EEEEEEEEEE _:‘r:i1 RESTAURANT

A LA CARTE
MENU

The Chinese Restaurant harmoniously combines
the timeless flavours of traditional Cantonese
cuisine with modern, light, healthy influences and
delightful presentation. With its charming and elegant
atmosphere, complemented by an enthralling nostalgic
décor, The Chinese Restaurant is the perfect place for
Chinese fine dining.
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Braised Seafood Soup with Bean Curd

£8F7RBEARTY
Double-boiled Superior Shark’s Fin with
Chinese Cabbage and Shark Cartilage

BE2IRE0
Braised Shark’s Fin with Crab Meat and Roe

8%z (4 3-4 1)
Daily Homemade Soup
(Serves 3 — 4 persons)

£ BBERRKED
Double-boiled Shark’s Bone Soup
with Fish Maw and Chinese Cabbage
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WHTEARE
Crispy Whitebait, Golden Mushroom
with Salt and Pepper

RERE
Century Egg with Pickled Ginger

BRINHE DB

Crispy Salt and Pepper Tofu with
Cashew Nut

X.0. 888
Marinated Jellyfish in X.0. Sauce

/1] per person

$26

$39

$52

$92

$26

$24

$22
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Price w/GST

$8

$8

)

A=Y= P A= AN
Double-boiled Superior Shark’s Fin with
Chinese Cabbage and Shark Cartilage
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WREBENTHS $36 $54
Stir-fried Scallop with Lily Buds and
Seasonal Vegetable
A RINEEZANK $30 $45
) Stir-fried Salted Egg Prawn with
ﬁ* Black Truffle
HERMNZ|UARIK $28 $42
Stir-fried Black Truffle Prawn with
Seasonal Vegetable
EBFEERNBIK $28 $42
Stir-fried Sliced Fish with Lily Buds and
Vegetable
1] per person
ZZPBWIRPE $15

Deep-fried Crispy Sea Perch with Ginger

— 3 Whole

$64

$44

* [J Half

BR3P AE A2 J5e s $32
Barbequed Roasted Duck
ICRARRES $32
Roasted Peking Duck
EENEIGHE $22
Crispy Chicken Marinated with
Nam Yee Sauce

IR 5288

Roasted Peking Duck
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$60
$56

$56
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FBRMLENRBAN $30 $40 $50
Wok-fried Kurobuta Pork with
Capsicum in Black Pepper q%
REIEEN $19 $29 $39 sz]
Sweet and Sour Pork with Pineapple
XEAS $19 $29 $39
Sautéed Pork Rib with Honey Sauce
33 Half — 3 Whole

AL $27 $54

Braised Pig’s Trotter with Mushroom

RINEE B S Fr AL $30 $45 $60
Wok-fried Diced Beef with Lily Buds in
Black Pepper

=

thICF R R $30 $45 $60
Chinese Style Pan-fried Beef Fillet
with Onion

B F BRI $30 $45 $60
Pan-fried Beef Fillet with Assorted
Mushrooms and Onion in Black Pepper

BTG $28 $42 $56
Poached Sliced Beef with Golden Mushroom
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BB KRR

Braised Fish Head with Eggplant in Claypot

BEHDER

Braised Assorted Seafood with Bean Curd

in Claypot

IF&sNEFs SRR

Braised Prawn with Roasted Pork and

Bean Curd in Claypot

=MBE

Stewed Chicken with Chinese Wine in

Claypot

RESRNSE

Braised Eggplant with Gluten in Pork

Sauce in Claypot

BB GEELRE

NS m M
$29 $45
$26 $39
$24 $36
$20 $30
$20 $30
$19 $29

Braised Pipa Tofu with Mushroom and

Oyster Sauce in Claypot
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Fresh Asparagus with Dried Scallop

URKRDLL KR

Assorted Vegetables with Glass Vermicelli
and Dried Shrimp in Claypot

e EENR
Stir-fried Hong Kong Seasonal Vegetable

B TBER
Stir-fried Chinese Lettuce with
Fermented Sauce
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$48

$40

$40

$39

/NS D M AL
$20 $30 $40
$19 $29 $39
$17 $26 $35
$17 $26 $35
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SRBEENEE 21 $31 41 A
Braised Ee Fu Noodle with iliﬂ

Golden Mushroom and Conpoy

BEEF IR $21 $31 $41 /
Fried Rice with Seafood in Lotus Leaf ﬁ
EFER PN IR MR $21 $31 $41

Fried Rice with Crab Meat and Dried Scallop /
P >
BTN BEZ% $20 $30 $40 I

Fried “Mian Xian” with Seafood
SORENEE $19 $29 $39

Pan-fried Soya Sauce Noodle in
Hong Kong Style

941 per person

ZRTTRELK $8
Steamed “Mian Xian” with
Fresh Scallop Style

TSP E

Golden Mushroom and Conpoy
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Braised Australian Whole Abalone in
eeeeeeeeee (2 Headed)
ﬁﬁ AxRBARERRZS $
% Braised Japanese Sea Cucumber
e FIROAXERSESE 5
= )
' Pan-fried Japanese Sea Cucumber in
Mi ot
I
TIRBARERRZ=
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