& FHIREA
I EXPRESS LUNCH MENU A
$45 4541 / Per Person

(Minimum 2 Pax)

RID=HE

Dim Sum Trio Platter

BRI EX
Braised Spinach with Fresh Crabmeat

BRYHT

Sauteed Fresh Scallop with Seasonal Vegetable

M= F%0ra %0
Dry-fried Shrimp Hor Fun

/ OR

B A5k
Pork & Century Egg Congee

Chef's recommendation

% S

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




FHhREB
EXPRESS LUNCH MENU B
$55 547 / Per Person

(Minimum 2 Pax)

Gk I #
Roast Meat Duo Platter

BHEAZ

Double-boiled Soup of the Day

EFHRERER B R BB
Stir-fried Fresh Prawns & Cuttlefish
with Yellow Chives & Seasonal Vegetable

KIBZ RWPE A

Braised Sliced Grouper with Roast Pork Belly & Beancurd

FAFE & BRI TR

Fried Rice with Minced Chicken in Truffle Sauce

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




i

&) THRSESR
I EXECUTIVE SET LUNCH MENU
$68 511 / Per Person

(Minimum 2 Pax)

RID=HE

Dim Sum Trio Platter

BRI

Braised Fish Maw with Crabmeat in Superior Broth

EXRWTH TR

Sauteed Fresh Scallop with Potherb Mustard Greens & Vegetable

A RIEI\ IR TR

Fried Rice with Kurobuta Pork Chop and Umami Tomato Sauce

BRREE
Chilled Herbal Jelly

/ OR

Wi HE
Chilled Mango Puree with Pomelo & Sago

PR

Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




i

g EEA
I SET MENU A
$78 54z / Per Person

(Available for Lunch and Dinner, Minimum 2 Pax)

BRI 2
Roast Meat Duo Platter

AIRENER
Braised Shark’s Fin Soup with Crabmeat

fREfE&it
Stewed Minced Shrimp stuffed in Fish Maw with Dried Conpoy

BHRTRBK RN
Pan-fried Kurobuta Pork Chop with Black Pepper Sauce

THALYE
Fried Noodles with Shredded Meat & Potherb Mustard Greens

BERRSE
Chilled Herbal Jelly

PR

Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




i

5 EBB
I SET MENU B
$108 1L / Per Person

(Available for Lunch and Dinner, Minimum 2 Pax)

HBE=HE
BTN, KEHS, BEeaR

Appetizer Trio Platter
Honey-glazed Char Siew Belly
Drunken Chicken in Rice Wine

Crispy Fish Skin with Salted Egg Yolk Sauce

AR 7 G438
Stone Pot Braised Superior Shark’s Fin with Chicken Broth

BT T RO IR

Sauteed Fresh Scallop with Seasonal Vegetable

JRRNKER & N5

Stewed 6-head Abalone with Flower Shiitake Mushroom

=T IR F LN A SR T
Baked Australian Lobster in Cheese Sauce with E-fu Noodle
(Half lobster per pax)

HCHEE
Chilled Mango Puree with Pomelo & Sago

PR

Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




i

s  EEBC
I SET MENU C
$138 &1 / Per Person

(Available for Lunch and Dinner, Minimum 2 Pax)

TTE R
SRR, FILREAE

Appetizer Duo Platter
Signature Roast Duck topped with Sliced Kiwi
Steamed Stuffed Fresh Morel with Minced Shrimp

BB AT RRAE 638
Double-boiled Superior Shark'’s Fin
with Fish Maw in Shark’s Cartilage Soup

BHE\ES

Braised Sea Perch Roll with Foie Gras Sauce

ZBNRFFIR RN LR
Wok-fried Australian Lobster with Ginger & Spring Onion
(Half lobster per pax)

AREEMEEER
Stone Pot Fried Rice with Kurobuta Pork Fillet & Crispy Rice

IR
Deep-fried Sweetened Honey & Egg Twists

PR

Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




i

g EED
I SET MENU D
$188 541 / Per Person

(Available for Lunch and Dinner, Minimum 2 Pax)

