g2k« Dim Sum
| ###4& Lunch Only |

i @ﬁiﬂ‘g%ﬁi}%ﬁ $168/31’4~pcs
" Baked Iberico Pork In Puff Pastry

T RMBTHE $168
Braised Duck Tongue With Chef Saito Homemade Abalone Sauce

w34 A 4G B $108/ 244pcs
” Baked Puff Pastry Stuffed With Minced Goose,
Minced Chicken And Cherry Sauce

o4 4 WA $98/ 34 pcs
Pan-Fried Buns Stuffed With Wagyu Beef, Onion And Black Pepper

@ BLEAHED LA $98/3#pcs
~ Baked Buttered Crust Buns With Baileys Irish Cream

+ i % 15 4% $88/4{#~pcs

Steamed Cantonese Sponge Cake With Brown Sugar

JAYKES § T $88/34pcs

Pan-Fried Cubed Kimchi Turnip Cake

} N#%kFLEAE $88/ 34 pcs
Tiger Prawn And Minced Pork Wonton In Sichuan Style

Sk /§_ & $88/ 34 pcs
" Oven-Baked Egg Tart Stuffed With Mochi

@‘ Contain Nuts 4- 4=

‘o Vegetarian & & j Spicy #




g2k« Dim Sum
| ###4& Lunch Only |

"abu%ﬁﬂﬁﬁi $178/2{#pcs
Oven-Baked Buttered Crust Tart Topped With Dried Abalone

fT 4% 31 Ao A% 6% $178/24pcs
Steamed Alaska Crab Meat Dumpling With Crab Roe

1 Bk 4 05 % $168

Pork Dumpling With Dried Abalone In Superior Broth

2 82 K & & $138/3¢pcs
Steamed Dried Golden Oyster Dumpling

S XN $118/ 4¢pcs

Steamed Eels Dumpling

3% 35 R A% $108/34pcs
Steamed Traditional Shrimp Dumpling “Har Gau”

@%%G% ‘J‘ﬁ‘@a $98/3{4~pcs
Shanghainese Style Xiao Long Bao With Seaweed

‘” ﬁigzﬁﬁ $98/3{4~pcs

Steamed Beetroot And Mushrooms Dumpling

o EEE& $98/ 34 pcs
Steamed Chinese Cabbage Dumpling




&<k Dried Seafood

TRMAHI2F B LB LMART) $14,888
Braised Superior Fish Maw, with Secret Recipe Sause (10-124zpax)

(Order 1 Week In Advance)

788 8 A& $13,888/4 pc (24 A pax)

Braised 7 Heads Japanese Amidori Abalone

#u. & 3 58 48 48, B, $8,888/4pc

Braised 3 Heads Japanese Amidori Abalone

NEOALEFRLEATRHOR $7,888/% pc

Braised 12 Heads Japanese Crown Yoshihama Abalone

1288 & P 8 A K fi 46 & $6,888/% pc

Braised 12 Heads Japanese Oma Abalone

%%Biﬁﬂﬁ@ﬁ $4,888/‘§pc(2{iﬁ]pax)

Braised 8 Heads Japanese Amidori Abalone

1838 8 A K f 46 & $3,888/%pc

Braised 18 Heads Japanese Oma Abalone

@ # 5 1R A 20 #4604 $1,088/% pc

— Braised South Africa 20 Heads Premium Dried Abalone

D Ao B 1% A 2858 .46 6 $588/% pc

¥ Braised South Africa 28 Heads Premium Dried Abalonee

@) 5 1% 4335 #.96 % $488/4pc

raised South Africa 33 Heads Premium Dried Abalone

=

2 R £ F XL D $368/1zpax

Braised Goose Web With Pomelo Peel

ax

F_Ehfll Signature # 4 ‘ﬁ Vegetarian & & j Spicy # Contain Nuts 4 £{=
& KNOW |: You nave 1

AR a R - Hrifl B A Please let servers ood allergy for certain food




Al % Appetizer

5 48 8 Pq $438
T (M EY. BdeRT. 208 SR LTERZGE.

EhER MBESTERT)

Five Fortune (Pickled Radish | Chilled jumbo Scallop With Scallion Oil |

Drunken Abalone In 20-years Huadiao | Marinade Scallion Roselle And Vinegar |
Italian Tomato Topped With Citrus And Plum)

J BAkGmET e $348

Chilled Jumbo Razor Clam With Chili Sauce

VLN ETES TN $268

Australian Wagyu Beef In Sichuan Style With Watermelon And Peanut

w) BT ER $188

Caramelized Lotus Root

. # M 3R 74 4 Ak $128
ﬁ}@ Candied Walnut With Black Pepper

2t B V2 4R B, $118
Deep-Fried Anchovy With Chili And Garlic

o) 2R $108

Golden Beancurd With Seaweed




% £ Soup

@) —t+ e LB AMELAFCRAAT)
Imperial Soup With 20-Years Sun-Dried Tangerine Peel,
Fish Maw And Crocodile (Order 3 Days In Advance)

