Light Menu

YumCha
STEAMED
Black Truffle Pork Xiao Long Bao (3pcs) EWMEEGIED 18
Pork Xiao Long Bao (6pcs) EHINEa 21
Scallop, Prawn & Caviar Shumai (3pcs) (M) HFARMEER 18
King Prawn Dumpling (3pcs) (A) RS 18
Black Truffle Prawn Dumpling (3pcs) (1) R TRES 16
SiChuan Numbing Prawn Dumpling (3pcs) (1) PO 1 A AR 5% 16
Prawn & Garlic Chive Dumpling (3pcs) (A) EELEEIEA 16
Prawn & Pork Shumai (3pcs) (A) BHIRENIESE 16
Prawn & Pork Wonton in Spicy Broth (4pcs) (A) (Nuts) BN ERLHWF 16
Seafood Tofu Skin Roll (3pcs) (1) BRERE 15
Pork Ribs with Black Bean Sauce Bt EREEE 15
Chicken Feets in Black Bean Sauce TR 15
Beef Tripe g 2antinn 15
Lotus Leaves Sticky Rice RARFE KB 18
Vegetarian Dumpling (3pcs) LR 14
BBQ Pork Bun (3pcs) Bt XiEfR 15
(v) BBQ Pork Bun (3pcs) FETXIER 13
Sweet Potato Roll LR 14
Salted Egg Yolk Custard Bun (3pcs) A 13
Sweet Custard Bun (3pcs) EEER 13
Walnut Paste Bun (3pcs) ®ika 13
Dumpling Platter (8pcs, 4 kinds) Zhi P 36
FRIED / PAN FRIED
Prawn Spring Roll (3pcs) (1) BRAES 16
Chicken Spring Roll (3pcs) HRNES 14
Vegetarian Spring Roll (3pcs) RERESE 14
Pork & Cabbage Potstickers (4pcs)(Lunch Only) B3R EaL 16
Shallot Pancake (pcs)(Lunch Only) et 14
Taro Cake (3pcs)(Lunch Only) BERIEHE 15
Soup
Vegetable Soup =ES 12
Beef & Coriander Soup B RE 14
Chicken & Sweet Corn Soup HAFEKRE 14
Crab Meat & Sweet Corn Soup BHREXRE 18
Prawn & Pork Wonton Soup (A) HIBRAZERS 18
Seafood Hot & Sour Soup (M) RS 18
Seafood & Tofu Soup (M) BHTEE 18
Dried Scallop with Shedded Chicken Soup (1) HARIRAEE 18
24 hours pre-order in advance Serve 4
Abalone, Sea Snail, Chicken & Goiji Berry Soup (A) HEILMIAC B AR B S 160



Entrée

Peking Duck (HK Style) (BR) dLRIERE 108
Peking Duck - Served in Two Courses
1st -Sliced Duck with Pancakes (12 serves) T—iE
RisEgn A
2nd Course (Your Choice of one the followings) FTE FEEBEUTHR—X
Sang Choy Bau (6 serves) £xa
or -3
Duck Meat Fried Rice b ER
or -3
Duck Meat Fried Noodle pOT ]
or at
Chopped Up it
Entrée
HK Style Peking Duck Pancakes (4 serves) (B RESES 26
Sang Choy Bau (2 serves) £
Vegetarian EE 16
Chicken #A 18
Duck RS 18
Seafood (Scallop & Prawn) (M) piizyE3 28
D/F Salt & Chilli Soft Shell Crab (1) U ES BR SR B 32
D/F King Prawn with Wasabi Mayo (4 pcs) (A) T ARIREK 28
Shellfish (4 serves)
Scallop (1) wF 40
Jumbo King Prawn (A) K2 60
Scampi (1) iR 88
Cooking Methods: SRAE
Steamed with Ginger & Shallot & Vermicelli BEEME
Steamed with Duo Garlic & Vermicelli AT
Steamed with Chopped Chilli & Vermicelli MRS 24 2%
Steamed with XO Chilli Sauce & Vermicelli (M) X0k
Cold Plates
Edamami in Salty Brine EKkEE 15
Wasabi Cloud Fungus FTREKRE 16
Garlic & Chilli Smashed Cucumber JJREN 16
Five Spice Beef Shank TESFH 20
Seaweeds with Duck Meat (1) IR AR 22
Chilled Asparagus JKEEEET 28



