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KITCHEN




R R D 5% 1R
Claypot Rice with Assorted Preserved Meats



BET=EK

Sautéed Iberico Pork with Chinese Kale

—miES &
Superior Pot with Abalone, Sea Cucumber,
Tendon and Mushrooms

=D 5% 4 i Bl
Stewed Beef Brisket and Tendon

HEMRAREEREE/ B
Traditional Cantonese-style Braised Pork Ribs
served with deep-fried mantou

R IR ) B2 OR
Claypot Rice with Assorted Preserved Meats

BTENEHFE
Seafood Treasures with 10-head Abalone,

Prawn and Scallop, in Portuguese Sauce
served in a whole pumpkin

M EFREEES
Double-boiled Chicken Soup with Morel Mushroom

served in a whole coconut

T aEREEE Y
Braised Fish Maw with Crocodile Fin in Abalone Sauce

ENT AR
Steamed Red Grouper with Crispy Soy Bean Crumb

EHREARKE TR
Sautéed Half Boston Lobster with Black Garlic

15 per portion
$28

$58

$32

$28

2{iL serves 2

$28

S per person

$20

$20

$36

HH®E per 100g
$14

# A half
$48
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APPETISERS

HENARE
Chilled Marinated Black Fungus

Lk i 2 8
Deep-fried Beancurd Cubes
with Japanese Seven-spiced
Pepper

mEHENR
Chilled Japanese Cucumber
with Crushed Garlic

M BIRE
Deep-fried Whitebait with
Salt and Pepper

A7k 5 .
Chilled Poached Chicken
with Szechuan Chilli



maMAFR
Chilled Japanese Cucumber with Crushed Garlic

FEENKE
Chilled Marinated Black Fungus

RHEHEER
Chilled Marinated Jellyfish with Celtuce

M 7k 35
Chilled Poached Chicken with Szechuan Chilli

R
Chilled Marinated Lady’s Fingers with Chilli
and Garlic Soy Sauce

tHREEE
Deep-fried Beancurd Cubes with
Japanese Seven-spiced Pepper

WMERRE
Deep-fried Whitebait with Salt and Pepper

BEEfER
Deep-fried Fish Skin with Salted Egg Yolk

XOHRE &
Marinated Duck Tongue in XO Sauce

ZREETL
Steamed Cuttlefish in Ginger Sauce

15 per portion
$10

$12

$16

$16

$12

$12

$16

$16

$18

$18
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BARBECUE
SELECTIONS
LT AR \
Classic Peking Duck ;
fie RZ J5% 35

Crispy Roasted Chicken

AR P ke S
Barbecued Roasted Duck

i 12 45% Fig Y
Crispy Roasted Pork Belly

7 BE O BB R I
Barbecued Spanish Honey-glazed Iberico Pork

1% Ik B

Barbecue Combination Platter

el g
Classic Peking Duck

served with homemade crépes and traditional garnishes

—ERIA

Second Course

ZIEiE Cooking Method

0 2k e G Deep-fried with Salt and Pepper

2= 71 BE 14 Sautéed with Ginger and Spring Onion

2 KD R 15 Sautéed in Black Pepper Sauce

B8 22 4 T Stewed Ee-fu Noodles with Preserved Vegetables
WA ERERIKD IR Wok-fried Rice with Homemade XO Sauce

BB SR 6 Sautéed with Lettuce Wrap

$26 R half
$48 1 whole

$24 m4z— quarter
$39 %1 half
$76 1 whole

$18 &% per portion

$32 &% per portion

$38 =t 3 varieties
$3O XHF 2 varieties

$48 %1 half
$88 &2 whole

$15 ¥ X half
$20 & R whole



RS ZEFEEIEG
Double-boiled Sakura Chicken Soup
with Tian Shan Snow Lotus

B E &R
Eight Treasures Winter Melon Soup

BERNEITE
Crab and Fish Maw Thick Soup

RS PR IS
Hot and Sour Thick Soup with Seafood

MEXREEE T
Double-boiled Shark’s Cartilage Soup with
dried scallop, fish maw and bamboo pith

PRI B 3517
Double-boiled Black Chicken Soup with Peach Gum

RILEEFHEEED
Double-boiled Sakura Chicken Soup
with Tian Shan Snow Lotus

FH (M)
per pot (serves 4)

