Rarzd, 2EER

FREET "BHW BEASE,
BWINMAEZZH ELRERREX,
REZEBRXANLEIFTZHXNE,
EFTHREM ERNEFIERKE,

CTRHESRY, WAMEEFEND K
RMERRE "FRLAZE BIRNBE

=

T J=

XU ’
gﬁ% 'ﬁzo

}
¥
ar

i

Gl R

Sy

TREEKE xR,
9 B WK FIINE,
IRBZBARARARABIIREF,

= KK BT H B IF,
TREX, ZFEERNBREX,
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A MBE NEE R B 35 FHEE S
qu FRIED CUTLASS FISH FILLET WITH RED PEFPPER MARINATED JELLY FISH WITH VINEGAR
’//V VINEGAR SAUCE

v..
-

FEFERBE
SAUTEED DUCK TONGUE SERVED WITH LEMON

RAFHEREERTE
DEEP FRIED DICED COD FISH WITH (TALY
VINEGAR SAUCE




%
R BRI 10 TR 2 VA R
SEA WHEL@‘WIW( VINEGAR AND FRESH CHILL(

F!
Rt L 2T - 4

TSN
FEREBEZNRMBEF" ]

EGGPLANT SERVED IN GARLIC SAUCE * ,-'"“,‘i__-* =

B R

APPETISER

ERMEBLXLHEFRIEF
MARINATED PIG’S TROTTER WITH CHILLI N SPICY SAUCE

88 >+ RN
BRAISED CHICKEN FEET IN ABALONE SAUCE

BERFERKERE
CRISPY HOME-MADE DACE WITH BLACK BEAN SAUCE

mEEZEXRNIEF
EGGPLANT SERVED (N GARLIC SAUCE

7N *2 e 75 F

CRISPY-FRIED EGGPLANT TOSSED WITH FORK FLOSS
L

CHINESE LETTUCE WITH OYSTER MUSHROOM

MR RNEBEEFE
DEEP FRIED CUTLASS FISH FILLET WITH RED PEPPER N VINEGAR SAUCE

ZREENIK
WOK-FRIED CARROT CAKE IN XO SAUCE

T T EE
MARINATED JELLY FISH WITH VINEGAR

FEFERBE
SAUTEED DUCK TONGUE SERVED WITH LEMONGRASS

FREZEDM
MARINATED CHILLED RADISH WITH SPECIAL CHEF RECIPE

RAMEBEBETE
DEEP FRIED DICED COD FISH WITH (TALY VINEGAR SAUCE

PR BE T B B R WK #E P 2R
SEA WHELK WITH VINEGAR AND FRESH CHILLI

=1
PER SERVING



BHER
DEEP FRIED SPRING ROLL WITH CRAB ROE AND CRAB MEAT




%m%%ﬁ?ﬁiﬁ
CRISFY TOFU WITH BLACK TRUFFLE

T8 F 2 58 7L BF R OL W FS

COMBINATION OF FOMELO SALAD, LOBSTER WITH.

“SESAME DRESSINGS AND SLICED OF PEKING
DUCK WITH CONDIMENT.

X%

CHEF'S EXQUISITE
= 19
PER SERVING
7= 3 = #t

COMBINATION OF PAN-SEARED FOIE GRAS, CRAB MEAT SALAD
AND CRISFY PEKING DUCK

BRBABEBTFRER
CRISPY TOFU WITH BLACK TRUFFLE SAUCE TOPPED WITH CAVIAR

BN REHITEFHAFTF
COMBINATION OF FLOWER CRAB CLAW SALAD WITH PAN-SEARED SCALLOP

s M E SV I8 R E
COMBINATION OF FOMELO SALAD, LOBSTER WITH SESAME DRESSINGS
AND SLICED OF PEKING DUCK WITH CONDIMENT

EHREE F % PERPCS
DEEP FRIED SPRING ROLL WITH CRAB ROE AND CRAB MEAT (MIN ORDER 6 FCS)



EHRAXXIRIETS
SIGNATURE CRISPY PEKING DUCK




K I AR R FER 1F - aﬂ Vk/g ﬁ% %

CRACKLING PORK BELLY ’ BARBEQUED

= Ty P =1 -~=

PER SERVING HALE WHOLE
BF 4% X F AL M (M)

ROASTED SUCKLING PIG (ADVANCE ORDER)

