SIGNATURE
DISHES W | s |

Freshwater Prawn Noodles

A EE
$68

Stir-Fried M5 Wagyu Beef Cubes
with Black Pepper

SR NS AN LR
$ 88

*EE R e Pictures are for reference anly



SIGNATURE
DISHES kR |

Signature Peking Duck (Two Courses)
ERES (T])
$168

Coral Trout with Low-Temperature
0il Poaching (Two Courses)

REHBEEEN () $368

Imperial Dongpo Braised Pork

EERIEE $39

eI % plctures am for referonce only



SIGNATURE
DISHES

10| OB | ik

Poached Chicken “Three Tosses of Fortune”

FLELK BZ 4578

Premium Seafood Treasure Pot p,

Fif—miR

Shunde-Style Shredded Fish Soup
IEiFEE (L)

$28

B Pactures are for referenice onky



Lobster Prepared Two Ways

K E00E - BARAZ

SIGNATURE CREATIONS
2013 Rl 5y

Stuffed Morel Mushrooms

WEALU— R
$128

18 M RA 8% Ficiuieesite for reference only



SIGNATURE CREATIONS
2013 =R

Singapore-Style Chili Crab
FEBIH - MRS

(INDIVIDUAL SERVING [{F L)

$39

Minimum Order: 2 Portions

2tpiEi]

One Palm Shapes the Universe

—FERIM $88

Mapo Tofu with Lobster

AN AR $168

Signature Freshwater Prawn Rice
Noodle Roll Claypot

Fh B W1 # 2 $118

*El s gtE% pictures are for referenca only



Crispy River Prawns with Golden Garlic

& FrAE A AT $18
Spicy Garlic Crispy Fish
mRREAR $18

Crispy Fish Skin with Salted Egg Yolk
EITRERR $22

Chef's Special Crispy Peanuts

MBI E Rt $10

Refreshing Pickled Radish
FEKSE b $12

Handmade Cuttlefish Cake with
Black Truffle

ENBTFITES $39
.| RECOMMENDED

' ']

Handmade Cuttlefish Cake with
Black Truffle

mefn 5 F1] =

*HETH E® pictures am for referonce only
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Soft-Centred Century Egg with
Mashed Green Chili

BB &

Lychee-Style Prawn Balls with
Cheese and Fish Roe

T FR A AT Bk

Five-Spice Beef Shank Rolls

hBEEXTRE

Jellyfish Head with 10-Year
Aged Vinegar

T PRER eSS

Handmade Crispy Seafood Rolls

F L85

Chilled Okra Salad

ke =

Chilled Okra Salad

VR EF Rk ER

$22

$38

$26

$22

$26

$22
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Signature Peking Duck (Two Courses)

JERERS (Z8])
$168

Crispy Roast Duck with
Chinese Herbs

BRIP4, & M52 e RS
$138

Diced Crispy Pork Belly

BT e B GE i 7
$58

Hong Kong-5tyle Crispy
Suckling Pig

BIPEFLE
$368

SIGNATURE ROASTS

| 4

First Course E—5:

Crispy duck skin served with
pancakes & condiments

FEBCE R R

Honey-Glazed Char S5iu with
Balsamic Vinegar

e A F g 7k aa Nk
$58

ke | BR

second Course £ _ &

Wok-fried duck with rich,
savoury flavours

BEZE kb, SRR

"R ERE Piclures are Tor reflerenc
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Fresh Clams in Clear Chicken Broth
BSiAAR e

{INDIVIDUAL SERVING | {i )

$68

Double-Boiled Chicken Soup with
Cordyceps Flower, Dendrobium & Fish Maw

& S E A RHERIE 87
$68

Buddha Jumps Over the Wall in
Golden Broth

BTk HL e

(INDIVIDUAL SERVING | {if )

$48

Double-Boiled Free-Range Chicken
Soup with Ginseng

ASRELI8%
$32

SIMMERED
SOUP

FA B3 & KAl

Double-Boiled Pork Rib Soup with
Winter Melon & Dried Oysters

BREZNET A

(INDIVIDUAL SERVING [{E L)