$48

$68

% {..‘i per person
$16

$12

$38

$14
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SEAFOOD

5 1l 45 R HF 3K
Golden Prawn Balls in
Spicy Cream Sauce



H1 per portion

BMEEHARMNEKXRTF $32
Sautéed Canadian Scallops with Egg White and

Truffle Oil

BREERAERTT $34

Sautéed Canadian Scallops with Asparagus and
Macadamia Nuts in Homemade XO Chilli Sauce

5 6 20 R 4R 3K $28
Golden Prawn Balls in Spicy Cream Sauce
fie K B & WF 3K $30
Crispy Prawn Balls with Salted Egg Yolk
EmT BBk $30
Sautéed Prawn Balls in Black Garlic Sauce
1B X1 37 HF 3k $28
Typhoon-style Prawn Balls with Crispy Garlic
XO# & T kb #F 3K $28
Sautéed Prawn Balls with Honey Peas in XO Sauce

B 2 pieces
XOF I+ = kb 7 1% $30

Sautéed Bamboo Clams with Chinese Kale in
Homemade XO Chilli Sauce

B per person
32 35 1B% X0 3% 0 WD AR $18
Typhoon-style Crispy Garlic Mantis Shrimp
served in iceberg lettuce

B R each
HE®RE(RTHETEEA) $78
Steamed Boston Lobster with Egg White




RitTMEXBEE
' Canadian Dungeness Crab in
Singapore-style Chilli Sauce



i& & LIVE FISH

£ 1003 per 100g
FxB $12
Marble Goby (Soon Hock)

215t $14

Red Grouper

ZEEES $18

Turbot Fish

TR Bt $10

Hybrid Tiger Grouper

BT & B

Empurau Seasonal Price

& MiT advance order required

o & R £ B i i1
Wild Pacific Polka Dot Grouper Seasonal Price
& 1T advance order required

ZiEiE Cooking Method

Bk Steamed with Superior Soy Sauce

Bt & Steamed with Black Bean Sauce

Eg = Steamed with Ginger

N8 AR 7% Steamed with Preserved Black Olives

A B Steamed with Diced Chilli

LoFo¥3 Steamed with Black Garlic

i Deep-fried

=AR Baked with Ginger and Spring Onion

i & A F kL Braised with Eggplant

i LIVE PRAWN
£ 1003 per 100g

R $10
Tiger Prawn

=itk Cooking Method

H 1 Poached

SR Steamed with Minced Garlic

i Poached with Chinese Wine

WER Salt and Pepper

B% i 2 T Rl Pan-fried with Superior Soy Sauce

H M I 85 Baked with White Pepper Sauce



5% 2 SHELLFISH

MEXELEE

Canadian Dungeness Crab

B 4

Seasonal Price

ZIEiE Cooking Method

it Singapore-style Chilli Sauce

B Black Pepper Sauce

=¥ Stirfried with Ginger and Spring Onion
B Stewed with Vermicelli in Black Pepper Sauce
H#A# White Pepper Sauce

8% X3 Typhoon-style with Crispy Garlic

B iz Hfr /0 & B 44

Alaskan King Crab

% 1T advance order required

Seasonal Price

2iEiE Cooking Method

p Chilled

38 i 1 B i 7% Steamed with Chinese Wine and Egg White

AL EAEES . WE Two Ways: Sautéed with Egg White, Stirfried with Salt and Pepper
€ R7F Steamed with Minced Garlic

