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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Price w/GST

R WEEFEHRE $9

Crispy Whitebait, Golden Mushroom
)‘l with Salt and Pepper

BEXES FERE $9
A Sautéed Crispy Whitebait with
Chet’s Special Spice

RERE $8
ﬁ Century Egg with Pickled Ginger

BRINHE I $8

Crispy Salt and Pepper Tofu with
Cashew Nut

EE IR $8
Crispy Diced Tofu with Salted Egg

X.0. &858 $8
Marinated Jellyfish in X.O. Sauce

Bl FHE /R $8

Homemade Balsamic Garlic Cucumber

BRAGHRR $6
Deep-fried Crispy Cashew Nut

aw IR
Crispy Diced Toufu with Salted Egg




T DK KK @K 6 X K X @ e X &>

BE T EE
Braised Seafood Soup with Bean Curd

283 7XBEARA
Double-boiled Superior Shark’s Fin with
Chinese Cabbage and Shark Cartilage

5BM7 (4 3-4 {11)
Daily Homemade Soup
(Serves 3 — 4 persons)

EB BB
Double-boiled Shark’s Bone Soup
with Fish Maw and Chinese Cabbage

FHETERXBOS
Double-boiled Fish Maw with
Dried Scallop and Morel Mushroom

BIEETTE S
Braised Fish Maw with Dried Scallop
and Bamboo Pith Soup

BB w7
Double-boiled Nourishing Tonic Soup

SR
Braised Hot and Sour Seafood Soup

MEEBEMTEXEZ (R)
Double-boiled Bamboo Pith with
Fungus and Cabbage Soup (Vegetarian)

1] per person

s $26

M $39

KL $52

$92

$24

$22

$22
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$14
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Double-Boiled Superior Shark’s Fin with
Chinese Cabbage and Shark Cartilage
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RIRBHE (TS |, g 8E) $25
Barbequed Meat Combination
(Roasted Duck, BBQ Pork, Jellyfish)

NI Z T X Ge $18
Barbequed Pork

AU % (FRE—X)
Roasted Whole Suckling Pig
(One Day Advance Order)

BERAZHESE (ME—X)
Baked Whole Chicken with

Fungus, Chestnut and Red Date

(One Day Advance Order)

Rl (MEHXK)
Poached Gui Fei Chicken
(Half Day Advance Order)

N/
= Half

BRIPAE A2 GBS $32
Barbequed Roasted Duck

IERFA S $32

Roasted Peking Duck

FEERGICHE $22
Crispy Chicken Marinated with
Nam Yee Sauce

IERA R

Roasted Peking Duck
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— X Whole
$250
$55
$44

— X Whole

$64

$44




ERARBETS $38 $57 $76
Pan-fried Scallop with Seasonal Vegetable

SERCXO0EBEDE $38 $57 $76
_ Stir-fried Scallop, Prawn and Sliced Fish
I in XO. Sauce with Cashew Nut

ﬁ* WREFESWHS $36 $54 $72
Stir-fried Scallop with Lily Buds and
Seasonal Vegetable

RN IETEZER $32 $48 $64
Stir-fried Dried Scallop and Crab Meat
with Osmanthus

RINEETANK $30 $45 $60
Stir-fried Salted Egg Prawn with
Black Truffle

2 BFEIFER $28 $42 $56
Stir-fried Black Truffle Prawn with
Seasonal Vegetable

R EBZNETK $28 $42 $56

Stir-fried Sliced Fish with Lily Buds and
Vegetable

1] per person
ZURWIRPE $15

Deep-fried Crispy Sea Perch with Ginger

SREFS $15

=

Steamed Sea Perch with Spinach Broth

SR=EPE

Steamed Sea Perch with Spinach Broth

AN AN AN /D)

e ek
YOO

i“'l‘_l] @‘l ‘\Q@" [ @J

=)




D) DO DRC D RPN D E oD K8 D SE DS PGP D)

'S M AL
FBRMLENRBAN $30 $40 $50
Wok-fried Kurobuta Pork with
Capsicum in Black Pepper q%
BINERDEN BIE $30 340 $50 |;;]
Wok-fried Kurobuta Pork with
Assorted Mushrooms in Black Pepper
REEEA $19 $29 $39
Sweet and Sour Pork with Pineapple
XKEAS $19 $29 $39
Sautéed Pork Rib with Honey Sauce
X Half — 3 Whole
IR ET $27 $54

Braised Pig’s Trotter with Mushroom

511 per person

EIRIFBT $26
Deep-fried Crispy Pig Trotter

RIEE $12
Braised Pork Rib in Chef’s Special Sauce
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BN EE B S AL $30 $45 $60
Wok-fried Diced Beef with Lily Buds in
Black Pepper

=

T EF A BRI $30 $45 $60
Wok-fried Diced Beef with
Morel Mushroom and Capsicum

PIUF AR $30 $45 $60
Chinese Style Pan-fried Beef Fillet
with Onion

ARINEF DT RRIAFA $30 $45 $60
Pan-fried Beef Fillet with Assorted
Mushrooms and Onion in Black Pepper