A H W R AR A AL % (3R AT T AT)
Double Boiled Pigeon Soup With Black Garlic And
Velvet Antler Mushroom (Order 3 Days In Advance)

L) ARAR B 76 R RBE NG
Double Boiled Fish Maw Soup, Chuanbei, Almond,
Scallop Marshmallow, Honeydew Melon

IEE{_T Bz AEE

~ Minced Stonefish Soup With Fish Maw And Tangerine Peel

‘jﬁﬁﬁiﬁﬁﬁ

Hot And Sour Soup With Fresh Crabmeat

o) TFHF R
Shredded Matsutake Soup With Cordyceps Militaris
And Winter Melon

‘o Vegetarian & & j Spicy #

$3 8824 # pax up)

$3 6824z 4 pax up)

$2 98 /4% pax

$23 8/4x.pax

$1 98/4x pax

$1 88 /4% pax

@‘ Contain Nuts 4- 4=



& #% Seafood

@M —t+ES ML ERWEOGRATRET) #4& Current Price
~ Steamed Fresh Alaska King Crab In 20-years Huadia
(Order 3 Days In Advance)

@) o B e 1T 45 Ao K ep B (3 R AT R 3T) # @ Current Price
~  Baked Alaska King Crab With Sea Salt And Homemade Rice Rolls
(Order 3 Days In Advance)

MmEeARMWEGCRATBIT) # @ Current Price
Steamed Alaska King Crab With Young Coconut In Egg White Custard

(Order 3 Days In Advance)

RS $1,888

" Sautéed Australia Lobster With Crab Cream And Homemade Tofu

JhRmsmiiEiRe $1,688
Sichuan Style Boiled Australian Lobster And Assorted Seafood
In Fish Stock With Pickled Cabbage And Chili

) 58 FE B A A5 R $1,588

Stir-Fried Lobster With Vermicelli

A A EROGRAHET) $1,588
Steamed Coral Grouper With Huadiao And Dried Seafood
(Order 3 Days In Advance)

@) 81658 ot B oM AL 4B $1,588
= Stir-Fried Australian Lobster In Sergestid Shrimp Sauce
With Handmade Rice Flour Rolls

ExLhten (HAEMR3098) $1,588
Oven-Baked Australian Lobster With Triple Cheese
(30 mins Cooking Time)

o

F_Ehfll Signature #t 4 ‘ﬁ Vegetarian # 4 j Spicy #

@! Contain Nuts 4- 4=




& #% Seafood

€ Ak &

~ Deep-Fried Wild Catch Tilefish With Homemade Yuzu Sauce

J A B AGR A BT)

Steamed Wild Catch Marble Goby With Sichuan Peppers
(Order 3 Days In Advance)

h 827 A& § 3 A (B RATRIT)
Deep-Fried Wild Catch Marble Goby (Order 3 Days In Avance)

yALTEL S

Sichuan Style Mandarin Fish And Squid In Fish Stock
With Pickled Cabbage And Chili

£ 46 % % (3 R #f #i 4T)
Oven-Baked Crab Shell (Order 3 Days In Advance)

KT EM

Sautéed Jumbo Scallop With Crab Cream And Homemade Tofu

% 5B A R K

Sautéed Tiger Prawn With Shrimp Paste

Fried Tiger Prawn With Salty Egg Yolk And Barley Crisp

LR R X &

Steamed Crab Claw With Young Coconut In Egg White Custard

RF 0 E R BAK
Scramble Egg With Tiger Prawn

F_EHEII Signature #t 4 ‘ﬁ Vegetarian # 4 j Spicy #

$788

$688

$688

$588

$488 (2424 pax up)

$488

$488

$438

$3 882424 pax up)

$388

@‘ Contain Nuts 4- 4=



x & Poultry

D) HH AT R - SERWAGRATT)
Baked Fortune Chicken Stuffed With

38 Heads Premium Dried Abalone (8 pcs of Abalone)
(Order 3 Days In Advance)

O #e 6 EHh - ARWACRATT)
Baked Fortune Chicken Stuffed With

38 Heads Premium Dried Abalone (4 pcs of Abalone)
(Order 3 Days In Advance)

36 1R & L FMHMURAMT)

Steamed Goose With Supreme Soya (Order 4 Days In Advance)

¥ &M mE

Stewed Free Range Chicken And Fresh Oyster Pot

P HAER

Stewed Free Range Chicken With Wild Mushroom And Lotus Root

Smoked Free Range Chicken With Osmanthus And Oolong Tea Leaf

BukiELH

Deep-Fried Free Range Chicken With Ginger And Assorted Scallion

0 ATk MAKR AT

Stuffed Goose Wing (Order 4 Days In Advance)

K116 A2 18 08 R 46 (3 R AT ?ﬁél‘)

