A la Carte Menu

Selection of Hot and Cold Starters

wRUE H A

22/h(S) 33 (M) 44K (L)
Poached Pork Belly in Garlic Sauce with
Spring Onions

B KX

22/h(S) 33 (M) 44K (L)
Szechuan Poached Chicken in Spicy Peanut
and Sesame Sauce

WA NS

22 /N (S) 331 (M) 44K (L)
Chilled Chicken Marinated with Shao Xin
Chinese Wine

bR e %

16 /8 (S) 24 (M) 32 K (L)
Braised Shanghai Whole Bran Cake with
Cinnamon, Cloves and Star Anise

Selection of Hot and Cold Starters

7K H
22 /N (S) 3371 (M) 44K (L)
Slow-Cooked Duck Marinated in

Szechuan Peppercorn, Dried Tangerine Peels
and Spices

BRI IRAH,

16 /M (S) 24 (M) 32K (L)
Black Fungus Marinated
in Spicy Sour Sauce

AR EIS
12 per order (4 pcs)

Poached Prawn Dumpling in Szechuan
Sauce with Chilli Oil

Rk 11

16 /M (S) 24+ (M) 32K (L)

Chilled Shredded Green Bean Sheets with
Spicy Sesame Sauce
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Signature Barbeque Selection

FEH e
26 per order / 40 2}~ (half duck)

Hong Kong Style Roast Duck with
Cinnamon, Star Anise and Chinese Wine

<1 7K B
24 per order / 32 2 (half chicken)
Braised Soy Sauce Chicken

T X e

22 7 (S) 33 Hh (M) 44 K (L)
Char Siew Barbecued Pork Loin with
Sweet Honey Glaze

e B2 A

22/h(S) 33H (M) 44K (L)
Crispy Pork Belly Marinated with
Five Spices

P

Barbecued Meat Combination

Enjoy a selection your choice of two,
three or four items from above

30 Choice of Two Items

40 Choice of Three Items

50 Choice of Four Items

b5
88 per duck
Roasted Duck Beijing-Style

e B¢ FL A

Seasonal Price
Suckling Pig

IRIGEE AT ISR
22/ (S) 3311 (M) 44K (L)
Chef’s Special Grilled Pork

)
?. Pinch spicy?. ? Mild spicy?. ’ ’ Hot spicy?. ? ? ? Fiery spicy - Vegetarian



Soups and Broths

DU )14 A R k3 17

12 ;A (per person)

30/N(S) 45 (M) 60 K (L)
Crab Meat and Sea Cucumber

Hot and Sour Soup with Shredded Bamboo and
Wood Ear Mushrooms

BEAEHE 10t 52

26 B (per person)

68 /) (S) 102+ (M) 136 K (L)
Superior Broth with Braised Crab Meat and
Fish Maw

LK EN
12 BA47 (per person)
Chef’s Double-Boiled Soup of the Day

BEAR IR N

14 &;A7 (per person)

Melon and Dried Scallop Soup with Duck
and Seafood

Fish and Seafood
P A

Boston Lobster
Seasonal Price

ZLHE

14 per 100gram
Red Grouper

Ft
11 per 100gram
Soon Hock

ZIRAF

10 per 100 gram
Tiger Prawn

e

18 &:4v7 (per person)
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48 T4y (per order) Half e

Head
Snapper Fish

ZF1 A (B )
98 per order
Turbot Fish
(Whole)

BT

Preparation style

B ER 2%

Steamed with Minced Garlic

TH 7%

Steamed with Superior Soy Sauce
MR

Deep-Fried with Superior Soy Sauce

IRE bk

Braised with Fiery Szechuan Peppercorn

)
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Seafood and poultry

8 s i 5y

48 17 (per order)

Stir-Fried Scallop with Wild Mushrooms,
Asparagus and Garlic

FI T iR ER

38 /N (S) 58 (M) 78 K (L)
Crispy Prawns Coated with

Oven Baked Almond and Mayonnaise

BRI Bk

40 /N (S) 60+ (M) 80 K (L)
Sautéed Gong Bao Prawns with Dried Chilli
and Peanuts

XO FliF 5k 57 597

40/ (S) 60 (M) 80k (L)
Sautéed Prawns with Asparagus and XO Chilli
Sauce

CECSCRNS
26 /N (S) 39 (M) 52K (L)
Sautéed Chicken with Dried Chilli and Peanuts

BTN 17

26 /) (S) 39+ (M) 52 (L)

Braised Chicken Wing with Szechuan Peppercorn,
Fiery Chilli Padi and Assorted Vegetables

RRGE RS
30 1= H (half chicken)

Roasted Chicken with Spicy
Sesame Chilli Sauce

B AT R 1 9

28 /N (S) 42+ (M) 56 K (L)
Braised Chicken with Wild Chilli

and Fungus

oA

40 2}~ H (half duck)
House Smoked Duck Prepared Szechuan Style

=
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Meat | sz!ﬂlm
RETIHE o
16 %147 (per person)

Pan-Fried Pork Spare Rib with
Chef’s Special Mango Tea Sauce

] 93

26 (S) 39(M) 52(L)

Twice Cooked Pork with Leeks and
Mushrooms in Spicy Chilli Sauce

AR Rk

48 (S) 68 (M) 88 (L)
Stir-Fried Beef Tenderloin with
Black Pepper Sauce

ARTLYIEE 71N

22 &}Av7. (per person)

46 (S) 69 (M) 92 (L)

Pan-Seared Beef Tenderloin with Stir-Fried
Asparagus and Red Wine Sauce

K E 3T

36 1) (per order)