Main Menu

Live Seafood (Australian)

Market Price

Abalone s
Baby Abalone T
Lobster RE4R
King Crab EFE
Snow Crab ES- 3
Mud Crab -
Coral Trout K EBE
Barramundi HKEE
Silver Perch K ER R

Cooking Methods: RIHRAE
Salt & Pepper / Chilli Garlic HRES / &R YE
XO Sauce /  Ginger & Shallot X0/ E&
Spicy Singapore Chilli /  Garlic Butter M/ T4l
Steamed with Duo Garlic  / Cheese Bake AR/ ELB
Lobster Sashimi REMRFI S 25
Steamed Silky Egg with Roe mIKE 25
Flaming - Cointreau EEMNE 15
Salted Egg Yolk EK 20
Steamed with HuaDiao Wine & Egg White TEMERZ 20
Add On:
Caviar Transmontanus 10yrs (30g) EEBRBATE 120
Egg Noodle/ E-Fu Noodle / Udon Noodle AE/MFE/ L 20
Steamed / Fried Chinese Bread Roll 2/ VEIR B 6
Seafood - Abalone & Fish
Whole Abalone Braised in Supreme Sauce (each) (A) FEREM 88
Fried Whole Barramundi with Szechuan Chilli Sauce (A) HYEYE 82
Fried Whole Barramundi with Ginger & Shallot Soy Sauce (A) ZEHZEE 82
Fried Whole Barramundi with Sweet & Sour Sauce (A) REEE 92
Steamed Coral Trout Fillet in Chopped Chilli Sauce (A) R 2 Bt A 78
Steamed Coral Trout Fillet in Ginger & Shallot Soy Sauce (A) EEZAAM 78
Fish Fillet in Szechun Hot Chilli Broth (I) (Nuts) mKEA 68
Salt & Chilli White Bait (1) EN=Ep=e 38



Main Menu

Seafood - Shellfish

Lobster Tail in Garlic Butter & Black Pepper (1) EWFmT 4 HEERE 75
King Prawn with Chicken Mince & Vermicelli Hotpot (A) SRR 48
D/F King Prawn in Salted Egg Yolk (A) EERTk 48
King Prawn in Singapore Chilli Sauce (A) 2Rk 48
King Prawn with Scamble Egg (A) JBEIEREk 48
D/F Honey King Prawn (A) &R Ek 48
D/F Salt & Chilli Calamari (1) FREE 42
D/F Salt & Chilli King Prawn & Calamari (M) R EE AR Bk G4 54
Sautéed Scallop with Snow Pea (1) REHT 54
Stir-Fry Scallop with Asparagus (1) EEWTETF 58
Seafood Combination with Tofu Hotpot (M) EHEEE 48
Steamed Silky Egg with Black Truffle & Crab Meat (A) BWE. BHZEKE (30 mins) 48
Vegetable in Crab Meaf Sauce (A) RAY\FE 48
Beef, Pork & Lamb

Pan-Fried M9 Wagyu Striploin FERIMOFN &4 88
Scallop & Beef Fillet Cube in Three Cup Sauce (1) =ETF AR 52
Beef Fillet Cubes in Wasabi Sacue B =X 4 1L 42
Beef Fillet Cubes in Honey Black Pepper Sauce Z A AL 42
Beef Fillet Cubes in Szechuan Chilli Sauce 791 440 L 42
D/F Shredded Beef in Peking Sauce BTIERL IS 42
Beef in Black Bean Sauce Bit4H 42
Sautéed Scotch Filliet Slices with Vegetable B iE4 42
Sautéed Scotch Filliet Slices with Vermicelli in Satay Sauce D IZ ARSI 44 G2 44
Scotch Fillet Slices in Szechun Hot Chilli Broth (Nuts) Ik E S 48
Sweet & Sour Pork EHER A IR BY 38
D/F Salt & Chilli Pork Rib HEE & 38
Pork Rib in Dark Vinegar Sauce HEIT A 38
Abalone Slices with Dongbo Pork (Pork Belly) (A) il R ERIEA 118
Braised DongPo Pork (Pork Belly) Serve with Preserved Pickle KA 52
Slow Cooked Braised Pork Belly with MeiGan Cai (Preserved Vegetable) BENA 56
Roasted BBQ Pork Bt XE 36
Roasted Pork Belly fifE B2 1 Y 44
Roasted Pork Belly & Tofu Hotpot KGR 40
Egg Plant with Minced Pork in Spicy Sauce AEMF 34
Mongolian Lamb EHEA 42
Lamb Fillet in Cumin Flavour BARER 44