Smoked Pigeon With Jasmine Tea Leaf And Applewood
(Order 3 Days In Advance)

‘ﬁ Vegetarian £ 4& j Spicy #

$2,588/ % whole

$],888/ 4% whole

$],488/ % whole

$488

$438

$398/788

% & half / % whole

$398/788
% % half / % whole

$2 98/ & whole

$1280% #pcs up)

@‘ Contain Nuts 4- 4=



A Meat

o) RAEKEEETREGCRAMAT)
Flaming Dongpo Tower Stuffed With Preserved Vegetable
(Order 3 Days In Advance)

o Fo 4 L HE(HAE R 30948)
Roasted Australian M12 Wagyu Beef With
20-years Tangerine Peel, Honey And Peanut
(30mins Cooking Time)

X3

Stewed Wagyu Beef And Sea Cucumber

N #EKEFA

Sichuan Style Boiled Beef

J ERRELR

Stewed Sea Cucumber, Wagyu Beef And Tofu In Chili Sauce

U 2% ERE

Ginger Jelly And Iberico Pork With Barbecue Sauce

&34 R B Lok (R 1k 55 R 302 58)
Roasted Iberico Pork With 20-years Tangerine Peel, Honey And Peanut
(30mins Cooking Time)

HFE Lk kA

Sweet And Sour Pork Glazed With Secret Vinegar Sauce

g

]EII Signature #t 4 ‘ﬁ Vegetarian £ & j Spicy #

$1,688

$728

$728

$598

$388

$3 68/4{4~pcs

$388

$348

@‘ Contain Nuts 4- 4=



#. % Vegetable

HEBERREL R

Sautéed Romaine Lettuce With Sergestid Shrimp

VAXTEY

Stir-Fried Seasonal Vegetable With Minced Pork And Chili

MEDAERRES

Poached Spinach With Bamboo Fungus And Wild Mushrooms

TRBBGZEG

Poached Seasonal Vegetable In Dried Mantis Shrimp Stock

NEXEY

Braised Bamboo Pith With BeanCurd

i A 3

Seasonal Vegetable

$298

$288

$288

$288

$268

$258/4up




&

4548 Rice & Noodle

I AR
Fried Rice With Lobster And Chives

g N EREE G K

Fried Rice With Shrimp, Crabmeat And Conpoy

@ # it 98

Rice in Fish Broth With Scallop Marshmallow

d F4Hthh

Sichuan Dan Dan Noodles With Wagyu Beef Cheek And Peanut

" Vermicelli With Fish Maw, Tangerine Peel In Stonefish Soup

BAm st

Shredded Chicken With Inaniwa Udon In Chicken Stock

2 40 #F P9 M o

Stir-Fried Flat Rice Noodle With Hanger Beef & Onions

) 1 %38

Beetroot And Mushrooms Fried Rice

$648

$438

$438

$428

$398

$398

$368

$298



# o Dessert

B R EHE

$188

$ 16 8/4{#pcs

Homemade Longevity Buns With Lotus Seed Paste And Salted Egg Yolk

BRZ 4x 5 ¢F

Red Bean Soup With Dried Tangerine Peel And Lotus Seeds

HEZELAR

Homemade Longan And Red Dates Panna Cotta

WHEoFERXEH

Homemade Chinese Tea Ice-Cream

A

Homemade Young Coconut Jelly

BNEZREH

$128

$108

$108

$98

$88

Homemade Black Sesame Flavors Ice-Cream Topped With Butter Cookie

z %ﬁu#\‘@ﬁi’igﬁ

Deep-Fried Black Sesame Glutinous Ball

RN

Stewed Pink Guava With Pomelo And Konjac

Ptk R R A

Chilled Passion Fruit Pudding

THE]I Signature #t 4 ‘ﬁ Vegetarian £ &

$8834pcs

$88

$78 34 pcs

@‘ Contain Nuts 4- 4=



% A Fine Tea

2 R :2001 & F (75428 %)

2001 Vintage Puer

HEE LN

Aged Puer
EEAREHZLE

Dayuling Green Tea

B E %
Single Vine Oolong

2 HRA

Jinjunmei Black Tea

FAMRE

Tieguanyin Green Tea

A

Floral Tea

+FRAE & 7

20 years Tangerine Puer

#R & Beverage

Aqua Panna
San Pellegrino

House Tea

ZAMER BEE~% HEARX REEFA, 48, EL )

Osmanthus Brown Rice, Luk On, Gingseng Qolong, Jasmine,
Puer, Lapsang Souchong

## Others

1 #t %
Cake Charge
B A%, %

Corkage

$160/4zper person
$150/4zper person
$150/4zper person
$100/4xper person
$80H§.per person
$ 7 O/4% per person
$ 7 0/4& per person

$60/1x per person

$98
$98

$35/x per person

$200/4m per cake

$450/750ml

bottle of wine

$900/750ml

bottle of spirit