BEHRAARIES
SIGNATURE CRISPY PEKING DUCK

Ik IE AR R FE 1F
CRACKLING PORK BELLY

RN 3E 8 E E A X %
HONEY KUROBUTA FPORK TOPPED WITH LEMON

=FXRNIKE
SPECIALITY MARINATED CRYSTAL CHICKEN

EIFIREBETS
TRADITIONAL OVEN ROASTED PIPA DUCK

SB35 1 B 4E N X IE = " I Pk X 35

HONEY KUROBOMECRK TOFPPED WITH Lff‘/nwv . COMBINATION BBQ DUO
]
I PR =

COMBINATION BBR TRIO




ZEROHRER
CLASSIC SUPERIOR SHARK'S FIN IN SUPREME BROTH
ACCOMPANIED WITH CRISPY SPRING ROLL SERVED IN JAPANESE STONE POT




s £ o ol

- SAUTEEDSOPERIOR SHARKS

FRESH CRAB MEAT AND £CG WHITE
-

ERVED IV SUEERGRSGUE

e .
)E 7> 72 = %E' = §\ = $~

BRAISED SOY TH/C’/(SOUP WITH ﬂR/(S
FING F[OWER ‘ F

BT R eI

SHARK'S FIN

ZEBEEZMAT NN
DOUBLE-BOILED YA JIAN” SHARK'S FIN WITH SHARK'S CARTILAGE SOUP

ZH DR BER

(A) 7+ 28 3 (B) & W34

CLASSIC SUPERIOR SHARK'S FIN (N SUPREME BROTH

ACCOMPANIED WITH CRISPY SPRING ROLL SERVED (N JAPANESE STONE POT

L2 EZERFTIFERNER
SAUTEED SUPERIOR SHARK'S FIN WITH FRESH CRAB MEAT
AND EGG WHITE SERVED (N SUPERIOR SOUF

BEFENERRNER
BRAISED WHOLE SUPREME SHARK'S FIN (N THAM'S BROWN SAUCE

BENENER
BRAISED SHARK'S FIN WITH FRESH CRAB MEAT (N THAM'S BROWN SAUCE

ERREEHEREZR
BRAISED SOY THICK SOUP WITH SHARK'S FIN AND FLOWER CRAB PINCER

P 3L EF 70 N BB N & BR B
BRAISED PUMPKIN SOUP WITH SEAFOOD AND ALASKA CRAB MEAT

EFEANRET R
BRAISED VEGETABLE THICK SOUP WITH FRESH CRAB MEAT

mJIl # rPRBR R °7
HOT AND SOUR SOUP WITH SEA TREASURE

ﬁmm Eg:m =< «:-E %
BARISED BIRD'S NEST WITH FRESH CRAB MEAT & TOMATOES

=1z
PER PERSON

(506)

(75G)

(1006G)

(37.5G)

(3%.5G)



i R BN KR
DOUBLE-BOILED JAPANESE MATSUTAKE SOUP SERVED IN HOT POT

2k i ML PR 53
NOURISHING DOUBLE-BOILED SEA WHELK SOUP




A2 L RARG

NOURISHING

EEBBLE wm=x)
CLASSIC BUDDHA JUMP OVER THE WALL (ADVANCE ODER)

) AR N~ i/ e S/
(BREZEET, H#hib, R¥)
DOUBLE-BOILED JAPANESE MATSUTAKE SOUP SERVED IN HOT POT

EBEETMEIERIEARK
(HEBRIEFF £ % A B )
DOUBLE-BOILED PORK STOMACHED SOUP WITH GINGKO NUT AND ALMOND

BN E M BEIRT
(H E #& )
DOUBLE-BOILED GAROUPA FILLET SOUP WITH BAMBOO PITH AND MELON

B B M AL 7

CLASSIC DAILY DOUBLE-BOILED SOUP

ZIEEWIER B FEF MNEIZ
(*8 1 %, EBET7)
DOUBLE-BOILED CHICKEN SOUP WITH WILD MUSHROOM AND CHESTNUT

2% Fh M POy 2R
(SkBAZNZ R 2% &)
NOURISHING DOUBLE-BOILED SEA WHELK SOUP

=1z
FPER PERSON

=
FPER PORTION
(FOR 4 PERSON)



7e I HE
LIVE DRAGON TIGER GAROUFA

IR 2 7% o R R
PﬁCHE UGARQUPA FILLET WITH

“E(S# BROTH

“‘
W

3"

