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i =
I % Appetizer 3;'{ ﬁ Entree
b B /N E $2190 4,4 XO RAALEZE/HT %M Market Price
Marinated Spare Ribs in Black Vinegar Sauce Steamed Oysters/ or Scallop with XO Chili
Sauce and Vermicelli (A)
LEHREE $16.90
Marinated Sea Blubber with Vinegar (I) BRVE 4 5 8 Market Price
Deep Fried Oyster (A)
i Fo ok B $16.90 :
Pickled Chicken Feet KGR E (4%) $20.90
Steamed King Prawn Dumplings (4 pieces) (1)
B
wAaHE N $15.90
Pickle Garlic Cucumber HAEE (UER) $18.90
Sui Mai (Pork Dim Sim ) (4 pieces) (I)
FH e % $16.90
Chilled Seaweed Salad () BEAXMA (4F) $27.90
- Chicken Sang Choy Bow with Lettuce Cups (4 pcs)
54 M A% (4) $18.90
¥ e Deep Fried Chicken Spring Roll (4 pieces)
v IER R A (41F) $18.90

Deep Fried Vegetarian Spring Roll (4 pieces)

. T:%M%/J\JEF% $21.90

Marinated Spare Ribs in Black Vinegar Sauce

P BBkOE (EE. B $328.00 Per Head

Buddha's Delight Special Soup (Pre-order) (M) FEERE E oK $14.90
Chicken Meat and Sweetcorn Soup
DB () (411) $360.00 :
Double-Boiled Soup with Chicken in EHAMERSE $17.90
Casserole (Pre-order) (1) Dried Scallop and Fish Maw Soup (I)
AR TR A FE or AME (D) V3] 4 ) 3% : $14.90
Brasied Silky Fow! or 41 (6-811) $198.00 Minced Beef in Egg White Soup ud
Free Range Chicken Soup & (10-121%) $298.00 . .
with Yam, Goji & Conch Meat (I) EREBER
Prawn Dumpling Short Soup (I)
BE—RIRE $15.90

Prawn, Scallop, Crab Meat and Bean
Curd Soup with Shredded Egg White (I)

W) R R R $14.90

Hot and Sour Seafood Soup (1)

7 WL A2 3
»d Silky

or

2n Soup
Conch Meat (1)

Yam, LOjI &

Signature Dish V Vegetarian _J# Spicy
il R £ £ % Photos for Reference Only  (A) = Australian , (I) = Imported , (M) = Mixed




%iﬁ\ Live King and Mud Crab

M
EWEMR B¢ {fMarket Price
~ Live King Crab Two Course (A):
1. #5 2
2 : Deep Fried with Salt and Pepper
W 2 EERH
‘ Braised E-Fu Noodles with Crab Roe
b ERTFA%E Ef {8 Market Price
- Mud Crab with Szechuan Sauce (4)
b BEERTE i 8 Market Price
Spicy Snow Crab (A)
e Y i Market Price

Live Mud Crab with Garlic, Pork and
Vermicelliin Clay Pot (A)

BwEARATE  #fEMarket Price
- Steamed Live Snow Crab with Egg White (A)
0 W v 8 i {EMarket Price
- Live Mud Crab with Chinese Hua Diao Wine
in Clay Pot (A)
EENE f¥{& Market Price

Live Mud Crab with Ginger and Shallots (A)

RN E I fMarket Price
Live Mud Crab Tossed in Salted Egg Yolk (4)
R/
2 ENpg i Market Price
.‘:o-{‘& Live Mud Crab in Singapore Style (A)
NI
\ 24 . BEGEYE B Market Price

- Live Mud Crab with Garlic, Dried Chili &
Black Beans (A)

s

: Signature Dish VVegetarian J Spicy

‘I]ﬁ 7k ﬁE i*aF)'j( Live Lobster LN

. AR # {fMarket Price
Live Lobster with Pumpkin Sauce (A)

TN 3R T RE AR

Lobster with Szechuan Sauce (A)

. FEBUR 2 R

Live Lobster Two Courses (A)

1. RN & / BT R AYR

Sashimi Style with Wasabi and Soy Sauce or
Lobster with Egg White and Crab Roe (4)

