THE CHINESE

y

A LA CARTE MENU

B

" RESTAURANT
|

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 1s the
perfect place for
Chinese fine dining.
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Crispy Pork Belly
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Crispy Eel with Honey Sauce
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ﬂriup}' Whitebait with Salt and P-:pplrr

B &A H HE B o

Crispy Soft-shell Crab with White Pepper
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Chilled Jellyfish

Drunken Chicken Roll

e AT R B fE

Crispy Charcoal Bean Curd
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Deep-fried Fresh Mushroom
with Red Fermented Bean Curd Sauce
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Jﬂ‘ Poached Shark's Fin with Fish Maw in Superior Broth $128 serves 4 prmsons
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Crispy Homemade Seafood Cutlet $12 B/l per persen
with Salted Ezg Yolk
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Braised King Oyster Mushroom stuffed 58 {2 per persow
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o Hangzhou Braised Pork Belly with Steamed Bun 58 B 15 per person
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Double-boiled Whole Chicken stuffed $380 swoes 10 persons
with Shark's Fin Soup
BR 1) 5
Soup of the Day $20 v per serving
"
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% Braised Superior Shark's Fin with Dried Scallop $B0 =i per person
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Woli-fried Superior Shark's Fin and Crab Meat 8532 =i per pernon
'z o served with Superior Broth
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U on Double-boiled Superior Shark's Fin $32 =ik per person
- with Shark’s Cartilage Soup
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Double-boiled Shark’s Cartilage Soup with Fish Maw $18 =ik per person
and Dried Scallop
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Seafood Thick Soup with Scallop 39 W e per person
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Minced Beef Thick Soup with Coriander §9 B/ e per percon
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Szechuan Hot and Sour Thick Soup with Crab Meat g 59 BAE per person
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Half Whole
YO st

ﬂ* Roasted Whole Suckling Pig - $228
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Roasted Peking Duck $26 552
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— Cantonese style Roasted Duck $24 5438
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— Roasted Chicken with shredded Onion $16 532
= and Cucumber in Vinegar Sauce
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..--: Chicken marinated with Salt and Chinese Wine $16 532
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Roasted Trio Combination $30 540 F60
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Roasted Duo Combination $26 539 £52
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Crispy Roasted Pork Belly $16 524 %36
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Pan-fried Beef Cube with Special Sauce $24 536 $48
lup]:u:-d with Almond Flake
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Pan-fried Beef Cube with Foie Gras Sauce 524 536 548

BEESMSFHA
Sautéed Beef with Cashew Nut, Water Chestnut 20 %30 $410
and Chinese Dough Stick

B &k 4F oK &)Y - A
Sautéed Beef with Assorted Mushrooms 520 %30 540
iti Dried Shrimp Sauce
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MEAT |7 ‘

Deep-fried Spare Ribs with Coffee Sauce $20 %30 540
B X4 &
Aberdeen style Deep-fried Spare Ribs 520 %30 540
Sweet and Sour Pork with Pineapple 516 524 $32
2 1% 35 TR
Stir-fried Diced Chicken with Dried Chilli 516 £24 £32

and Cashew Nut
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Braised Fish Head with Yam and Gluten $29 $45 §60
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| Poached Sliced S5ea Perch with Rice Wine 28 $42 %56
in Superior Broth
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: Sautéed Sliced Sea Perch with Asparagus $28 $42 %5H6
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) Sautéed Scallop with Asparagus and 28 $42 F56

Assorted Mushrooms

B ERS T T

Sautéed Scallop with Broccoli and Cashew Nut $28 §$42 $56
ifF R EHFETFTESELNTF
Sautéed Scallop with Lily Bud and Sweet Pea 28 $42 ¥56

in Dried Shrimp Sauce
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Sautéed Crab Meat with Egg White and Truffle Oil  $24 $36 $48
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Deep-fried Prawn with Salted Egg Yolk $22 $33 $44
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Decp-fried Prawn with Chef’s Special Mayonnaise 522 %533 544
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Deep-fried Prawn with Wasabi Mayonnaise $£22 £33 §44
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Sautéed Prawn with Chives 322 533 544