FEWHE
ERMERE, ERMOE

Nutrition Duo Platter
Steamed Stuffed Fresh Morel with Minced Shrimp
Steamed Stuffed Bamboo Pith with Minced Shrimp

YN PGy N 252
Double-boiled Superior Shark’s Fin Soup with Ginseng & Chicken

B e
Steamed Chilean Fillet of Sea Perch in Hong Kong Style

RR =L e P\ TEAAT B
Stewed 3-head Abalone with Fish Maw & Seasonal Vegetable

X.O HERMWE
Braised Noodle with Kurobuta Pork in X.O Sauce

HIEHRSE

Hot Almond Cream with Bird's Nest

PR

Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




ETEE
SET MENU E
$288 441 A / For 4 Persons

(Available for Lunch and Dinner)

EEHEE
Rice Wine Marinated Pork Knuckle with Jellyfish

A EE
Double-boiled Soup of the Day

BETRR

Braised Beancurd with Seafood in Claypot

NkEE s e S

Stewed 6-head Abalone with Fish Maw & Sea Cucumber

FAEE B MR
Fried Rice with Shrimp in Truffle Sauce

B IERE
Deep-fried Sweetened Honey & Egg Twists

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




i

s  EEF
i SET MENU F
$468 {H61 A / For 6 Persons

(Available for Lunch and Dinner)

=EBHE
Efstad, BUER, FULEE

Appetizer Trio Platter
Deep-fried Crispy Squid Tentacles
Rice Wine Marinated Pork Knuckle

Chilled Jellyfish Cold Cut

22 LBV B 38
Braised Shark’s Fin Soup with Fish Maw & Shredded Chicken

FhTRIAE BF
Wok-fried Live Prawn with Fresh Tomato Sauce

AP EEIGERS (£ R)
Signature Roast Duck (Half)

KBRS
Braised Marble Goby with Roast Pork Belly & Beancurd

Z#THER
Fried Hong Kong Noodles
with Char Siew, Shredded Pork & Mushroom

BRI D
Hot Red Bean Puree with Tangerine Peel

PR

Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




g  EEG
I SET MENU G
$638 {&847F / For 8 Persons

(Available for Lunch and Dinner)

BP0/ VBiR
ReBR, WMEHBER, BAELE, REFTE

Appetizer Quartet Platter
Deep-fried Crispy Fish Skin
Crispy Squid Tentacles with Salt & Pepper
Deep-fried Shiitake Mushroom marinated with Fermented Beancurd Sauce
Chilled Truffle Marinated Bamboo Shoot

MEFET IR
Braised Shark’s Fin Soup with Bamboo Pith & Dried Conpoy

X OE I EFER M F B
Sautéed Prawn & Cuttlefish with Seasonal Vegetable in X.O Chilli Sauce

BARFR A

Steamed Live Marble Goby in Hong Kong Style

BRAPHEIRRS

Signature Roast Duck

865 407X K60 & L 28

Stewed 6-head Abalone with Flower Shiitake Mushroom in Abalone Sauce

BRI\ IR

Fried Rice with Kurobuta Pork Chop with Umami Tomato Sauce

2R
Red Bean Paste Pancake

ek S B E
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

=




i

g  EE'H
I SET MENU H
$688 {841 / For 8 Persons

(Available for Lunch and Dinner)

Sy
Peking Duck

WEARN T AG i 60 38
Double-boiled Superior Shark’s Fin Soup
with Almond Mushroom & Chicken

XOF W F B
Sauteed Fresh Scallop & Seasonal Vegetable with X.O Sauce

AE R MEF35
Crispy Roast Chicken

S - AA

=E= =
TBERFRA

Steamed Live Marble Goby in Hong Kong Style

JR A7k fa FfE & At
Stewed 6-head Abalone with Stuffed Minced Shrimp in Fish Maw

EXMLAAE
Crispy Noodles with Shredded Duck & Potherb Mustard Greens

2R
Red Bean Paste Pancake

PR

Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




=&
SET MENU |
$788 {10473 / For 10 Persons

(Available for Lunch and Dinner)