$28

Slow-Simmered Chicken Soup with Moon
Scallops & Dried Figs

FERE®TERIRZ

(INDIVIDUAL SERVING [ L)

$28 *Pre-order in advance | TERGERILT

R R Pictures are far reference anly
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WILD RIVER FISH
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ik i CUT fit ik PREPARATION
Tail & Dorsal Fin . Traditional Braised Style
wmE. Bl : =P
: _ ' Steamed with Aged Tangerine Peel / Stir-Fried Fillet
F'EEF'"‘EE ' / Pan-5eared / Crispy-Fried
B ; EHRT /DR B/ R
Fish Belly : Claypot Baked Fish Belly with Whole Garlic
£ fifg . § miEmTE
Fish Head & Collar Bone : Steamed with Hunan Chopped Chili / Red-Braised
3, g : R A AR /105

“EHAEIERR Fictures are for reference only



HSIA AAIT
Vg

Leopard Coral Grouper

REB $328/KG
Coral Trout

F=E I it /SEASONAL PRICE
Tiger Grouper

B ERNM It /SEASONAL PRICE
Dragon Tiger Grouper

et $128/KG
French Turbot

ZEZET & $228/KG
Humphead Wrasse

BN =R I it /SEASONAL PRICE
Live Marble Goby

K E R $180/KG
Chilean Cod

BFite $128/KG

Steamed with Aged Tangerine
Peel & Shredded Ginger

BREEEETE

Crispy-Fried with Light Soy
Sauce
bizhed

Slow-Cooked in
Dlive Oil

e LR

Traditional-Style
Steamed
BB RE

COOKING METHOD #ik

Steamed with

| Salt& Lard
| R

Steamed with Hunan
Chopped Dual Peppers

AR

Yunnan Crossing-the-Bridge
Style
amid i

Hong Kong-5tyle
Steamed
AIEE

=] e e Pictunes are for reference onby



DRIED Premium Abalone & 5eafood Claypot
SEAFOOD il 1 S5 R — 2 4R $168

. Braised 2-Head Australian Abalone with
.ﬁi@ % ﬁ H:I: % Shiitake Mushrooms in Oyster Sauce
W B2 B P Sk B TR EE $188

Braised New Zealand Fish Maw & Sea
Cucumber in Qyster Sauce

WEEAE =TERFNEES $268

ﬁmmm SELECTIONS |
™ O 55
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DRIED
SEAFOOD
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Premium Fish Maw in Chef's
Abalone Sauce

bRl 05T\ TE B E

Supreme Buddha Jumps Over the
Wall in Golden Broth

EHEAHHE

Liaoning Sea Cucumber in
Abalone Sauce

Gt S

Braised Fish Maw with Sea Cucumber

SiEEpines

Braised Liaoning Sea Cucumber in
Golden Broth

E ATl

Braised Kanto Sea Cucumber with
Elack Truffle

el FeTHR AR S

Braised 18-Head South African Dried
Abalone with Liauning Sea Cucumber

ket /\EIETHfFiLS

W (Tt EE Pictures e for reference only
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$268

$688

$188

$198

$198

$288

$328



SHARK’S FIN

b b ﬁ E Braised Superior Shark Fin in
ﬁ i Clear Consommé

2T 5% o i 323 $98

Shark Fin & Fish Maw Soup in
Golden Broth

Bt Te i $118

Double-Boiled Superior Shark
Fin with Yunnan Ham Consomme

Zs BB 1S5 770k o i 3 $118

Traditional Braised Shark Fin
with Hand-Picked Crab Meat

mIEARFIRERN SR $168

Scrambled Egg with Shark Fin,
Crab Meat, Dried Scallop & Black Truffle

INDIVIDUAL SERVING | {if I A FETEA BE Y T 2 F0E $188
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SEAFOOD
i B 1 kD
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¥1o0A B63 pajes yim sjeg umeld