2. AR / AU AR/ B A AR
Lobster with Ginger and Shallot/
Salt and Pepper Lobster/
Lobster Meat with Rice in Supreme Broth ()

i f Market Price

1% Market Price

AR 2SR B Market Price
Live Lobster with Dry Scallop Sauce (A)
E R {8 Market Price

Live Lobster with Supreme Soup (4)

-

4 i R #6 84 Photos for Reference Only =



‘i“ 3001 ) N
I® Sliced Sea Whelk in Steamed Boat
7.80g (min.151g)

;ﬁ@; ﬁ'\ i,g\ Live Abalone
h—-_-——-—-*s‘—

W K B A i 1€ (Market Price)
Sliced Live Abalone in Steam Boat with Chef’s Master Stock
and Asian Greens (A)

2 WA B A AT %18 (Market Price)

Steamed Live Baby Abalone (4)

B e ol 21T i 18 (Market Price)

Salt Grilled Baby Abalone (A)

Tk SE W, 24T (FERD) #18 (Market Price)

Drunken Baby Abalone (Pre-order)(A)

RE—Uf & 18 (Market Price)
v Braised Baby Abalone (A)

BERMNE (ReEmL) () $98.00

Slow Braised Whole Abalone with (%) $108.00

Mustard Green Stems in (#X) $128.00

Premium Oyster Sauce (A) (TEK) $158.00

EEES & $148.00

Slow Braised Abalone, Sea Cucumber and Dried
Scallop in Clay Pot (M)

L T $79.90

Braised Sea Cucumber (I)

BEESY\ (L) $118.00

Braised Abalone with Sea Cucumber(Per Person) (M)

|‘ Signature Dish Vegetarian Spfcy

18 ki 4 8% Photos for Reference Only (A) = Australian , (I) = Imported , (M) = Mj

{7

‘]]%r ﬁ( ‘]@ ﬁ\ Live Seafoo

d

R EE $300.00( )
Sliced Sea Whelk in Steam Boat with Chef’s Master Stock
and Asian Greens (4)

AL AN R EDE  #fE (Market Price) d

Live Coral Trout in Sweet and Sour Sauce (A)

I B 98 B AR F AE A w0 (Market Price)

Live Fish in Pungent Sauce (A)

BA M K E 30 #{§ (Market Price) ' ,4

Spicy Live Coral Trout in Hot Glass Pot (A) S

) R KM AT & e {§ (Market Price)

Live Barramundi with Special Chilli (A)

5 K U5, i1 (Market Price)
(XOH /& /i EAR )
Stir Fried Live Pipis with XO sauce / Sake / Master stock (A)

b B A A

Sichuan Boiled Fish Slice (A)

I 1% (Market Price)

S KA B EMP

n Boiled Fish Slice (A)
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 ENEEESBT

- Wok Tossed Scallop and Asparagus in Truffle Sauce (A)

N 5 XOBHEYHTF $70.90

gi?‘:‘; Stir Fried Scallops with XO Sauce and Snow Peas (A)
3287

gz . ARET

g===!’ > Scallop in Salty Egg Y’o‘lk_ Bl ==—mom e P

i ’ ) N o

by | :

b 4 I E R AR $50.90
e Sauteed King Prawns in Sweet Chilli Sauce (I)
%’:' b B E fR¥ak $50.90
> Sauteed King Prawns in Chilli (T)
s UL B 4 4K $59.90 :
& King Prawns Coated with Salted Yolk (I) s
b N B AR $50.90 e

Sauteed Prawns in Hot Garlic Sauce (I)

J 8 B R $50.90 ] 445 ok B e 2 %

Wok Fried King Prawns with Spicy Herbs, Roast Garlic and Chili (I) BBQ Tasting Platter -
BBQ Pork, Roast Duck, Soy-Sauce Chicken and Seaweed (I)
~ BRI $50.90

k Honey Glazed King Prawns (1) y I,E.J %%ﬁﬁﬁﬂﬁ $43.90 %8 (Half)

A WK $50.90 Steamed Free Range Chicken $78.90 —% (Whole) R
.. Deep Fried Salt and Pepper King Prawns () with Secret Chinese Herbs oo