RIS
Peking Duck

B AZE87
Nourishing Chicken Soup with Fresh Ginseng

H I AR AR

Deep-fried Prawns with Wasabi Mayonnaise

NSk NEF L
Stewed 6-head Abalone
with Whole Conpoy & Flower Shiitake Mushroom

—e e AA =
ZREFRE

Steamed Live Marble Goby with Minced Ginger & Spring Onion

SRS
Roast Chicken with Crispy Bread Crumbs & Garlic

EFERE 22 A
Braised Noodles with Shredded Duck & Yellow Chives

2R
Red Bean Paste Pancake

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




i

g  EE]
| SET MENU J
$888 #1047 B / For 10 Persons

(Available for Lunch and Dinner)

BRARIERERS

Signature Roast Duck

BEANEE

Braised Shark’s Fin with Crabmeat in Superior Broth

PEREIE
Sauteed Fresh Scallop with Asparagus & Matsutake Mushroom

NS She-Sxagh——
BRFERA

Steamed Live Marble Goby in Hong Kong Style

TSR

Stewed Sea Cucumber with Whole Conpoy in Abalone Sauce

EMRIRKA
Pan-fried Kurobuta Pork Chop in Black Pepper Sauce

ERFwmLPWFER

Braised E-fu Noodles with Shiitake Mushroom & Yellow Chives

BRI 7
Hot Red Bean Puree with Tangerine Peel

PR

Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




E8K
SET MENU K
$1088 {104/ / For 10 Persons

(Available for Lunch and Dinner)

[ERiZ<a L 31:
Deep-fried Crab Claw with Minced Shrimp

X8 22 P\ i3

Braised Superior Shark’s Fin with Shredded Chicken in Superior Broth

XOEWEBEFTHT
FRVEEE T 1, BROEEE T
Duo Style Fresh Scallop with X.O Sauce

Deep-fried Fresh Scallop
Sauteed Fresh Scallop

37X kB & LA

Stewed 6-head Abalone with Yellow Fish Maw in Abalone Sauce

e R KEF 35
Roast Chicken

ke
Steamed Fresh Pomfret in Teochew Style

R\ IRTR

Fried Rice with Kurobuta Pork Chop with Umami Tomato Sauce

2Rt

Red Bean Paste Pancake

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

=




EEL
SET MENU L
$1388 {104z / For 10 Persons

(Available for Lunch and Dinner)

[ERiZ<al L 31
Deep-fried Crab Claw with Minced Shrimp

BAY\ i

Braised Superior Shark's Fin with Crabmeat in Superior Broth

BRARIERERS

Signature Roast Duck

RRRKEEEINES
Stewed 6-head Abalone with Sea Cucumber

KRS
Steamed Fresh Pomfret in Teochew Style

AR TR RN A R
Baked Australian Lobster with Superior Broth
(Half Lobster Per Pax)

S 2R IS 2235
Stir-fried HK Noodles and Shredded Chicken Congee

2w

Red Bean Paste Pancake

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




ZREE
VEGETARIAN SET MENU
$68 541 / Per Person

(Available for Lunch and Dinner)

FR=H#&

Vegetarian Trio Platter

FHEESEBME
Double-boiled Fresh Morel Soup
with Bamboo Piths & Tianjin Cabbage

SREBEVAAZE
Stir-fried Assorted Vegetables
Sliced Almond, Lotus Root, Celery, Black Fungus