S 27 38 B & S

Stir-Fried Scallops & Prawns with
Seasonal Greens in X0 Sauce

XOHEAEEE N

Stir-Fried Australian Asparagus
with Prawns & Scallops

M S SN LB

Stir-Fried Seasonal Greens with
Prawns & Scallops

kb 3522 W ¥

Stir-Fried Grouper Fillet with
Hong Kong Kai Lan

FEN=LEHE R

$46

$48

$48

$48

Stir-Fried Prawn Balls with Seasonal
Greens in X0 Sauce

X0 3522 kU BAYR Bk

$48

Prawn Balls with Salted Egg Yolk

& R E BB ARk $58

Stir-Fried Grouper Fillet with
Ginger & Scallion

ZRALAKE R $58

*HF eSS Pictures are for reference only



DEEP SEA ;
LOBSTER _ 7

IR 1 e 3p

Yio.ig Joladns ul payeg

Western Australian Lobster
[l il
$288/KG

South Australian Lobster

Eap: A ]
$368/KG

Boston Lobster
i w11 A
$168/KG

Hong Kong-Style Crispy Garlic
B T\, P

COOKING METHOD #&i%

AN

Sashimi Deep-Fried with Salt Baked in Superior Poached in Superior
(Two Courses) & Pepper Broth Broth

FE (=) HyL: iR bk

Stir-Fried with Trio of Hong Kong-Style | Steamed with egg white Steamed with Fresh & Fried

Aromatic Onions Crispy Garlic and Chinese cooking wine Garlic and Glass Noodles

= AT\ X 1E B HiE% &R 2275

Baked with Cheese
Cream Sauce

=T HE

"B E G ER Pictred are for referende only




DEEP
SEA CRAB

. o i RS SIS () KA CRAB
P Fo e S Rl L o ol 7 0 o

Alaskan I(lng Cfab ? _
Iﬂﬁﬁ?ﬂm%iﬁ :.
‘"':r a7 -:"‘-q
Japanese Matsg 3 € ; T IS
AT : i H%Ih?fgﬁS{}NAL PRICE 2 1@
M g -... g If.-r o i ik 5
ol = COOKING METHOD ﬁf—ﬁ . —
g
Stir-Fried with-Trio of SteamedwithEggWhite | Steamed with Fresh & Fried
Salt & Pepper Arl:;mgfir. gﬂinn? i & Sh;nniing Mngg : Gar?iTand“Pilassr?usmdler;
HE =3l BT & IRFR 2L 7K
s COOKING METHOD #ik N
Green Mud Crab
Si chili 5 Stir-Fried with Trio of | Steamed with
- T B e DR~ | WHiS B W

. J

*HE MRS Fictunes are for reference anly



LIVE
SHELLFISH

fif 3 DL

Extra-Large Scottish
Razor Clams

IS AT it/ SEASONAL PRICE

COOKING METHOD =ik

Steamed with Fresh & Fried Garlic

& RS

Geoduck
S i $28/pcs

ot th = COOKING METHOD #&ik

Minimum Order: &€ PCS
sashimi S48 217
F &

Stir-Fried with Seasonal Greens

SR AR

Rl 5

Sashimi

SEASONAL PRICE [

Crispy, sweet and refreshing,
served chilled tor its natural ocean Havour.

O TR A Eh A, 4] ok 4R BT R 04 S

‘WEH e Pictures ane for reference only



PREMIUM
PRAWNS

EpuL N

Flame-Baked with
Salt in Claypot

K Keazn N ER

Tiger Prawns | Freshwater Prawns | Mantis Prawns (Seasonal)
Z AR | ZEHf . BRRER (FF)

$68/KG . $48/KG | IH{i/SEASONAL PRICE

COOKING METHOD #3j%

FLAME-BAKED WITH 5&LT IN CLAYPOT | FREMCH-STYLE SALT & PEFPER HONG KOMNG-5TYLE CRISPY GARLIC

K KR T A JR T\ A & TV XU

BAKED WITH SALTED EGG YOLK PAMN-FRIED WITH PREMIUM 50Y SAUCE STEAMED WITH FRESH & FRIED GARLIC

iV REIR B 2 R & IR

HECEE Pictures are for referenoe only



Pre-order in advance
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IMPORTED Pan-Seared M5 Wagyu Striploin

