr g BEEE RO IRIEA ST REEE(E




— Entrée B3 / Dim Sim &0y —

E101  Vegetarian Spring Roll 75 % #% (4) @ 13.8
Vegetarian
E102  Xiao Lung Bao /NEE L (6) Spring Roll
Shanghai Steamed Pork Bun 14.3 wEsE
E103  Steamed Prawn Dumpling 7% % 5 (4) 14.3
E104  Fried Prawn Dumpling #F i % (4) 14.3
E105  Chaozhou Fried Prawn Roll )N #E 1R 2 (4) 24.8
E106  Steamed Mixed Dim Sim 7% B0 HF 8% (10) 30.3
E107  SanChoyBao ZER A (2) - 15.8

Chicken mince with bamboo shoot & water chestnut
Xiao Lung Bao

E108  Pan Fried Shrimp & Pork Dumpling ff 37 PA §f fifi (6) 18.8 NS

E109  Scallion Pancake ZjH & (8) 14.8

— Soup / HE —

8101 Chicken Sweet Corn Soup %% 5 K 52 (GF) 10.8

$102  Seafood Bean Curd Soup ¥ #F T fE3E @ 12.8 Stoamed P DOnEITY
R FRIBER
$103  Capital Hot & Sour Soup B4 i %5 ~® ) 12.8

$104  Seafood & Fish Maw Soup ¥ fif f 38 @ 15.8

$105  Short Soup =& 12.8

s106  LongSoup %% @ 10.8

Steamed Mixed Dim Sim
KEDHHE

~ Y : : San Choy Bao
_,-'_1____,ychee Prawn Balls _ ’, i & , mﬁé

< BFX (IR $30/6*3'Z_(_e€ 4 by
‘Non-Discountable A& BiTH1{E & ‘4,:* g {
Py s/

e Ba . -
oy = @ Gluten Free Contained Nut ~a®  Chilli Hot @ Vegan
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— Chef’s Specials / B fliff/+ —

CS121  Sautéed Premium Sea Cucumber
with XO Sauce and Snow Pea*

|&Pork0h“"k A L e g i h U :
ith Sweet Soya and ~ A P T i LR . s GO ; XOEBRIFL ~ 49.8
I That Chili Sauce-.- o e - e 1 W i Rt . ._ A
= TR =5 R fr % 2 g - . g CS122  Braised AusFralian Wa_gyu
~a ' : : ' = Short Rib with Red Wine*
325 =X AL T A5 N A 2F BB 45.8
CS123  Pork TriPe Soup with Pi*ckled Mustard sautéed Prom ol
and White Pepper Corn with XO Sauce and Snow Pea
H R R SR A~ 45.8 XoERiES

CS124  Grilled Pork Cheek With
Sweet Soya and Thai Chili Sauce*

22k R AR TR 35.8
Stir-Fried Crocodile cs125  Stir-Fried Crocodile Tongue
Tongue with XO Sauce with XO Sauce and Snow Peas*
and Szow Peas X XO faf TP il £ 7 53.8
XO & 2 1 i & 1A \
Cs126  Deep Fried Shrimp with Maggi Sauce*
5 it MR o 58.0 Pork Tripe Soup with Pickled
Mustard and Whi}s Pepper Corn
cs127  Stir Fry King* /N0 &2 4.8 BEAEHEE A5

Mized stiv fry of fried squid, shredded taro, dvied shrimp,
sliced roast pork, garlic chives, garlic sprouts & walnuts

Cs128  Salt 8 Pepper Quail* Hil & 5 75
(Minimum order 2 pos, #2772 ) 9.8 each &

CS129  Lychee Prawn Balls 42 1-2€ (A MR EK)  $30/6 KL (pes)

*Non Discountable 1 171 EH

Lychee Prawn Balls

BT R (FHRIERIK)

Braised Australian_Wng‘u o ol B34 Salt & Pepper Quail
ShortRibwith Red'\ALine - REE AR L, _ MEHH

Stir Fry King
NG

@ Gluten Free Contained Nut ~a® Chilli Hot 0 Vegan




King Prawn &

Vermicelli in Clay Pot = Signature HOt POt / :J:E Hﬁ J{ @I‘% =

W HHIRIR R
HP101  Wagyu, Live Baby Abalone & Free Range Chicken, Veggie, Vermicelli and Tofu.*
A, WK, EME, wX, MACDHE, BEE 153.0
HP102  Free Range Chicken & Chinese Herbal Hot Pot* 2 i 7 Hf1 #k K $ 89.8
HP103  Vietnamese Sour Soup Fish Hot Pot* 8 =X i 15 £8 K §f 58.8
HP104  Slow Cooked Lamb with Preserve Tofu* %% %% ffi FE 55 £ 78.8