ERELT
Kung Pao Mock Chicken

R XERIRH

Pan-fried Rice Vermicelli with Mock Char Siew

BREELIZ 0D
Hot Red Bean Puree with Tangerine Peel

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




RILEE
(Lunch Only)
=45 / Per Portion
(314 / Pieces)
B esE $6.90
Steamed Siew Mai with Fish Roe
MBEER $6.90
Steamed Vegetarian Mushroom & Truffle Dumpling
TITEHS $6.90
Steamed Cheese Mushroom Bun
R X BRE $6.90
Steamed BBQ Honey Pork Bun
BRI E $6.90
Steamed Salted Egg Yolk Custard Bun
KEZRIKA $6.90
Deep-fried Glutinous Rice Dumpling (Ham Shui Gok)
EHEEHE $6.90
Deep-fried Quail Egg in Yam Dumpling
FERE ME $6.90
Pan-fried Radish Cake with Preserved Meat
i GPEER $6.90
Baked Chicken & Mango Tart
EARIE &5 $6.90
Baked Mini Egg Tart
CE L 3890
Steamed Prawn Dumpling
BRI $8.90
Steamed Spinach & Dried Conpoy Dumpling
BT INES $8.90
Shanghai Xiao Long Bao
EHINE RS $8.90

Pan-fried Beancurd Skin Roll with Prawn

ek S B E
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




s o
UL A

DIM SUM MENU

(Lunch Only)
=% / Per Basket

FoTHEE $6.90
Steamed Pork Rib with Black Bean Sauce

FEMRERRT $6.90
Steamed Chicken Feet with Spicy Black Bean Sauce

Bt IZ R I8 $8.90
Steamed Mini Lotus Leaf Glutinous Rice (214 / Pieces)

4 / Per Portion

X GEiE Bpkn $6.90
Steamed Rice Roll with BBQ Pork

T REEF N $6.90

Steamed Vegetarian Rice Roll with Morel Mushroom

LA ) $8.90

Steamed Rice Roll with Prawn

XOE & NE $8.90
Wok-fried X.O Radish Cake

5% / Per Bowl

SmEEDF $8.90
Poached Sichuan Spicy Wanton (444 / Pieces)
BB 38.90
Pork with Century Egg Congee

BT $12.00
Teochew Style Baby Oyster Porridge

i85+ KT $12.90
Braised Chicken Feet with Abalone Sauce 9R / Pieces

ek S B E
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

=




BRRE
A LA-CARTE MENU

ERI/N\R
APPETIZER

MR B =g
Crispy-fried Golden Beancurd Cube

[FER:R

Deep-fried Fresh Shiitake Mushroom
NS ESS

Truffle Marinated Bamboo Shoot

Fi7 D
Drunken Chicken Roll with Hua Diao Wine

WL RS
Salt & Pepper Duck Tongue

WEHBIRE
Deep-fried Whitebaits with Salt & Pepper

BERER
Crispy Fish Skin with Salted Egg Yolk Sauce

AR IER B

Deep-fried Pork Intestine served with Sweet & Sour Sauce

)1 X 4 A
Braised Beef Shank in Szechuan Style

FRER L £ 7]
Crispy Squid Tentacles with Salt & Pepper

LB EER
Rice Wine Marinated Sliced Pork Knuckle with Jellyfish

BT R
Deep-fried Crab Claw with Minced Shrimp

ERIEA 4
Deep-fried Fresh Oyster

S
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

Pl—.
—

=4y/Portion

(2-3 fizf/Persons)

$10

$10

$14

$14

$14

$16

$16

$16

$16

$18

$20

$22

(2R3 /Pieces)

$24

(6 2/Pieces)




BRRE
A LA-CARTE MENU

JEAUN
BARBECUED

#0/Half 4©R/Whole
B HE $26 $48
Soya Sauce Chicken
Bfe K2 155 $42 $78
Roast Duck
b9 4: $48 $88
Peking Duck
RIS (EWmT) $328

BBQ Whole Suckling Pig (Pre-order required)

51/ Small 1/ Medium X/ Large
(2-3 A/ (4-6 L/ (7-9frf/

Persons) Persons) Persons)
Bt Xk $14 $21 $28
Charred BBQ Pork with Honey Sauce
e Rz J5e A $16 $24 $32
Crackling Pork Belly
X 7KK Bz $20 $30 $40
Braised Pork Intestine
M 3 7K B $28 $42 $56
Teochew Braised Duck
MK KT Gl ZER, 58, KB $24 $36 $48

Teochew Style Braised Combination Platter
Sliced Duck, Pork Belly, Beancurd & Pork Intestine