iR i e R ARV

Fresh Boston Lobster

%7 AN
Rock Lobster

M A2 A
Fresh Australian Lobster
% W17 advance order required

MEXBERKE

Live Canadian Geoduck Clam

% 1T advance order required

=2iTiE

w5

LA

A e

38 36 7 B T 7

Seasonal Price

B 4

Seasonal Price

B 41

Seasonal Price

B 4

Seasonal Price

Cooking Method
Sashimi

Baked with Ginger and Spring Onion
Baked in Superior Broth

Braised with Noodles

Steamed with Chinese Wine and Egg White



Bt HMERE R ES

Braised Stuffed Sea Cucumber in Abalone Sauce

o ¥F 5 i3 5 BT 2K 5%

P
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ABALONE &
DRIED SEAFOOD

R R i 2 5 b b
Braised Australian Green Lip Abalone
in Superior Oyster Sauce

&4 per portion
$32

$38

Braised Sea Cucumber with Prawn Ball and Shrimp Roe

served in claypot

L per person

B3R R $68

Braised 3-head Abalone in Superior Oyster Sauce

R 2 28R E Lk RV

Braised Australian Green Lip Abalone in Seasonal Price

Superior Oyster Sauce




HRFBT
Deep-fried Diced Chicken

with Szechuan Dried Chilli



& per portion
RFIBT $20
Deep-fried Diced Chicken with Szechuan Dried Chilli

BEMEFIBRE $28
Claypot Chicken with Beancurd Skin and Chestnut

ZETHEEEL=ZERX $26
Sautéed Pork Belly with Asparagus in
Laoganma Chilli Sauce

BRMA $26
Braised Pork Belly with Preserved Vegetables

% & 3% #E B R $18
Pan-fried Pork Patty with Salted Fish and Lotus Root

HEMER $22
Sweet and Sour Pork

W& & T IRHEE $26
Honey-glazed Baked Spare Ribs with Hawthorn

7 & T HT S ML $30
Sautéed Black Angus Beef Cubes with Garlic Flakes

FRE B R A8 B 4 H AL $32
Sautéed Black Angus Beef Cubes with Morel Mushroom

AWM= ET R $28
Braised Black Angus Beef Shank




VEGETABLES
& BEANCURD

ZHEERER
Braised Spinach Beancurd
with Trio of Mushrooms



17 per portion
ANimENBHEE $24

Braised Homemade Beancurd with Roasted Pork

SHEERTE $24

Braised Spinach Beancurd with Trio of Mushrooms

RIAZIRICF IR $18
Poached Seasonal Greens with Beancurd Skin and
Goiji Berries in Superior Stock

IFXEREE $20

Cantonese-style Stuffed Beancurd

B il #F K & & kb Fk $20
Sautéed Lady’s Fingers with Minced Pork in Homemade
Spicy Shrimp Paste

BT AP LTRE $24
Claypot Vermicelli with Conpoy, Dried Shrimp and
Seasonal Vegetables

BT T EE R EER $26
Baby Chinese Cabbage with Morel Mushroom and
Bamboo Pith in Abalone Sauce

i % PSR F 4R $24
Claypot Stewed Eggplant with Minced Pork in

Spicy Sauce

W F BB AT IR ERT R $22

Poached Seasonal Greens with Beancurd Stick in
Superior Stock

REXRBRHBEERLE $22
Sautéed Royale Chives (Qing Long Cai) with
Salted Fish and Cordyceps Flower

MEARFREER $18
Sautéed String Bean with Minced Pork and
Preserved Black Olives

ERERIIXK $20
Poached Chinese Spinach with Trio of Eggs



S
AL

VEGETARIAN
SELECTIONS

22 )\ i il
WOK'’s Greens with U.S. Asparagus,
Celery, Gingko Nut, Lotus Root, Small
Black Fungus, Yellow Fungus, Sweet

Bean, Carrot and Mixed Capsicum




17 per portion
22 )\ il $26
WOK's Greens with U.S. Asparagus, Celery,
Gingko Nut, Lotus Root, Small Black Fungus,
Yellow Fungus, Sweet Bean, Carrot and Mixed Capsicum

B R AT $18
Stewed Eggplant with Cashew Nuts and Dried Chilli

BAAERFR $20
Braised Assorted Vegetables with Fermented

Beancurd Sauce

served in claypot

BERE A H R $24
Sizzling Asparagus

served in claypot

FRtER $24
Vegetarian Seven-reasure Pot with Baby Corn,

Button Mushroom, Broccoli, Carrot, Mushroom,

White Jade Fungus and Water Chestnut

ERx $ 18
Jade Vegetables Medley with Chestnut
chestnut, bean root, red capsicum, yellow capsicum,
water chestnut, honey pea

HREHEREA $18
Vinegar-glazed Vegetarian Fish with Green Peaq,

Gingko Nut, Water Chestnut, Yam Paste and

Mixed Capsicum

MEEREE $18
Crispy Seaweed with Salt and Pepper

IMERS $18
Braised Vegetarian Sea Cucumber with Radish,
Mushroom and Chinese Flowering Cabbage (Chye Sim)