BERDEEME
STEAMED WILD BLACK EMPEROR FISH WITH
SUPREME SOYA SOUCE

iz B 3
LIVE GAROUPA



233k 513 B

LIVE SEAFOOD

B M
SEASONAL PRICE
LIVE HUMP BACK GAROUPA
- ER STEAMED WITH SUPREME SOYA SAUCE
2R STIR-FRIED WITH GARDEN GREEN,
PO DEEP-FRIED FISH HEAD AND BELLY WITH SALT & PEPPER
W L 2L FE
I B HE
LIVE GAROUFA
- EE STEAMED WITH SUPREME SOYA SAUCE
- M IR STIR-FRIED WITH GARDEN GREEN
- E KX BRAISED (N CASSEROLE

- REFH IR
- =R B OF
R 5 JE

ETE B ER
FRENCH TURBOT

- B

- X Z 3. FE
- FER

- EFH AR
- H IR PE IR

'R
LIVE GREEN WRASSE

- EE
- 2R
K
s o St FE

72 PE

POACHED WITH LOBSTER SOUP
FPOACHED GAROUFA FILLET WITH FISH BROTH

SASHIM(

DEEP-FRIED FISH HEAD AND BELLY WITH SALT & PEPPER
STEAMED WITH SUPREME SOYA SAUCE

POACHED WITH LOBSTER SOUP

POACHED GAROUFA FILLET WITH FISH BROTH

STEAMED WITH SUPREME SOYA SAUCE
STIR-FRIED WITH SPRING ONION AND GARLIC
DEEP-FRIED FISH HEAD AND BELLY WITH SALT AND FPEPPER

LIVE DRAGON TIGER GAROUFA

Z B IR
- P EK
- T MR
- P HE IE IR

STEAMED WITH SUPREME SOYA SAUCE
STIR-FRIED WITH GARDEN GREEN,

BRAISED FISH HEAD AND BELLY (N CASSEROLE
WOK-FRIED WITH GINGER AND ONION
POACHED GAROUPA FILLET WITH FISH BROTH

B
e SEASONAL PRICE
FRTE
LIVE MARBLE GOBY
- FEER STEAMED WITH SUPREME SOYA SAUCE
- FRFZE & S5 B WOK-FRIED WITH GARLIC AND GINGER ONION
- SRR DEEP-FRIED WITH SUPREME SOYA SAUCE
JEL 2N 7 BF
LIVE AUSTRALIAN LOBSTER
- k2% Z A JF BAKED WITH CHEESE IN SUPERIOR STOCK
- # B SASHIM(
- MR E LA DEEP-FRIED LOBSTER'S CLAW MEAT WITH
SALT & PEPPER

7, BF 7% i #|™ POACHED WITH LOBSTER SOUP

mE RNK K
LIVE CANADIAN GEODUCK CLAM

- ME SASHIMI

- T BF 7 T M POACHED WITH LOBSTER SOUP

- XO& M STIR-FRIED WITH X0 SAUCE

RAB 2 T EE

LIVE SCOTLAND BAMBOO CLAM

- BXH E AL PAN-SEARED WITH SUPREME SOYA SAUCE

- B ATFTERK STEAMED WITH MINCED GARLIC AND VERMICELL
- XO& W STIR-FRIED WITH XO SAUCE

AAREBEE T B (#Z) (6-8PERSON)  $288.00
STEAMED WILD BLACK EMPEROR FISH WITH SUPREME SOYA SOUCE



7L 2N 7L BF

LIVE AUSTRALIAN LOBSTER

(% 2%)

