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LA CARTE MENI



ot K 7 N Sk iy 4%
Braised Fish Head, Roasted Pork and Bitter Gourd
in Black Bean Sauce

EEHI TR A
Wok-fried Kurobuta Pork with Capsicum
in Black Pepper Sauce

36 5 4

Wok-fried Breadcrumbed Beef Tenderloin
41 B 03 B T

Braised Pig Trotter with Mushroom

BN I A ST
Stir-fried Live Prawn with Chef’s Special Sauce

& IR A KR
Steamed Prawn with Egg White and Fish Roe

HEER LI\ R

Braised Diced Seafood with Seasonal Vegetable
WE R HERE R E L

Sliced Fish, Tomato and Vermicelli

in Shark’s Bone Consomme

ik RE LR R
Claypot “Pipa” Tofu with Mushroom in Oyster Sauce

Price (w/GST)

$29

$29

$29

$29

$25

$25

$23

$19

$19
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Z HONG KONG SPECIALTY

Tk 48
Claypot Rice with Chinese Sausage

B P AR AR
Claypot Rice with Salted Fish and Minced Meat

st AR AR AR
Claypot Rice with Pork Ribs

¥ ;b
Claypot Beef Brisket with Turnip

RN F
Deep-fried Crispy Pig Trotter

DIEWIEZEN

Deep-fried Pork Chop Portuguese Style

T AR = E

Braised Eggplant with Bean Curd in Black Bean Sauce

Y X W
Deep-Fried Pig Intestine

A BT
Mini Hong Kong Style Mock Shark’s Fin Soup

Price (w/GST)

$34

$27

$27

$27

$25

$19

$17

$14

$12
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COLD DISH & SNACKS & £ SOuP

Price (w/GST) Price (w/GST)
wmEeFEaRE B ¥
Crispy Whitebait, Golden Mushroom with Salt and Pepper $8 Daily Homemade Soup (For 3-4 persons) $19
TR & B i & X
Crispy Fish Skin with Wasabi Sauce 38 g M I
B NI T o L S
Crispy Eggplant with Chef’s Special Sauce $8 Braised Seafood Soup with Bean Curd $25 $38 $50
Ea R R R ER N ok 4 £
Homemade Balsamic-Garlic Cucumber Salad $8 Braised Sweet Corn with Diced Chicken $19 $28 $38
3 o %
EO:'@—I”@;—}E” hin X.0.S 38 iz
arinated Jellyfish in X.0. Sauce L
W E 2B LA R R N YR
Crispy Tofu with Salt and Pepper $8 Double-boiled Shark’s Bone Soup
with Fish Maw $21
BfH kL7
Double-boiled Nourishing Tonic Soup 817
L& AF L FC N )

Double-boiled Fish Maw, Mushroom
and Bamboo Pith Soup $17
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ROASTED MEATS % 2% SEAFOOD

Price (w/GST) Price (w/GST)
AN NoF ok
S M L S M L
}7%%;}}?&(}}%‘?—%,1;}%,/%@) E)ﬁ%%ﬁﬂi}@‘%%
Barbecued Meat Combination Stir-fried Scallop with Capsicum
(Roasted Duck, BBQ Pork, Jellyfish) $25 $38 851 and Macadamia Nut $32 $48 $64
B E T R BH B GN) &R
BBQ Pork $17 $25 $34 Stir-fried Sliced Fish with Lily Buds
and Vegetable $25 $38 851
e 5 A BER) 3R
Half ~ Whole Stir-fried Prawns with Walnut and Truffle $25 $38 851
K B (i 2 —XR) X.O. %y 2 £ ST
Roasted Whole Suckling Pig (One Day Advance Order) — $245 Claypot Live Prawn with Vermicelli
) and X.0. Sauce $23 $35 $47
;k‘ ?ti%i’% Duck $32 $64 I T
oasted Felang Luc Stir-fried Breadcrumbed Prawn $23 $35 $47
A )
Roasted Duck Cantonese Style $32 $62 A
Per Person
AR EF R T (FTFR) Z L RACARS &
Baked Whole Chicken with Fungus, Chestnut Deep-fried Crispy Sea Perch with Ginger $14
and Red Dates (Half Day Advance Order) — 855 ey 2
) 2L B A, Steamed Sea Perch with Spinach Broth $14
Crispy Chicken marinated with 2 B A F AT IR
Nam Yee Sauce $21 $42 Sautéed Fresh Scallop with Egg White in Black Truffle Oil $12
R (R 2 F K) “T‘ﬁ'l‘%)}%ﬁ '
Poached Gui Fei Chicken (Half day Advance Order) ~— — $42 Pan-fried Tiger Prawn with Supreme Soya Sauce $12
BT 5E IR T