IR X (138 U T FRR) $24 $36 $48
X, BRA, KEES, BOMG

Roast Meat Duo Platter (Choice of 2)

Honey-glazed Char Siew, Roast Pork Belly,

Roast Duck, Soya Sauce Chicken

BRR =3 (I T=3) $32 $48 $64
XBE, KA, GEHS, BMIG
Roast Meat Trio Platter (Choice of 3)

Honey-glazed Char Siew, Roast Pork Belly,
Roast Duck, Soya Sauce Chicken

i a7
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




BR3E
A LA-CARTE MENU

P LTe i B

SOUP

FHRIN

Double-boiled Soup of the Day

BRRKE

Fresh Crabmeat & Sweet Corn in Thick Broth
PR ERER %

Sichuan Fresh Scallop Hot & Sour Soup
BE T EE

Seafood & Beancurd Soup

T

Fresh Scallop, Minced Spinach & Beancurd Soup

R R
Double-boiled Fresh Morel Soup
with Flower Shiitake Mushroom & Tianjin Cabbage

B ANSIE3557
Double-boiled Chicken Soup with Fresh Ginseng

FRIRFIBIER S
Double-boiled Fish Maw & White Cabbage
in Shark’s Cartilage Soup

FERCTE RIS IEIR L7
Double-boiled Fish Maw & Chicken Soup with Sea Whelk

322 )% & 38
Braised Shark’s Fin Soup with Shredded Chicken

BRxad
Braised Shark’s Fin Soup with Crabmeat

AR IHIEEH
Stone Pot Double-boiled Superior Shark’s Fin in Chicken Broth

AR el 25 2]
Braised Shark’s Fin in Superior Broth

AP\ K

Braised Supreme Shark’s Fin with Crabmeat in Superior Broth

e e 7
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

F1ir/Per Person

$8

$10

$12

$12

$12

$12

$16

$18

$18

$28

$32

$42

$58

$88

=




Bo¥e
A LA-CARTE MENU

ETES

DRIED SEAFOOD

5]/ Small  #/Medium X/ Large
(2-3 iz A/ (4-6 R f/ (7-9 LA/

Persons) Persons) Persons)

s LRI\ R $24 $36 $48
Braised Flower Shiitake Mushroom

& Beancurd with Seasonal Vegetable

in Superior Oyster Sauce

BSELTEY\ B $38 $57 $76
Braised Sea Cucumber

with Flower Shiitake Mushroom

& Seasonal Vegetable

6 7 L 1Y\ Bk $58 $87 $116
Braised Sliced Abalone
with Flower Shiitake Mushroom

#541/ Per Person
(1 RzF/ Person)

T INISE WAL $18

Stewed Fish Maw & Goose Web in Abalone Sauce

ff) 31 ) B 18 A $18
Stewed Fish Maw with Minced Shrimp
in Abalone Sauce

IBEELipE $18
Stewed 10-head Abalone with Minced Chicken

W EINEEE $22
Stewed Fish Maw with Whole Conpoy
FRRANkKEnE@Na&EtT $24

Braised 6-head Abalone with Fish Maw
N =kEn fmNisE $48
Braised Australian 3-head Abalone with Goose Web

e e 7
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

=




K st

LIVE SEAFOOD

RN 2 8

Australian Lobster

A0y BF*

Live Lobster

A HF

Live Prawn

BET&*
Live Batin Fish

BaL
Sea Grouper
A—I‘-E

JL
Marble Goby

g
Pomfret

REDE*

Red Spotted Grouper

Zx@*
Turbot Fish

SAT*
Empurau Fish

LEIERS o

Sri Lankan Crab

ELE
Roe Crab

R

Geoduck Clam

™

Bamboo Clam

e e i 27
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

BRRE
A LA-CARTE MENU

HE5/ Per100g
$24

B
Seasonal Price
$8
$9

$12

$13

$14

$20

$22

By
Seasonal Price

$16

$16

By

Seasonal Price

$16
(FF#/Piece)