~EHEXANKRZEBBER 4,
EETRARMEBARATAIRL,
‘“‘WwiEsrR” BEMRERFTRPENREIF,
EmWES, REXTE, BRZEZEASE,

KERANNMNBRIAAIRLEFHTFE,

A %

SO o

—

LIVE ALASKAN CRAB

R F& 7K E K BF
STEAMED WITH EGG WHITE & CHINESE WINE



% & A

CRAB

HEZERE
SRI LANKA CRAB

- EZ R IE
- BEEIB
A K (T

e &
FLOWER CRAB

- H K £ 45
- BAXTE M Y IF

mE R X EF
CANADA LOBSTER
- I FE

- KB X X B

BE #; EF 7o
LIVE ALASKAN CRAB

- I8 R

- TEREER

- " EIBFINKE

- IFRARBENTEH

£ IR E BF
LIVE PRAWNS

- B4
- B ERIRIG

¢
AL |
<

a3
ﬂn
9

T K IF
MANTIS PRAWN

- BREBR

BAKED WITH BLACK PEPPER
BAKED WITH GINGER AND SHALLOT
STEAMED WITH CHINESE WINE

BAKED WITH SEA SALT
TEOW CHEW STYLE CHILLED FLOWER CRAB MEAT SALAD

SALAD
STEAMED WITH MINCED GARLIC
BAKED WITH CHEESE (N SUPERIOR STOCK

CHILLED

STEAMED WITH CHINESE WINE

BAKED WITH JAPANESE MISO SAUCE

STIR-FRIED CRAB MEAT WITH TRUFFLE AND EGG WHITE

POACHED

STIR FRIED WITH SCALLION AND GARLIC
BAKED WITH SUPREME SOYA SAUCE
STEAMED WITH SCALLION AND GARLIC

STEAMED WITH EGG WHITE & CHINESE WINE

BT W
SEASONAL PRICE

BT
SEASONAL PRICE

BT
SEASONAL PRICE

BT M
SEASONAL PRICE

BT
SEASONAL PRICE

BT
SEASONAL PRICE



\ -

ECHME o
" BRAISED SLICED ABALONE WATH FISH LIP IN ABALONE SAUCE -

BEEENE 16 S+TERK I\ BREFESZRIMIBT

BRAISED 16-HEAD DELUXE FISH MAW (N SUPREME OYSTER SAUGE BRAISED SEA CUCUMBER WITH GOOSE WEB IN SUPREME
-— OYSTER SAUCE



BB EE R EY EI —~,
AR 2B, BEmARR,
FEEREPHFEFHEHK,
ZTHERBBIFE, K, o
BEXTAFETRT T,
BEBERERE
MAFILEKH BT ETE,

PBEEEIEI 10 3 F 5
BRAISED 10-HEAD AUSTRALIAN ABALONE
(INSUPREME OYSTER SAUCE

N AT

ABALONE, SEA TREASURE

=1z
FER PERSON

BE =2 JBE X E W 10 3= F g
BRAISED 10-HEAD AUSTRALIAN ABALONE (N SUPREME OYSTER SAUCE

MERRETFIF LR
BRAISED 2-HEAD MEXICAN ABALONE (N SUPREME OYSTER SAUCE

BEERREIEISHEE
BRAISED 3-HEAD SOUTH AFRICAN ABALONE (N SUPREME OYSTER SAUCE

M EEREBIESSE B
BRAISED 4-HEAD SOUTH AFRICAN ABALONE (N SUPREME OYSTER SAUCE

BEEHASRIR
BRAISED JAPANESE SEA CUCUMBER IN SUPREME OYSTER SAUCE

2
BRAISED SLICED ABALONE WITH FISH LIP IN ABALONE SAUCE

= 17
FER SERVING

¥ E R N8 16 3+ £ AX 3\
BRAISED 16-HEAD DELUXE FISH MAW (N SUPREME OYSTER SAUCE (5-6 PERSON)

BEFRMIBT
BRAISED SEA CUCUMBER WITH GOOSE WEB IN SUPREME OYSTER SAUCE (4 PERSON)

BENXKXBEBREEDIZBT
BRAISED SHITAKE MUSHROOM WITH GOOSE WEB (N THAM'S BROWN SAUCE (4 PERSON)

BRAISED MEXICAN SEA CUCUMBER WITH SCALLION (4 PERSON)



T %R 2R P AL e = R E RS
WOK-FRIED BEE VIIH " . , BRAISED DUCK MEAT WITH PAPAYA
- f " o

N

#%ﬁﬁ‘%jg:a:z—% - )‘ngﬁﬁ'ﬁ-ﬁ ) -.\\.
BRAISED CHICKENSMATH ER CRAB & PORK BAKED FILLET OF COD FISH SERI/ED w CMYPOT
BELLY'SERUEL /IAWF

y | ‘\ '
»

i"'

W

:7*

INERPEZ AN ~ BRZ)EINILE S L -
SWEET AND SOUR F / - BRAISED KAMFPONGCHICKEN WITH SAND GINGER




R 2553
BAKED SALT CHICKEN

SR AR K (Y

CLASSIC SELECTION

%

I ~ =

HALF WHOLE

BARREIBE m=x)
BAKED SALT CHICKEN (ADVANCED ORDER)