*Non Discountable /i #1EF %

Slow Cooked Lamb with
Preserve Tofu

. " Free Range Chicken & Chinese Herbal Hot Pot & fi& 3 ith & A 33
XDUMBEFR

— Clay Pot / £ ff —

cP101  Eggplants with Pork Mince in Clay Pot & 7 jifi 1~ £& 28.8
CP102  Briased Pork Belly with Tofu in Clay Pot /K fifi ©.J& £& 28.8
cP103  Seafood Tofu in Clay Pot ¥ i T 55 4% & 38.8
cP104 King Prawn & Vermicelli in Clay Pot #57 %% B 3k £& (GF) 44.8

Seafood Tofu in Clay Pot 58S /8%

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




, — Seafood / # fit —
Viethamese N'go Fish

wERERE

$201  Stir-fried Scallop with . 8210 Deep-fried Prawns with
XO Sauce & Broccoli Wasabi Mayo
XO B+~ 448 T AR Mk 39.8
§202  Stir-fried Scallop with s211  Fried Fish Fillet
Snow Peas and Black Truftle with Sweet Corn Sauce
RN B 1 LA T 448 SERPE A 30.8
$203 Honey King Prawn $214  Vietnamese Mango Fish
B B R 398 B R 458
§204  Garlic Prawn §215  Sautéed Ling Fillet with
=2 im R 398 Snowpeas & Truffle Sauce
: RANTEED G R 43.8
$206 Prawn Omelette
e ET 398 | S216 Salt & Pepper Fried Squids
, : U fuk £ 32.8
§208  Stir-fry Prawn with Salty Egg Yolk ;
4 IR 398 | S217  Salt 8 Pepper Whitebait
: R P A 32.8

§209  Singapore Chilli King Prawn
FNBORIEIK  ~ 39.8

\ & Steamed Oyster CEENe e 1 r-j - - Deep-fried Prawns

\ "With Ginger and Shallot S - o : . gi%;\gsabi Mayo
i i | : g ; | 35
EBRRAR 7
e Stir-fry Prawn
with Salty Egg Yolk
Salt & Pepper
Fried Squids

f "i?"
%-t.eamed Scalipse
with XO S : ﬁ\

Vermicelli ~%:t"

X O%#ﬁ%ﬁ:?ﬁ% A | Stir-fried Scallop with
Snow Peas and Black Truffle
ENBETIHT

@ Gluten Free Contained Nut ~a®  Chilli Hot 0 Vegan




— Poultry X & / Pork % —

Sweet & Sour Pork
Cantonese style

P101  Three Cup Chicken HEIEZR
Diced Beef = 7 ¥ i 29.8
‘é”:tl q\i\;;;;bl havo P102  Boneless Crispy Lemon Chicken
% R 28.8
P103  Stirfry Chicken with Satay Sauce
WE# 28.8
P104  Honey Chicken
£ 28.8
P105 Deep Fried Duck Breast with Taro
#h B 7 RS 40.8
P106  Sweet & Sour Pork Cantonese style
iR 2 Y 29.8
P107  Fried Pork Spare Ribs with Salt & Pepper _ﬁé@ﬂ%
i HE B 29.8
P108  Steamed “Pyramid” Shaped Pork Belly
with Preserved Pickles
EFEMEHR 39.8
Steamed “Pyramid” Shaped ~ . Fried Pork Spare Ribs with Salt & Pepper
Pork Belly with Preserved Pickles ' HEEHER
EFEBHIOA Diced Beef with
Black Pepper Sauce

FRHRAHIAL

— Beef & Lamb / &4 F —

BL101 Stir-fried Beef with Chinese Broccoli

2 288
BL102 Diced Beef with Black Pepper Sauce
AR~ 38.8
BL103 Diced Beef with Wasabi Mayo
H =0 A=tk 38.8
BL104 Stir-Fried Lamb with Cumin & Chillies
BARAFERN ~ 32.8
BL105 Mongolian Lamb
i FER 32.8
_ Extra Pancake Sheet (Minimum of 6) $1/ each
L HIE (£ 6 )