FRIMSFA IS $98
BEEF & LAMB

Stir-Fried M5 wagyu Beef Cubes
5 5 He 2 with Black Pepper
& H A EHIMS R $38

Stir-Fried Angus Beef with
Black Pepper

qi“'F‘E‘g Rk 2R R A $58
\ BLACK ANGUS & Sizzling Beef Claypot
\ WM AR $58
Sichuan-5tyle Poached Angus Beef
in Chili Broth

NEBKELZBGA $68

Stir-Fried New Zealand Lamb with
Cumin & Scallion

PRI T =22 $52

Sizzling Lamb Claypot

HEREF PSR $68

A 3 1 o o

jodAe)] quel bunzzig

) e!'trnm:ﬂ only



PO U LTRY Pan-Seared Free-Range Chicken

= FRISEES $48
fﬁ HH % % Crispy Chili Chicken with Fried Chilies
B/ OB TG $58

Free-Range Pineapple Chicken with

Ginger-Scallion Sauce $68/11
EEEHERIE $39/¢1
Braised Pork Belly with Abalone

it 8 ZT 1% A $98
Deep-Fried Iberico Pork Ribs with

Lemongrass

o IERERAE $68

Stir-Fried Iberico Pork Shoulder
with Black Pepper

B 40l S8 5 S A i

Stir-Fried Iberico Pork Shoulder with
Hong Kong Choy Sum

FAEFELLEERBRA $48
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HOMEMADE
TOFU

1 Braised Homemade Tofu with
ﬁ fﬁ“ﬂ.@; Abalone & Seasonal Greens
ZERENBTE $68

Braised Homemade Tofu with
Seafood in Pumpkin Sauce

Aoyt AN $38

Braised Homemade Tofu with
Crab Meat & Egg-White Sauce

SRERINEE $38

O 55 0
sU33In JPUDsSPas § aunjeqy
UliM Njo] Spewawoy pasieig
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VEGETABLES
3 R

Stir-Fried Celtuce with
Chinese Yam

AL

Sautéed Hong Kong Kai Lan with
Crispy Preserved Vegetables

=TT = $28

Poached Hong Kong Kai Lan with
Wood Ear Mushrooms & Rice Wine

HHHIGT= $28

Baby Cabbage in Superior Broth
FiAtEiEsE $29

Stir-Fried Australian
Asparagus with Belacan

SkzIIRMEF
$38

Stir-Fried Organic Green Dragon
Chives with Shimeji Mushrooms

AU ER DR ST = $38
Lotus Pond Medley of Seasonal
Vegetables

iER & $29

Stir-Fried Hong Kong Choy Sum
EREFEID $25

*HE T SRR Pictures ame for reference only



"RICE &
NOODLES

. |
,lji ﬁl‘ 3}: ﬁ Egg-White Fried Rice with

Scallops & Black Truffle
R IK AT TR $48

Freshwater Prawn Noodles

SHMEE $68

Eight Treasures Mixed Rice

AR 1T upi=s =207 $68

Fried Rice with Dried Scallops
& Crispy Rice

AR A KD IR $42

Braised E-Fu Noodles with Seafood
& Black Truffle

Aath 35 T e 2 B4R T @ $38
Braised E-Fu Noodles with

Crab Meat

AT IREFmE $42

Steamed Wuchang Rice

HE&E KK $2.5

R Wit #&% Pictures are far reference only



DESSERTS
fill i 5 AL

Peony Coconut Mousse Cake (Chilled)

HABERGE 09
$16

Koi-5haped Yogurt Pudding (Chilled)
MEEEEUNAR T (%)

$16

Sweet Red Bean Soup with
Lotus Seeds (Hot)

PAEETLE (&)
$9

Double-Boiled Milk with Hasma
EhE ki & 17
$38

Whole Papaya with Imperial
Bird’'s Nest

FRARILFES %
$128

Imperial Bird's Nest with Coconut Milk

LTI BT

*Pre-arder inadvance | W0 RELT

$168

Imperial Bird's Nest with
Almond Milk

TR e
$168

Braised Imperial Bird's Nest
LTIRE %
$198

seasonal Fresh Fruit Platter

e RotE
$39

*HEEE$S Pcures ara for refarance only