L 4 $42.90 o AL R $62.90 ¥ (Half)
Deep Fried Salt and Pepper Calamari and Whitebait (1) 1. dk ?\' )»}‘- 54 ?% $118.90 — & (Whole)

LB ¥ R $38.90 2. Wik R,

NS Peking Duck Served in Two Wi d
. Salt & Pepper Calamari (I) e e S el =

1. Crispy Duck Skin Served with Pancakes and Hoisin Sauce
2. Diced Duck Meat in Sang Choy Bow

CEBREER $43.90 % & (Half)

Special Crispy Skin Duck $82.90 — £ (Whole)

ZBEAFHELE (FK) $880.00

Roast Whole Suckling Pig

b B L7 15 $98.90
Roast Suckling Pig Served with Hoisin Sauce
W 7L R e $33.90 +4 (Half)

Special Fried Chicken with $61.90 —#& (Whole)
Preserved Bean Curd Sauce

B B B $33.90 % & (Half)
Premium Soy Sauce Chicken $61.90 —# (Whole) +
with Chinese Rose Wine W
EYdd $39.90 & (Hal)
Roast Duck $78.90 — & (Whole) ‘4\
. _\\\.
i BB I $34.90

Crispy Pork Belly

Btk $32.90

~_Honey Glazed Barbecued Pork

Vegetarian (A) = Australian , (I) = Imported , (M) = Mixed -



f ‘ %’E, Eﬂ% Poultry

N L ENERET $39.90

Sauteed Diced Chicken in Chilli Sauce

A S AR T $40.90

Sauteed Diced Chicken with Walnut in Homemade Sauce

/i%;;
A ARERE $43.90 b W HTFE s3

,’ G LRy RuclelRigg with Taro Mince Special Chili Chicken in Sichuan sL;/h-': S : y
JENET $38.90 - Q’

34 Special Chili Chicken in Sichuan style e

® SR

[ 5 AN \

Rl EABIBE (58) $60.90 4 % (Fach)

Roasted Pigeon

— v B $33.90 .
Deep Fried Crispy Skin Chicken with Garlic y

B $33.90

;e" Crispy Skin Chicken with Ginger and Shallots in Soy Sauce

b LK $33.90 .

Shredded Crispy Skin Chicken with Garlic, Vinegar and Sesame Dressing

ok Signature Dish VVegetarlan _J Spicy

j }f 8 h AL Photos for Reference Only  (A) = Australian , (I) = Imported , (M) = Mixed «
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Jb 7% % 3 MBFr 4 $66.90

Sliced Wagyu Beef with Spring Onion

6] 42 %6 T 4 4 A AL $58.90

Wok Seared Diced Beef Fillet with Foie Gras Paste

FR B8 Ak 2 4 A $51.90
Wok Seared Diced Beef Fillet with Okra in teriyaki sauce

A, ot G $50.90
Wok Seared Diced Beef Fillet with Black Pepper Sauce

% B7 58 5 W A% $36.90

Shredded Beef with Peking Style

H R4k $50.90

. Wok Seared Diced Beef Fillet with Wasabi Mayo

L | $42.90

Chinese Style Fillet Steak

Sweet and Sour Pork

FaneH $38.90
Deep Fried Pork Ribs with Garlic
A A $38.90
Pork Ribs in Peking Style
U A T HE $38.90
Salt and Pepper Pork Ribs
3k qu $45.90
5 - e . Pork Belly with Preserved Mustard Vegetables and Dark Soy Sauce
AU KR A HE $38.90 .
: i\ % W

Salt and Pepper Pork Ribs
——— Mongolian Lamb

BRI $36.90

Shredded Beef in Peking Style

 Signature Dish  \Vegetarian _J Spicy



w v W A T AR $38.90

Vegetable with Salty Fish in Casserole (I)