=

= 4T3k / Cooking Method

+3%18 / Baked with Superior Stock
%% / Ginger & Spring Onion

445 / Baked with Cheese Sauce

B / Poached
=37 / Steamed with Minced Garlic

FOMETRT
Wok-fried with Thick Soya Sauce

KR
Poached with Superior Stock

757 / Steamed in Hong Kong Style
MRz B3 127% / Steamed with Black Bean
3873 / Deep-fried with Soya Sauce

EEEBQZ / Steamed with
Egg White & Hua Diao Wine
&% / Duo Style (Deep-fried & Sauteed)

#BMIZE / Steamed in Teochew Style
FhF4 / Braised with Eggplant

B M ##HL / Singapore Chilli Style
2 #A#Y / Black Pepper

RE% (RuY WL, £2)
Steamed in Traditional Style
(Shredded Mushroom, Pork & Ginger)

th &R / Sea Salt Baked
BEX & / Wok-fried
with Crispy Garlic & Dried Chilli

ET% / Teochew Cold
th 5 / Rock Salted

#| & / Sashimi
JEE kb / Stir-fried

$RFrE % / Steamed with Crispy Garlic
X.0¥7% / Steamed with X.O Chilli Sauce

*ZE31] Pre-order required




BRRE
A LA-CARTE MENU

eSS
SEAFOOD
{1/ Per Person
(1 SR8/ Person)
M TRETE $12

Pan-seared Fresh Scallop
with Homemade Beancurd & Seasonal Vegetable

T HIHZ ELF $12
Baked Tiger Prawn with Cheese Sauce

EE S O T2N==E AN $22
Braised Fillet of Sea Perch with Whole Garlic

Z YR IE & $22

Deep-fried Fillet of Sea Perch with Crispy Ginger

51/ Small &/ Medium K/ Large
(2-3 A/ (4-6 frF/  (7-9 frh/
Persons) Persons) Persons)
FXED MNOtg &% $24 $36 $48
Sauteed Sliced Dace Fish Cake
with Celery & Carrot

BT RS RM% $24 $36 $48
Deep-fried Sakura Shrimp
& Bitter Gourd with Salted Egg Yolk Sauce

ETrIBERLE $28 $42 $56
Poached Yellow Croaker
with Beancurd & Fermented Soy Bean

EHE MR KRR $28 $42 $56
Sauteed Fresh Cuttlefish & Yellow Chives
with Seasonal Vegetable

WERNER R $30 $45 $60
Deep-fried Fresh Cuttlefish
with Salt & Pepper

b ST
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




BRXE
A LA-CARTE MENU

SRS
SEAFOOD
i/ Small
(2-3 e/
Persons)
X O R N4 iR % $32
Braised Live Prawns & Bitter Gourd
with X.O Sauce in Claypot
H AT R A EFER $34
Deep-fried Prawn with Wasabi Mayonnaise
Sautéed Prawn
with Seasonal Vegetable in X.O Sauce
AR YL ISR~ S $38
Braised Beancurd with Seafood in Claypot
SR I & Bk $38
Braised Fish Fillet
with Bitter Gourd in Black Bean Sauce
PR FRBR $42
Stir-fried Fresh Scallop
with Fresh Mushrooms & Seasonal Vegetable
BT 22 /R $42
Steamed Fresh Scallop & Beancurd (8#F/Pieces)

with Flower Shiitake Mushroom & Carrot

b s i 2
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

1/ Medium
(4-6 L/

Persons)

$48

$571

$51

$57

$57

$63

$63

(12#4/Pieces)

X/ Large
(7-9 S A/

Persons)

$64

$68

$68

$76

$76

$84

$84

(16f4+/Pieces)




=g =l i

=

A LA-CARTE MENU

AES m
MEAT

14/ Per Piece
EMRUERBKAIN $16
Pan-fried Kurobuta Pork Chop with Black Pepper Sauce
BT RIRGH\ $16
Baked Chicken Cutlet with Homemade Barbecue Sauce
A 3 JH S P $16
Stewed Duck Thigh with Preserved Mustard Greens
BHRTEZR $26