EEBEmARROBLHR $30 $45 $60
Sliced Beef with Garlic Sauce in Stone Pot

BN ES $28 $42 $56
Poached Sliced Beef with Golden Mushroom

T B F AT B ARL
Wok-fried Diced Beef with
Morel Mushroom and Capsicum
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RENS kR $29 $45 $60
Braised Fish Head with Eggplant in Claypot E
s NS Skt $29 $45 $60 1_?_
Braised Fish Head with Roasted Pork and y'(
Bean Curd in Claypot
D NAfiR $28 $42 $56 1¥
Braised Beef Brisket with Turnip in Claypot )I\
X.0. &2 £ UNMB $26 $39 $52 s
Live Prawn with Vermicelli and XO. Sauce %i’T
in Claypot
HETRER $26 $39 $52
Braised Assorted Seafood with Bean Curd
in Claypot
NENEFSIRER $24 $36 $48
Braised Prawn with Roasted Pork and
Bean Curd in Claypot
=MIB%E $20 $30 $40
Stewed Chicken with Chinese Wine in
Claypot
REBIRNSE $20 $30 $40

Braised Eggplant with Gluten in Pork
Sauce in Claypot

BHREEET Rz $19 $29 $39
Braised Pipa Tofu with Mushroom and
Oyster Sauce in Claypot

xo. & i 22 4 o 4

Live Prawn with Vermicelli and
XO. Sauce in Claypot
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NHBEBREEFE $20 $30 $40
Stir-fried Asparagus with Lily Buds E%
and Fungus JIL
Xz
B\ $20 $30 $40 =
Fresh Asparagus with Dried Scallop
EE2E R $19 $29 $39
Braised Vegetables with Fermented Sauce
URKA 221+ R $19 $29 $39
Assorted Vegetables with Glass Vermicelli
and Dried Shrimp in Claypot
iR $19 $29 $39
Poached Golden Mushroom and Wolfberry
with Seasonal Vegetable
HESoBEELT= $19 $29 $39
Stir-fried Huai San with Kai Lan, Lily Buds
and Black Fungus
=
Ay DI EST] $17 $26 $35 AN
Stir-fried French Bean with Minced / N NNV
Pork Sauce
e EBIER $17 $26 $35
Stir-fried Hong Kong Seasonal Vegetable
BARLTER $17 $26 35

Stir-fried Chinese Lettuce with
Fermented Sauce

&1 per person

THIRTTEY\BHEE $10

Homemade Bean Curd with Golden
Mushroom and Bamboo Pith

WSHBEBREEFE

Stir-fried Asparagus with Lily Buds and Fungus
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BZEINRAEE $22 $33 $44. A\
Poached Crispy Noodle with Prawn ili}']

FREFNPE $21 $31 $41
Braised Ee Fu Noodle with

Golden Mushroom and Conpoy ﬁ

EINEEENFEE $21 $31 $41
Braised Ee Fu Noodle with Assorted
Mushrooms in Black Truffle Pastee

Y
SSEEIHR $21 $31 41 R

Fried Rice with Seafood in Lotus Leaf

Tes g S MR $21 $31 $41
Garlic Fried Rice with Seafood

EERPNIEATINMR $21 $31 $41
Fried Rice with Crab Meat and Dried Scallop

EBWMEMFFINESEE $21 $31 $41

Fried Japanese Udon with Sliced Beef in
Black Pepper Sauce

F UGN RIE P D $21 $31 $41
Fried “Hor Fun” with Kurobuta Pork in
Black Bean Sauce

AN FU B $20 $30 $40

Fried “Mian Xian” with Seafood

SOBENEE $19 $29 $39
Pan-fried Soya Sauce Noodle in
Hong Kong Style

5 SEEEIPE
{ﬂ per person Braised Ee Fu Noodle with

Golden Mushroom and Conpoy

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

&S @5) & % " '%%: 3
66
@ @ %

1{;[@_‘1

\@1—@' \Y 7



D) DO DRC D RPN D E oD K8 D SE DS PGP D)

Price w/GST
s (N Seasonal Price
Local Lobster }_:E
AR $16 -+

m
Red Grouper

F $9 ﬁ?

Marble Goby JI(
HKEUR $7.50 -
Live Prawn ;
| $7 ﬁ*
Patin Fish -

511 per person

SR TSORNEES $66
Braised Australian Whole Abalone in
Oyster Sauce (2 Headed)

1RBARRRE $38
,% Braised Japanese Sea Cucumber
=1 FEBAXRRASRS $38
) Pan-fried Japanese Sea Cucumber in
Mini Claypot
D,:ﬁ N =
BIk—RE $24 ol
Braised Seafood in Mini Claypot AL =N

Braised Japanese Sea Cucumber

BREERFBRE $18
Braised Sliced Abalone with Bai Ling
Mushroom and Green Vegetable
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£{1] per person

BTN 22 % $51
Double-boiled Bird’s Nest with
Almond Cream

ﬁH HERETIS $13

Double-boiled Hasma with Red Dates

ANSHIY ==Y $8

Chinese Pancake with Red Bean Paste

SNAERE $6.50

Fresh Fruit Platter

EE SR $5

Walnut Cream with Glutinous Rice Ball

BIEAKSHE $5
Black Glutinous Rice with Ice Cream

EFBITIK $5
Chilled Lemongrass Jelly

wiEE $5
Mango Sago with Pomelo

FHBEE $5
Herbal Jelly
SR $5

Glutinous Rice Ball with Peanut Filling

WiEEE

Mango Sago with Pomelo
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