Soup

BV B Chinese mushroom soup with choi sum and wolfberry $ 1100
can be prepared vegetarian upon request
FERRIG 434 Shredded duck and fish maw soup $ 12.00
iR Halibut broth scented with Angelica root $ 12.00
kR Hot and sour soup with chicken $ 8.00
FAE IR R 3 Lobster soup with yellow chive $ 20.00
T RS Vegetarian hot and sour soup (v) $ 8.00
BT BT Pumpkin soup with scallop and crabmeat $ 10.00
Small Eat
PUECES P Hakka steamed dim sum platter $ 26.00
scallop shumai, har gau, prawn and Chinese chive dumpling, black pepper duck dumpling
(53 s Vegetarian steamed dim sum platter (v) $ 17.00
morel crystal dumpling, bamboo dumpling, lotus beancurd roll, chive flower dumpling
FRIEEE Hakka fried dim sum platter $ 20.00
roasted duck and pumpkin puff, crispy prawn dumpling, XO scallop puff
g HES AL Pan-seared Shanghai dumpling $ 8.00
-7 S s Pan-seared vegetarian Shanghai dumpling (v) $ 7.00
IR Crispy duck salad $ 28.00
with pomegranate, pine nut and shallot
EAIE& Crispy duck roll $ 9.00
AR fik Salt and pepper squid $ 15.00
FAHIHHE Green salad with ginger and lemongrass dressing (v) $ 12.00
BUR =N Stir-fry mushroom lettuce wrap (v) $ 9.00
with pistachio and pine nut
JNRFEIE AR Szechuan style pork belly slices $ 9.00
served cold
[ e o iy Crispy quail in Guilin chili sauce $ 19.00
KEBE Jasmine tea smoked beef short rib $ 21.00
CIRRIRZ Sesame prawn toast $ 12.00
IKEEE R T Seared scallop with nashi pear $ 18.00

with Thai sweet basil and peanut dressing



Fish

TR RS f Roasted silver cod with Champagne and Chinese honey sauce $ 39.00

WEEHE H fBk Chiu chow style halibut claypot with Chinese celery and salted plum $ 38.00

TR R Steamed red snapper with chili sauce $ 25.00

iU T R Crispy silver cod with special soy sauce $ 28.00

E TSI Stir-fry monkfish tail with spicy black bean sauce $ 29.00

Seafood

WVER 7+ e A B Spicy prawn $ 2100
with lily bulb and almond

PR AR T Steamed king crab legs with egg white $ 34.00

bz Sha cha seafood toban $ 33.00
prawns, squid, monkfish and edamame

TR e R B Stir-fry lobster with tomato chili sauce and cashew nut $ 49.00

R Assam seafood claypot $ 29.00
prawns, squid and halibut served with fried Chinese buns

EEUR Prawn and taro claypot in black bean sauce $ 28.00

A B - Stir-fry scallop in Chinese chive and Japanese rice wine sauce $ 27.00

XOFE R NFEMRER Stir-fry lobster in XO sauce $ 49.00

FLA PR R ik fi Braised squid in spicy sauce $ 18.00

with okra and crisp potato wafer



Sanpei chicken claypot with Thai sweet basil $ 18.00
Tz e Roast chicken in satay sauce $ 25.00
I NERHE Jasmine tea smoked chicken $ 28.00
[ s Stir-fry duck breast with dried mandarin peel $ 29.00
FERHENRIEICNG Pipa duck $ 36.00
SRR TR R Black truffle roasted duck $ 48.00
Meat
R 2 Shanghai stir-fry lamb tenderloin $ 29.00
LEFF AT Beef tenderloin stir-fry with green pepper $ 28.00
SRR kL Stir-fry black pepper beef rib eye with merlot $ 28.00
oA e Sweet and sour pork tenderloin $ 18.00
with pomegranate seeds
FRNE LA a4 Braised Wagyu beef in Chinese five spice sauce $ 58.00
with fried tofu and pickled vegetable
ek X O 76 I 2 FE ¥ Lamb chop in XO BBQ sauce $ 39.00
SERER Mongolian style venison stir-fry $ 39.00
B4 B A A P e Kurobuta pork belly braised with aged vinegar sauce $ 19.00



Tofu

3350 Szechuan mabo tofu with minced beef 12.00

it S Tofu, aubergine and shiitake mushroom claypot with chili black bean sauce 12.00
can be prepared vegetarian upon request

P75 T Braised tofu and seafood claypot 18.00
in spicy yellow bean sauce

% 5 U LGS Hakka stuffed tofu in black bean sauce 17.00
tofu, red pepper and okra stuffed with minced shrimp

Vegetables

TR A R Stir-fry lotus root, asparagus and black pepper (v) 12.00

T B SRR B S Three-style mushroom stir-fry with macadamia nut (v) 19.00
gai lan stalks and water chestnut

(1E &3 Stir-fry sugar snap, cloud ear and water chestnut (v) 12.00

ThmuZg French beans with minced pork and dried shrimp 11.00

RO T 5 Four-style vegetable stir-fry in sweet Szechuan sauce (v) 12.00
asparagus, yam bean, tofu and shimeji mushroom

[asE v Stir-fry vegetarian chicken in black bean sauce (v) 12.00

e =Ea Pak choi with salted fish 11.00

W HOESE - EEHCERS, 3, JRW Seasonal Chinese vegetable (v) 9.00

fF HBRSEAE g, 2, RE

with choice of oyster sauce, garlic or ginger

pak choi, choi sum, gai lan



Rice and noodles
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Egg and scallion fried rice (v)

Chicken fried rice with salted fish sauce

Golden fried rice with shredded gai lan and preserved radish (v)
Hakka noodle with mushrooms and Chinese chive (v)
Singapore vermicelli noodle

with prawn and squid

Stir-fry udon noodle with shredded roast duck and XO sauce
Braised Maine lobster noodle in Royal Supreme sauce

Truffle braised noodle with crabmeat and scallop

Steamed Jasmine rice

5.00
10.00
8.00
12.00

12.00

16.00
39.00
29.00

2.00