HLaIEFIB
CRISPY ROASTED CHICKEN

HFERLZENLRI
BRAISED CHICKEN WITH FLOWER CRAB & PORK BELLY SERVED (N CASSEROLE

O T
BRAISED KAMFONG CHICKEN WITH SAND GINGER

¥ REGULAR

ERNRNEFRNB
BRAISED DUCK MEAT WITH PAPAYA

THAI STYLE BRAISED GOOSE WEB WITH VERMICELL(

F %R 2 WP A
WOK-FRIED BEEF CUBE WITH SHALLOTS AND ONIONS

H X7 XK KRN %N
PAN-SEARED KUROBUTA PORK WITH JAPANESE SAUCE

K FR PE B A
SWEET AND SOUR PORK ON THE ROCKS

RBERXZ T RE5
CRISPY MARINATED PORK (NTESTINE W(TH SALT AND PEPPER

4 2 9T 1%
PAN-SEARED PRAWNS WITH VERMICELLI SERVED (N CLAYPOT

Y %5 TR
BAKED FILLET OF COD FISH SERVED IN CLAYPOT



A’ FR 2R e T IX B BE i+ F S Al
' STEAMED ROBEAENLCE DUzl
PORK (N ,

|-

D -
35 5L KT IR T
SAUTEED SCALLOP WITH GORDON
EURYALE SEED




RBEIBER N T~ S %3\93*%
STIR-FRIED SCALLOP WATH SEAFOOD
YELLOW FUNGUS AND GG WHITE

WITH ASPARAGUS 4 % 45 BR O =

BAKED SHELL CRAB STUFFED WITH FRESH CRAB MEAT AND (PER PERSON,
MINCED SCALLOP WITH SFRING ONIONS MIN. 2 PERSON)

¥ REGULAR

IHEE AT FITAHE T F
STEAMED ROE CRAB WITH MINCED KURABUTA PORK (N VINEGAR SAUSE (1PCS)

2 2L KRB IR W F
SAUTEED SCALLOP WITH GORDON EURYALE SEED

RKREHETHREYPFFEF
STIR-FRIED SCALLOP WITH YELLOW FUNGUS AND EGG WHITE WITH ASPARAGUS

XO & B % 1 # F
STIR-FRIED SCALLOP WITH ASFARAGUS (N XO CHILLI SAUCE

%R BT IR
DEEP-FRIED PRAWNS (N LAKSA-INFUSED DRESSINGS

7 X T P& AT

1 s diaicadodienke ¥ -5 3 FAN-SEARED LIVE PRAWNS WITH LYCHEE SERVED (N SWEET AND SOUR SAUCE
BRAISED RADDISH WITH FISHMA W_ﬂ_./VZ)

SHARK'S FIN
i ¥  BEEEX TS

DEEP-FRIED KING PRAWNS WITH HOT CHILL( 4PCS)

