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CHEF SPECIALTIES
BT, . o AHTAR

Deep-fried prawn rolls coated with wasabi dressing

%X%/Eﬁ m:% (Cantonese Cuisine)

Pan-fried cod fish fillet flavored with soy sauce
%*&ﬁﬁ%ﬁ@g@ (Fusion Cuisine)

Sautéed diced chicken with macadamia nuts and dried chili
E%W?I&I\X%T (Sichuan Cuisine)

Chili crab claws served with mantou

%%ﬁﬁ%%ﬁﬁﬁ?%&%ﬁ (Singapore Cuisine)
Black pepper Australian lobster cooked under “Penang” bridge

TR R ARG (5009 to 600g)
(Order 24 hours in advance)

Fried vermicelli with soft shell crab
WKy 22

JIA Famous Beijing duck
jt?ﬁ}#ﬁﬁﬂ% (Beijing Cuisine)

(Whole Bird) (¢

All prices are in RMB and subject to 10% surcharge
R ATENT Y 10% ?3?}’9’
-1-

(Half Bird) (325D
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COLD DISHES
AR 3R

Smoked eel with duck tongues Japanese style

H 35 18 £ i 5

Chilled prawns wasabi salad with fresh fruit

fEFER AR TF AR VDR

Think sliced pork belly roll with asparagus

Beriie N

Chilled marinated cuttlefish with herbs
VKR st Sk

Chilled marinated drunken chicken

PNEEEPIIY L)

Chilled “Jie Lan” served with wasabi dressing

VKB R =

Marinated bitter gourd and cucumber strips served with bean sauce

I U, 3R

Chinese black fungus with lily buds and melon seeds

MIAC A AR H

Mixed wild mushrooms with winter bamboo shoots

FRFEE A

All prices are in RMB and subject to 10% surcharge
b A ET I 10% 7
-2-
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SOUP and BROTH (Per person)
Pi(E (Ehb)
Braised shark’s fin soup with fresh peeled crab meat

fif 7 8 D £ M 52

Double boiled fish maw with spotted mushroom and “Yunan” ham

TS R 2

“Sichuan” hot and sour soup with shrimp wanton

=AY IR

Spinach soup with sea scallops and seaweed
ESER e

Braised pumpkin cream soup with cod fish fillet
A 61 g SN 38

Clear broth with tofu, seafood and pickled vegetables
JilisE R

Clear broth with wild mushroom and vegetables
Pr A i i

All prices are in RMB and subject to 10% surcharge
R ATENT Y 10% ?3?}’9’
-3-
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SEAFOOD and FISH
MEREREES

Deep-fried shrimp balls stuffed with foie gras
RO REZ R

Sautéed sea scallops with mushrooms and celery

AT B R T

“Rainbow” scallops with spicy chili sauce
SRR ALL W

Pan-fried sea scallops stuffed with shrimp paste
B RTERAT T

Scramble egg whites with shrimps and crab meat

U it 2 PR D A

Sautéed prawns with snow peas in “Sichuan” sauce

N H DR ER

Sautéed prawns with vegetables and xo sauce
R it SR IR

Deep-fried fragrant cuttlefish with garlic
oy o FL A

Steamed cod fish fillet with pickled vegetables
P i 5 B AR £

Steamed sea bass fillet with preserved vegetables
2 8 bt )

Deep-fried Mandarin fish with sweet and sour sauce and pine nuts

/R E AN

All prices are in RMB and subject to 10% surcharge
R ATENT Y 10% ?3?}’9’
-4 -
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POULTRY
AR

Pan-fried foie gras Chinese style

Hh RS T

Deep-fried crispy chicken A La Chef  (Half Bird)
N iy CRE S

Steamed chicken with “Yunan” ham in lotus leaf
1r] B 2 BB 7% 5 A

Lemon chicken Vietnamese style

TF U AT R

A La Chef “Three Cup” chicken
I — PR XS BR

Sliced duck breast with mushroom and BBQ sauce
ygARR ATy O]

PORK, BEEF and LAMB
HRFHER

Beef ribs with butter in black pepper sauce

I SEARUA A1y

Wok-fried beef strip with onion and ginger
XA 10 4%

Pan-fried lamb chop flavor with cumin

P RAURFHE

Sautéed shredded lamb with wild mushrooms

A4

Sweet and sour pork with pineapple and pine nuts
P9 kg Yy

Braised sliced pork with eggplant in “Sichuan” sauce

N AT 1%

All prices are in RMB and subject to 10% surcharge
R ATENT Y 10% ?3?}’9’
-5-
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VEGETABLES and BEAN CURD
b i« L J

Steamed stuffed bean curd with abalone gravy
{iORy e A4S Y

Spicy “Ma Po” bean curd with shrimps

WM R % L

Assorted fresh mushrooms in abalone gravy

fifg g 55 A AT

Stir-fried mixed fresh mushrooms with garlic
PR R T A A

Stuffed long beans with shrimp paste in xo sauce
N AR T INC

Sautéed mixed garden vegetables in xo sauce

et 5 DU ROR

Sautéed minced pork with green beans and preserved vegetables
Misie e DY 2= 5

Sautéed “Jie Lan” with abalone gravy
iy £ 2 e

Steamed “Cai Xin” with preserved vegetables
[SErEas S

Wok-fried seasonal garden vegetables
T IO ZBAI IS 7

All prices are in RMB and subject to 10% surcharge
R ATENT Y 10% ?3?}’9’
-6 -
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RICE and NOODLES

“Kampong” fried rice with green bean
KLU TP

Fried rice with assorted meat and egg yolk sauce
S S

Fried rice with minced beef “Fujian” style
AR AR IR

Braised E-fu noodles with wild mushrooms and abalone gravy
B Aty ] £

Fried vermicelli with shredded roast duck and pickle vegetables
TR KWL

Fresh noodles with wanton shrimp in superior broth  (per person)

G EAEME Cfo

Al prices are in RMB and subject to 10% surcharge
RATET R 0% 7 ?}”#’
-7 -
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DESSERTS Per person
iETES Z=Y0A

Chilled fresh mango pudding
T R A )

Chilled sago cream with mango and pomelo

Ji7iki H ik

Sweetened sago with mixed fruit

iR 2R P9 K

Pumpkin puree with snow fungus (Hot)

FEHENE (2O

Red bean soup with lotus seed and sago (Hot)
HETBHRAGY (0

Deep-fried sesame ball
A e

Fresh seasonal fruit platter Small Large
WK R

All prices are in RMB and subject to 10% surcharge
© SRR BT 10N 5
-8-