Baked Rack of Lamb with Black Pepper Sauce (2f4/Pieces)

#R/Half £R/Whole
(4-6 hTF/  (7-9 fufd/

persons persons)
Bfe FZ KEF 38 $26 $48
Roast Chicken
75 F B AE S $28 52

Deep-fried Boneless Chicken
with Minced Shrimp & Crispy Almond

i/ Small  d1/ Medium x/Large
(-3 A/ (4-6 LT/ (7-9fF/

Persons) Persons) Persons)
HFET $22 $33 $44
Wok-fried Mala Diced Chicken
&l £ 1 $22 $33 $44
Pan-fried Pork Patty with Lotus Root
RIERIER=F $22 $33 $44

A, & ZLTEW

Traditional Pan-fried Trio Treasures

in Black Bean Sauce

Stuffed Eggplant, Organic Green & Red Capsicum

FERALKD T+ = $22 $33 $44
Wok-fried HK Kailan

with Diced Preserved Meats

IR IE A $24 $36 $48
Sweet & Sour Pork with Lychee

i a7
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.




BRRE
A LA-CARTE MENU

AES
MEAT
51/ Small
(2-3 A/
Persons)
o AR SR AL $24

Sauteed Sliced Pig Stomach

with Bell Pepper in Black Bean Sauce

WELHEE $28
Deep-fried Salt & Pepper Pork Rib

B PUEHEE $28

Deep-fried Pork Rib

W

ith Dried Chilli & Crispy Garlic

B F & $32
Braised Smoked Pork Knuckle

in

Black Pepper Sauce

HES R $24
Stewed Beef Brisket in Traditional Style

54

B LR $24

Poached Sliced Beef & Vermicelli

in

Satay Sauce

R4 R $24
Sauteed Sliced Beef

W

th

ith Bell Pepper in Black Bean Sauce

5 A PLA A $36
Pan-fried Beef Cubes with Garlic

LR $36

Pan-fried Beef Fillet in Cantonese Style

ZRWERR $36
Wok-fried Sliced Venison

with Ginger & Spring Onion
BRI $36
Black Pepper Venison Cubes

3 BEMWER $38

Stewed Lamb Shank with Umami blend of
Chinese Parsley & Coriander Sauce

i

BB A
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

i/ Medium X/ Large

(4-6 frf/

Persons)

$36

$42

$42

$36

$36

$36

$54
$54

$54

$54

(7-9 SR/

Persons)

$48

$56

$56

$64

$48

$48

$48

$72
$72

$72

$72

$76

=




BRRE
A LA-CARTE MENU

B FRE

VEGETABLE / VEGETARIAN

JIk B RER¥REE
Vegetarian Sichuan Hot & Sour Thick Soup

HEEF I E A
Double-boiled Fresh Morel Soup
with Flower Shiitake Mushroom & Tianjin Cabbage

%/ Small

(2-3 frF/

Persons)
E H-\j- JIL $-|8

Daily Seasonal Vegetable
BETZ/ BAZR/ WX/ PEFRE/EX/

- AA N S—

FE/BEBXRT I TAX

(RIEE B, m&W, ®h Lanf =6% 1k, XOEK)
HK Kailan / Broccoli/ Local Spinach / Baby Bok Choy /

Spinach / Asparagus / HK Choy Sum / Garlic Chive

(Cooking Method: Sauteed / Stir-fried with Garlic / Oyster Sauce /
Poached in Superior Stock / Poached with Trio Eggs/
Stir-fried with Ginger Sauce /with X.O Sauce)

LML R $18
Braised Mixed Vegetable with Glass Noodles
in Fermented Beancurd Sauce

HRFIEIET $18
Sautéed Mala Mock Chicken
EHMSERD T = $18

Wok-fried HK Kailan
with Preserved Mustard Greens

SERLDAE $18
Sauteed Asparagus
with Purple Potato & Chinese Yam

ek S B E
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

451/ Per Person

$10

$12

f1/ Medium  k/Large

(4-6 LA/

Persons)