Main Menu

Chicken, Duck & Game

Crispy Skin Chicken s B2 W T % 38
Crispy Skin Chicken in Ginger & Shallot Soy Sauce EECRINKIES 42
Crispy Skin Chicken in Shangdong Sauce I EE 42
Crispy Skin Chicken in XO Chilli Sauce (M) EXO%H 48
D/F Lemon Chicken Fillet R 36
KungPo Boneless Chicken (Nuts) TIRHT 36
Szechuan Mala Chicken with Numbing Chilli (Nuts) k7 2 42
Chicken Fillet in Three Cup Sauce =ME 32
D/F Salt & Chilli Quail Maryland HIESHEZE R 36
Quail Maryland in Three Cup Sauce = IFEEZERR 36
Roast Duck BA & E=fE 48
Fried Smoked Duck Breast with Plum Sauce HEEEERE 48
Crispy Skin Squab KSR 58 58
Vegetable, Tofu & Fruit

Stir- Fried Truffle with Broccolini B RWNEAEES 38
Truffle with Scamble Egg BEERNEE 34
Braised Mushroom with Vegetable BEEEY\BFER 34
Stir-fry Mix Vegetables with Purple Cabbage pOF < 34
Stir-Fry Fungus &Vegetable Deluxe FmARERN R 36
Spinach in Supreme Goji Berry Broth LimmieiEx 36
Chilli Vinegar Cabbage [y = 32
Chinese Broccoli in Oyster Sauce I 32
Salt & Chilli Eggplant WEE A F 34
Braised Pan-Fried Tofu with Vegetables EEE 34
Mushroom Omelette IR EA 32
Stir-Fry String Bean with Preserved Olive Bxmzg 34



Main Menu

Rice & Noodle
Phoenix Fried Rice (Scallop, Prawn & Flying Fish Caviar) (M) EREBEYLER R:38
26
Dried Scallop & Egg White Fried Rice BHEAMER 38
BBQ Pork Fried Rice RIEER 28
Chicken Fried Rice HAKER 28
Minced Beef Fried Rice E 4R 28
Fujian Fried Rice (Prawn, Scallop, BBQ Pork & Duck Meat) (A) BEWER 36
Diced Abalone & Chicken Stone Pot Fried Rice (15 min) (A) fitl f2 ZE R A B R 108
Singapore Fried Noodle (Prawn & BBQ Pork) (A) 2Kk 32
Wonton Noodle Soup (A) ERHE 28
Braised Duck Meat & SuiChoi with YinYang Noodle ERNBHBEEXR 38
Duck Meat & Preserved Vegetable Rice Noodle Soup e LT P S 36
Stir-Fry Mixed Seafoods with Udon Noodle in XO Sauce (M) XOE 5% 48
Duck Meat Fried Noodle Refk kb i@ 34
Beef Fillet Slices Fried Rice Noodle B2 A 34
Combination Seafood Fried Egg Noodle (M) B 42
Truffle and Mushroom Fried Rice ENEREWER 36
Vegetable Fried Rice FREWER 28
Vegetable Fried Rice Noodle REW A 28
Fried Egg Noodle with Chive & Bean Sprout in Superem Soy Sauce HHEWE 28
Steamed Rice (per serve) #HE Bk 4.5
Steamed / Fried Chinese Bread Roll (1 roll cutin 4 pcs) 3K /VESRHLE 8
Steamed Pancake (4 in a serve) SEEE 8
Dessert
Fried Ice-Cream Topping: Caramel / Chocolate / Strawberry YEERE 8.5
Deep Fried Banana with Ice-Cream IEEERER 18
Deep Fried Strawberries Topping: Caramel / Chocolate / Strawberry RS 18
Chocolate Fondant 558 JI KER 16
Canelé AIREE 9.5
Mango Pudding [ i) 8.5
Red Bean Pastry with Ice-Cream ZhEsS 16
Fresh Fruit Platter KRB 15
Affogato (DEES 20