7 5 0 B iR $18
Sautéed Seasonal Vegetables with Minced Garlic

%10 Choice of

A=/ v/ HE/ K=/ ERFE/ BER

Broccoli/ Chinese Spinach/ Spinach/ Chinese Kale (Kai Lan)/

Royale Chives (Qing Long Cai)/ Iceberg lettuce
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NOODLES & RICE

BAEREZEEMNIR
Fried Rice with Blue
Swimmer Crab Meat,
Conpoy and Egg White




m 25 NOODLES
17 per portion

=X 04 N CEETE 53 $65
Braised Yunnan Rice Noodles with Half Rock Lobster
in Ginger and Scallion Sauce

#F FF T & R $24
Stewed Ee-fu Noodles with Shrimp Roe and Chives

BEERTAETE $28
Pan-Fried Crispy Noodles with Seafood

83X BN K $28
Hong Kong-style Braised Vermicelli with Seafood and
Seasonal Vegetables

B kb R A& B A A T A A $26
Stir-fried Hor Fun with Black Angus Beef Tenderloin

8 8 T & &R $26

Pan-fried Vermicelli with Seafood and Mushroom

RoMEENK $18
Stir-fried Mixed Noodles with Shredded Pork

#[ K & Fi F P R UTE i $20
Braised Broad Egg Noodles with Minced Pork
and Eggplant in Spicy Shrimp Paste

TR ZE RICE
17 per portion
FERERZEAMR $26
Fried Rice with Blue Swimmer Crab Meat,
Conpoy and Egg White

i k5 R $20
Yang Zhou Fried Rice

&I BEIR 5 K IR $24
Fried Glutinous Rice with Assorted Chinese
Preserved Meats

1B 58 3 TR R D R $22
Fried Rice with Minced Pork and Preserved Black Olives
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DESSERT

8L per person

= $10

Mango Pomelo Sago with Snow Swallow

FERFK $10
Green Apple and Chrysanthemum Jelly

BRBaEE $10
Herbal Jelly with Mango Sago Pomelo

EHAFMRES $49
Double-boiled Bird's Nest with Snow Fungus and Red Dates

HEF R $16
Double-boiled Yam Paste
served in coconut

Black Glutinous Rice with Vanilla Ice Cream
ART 4 pieces
Ewiviah $8

Glutinous Rice Dumplings with Crushed Peanuts

HHL per piece

N R $2
Mini Longevity Bun
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BEVERAGES




2 % CHINESE TEA

& R Imperial Tea

% 1€ Chrysanthemum
%M EF Tie Guan Yin
H Pu'er

IR HOT

#F glass
4% % #HF 2% Honey Yuzu Tea $4.5
RE HERBAL

. R glass

Z N R Luo Han Guo S $4.5
1 & Bamboo Sugar Cane €y $4.5
%1k COLD
#EF Fresh Coconut

R glass

BEPE R it Freshly Squeezed Juice iy $8
BXR/ B/ BEE/ AR
green apple/ orange/ pineapple/ watermelon

Rt Juice $5
R/ EHE/ B/ ER
apple/ cranberry/ lime/ mango

Z1EFFESIBIK San Pellegrino Sparkling Water

57K Soft Drink <
£ii5k/ ATOAR/ TOARER S2

ginger ale/ coke/ coke zero/ sprite

1L per person

$3.5
$3.5
$3.5
$3.5

#l jug
$12

#l jug
$12
$12

BH each

$8

#l jug
$20

$18

# bottle

$8

# can

$5



T EFFIBREE MOCKTAILS

7 JI\ i fa7 0 K Watermelon Mint Cooler

watermelon, lemon juice, soda, mint leaves

F ZXBiR )L Shirley Temple

lime juice, 7Up, grenadine syrup

¥L 0% B DRAUGHT BEER
B half pint m B pint

ZIE Tiger $12 $15
E 77 Heineken - $16
YTHRNMNEBE $14 $18
Erdinger Weissbier

#h 2= 1% i® BOTTLED BEER

# Z 8 Corona
B 1% — & Kirin Ichiban
E /1B 15 Heineken 0.0 (alcohol-free)

NUTRI-GRADE Nutri-Grade mark is based on

preparation at 120% sugar
W =1 O WBRY| (hcrore addition of ice)

#* glass
$10

$10

#l jug
$38
$40
$58

#i bottle
$13
$13
$10

#L jug

$28

shuttle
$98

8 bucket
$48
$48