$27

$27

$27

$27

$27

(7-9 LA/

Persons)

$36

$36

$36

$36

$36

Pl—.
—
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BO¥ER
A LA-CARTE MENU

Y ER%
VEGETABLE / VEGETARIAN

51/ Small
(2-3 R/
Persons)
"R EEAE $18
Sautéed Sliced Lotus Root, Celery & Greens
with Crispy Almond
EIHEMBER $18
Steamed Beancurd with Pumpkin Broth
BERELE 418
Vegetarian Kung Pao Beancurd
TXFEE $20
Braised Beancurd with Lo-Han Vegetable
FHEMEIRNE $20
Braised Fresh Morel
with Flower Shiitake Mushroom
& Seasonal Vegetable
BRUERaRF $20
Stir-fried Asparagus with Fresh Lily Bud
& Pickled Olive
MEIE K TT 3% $22
Wok- frled Fresh Mustard Plant
with Dried Shrimp & Garlic in Claypot
NERERIR $18
Vegetarian Frled Rice with Truffle Sauce
REFTHREL $18

Vegetarian Stir-fried Vermicelli

BB A
Chef's recommendation

Members enjoy 15% discount and service charge waiver.

Prices are subject to prevailing government tax.

i/ Medium X/ Large

(4-6 ffa/

Persons)

$27

$27

$27

$30

$30

$30

$33

$27

$27

(7-9 LA/

Persons)

$36

$36

$36

$40

$40

$40

$44

$36

$36

=




BRRE

A LA-CARTE MENU

TR/ T, ¥k
RICE / NOODLE

ATUEEAT I8

Teochew Style Baby Oyster Porridge

B n RIEIIRTR

Kurobuta Pork Chop Fried Rice

with Umami Tomato Sauce

ZREZRIA

Braised HK Noodle with Whole Tiger Prawn

AR FL RN AR (WA E8ER)
Braised Australian Lobster Noodle

(Half lobster per pax/min. 2 to order)

REBURENE

Stir-fried Soya Sauce Noodle with Beansprouts

ERTHEFAR

Braised E-fu Noodle with Yellow Chive &

Straw Mushroom
TRALYE

Fried Noodle with Shredded Pork

& Preserved Potherb Mustard
IB LTI 2%

Wok-fried Vermicelli with Shredded Chicken

BNk K ¥

Wok-fried Sin Chew Rice Vermicelli

& IERI KD IR

Fried Rice with Diced Chicken & Salted Fish

B AN KD IR

Yang Chow Fried Rice with Shrimp

ERTOFATH

Wok-fried Beef Hor Fun with Yellow Chives

BEBETMN

Braised Seafood Hor Fun with Fluffy Egg

i s i 9
Chef's recommendation

1/ Small
(2-3 A/
Persons)

$18

$18

$20

$20
$20
$20
$22
$22

$24

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

#5141/ Per Person
$12

$14

$18

$64

i/ Medium X/ Large

(4-6 SLF/
Persons)

$27

$27

$30

$30
$30
$30
$33
$33

$36

(7-9 fr B/
Persons)

$36

$36

$40

$40
$40
$40
$44
$44

$48

=
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BRXE
A LA-CARTE MENU

it
DESSERT

= P
BNBEEE

Chilled Herbal Jelly

N EANER
Hot Red Bean Puree with Tangerine Peel

M H R
Chilled Mango Puree with Pomelo & Sago

TR
Chilled Mango Pudding

BEBELCH

Hot Sweetened Almond Cream

EZ IR
Deep-fried Sweetened Honey & Egg Twists

MeRMERER

Deep-fried Sweetened Purple Yam

ZTRZ bR
Pan-fried Red Bean Paste Pancake

b s i 2
Chef's recommendation

Members enjoy 15% discount and service charge waiver.
Prices are subject to prevailing government tax.

#5141/ Per Person

$8

$8

$8

$8

$8

$8

$8

(81%/Pieces)

514/ Per Piece

$16