xF R RE N & HE IR
STEAMED GAROUPA FILLET WITH LUFFA (N GARLIC SAUCE

TERRYEBEMRET WE DN (F209 % /20 MINS WAITING TIME)
BRAISED RADDISH WITH FISH MAW AND SHARK'S FIN

AU RE BX R e T ER B
SAUTEED SEA WHELK WITH PICKLE VEGETABLES IN ‘ TEOW CHEW 'STYLE




BEETITHE AT
ZESTY PAN-SEARED JAPANESE WAGYU BEEF CUBES
WITH SEA SALT ANDMME

ARMNEBRREBEIE
BRAISED CHICKEN FEET W /’m HAKKA TOFU (N
ABALONE SAUCE

»mﬁﬁmmﬁz
MORELS MUSHROOMS R
(VOYSTER SAUCE

ﬁ%%%%%&ﬁ

DEEP FRIED PORK ECK
SPECIAL CH A UCE




ZIEIBETFE
BAKED LAMB RACK IN RED WINE STOCK
REDUCTION GARNISHED WITH GARDEN GREENS

AWE. 8BA

MEAT, TOFU

2% PR F
BAKED SFPARE RIBS WITH GARLIC SAUCE AND FERMENTED BEANCURD SAUCE

5w O1F AL IR UM A AP
CANTONESE STYLE PAN-SEARED BEEF FILLET

ZEBETFER
BAKED LAMB RACK (N RED WINE STOCK REDUCTION
GARNISHED WITH GARDEN GREENS

HEHFTITHBESFF M
ZESTY PAN-SEARED JAPANESE WAGYU BEEF CUBES WITH SEA SALT AND LIME

FR 7R FE 2& %1
PAN-SEARED BEEF CUBES WITH ‘SZE CHUAN” SPICY SAUCE

BERIRFTAFMEBFEALET
MORELS MUSHROOMS STUFFED WITH DICED WAGYU BEEF (N OYSTER SAUCE

BEMFAF
STIR-FRIED SLICED BEEF WITH WILD MUSHROOMS

ETERRNNERNA
WOK-FRIED KUROBUTA FORK WITH CUCUMBER AND
WILD MUSHROOM (N SFICY SAUCE

RIMER B FRIRA
DEEP FRIED PORK NECK WITH SPECIAL CHEF'S SAUCE

B K W F
GRILLED PORK RIBS (N SPECIAL HONEY PEPPER SAUCE

7] BN FX MR W4 25 N F
BRAISED SPARE RIBS WITH CHINESE YAM

BEINBMERE
BRAISED HOMEMADE TOFU WITH WILD MUSHROOM (N BROWN SAUCE

BARNMNEBERBER
BRAISED CHICKEN FEET WITH HAKKA TOFU (N ABALONE SAUCE

=1z
PER PERSON

¥ REGULAR

(3006)



STENFRTE
SAUTEED HONG KONG KAl LAN WITH DRIED FISH

S@ 2k O 32 B B
POACHED SEASONAL VEGETABLE WLT




o
1RAGUS AND ﬂ/(o NUT

MR F W LT M 22 7R W 2k vt
POACHED AUSTRALIAN SPINACH LEAF WITH
FRESH COCONUT AND TOMATO

r

F ]

-

@ &4 &

VEGETABLE

¥ REGULAR

RZ7BEBRBRRRE
POACHED VEGETABLE SHOOT WITH WILD FUNGUS (N ORIGINAL BROTH

o= ==

ERZER
POACHED VEGETABLE SHOOT IN PORRIDGE STOCK

KT FRRER
FOACHED MIXED VEGETABLES WITH DRIED SCALLOP SERVED IN CASSEROLE

EREHRBENARR
STIR-FRIED LETTUCE WITH HOMEMADE DACE FISH IN FERMENTED BLACK BEANS

FFHRFREBENR
FOACHED CAl XIN WITH DRIED SHRIMP & GARLIC IN SUPERIOR STOCK

FEY BB
SAUTEED HONG KONG KAl LAN WITH DRIED FISH

E M R E
SAUTEED BABY WHITE CABBAGE

FTELZIFFTEER =
WOK-FRIED HONG KONG KAl LAN WITH DRIED SHRIMPS
AND PRESERVED VEGETABLE N XO SAUCE SERVED (N CASSEROLE

BEEREFNFF
STIR-FRIED ASPARAGUS AND GINGKO NUT AND WILD FUNGUS

BANEZT IR R IR (209 %%)
TEOCHEW STYLE BRAISED LEAF MUSTARD (N BROWN SAUCE (20MINS WAITING TIME)

FEEREMBAR
SAUTEED SPINACH WITH GARLIC

W F W LT MR R N R E T
POACHED AUSTRALIAN SPINACH LEAF WITH FRESH COCONUT AND TOMATO

H 2 K 7R BT R
POACHED SEASONAL VEGETABLE WITH SEA SALT



. L

W E M IE 2R E R & 75 AR
DOUBLE-BOILED BIRD'S NEST SERVED (N YOUNG COCONUT WOK-FRIED ANG HAVOCADO

“AND TOMATO SAUCE

»-

FHENEBERE

EEMRBEINESD ’ B W FTER ZE AL B
BRAISED BIRD'S N\ [ PAN-FRIED MORELS MUSHROOM STUFFED w4,
BAMBOO Pt < ‘ am ;



s

RRYFHHX
HEALTHY VEGETABLE SALAD

HERREZ R

VEGETARIAN

Z 1z
PER PERSON

T T ()
DOUBLE-BOILED BIRD'S NEST SOUP SERVED (N YOUNG COCONUT

MEFMREBINRERT
BRAISED BIRD'S NEST WITH MORELS MUSHROOMS AND BAMBOO PITH

REYVEFEFEHR
HEALTHY VEGETABLE SALAD

FEREFFRKE .
WOK-FRIED ANGEL HAIR WITH AVOCADO AND TOMATO SAUCE (PER PERSON)