Braised Beef in Spicy Chilli Oil, Peppercorn
Broth with Mushrooms and Vegetables

IR

46 (S) 69(M) 92 (L)
Roast Rack of Lamb with
Honey Pepper Sauce

)
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Vegetables

HEE T TF
22 (S) 33 (M) 44 (L)

Pan-Fried Hong Kong Kai Lan with Braised
Preserved Cabbage

BTG

26 (S) 39(M) 52 (L)

Bean Curd with Roasted Pork Belly Honey
Beans and Mushroom

e RN R
22 (S) 33 (M) 44(L)
Braised Leafy Greens with Superior Stock

T VU2 5

22 (S) 33(M) 44 (L)

Pan-fried String Beans with Minced Pork
preserved cabbage and Dried shrimp

PR Y& S

24 (S) 36 (M) 48(L)
Braised Bean Curd with Minced Pork
in Hot Chilli Bean Sauce
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ZNE IR B
30(S) 45(M) 60 (L)
Sambal Prawn Fried Rice

ey S8 9]
28 (S) 42 (M) 56 (L)
Roast Duck Fried Rice

XO 1 AR 2 IR
30(S) 45(M) 60 (L)

XO Egg Fried Rice with Crab Meat and
Bean Sprouts

FEF 2GR

24 (S) 36 (M) 48 (L)
Wok-Fried Rice with Asian Greens and
Minced Ginger

1 Dty PR B

32(S) 48(M) 64 (L)

Braised Ee-Fu noodles with Dried Scallop and
Crab Meat

ER RS WIATHTESS

32(S) 48(M) 64 (L)
Wok-Fried Vermicelli with Bean Sprout,
Seafood and Yellow Chives

DU 1) 3% 22 $H $H T 23

14 ERA7 (per person)
Szechuan Spicy “Dan Dan” Noodles
with shredded Chicken

)
?. Pinch spicy?. ? Mild spicy?. ’ ’ Hot spicy?. ? ? ? Fiery spicy - Vegetarian



Dessert

Hot Selection

AR e

14 &;A7 (per person)

Double-Boiled Hashima with Lotus Seed
and Red Dates

Sy ERTE (B )
18 per portion
Pan-fried Szechuan Pancake with Red Bean Paste

2 R

10 ;A (per person)

Cream of Black Sesame with Lotus Seed
HHAH

10 &EA7 (per person)

Almond Cream with Snow Fungus

=
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Cold Selection | sze_’ﬁm
FIWATT |

8 EEAv7. (per person)
Chilled Mango Pudding

AT
8 & (per person)
Chilled Herbal Jelly

WRH B

8 B:4v7. (per person)
Chilled Cream of Pomelo
Sago and Diced Mango

PN iU
10 &EAZ (per person)
House Special Chilli Padi Cherry Sherbet
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Dim Sum A La Carte wunchony)

Steamed / Braised

W R
5.80 ( 3 pieces)
Steamed Vegetarian Dumpling with Spinach

AR

6.80 (2 pieces)

Glutinous Rice with Salted Egg,
Minced Chicken and Mushrooms
Wrapped in Lotus Leaf

AR Pae Ay
6.80 ( per order)

Pork Spare Ribs in Fermented
Rice Wine Sauce

Z RN

6.80 ( 3 pieces)

Steamed Crab Meat Dumpling with
Cheese Cheddar Cream

N

6.80 ( 3 pieces)

Xiao Long Pao Traditional Shanghai
Soup Dumpling

iRy e
7.80 ( 3 pieces)
Steamed pork and prawn dumpling with scallop

Xe. Fr 2k

6.80 ( 2 pieces)

Chee Chong Fun

Steamed Rice Flour Roll with BBQ Pork,
Scallops and Coriander Soy Sauce
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PG
8.80 ( 3 pieces)
Dumpling with Prawn and Asparagus

R S
5.80 ( 3 pieces)
Braised Bean Curd in Szechuan Yellow Bean

Sauce
in Crispy Chinese Bun

g A R A

5.80 ( 3 pieces)

Bean Curd Skin with Mushrooms, Minced Pork
and Prawns in Clear Broth

EEN e
6.80 ( 2 pieces)
Grouper Fillet Roll with Radish and Minced Prawn

ET X
6.80 ( 3 pieces)
Char Siew Pau
Barbecued Pork Bun

HNBET

6.80 ( 3 pieces)

Poached Prawn Dumplings with Jing Chuan
Spicy-Sour Soy Sauce

Baked

RE 3 14k
5.80 ( 3 pieces)
Rum and Raisin Egg Tarts

IR ST
5.80 ( 3 pieces)
Barbecued Pork Pastry
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K % K o

6.80 (3 pieces)

Deep-Fried Glutinous Flour Dumpling with Pan-

Fried Minced Pork, Prawn and Dried Shrimp

AE > BB

5.80 (3 pieces)

Seared Shanghai Minced Pork Dumplings with
Chives

i R T 2215
5.80 (3 pieces)
Shredded Yam Layered with Pumpkin Purée

4B SRR AN >
5.80 (per order)

Organic Brown Rice Dumplings with
Preserved Olives

BRYE XO % M
5.80 (3 pieces)
Deep-Fried Radish Cake with XO sauce

WRIEA ARHR

6.80 ( 3 pieces)

Prawn and Banana Wrapped in Wafer Paper
Ll £ IR

7.80 (3 pieces)

Crisp and Fluffy Salted Egg Dumpling Stuffed
with Minced Chicken

B 1t R

7.80 ( 3 pieces)

Bacon Roll Wrapped with Enoki Mushrooms
(2T e

7.80 ( 3 pieces)

Crispy Bean Curd Skin with Prawn and Cheese
R R T

5.80 (2 pieces)

Organic Mushroom Dumplings with Miso Filling
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