@ Gluten Free Contained Nut ~a®  Chilli Hot 0 Vegan




Peking Duck
(2 course)

RIEME

BBQ Platter
R

Slow Poached
Free Range Chicken

— Cantonese BBQ / ER & —

AllBBQ B100 BBQ Platter /5 I #% Medium H' 48.8
items can be Large X 79.8
ordered GF,
| if
@ﬁ:ﬁeoff,ff i B101  Roast Crispy Pork Belly i 5z J5& Al 26.8
B102 Roast Duck Cantonese Style & 2 52 15 Half & 29.8

Whole % 488

B103  Peking Duck (2 courses) &% 5 i 2 Half £ 3958
a. Extra lettuce wrap minimum 2 pieces Whole &€ 698

TR (2D miAE) $2 per piece £ 17
b. Duck Fried Rice or Noodle W5 APk /i Extra 51810

B104  Slow Poached Free Range Chicken 7 il # Half € 36.8

Large K 59.8
B105 Roast Honey Char Siu % i1 X k& 26.8
B106  Crispy Fried Chicken #F - #E Half % 28.8

Whole £ 39.8

Vegetables #i % / ToFu 5§

v101  Mushroom Stew with Seasonal Veggies

{1 85 8 9\ IRF 28.8
. v102  English Spinach with Mixed Eggs in Broth
fi i — e
;;%%Ié u Brew with Vegetables = @ % ?Ei & 28.8
v103  Stir Fried Cabbage Sprouts
with Salted Fish i f& F 32 & 28.8
v104  Stir-Fried Chinese Broccoli
Hitr 2838
v105  Green Beans with Spicy Chilli Sauce
W RN FE G 2838
=== v106  Buddhist Vegetarian Delight % T 28.8
v107  Stir-fried Snowpeas and Broccoli
faf 500 P R 1k 288
v108  Deep-fried Homemade Tofu
with Salted Egg Yolk <& 735 5% G /& 32.8
v109  Jade Tofu Brew with Vegetables
HEDH 31.8

Green Beans with Spicy Chilli Sauce
¥ENET

@ Gluten Free Contained Nut ~a® Chilli Hot 0 Vegan



Swan Shaped =B Rice ﬁ& /NOO(ﬂeS %ﬁ el

Durian Puff Pastry

KBE RHBBR

N101  Fried Rice with Mixed Seafood Fish Roe
T 1RSI AR 33.8

N102  Fried Egg Noodle with Seafood ¥ fF %0 4 32.8

N103  Stir-fried Hor Fun with Beef ¥Z b4 ji] 28.8

N104  Sautéed Vermicelli with Minced Pork & XO Sauce Stir-fried Hor Fun with Beef
R ESISRYP/S 28.8 T

N105  Salty Fish Diced Chicken Fried Rice
Wl £ R D B 27.8

N106  Yang Zhou Fried Rice 5 JN ¥V iz 27.8

N107  Steamed Rice %4 H ) £t {37 Per Person 3.0

Yang Zhou Fried Rice
BMIER

— Dessert / {H®; — — Chinese Tea / & —

co1 Fri *
D101 House Special Fried Ice-Cream  T101

Tie Guanyin
. & e 2 : ) 1 i,
J\ T PR RF L RE SR = BBl {1 Per Person 2.5
D102 Honey Cake* ¥ 5L EK 14.8 T102  Chrysanthemum
D103  Mango Pancake* T2 PEEK (3) 15.8 i1k f#{iL Per Person 2.5
D104  “Mushroom” Shaped Bun 103 {ismine% N
Stufted with Custard* AR B Per Person 2.5
S Y B o
D105  Swan Shaped Durian Puff Pastry* SR fir Per Person 2.5
150 B Each 58 68
(Pre-Ovder Required. Minimum 10 pcs Mango Pancake :
EHAT, 10 &) L e 2 45
: SE 2
D106  Black Gold Steamed Sesame Buns* *ﬁx'& :
RBEZRE @) 188
Honey Cake

D107  Birds Nest with Apricot Seeds Milk*
FREG T — 45 e $68/1iL (serve)
*Preorder 1 day before 75— KHTTHET

D107  Longevity Peach Steamed Buns (Shou Tao)*
=t Each &1f 7.0

Black Gold
Steamed Sesame Buns

*Non Discountable 7 /7 #1 %

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