/N & E $30.90

Cabbage in Cream Sauce

W R TR $30.90

\ £ /x;:\\\.’ Bean Curd and Minced Beef in Pungent Sauce
s )Vi] Bean Curd EINSIFS $31.90
Seasonal Vegetables Stir Fried Preserved Vegetables
B
A M B $29.90 AT LR H E R $36.90
Salt and Pepper Bean Curd Seasonal Vegetables in Chef’s Master Stock with Dried Scallop
and Wolfberries (I)
ALBE 5 /% $29.90 R % §34.90
Bean Curd with Vegetables Preserved Vegetables with Bamboo Piths
HEA T $35.90 M % $37.90
Deep Iried Tofu in Salty Egg Yolk * Seasonal Vegetables Wrapped in Lotus Leaf
KB 2 $38.90 EHENEY $34.90 ;
Pan Fried Stuffed Tofu Wok Tossed Snake Beans
1% & wrEAE R B ©$3490
P 1% C asserole Steamed Eggplant with Dried Scallop and Garlic (I)
2 It N BN~
K- 5 5 W B 3 $30.907 LN
&) % ﬂ’:@% $96.90 Seasonal Vegetables with Garlic 5
Fish Maw and Asian Greens in Casserole (I) B 4
BT LB E 2R $128.90
Fish Maw and Sea Cucumber Topped with Prawn Roe in Casserole (I)
FEE I YiF e ¥4 $88.90
Chicken with Chinese Herbs and Wine in Hot Pot
0 B B 6 H R $36.90
Chicken with Chinese Hua Diao Wine
T % $41.90
¥ Seafood with Bean Curd (I) - )
. =HREE $36.90 = a ol

Chicken with Soy Sauce, Oyster Sauce and Rose Wine —
B~
Y W
L QR E 4 $36.90

Wok Tossed Chicken with Black Bean and Shallots

& & R AR $3090 .}

Braised Vegetables in Clay Pot

RERTR $30.90
= Eggplant with Mince Pork and Chilli in Clay Pot

Signature Dish VVegetarian J Spicy
18 i A #: 2 # Photos for Reference Only  (A) = Australian , (I) = Imported , (M) = Mixed



TRTTR

}kw Rice & Noodle

#7H EF RO P A $36.90 |
Stir Fried E-Fu Noodles with Mixed Mushroom in Abalone Sauce

| & S \

. LEEY $4890
- Fried Noodles with Seafood (I)
— BV W $52.90

— Fried Noodle with King Prawns (I)

B Y D ‘," - ) e ——— U
24 $34.90 B s L E R 55200 )
Stir Fried Rice Noodles with Beef and Onions Fried .\lmilv with King Prawns V.
Lo A Y ] $33.90 |
Stir Fried E-Fu Noodles with Prawn Roe (1) ,n\ \l DimSim
XOWFLFELL K $48.90
Wok Tossed Seafood Vermicelli in XO Sauce (I) ,.ik éi EE ( _*_ :H ﬁ) $23.90 /up
— Mini Steam Bun (Half Doz Up)
[E] 44 %49 h& X0 BR $43.90 &
Zilver" fal fried ri ith crab , fried scall d sal 1))
ilver's special fried rice with crab meat, fried scallop and salmon roe ﬁ*’?ﬁiﬂﬁ(#ﬁﬁ) $23.90/up
= */\ ﬁf& §¥ )U' 'ﬁ);( $52.90 Fried Bun (Half Doz Up)
Black Truffle Seafood Fried Riee(®y e e e ol
& 8 ¥R $32.90
Fried Rice with Dry Scallop and Egg White (I)
L ERS IR $32.90
Fried Rice with Diced Preserved Vegetables
BRIV $39.90
“Hokkien® Style Fried Rice with Pork, Shrimp and Mushroom (I)
M 81 $31.90 :
“Yong Chow" Style Fried Rice with BBQ Pork, Prawns and Peas (1) y
i, 2 2 R AR $34.90 :
Fried Rice with Diced Chicken and Salted Fish (I) )
EMNY*k $32.90
“Singapore" Style Fried Rice Vermicelli (I)
% AR (1) $4.00

Steamed Rice (Per Person)

EAEHE R () $5.30/PCS

Osmanthus Pudding

o Bl LT BEW IR $43.90
Special Fried Rice with
Fried Scallop and Salmon Roe
S Ld

R & ANBUE e () (B3T) $138.00
\ Bird Nest Stew in Papaya (Per Person)(Pre Order) ‘

= o SE- 200 $13.90 ‘

Egg White Almond Tea (Per Person) Al ™Y

i HEELEE® $530/PCS gt

B Osmanthus Pudding

Signature Dish V Vegetarian  _J Spicy
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