¥ REGULAR

LIRKEEFE R AL E
BRAISED VEGETARIAN SLICED ABALONE WITH
MOREL MUSHROOM IN VEGETARIAN BROWN SAUCE

BRCE WM BRI T
PAN-FRIED MORELS MUSHROOM STUFFED WITH CHINESE YAM

BR B IE X
DEEP FRIED VEGETARIAN “CHICKEN” SERVED (N SWEET AND SOUR SAUCE

FHEMNEBRE
FAN-FRIED BEANCURD SKIN STUFFED WITH RADDISH

EMREITE MY IK
FRIED RICE WITH DICED MUSHROOM (N TRUFFLE OIL



=38 —~ B IR
KAl GARDEN SIGNATURE FRIED RICE

oy ©
ERESBRREE % M FE & AR M KR

STIR-FRIED ANGEL HAIR PASTA WITH SEAFOOD (N » W0, 7 IED RICE WITH DRIED CONPOY CURED MEAT AND
BLACK TRUFFLE SAUCE KRLE SAUCE :




%5 & 2B

NOODLE, RICE

¥ REGULAR
ERETFRERNN RS
WOK-FRIED VERMICELLI WITH CRAB MEAT AND EGG TOPPED WITH DRIED SCALLOP

LB BB TR FEH
FPOACHED INANIWA NOODLE WITH SEAFOOD SERVED WITH LOBSTER SOUP

7L BF % B 8 IR
FOACHED RICE WITH ASSORTED SEAFOOD SERVED (N LOBSTER BROTH

c Al
BRAISED VERMICELLI TOPPED WITH SIMMERED FISHAND DRIED SCALLOF

FEHEEBFMRHA
CRISPY NOODLE WITH SEAFOOD IN SUPERIOR BROTH

EREEBEXKXEH
STIR-FRIED ANGEL HAIR PASTA WITH SEAFOOD IN BLACK TRUFFLE SAUCE

ZH#HEINFEFHE
BRAISED EE-FU NOODLE WITH ASSORTED MUSHROOMS

IEAEEFANATFEHMNIK
CRAB MEAT FRIED RICE WITH DRIED SCALLOP AND EGG WHITE

= —~ BHNIR
KAl GARDEN SIGNATURE FRIED RICE

LR o S
STIR-FRIED HOR FUN WITH SLICED BEEF

& E RE 3 13§ #E 5 #
CRISPY HOR FUN WITH SLICED AMERICAN BEEF FILLET

2 %48 B B R R OR
WOK-FRIED RICE WITH DRIED CONPOY CURED MEAT AND TRURRLE SAUCE

BP I F& PR 7K (MIN % PERSON)
TRADITIONAL CLAYPOT RICE WITH CURED MEAT

e :
BLCIAYFOTRICE WITH CURED MEAT Z= 1% PER PERSON

F




EFREY

LY

SWEET TEMPTATIONS '-f i

R =2 9 TE 1t B A
DOUBLE-BOILED BIRD'S NEST WITH ROCK SUGAR,
RVED (N YOUNG COCONUT

. P T




= AN\ R
CHILLE O/ML‘HDE MILK PUDDING

&= B A S M R % 3
HOME MADEHL M WITH BIRD'S
NG \

BERETRE
CHILLED MOUSSE WITH PASSION FRUIT
FLAVOUR

5%

DESSERT

B EEY
SWEET TEMPTATIONS

7 IXE EFE
CHILLED MANGO PUREE WITH SAGO AND POMELO

IR T EFE
CHILLED COCONUT PUREE

BR M FEER
CHILLED ALOE VERA AND LEMONGRASS JELLY IN
LIME LEMONADE AND SOUR FLUM

MELLED
CHILLED COCONUT PUREE WITH' RED RUBY 'SERVRD IN YOUNG COCONUT

BEETRE
CHILLED MOUSSE WITH PASSION FRUIT FLAVOUR

A N i
CHILLED HOME-MADE MILK PUDDING

W E I TE M B #E
DOUBLE-BOILED BIRD'S NEST WITH ROCK SUGAR SERVED IN YOUNG COCONUT

EEETHEBBETZ A
HOME MADE ALMOND CREAM WITH BIRD'S NEST DUMPLING

IT FE M E ¥& (% K % /HOTORCOLD)
DOUBLE-BOILED HASHIMA WITH RED DATES

EEET=E
HOMEMADE ALMOND CREAM

=1z
FER PERSON