Stir-fried Tiger Prawn with Mushroom in Black Truffle Paste $12
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POULTRY F  PORK & BEEF
Price (w/GST) Price (w/GST)
R ‘17 K 2) EP PN
S M L S M L
B A 3 TR AR ¥ XA A4
Claypot Chicken with Salted Fish Chinese Style Pan-fried Diced Beef $27 $42 355
and Mushroom $19 $28 338 2 A
3F Sk 09 A8 4R Stir-fried Beef Fillet with Black Pepper Sauce — $27 $42 $55
Chicken and Yam Stew $19 $28 $38 & ¥ 435 e
T 37 A7t Poached Beef with Golden Mushroom $21 $32 $43
Crispy Boneless Chicken with Almond $19 $28 338 A
= AR AR Braised Pork Chop in Chef’s Special Sauce $19 $28 $38
Claypot “San Bei” Chicken $19 $28  $38 a INHE BB
Claypot Pork Rib and Eggplant 819 $28 $38
T EEHA
Half — Whole Sautéed Pork Rib with Honey Sauce $19 $28 838
8 E LA b A A
Prawn Paste coated Crispy Boneless Chicken Sweet and Sour Pork with Pineapple $19 $28 838
in Spicy Plum Sauce $25 $52 :
s - 5 AL
L% E e (R 2 F R) Per Person
Poached Chicken with Chinese Cabbage "R
in Superior Stock (Half-day Advance Order) $24 345 Braised Pork Rib in Chef’s Special Sauce $11
R

Braised “Dong Bo Rou” in Chef’s Special Sauce $8
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VEGETABLES >k %  NOODLES & RICE
Price (w/GST) Price (w/GST)
rooow X rooF X
S M L N M L
942 1% 588 1) 542 00
Braised Bean Curd with Seafood $24 $35 $47 Fried Rice with Crab Meat and Dried Scallop ~ $21 $32 $42
SR L R e O
Claypot Assorted Vegetables King Prawn “Hor Fan” in Egg Gravy $21 $32 $42
with Glass Vermicelli and Dried Shrimp $19 $28 $38 e RN p |
E R ET Braised Ee Fu Noodle with Seafood $21 $32 $42
RN A&
S 2 y2
Stir-fried Mixed Vegetables in Taro Basket $19 $28 $38 e 547 T AR
Fried Rice with Seafood in Lotus Leaf $19 $28 $38
B2 AEP\AT IR F 1) R E ST A
VS ﬁ,ﬁ%‘ﬁ] /El.ﬂ:n
Fresh Asparagus with Dried Scallop $19 $28 $38 Kurobuta Pork “Hor Fan”
B 3 A TR in Black Bean Sauce $19 $28 $38
Braised Eggplant with Gluten TR L))\
in Minced Pork Sauce $19 $28 $38 Stir-fried Noodle with Shredded Chicken
P . and Preserved Vegetable 319 $28 338
A EE 2R U .
S api X T a4
o liagcaniCuad e $28 $38 Stir-fried “Mian Xian” with Seafood $19 $28 $38
N A 4 G R R 53 2 3 4R
Sze Chuan Style Diced Chicken with Bean Curd ~ $19 $28 $38 Fried Rice with Shredded Chicken
22 5 4 A i 2 & Salted Fish $17 $25 $34
RN N Y N L
Stir-fried Seasonal Vegetables 817 $25 $34 AL
43 Per Person
i ERTFRE A
LPer e Steamed “Mian Xian” with Fresh Scallop $8

A 3E AT E DB H 2 )F
Homemade Bean Curd with
Golden Mushroom and Bamboo Pith 38
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LIVE SEAFOOD #f # SHARKS FIN
Price (w/GST)
Price (w/GST) = s
HAL
AW R EF Per Person
Local Lobster Seasonal Price & HF A RN K 038
Double-boiled Shark Cartilage Soup
LB with Superior Shark’s Fin and Chinese Cabbage $92
Red Grouper 816/ per 100g
s B Kse
v Braised Superior Shark’s Fin in Brown Sauce $85
Marble Goby 88/ per 100g "
AR B F GNP o
i K SF Double-boiled Shark Cartilage Soup
Live Prawn $7/ per 100g with Superior Shark’s Fin and Dried Scallap 851
ETa B2k

Patin Fish 87/ per 100g Braised Shark’s Fin with Crab Meat and Roe $25
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ABALONE & SEAFOOD DELICACIES we  DESSERT

S o

Price (w/GST) Price (w/GST)
roF X 43
S M I Per Person
T MR o0/ g A R At e 2
Claypot Diced Abalone with Chicken $34 851 $68 Double-boiled Bird’s Nest with Almond Cream 851
AL 4L E W E
T Double-boiled Hasma with Red Dates $13

@2 NS B - 9 N - 5 ,
L2025 4 < i 1 I O A AN

Braised Australian Whole Abalone in Oyster Sauce Chinese Pancake with Red Bean Paste $8
(2 head) $64
EE T
é N L A =4
2258 B AP 7R R S Fresh Fruit Platter $6.50
Braised Japanese Sea Cucumber $37
S R
Glutinous Rice Ball with Walnut Cream 35
BHE AT
Black Glutinous Rice with Ice Cream 35
T A4k
Chilled Lemongrass Jelly 35
A
Sago with Mango and Pomelo 35
R B
Herbal Jelly 35
Ty

Glutinous Rice Ball with Peanut filling 35