% A 5 F2 & M EHF BR
Sautéed Prawn with Egg White and Truffle Oil $22 $33 $44

2 W Je o ¥
Steamed Egg White with Crab Meat $20 530 540
and Wild Mushroom

O DI ]
Pan-fried Sea Perch with Black Truffle $16 @i per person

T o HFTFE
Steamed Sea Perch with Golden Mushroom 516 &t per persow
and Fungus
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gt 2 ~ Steamed §  $B16 = per perswe
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bFEHZFEEZERE
Braised Sca Cucumber, Shiitake Mushroom 28 542 %56
and Bean Curd served in Claypot

BE & 35 IR Bt
Braised Baby Abalone with Diced Chicken $28 5§42 $56
served in Claypot

Al & 22 = HOAS IR 5
Braised Diced Chicken, Fungus with Sesame Ohl $18 527 %36
and Ginger served in Clavpot

XA N AR 38 BR IR
Braised Diced Chicken, Bitter Gourd and Gluten $18 $27 $36

with Black Bean Saunce served in Claypot
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o
E - Braised Duck Web and Shiitake Mushroom $16 $24 $32
A, ] with Abalone Sance served in Claypot
B .:-:
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j ! Braised Eggplant and Minced Meat $16 524 $32
- = (2] served in Claypot
=
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Braised V-:getahl-: and Fu ngus with $] [ £24 $ 32

Fermented Bean Sauce served in Claypot

BB 3B T BB
Brme-d Bea.n Curd mth Diced Chicken $16 $24 $32
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BHRAMENBHMEE
Braised Homemade Bean Curd with Crab Meat $18 £24 $36
and Bamboo Pith

ERHBAEMTENTRE
Braised Homemade Bean Curd with Minced Mear, 518 524 532
Bamboo Pith and Black Truffle
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EFHTHE (2. KR, aXS)
Hong Kong Seasonal Yegetable 516 524 532
(Kai Lan, Choy Sum, Baby Cabbage]

g HUW®E
Wok-fried Sliced Lotus Root, Fresh Lily Bud, $16 524 $32
Chinese Yam and Ginglio Nut

X0 RAFEDNE T
Stir-fried French Beans with Minced Pork 516 524 532
in X.0. Sauce

RGZERES

Poached Chinese Cabbage in Thick Chicken Broth $16 524 $32
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Braised Bitter Gourd with Gluten 316 524 %32
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Local EE'V’ getable (Chinese Spinach, Spinach,  $14 521 528
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AND BEAN CURD
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ABALONE AND
DRIED SEAFOOD
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Braised Baby Abalone with Fish Maw,
Sea Cucumber, Scallop and Mushroom
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Braised Sea Cucumber, Fish Maw and

Seasonal Vegetables with Superior Oyster Sauce
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Braised Abalone with Shutake Mushroom
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Braised Sea Cucumber with Ling Zhi Mushroom
and minced Stingray Meat
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$60 $90 $120

$30 $40 F60
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Coral Trout
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Scottish BEamboo Clam
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Marble Goby Fish
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Prawn
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Braised Yuan Yang Rice Noodle with Assorted $24 536 $48
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Wok-fried Tang Hoon with Crab Meat in X.0. Sauce 520 530 540
Wok-fried Crispy and Fragrant Rice with $18 527 $36

Live Prawn, Minced Meat and Preserved Radish

R EiIEEFRAN T
Wok-fried Hor Fun with Kurobuta Pork, 18 527 536
Shimeji Mushroom and Egg

e+ 5t % 5 A & 3%
Wolk-fried Beefl Hor Fun topped with 518 527 536
Crispy Enoki Mushroom
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Braized Ee Fu Noodle with Minced Meat 16 £24 $32
and Eggplant
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Double-boiled Bird®s Nest with Almond Cream
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Chinese Pancalie with Bed Bean Paste

Black Glutinous Rice with Iee Cream
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Chilled Lemongrass Jelly
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Mango Sago with Pomelo
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Herbal Jelly
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Almond Cream

o 4%

Price w/GST

551 |l per person
$8 B per peron
$5 Bk per persan
55 @l per peram
$5 Bk per proow
$5  BAR per perion
£5 &k perperon
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