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IMPERIAL TREASURE OFFERS
AN EXCEPTIONAL DINING EXPERIENCE
TO INDULGE THE SENSES.
EXPERIENCE THE RICHNESS OF
CHINESE CULINARY HERITAGE PRESENTED
IN SUPERIOR QUALITY DOUBLED WITH
IMPECCABLE SERVICE AT
IMPERIAL TREASURE.

IMPERIAL TREASURE
RESTAURANT GROUP
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e B 452 A

Roasted Pork

oA 2

Marinated Beef Shank with Five Spices

A A A

Deep-fried Silver Fish with Pepper & Salt




BHI/NE

APPETIZERS
T
Per Plate

Je Bz Je N
Roasted Pork $148
RBEFESHIN
Charcoal Grilled Pork Collar $128
WA T A e Fa R
Deep-fried Dace Fish Ball with Clam Sauce $128
P AR
Deep-fried Silver Fish with Pepper & Salt $128
b 1L A8
Chilled Pig’s Shank $98
T 75 306 2 ik
Marinated Beef Shank with Five Spices $98
Syt JEUT
Braised Chicken Feet with Abalone Sauce $98
T 7K T
Marinated Duck’s Tongue $98
Wk K B K S5
Deep-fried Crispy Salted Beancurd $98
U S L
Crispy Salt & Pepper Diced Beancurd $98
B ETRE
Century Egg with Pickled Ginger $48

FC_HK
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B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only



HOKNE B 7L 5%

Roasted Suckling Pig with Glutinous Rice
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fe )5

BARBECUE SELECTIONS

KR K Ma Bz FLB% Giwiam

Roasted Suckling Pig with Glutinous Rice (Advance Order Required)

TRE R IS G

Roasted 5uck|ing Pig (Advance Order Required)

R AL B camen

Roasted Boneless Suckling Pig (Advance Order Required)

RIEF IS G

Charcoal Grilled Lamb Shoulder (Advance Order Required)

LB

Barbecue Pork with Honey Sauce

BT X

Barbecue Pork Belly with Honey Sauce

TrE i B B

Twin Combination of Barbecue Meat

ek =Hf

Triple Combination of Barbecue Meat

1l
Regular

T

Marinated Salted Chicken

B 5

Soy Sauce Chicken

ot

Roasted Duck $198

B RERE

Roasted Goose $288

ALBEFLAS
Roasted Crispy Pigeon

B 7K FL A5

Marinated Pigeon

B RE Z B 2075 Cover charge for tea $20 per person

HC10% MR 2 All prices are subject to 10% service charge

I 2% Pictures are for reference only

38 /Whole

€ /Whole

#:6/Whole

#:6/Whole

@J/Regular

W‘J/Regular

WJ/Regular

@J/Regular

Half

$349

$349

$269

$419

$1,880

$1,680

$1,680

$988

$198

$198

$298

$338

(53

Whole

$698

$698

$538

$838

$188

$188



LA 7 IR B

Double-boiled Chicken Soup with Sea Whelk & Chinese Yam
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E

SOuP

LA ¥ SR R

Double-boiled Chicken Soup with Sea Whelk & Chinese Yam

AT E i

Double-boiled Pig’s Lung with Almond Soup

KET A w5 5

Double-boiled Chinese Cabbage with Bamboo Pith & Mushroom Soup

B ASROKSE

Sweet Corn & Crab Meat in Thick Soup

HEF SR 52

Sweet Corn & Minced Chicken in Thick Soup

Vi Py 58

Minced Beef & Egg White in Thick Soup

ik G 58

Diced Seafood & Beancurd in Thick Soup

VU )1 B PR

Hot & Sour Soup in Sichuan Style

= KAl

Soup of The Day

B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

(5A0A

Per Person

$188

$128

$118

$168

$118

$118

$118

$118

B BERAGH)
Per Person  For 4 Persons

$88 $318
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Braised Supreme Shark’s Fin in Thick Chicken Broth " . o 0 - - 'L.-‘-; :_ - :
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gt f 3

SHARK’S FIN

Jii LA B G w4
Double-boiled Sea Cucumber, Shark’s Fin, Abalone & Fish Maw in Soup
(Advance Order Required / Min. Order 4 Persons)

K HEE R R S0 Gt/ o)
Double-boiled Special Superior Shark’s Fin with Ham & Chicken
(Advance Order Required / Min. Order 6 Persons)

IR HE IR

Braised Supreme Shark’s Fin in Thick Chicken Broth

HHER T P

Braised Shark’s Fin with Chicken Broth in Claypot

ALBEIF P

Braised Shark's Fin in Oyster Sauce

Braised Shark’s Fin with Crab Meat

ALY A e

Braised Shark’s Fin with Seafood & Bamboo Pith

Braised Shark’s Fin with Shredded Chicken

KA
Sautéed Shark’s Fin with Crab Meat & Egg

B RBZEBNL207C Cover charge for tea $20 per person
HC10% R 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

AL
Per Person

$1,388

$1,268

$898
4 /Each

$598
3 Wi/ Tael

$598
3 Wi/ Tael

$428
1 Wi/ Tael

$428
174/ Tael

$368
1/i/Tael

il
Regular

$598
2 Wi/ Tael



BAEEA

Braised Sliced Abalone, Sea Cucumber, Fish Maw & Premium Seafood

# C_HK
2 ﬁ: ‘:Lﬂ' L 0.12.23
. 0/20

NP CREEE
Braised Bird’s Nest with Crab Meat

= e



PRSI
EFN ;@»@4@\

BIRD’S NEST & ABALONE

i B e $598
Braised Bird’s Nest with Crab Roe 43{3i/Person

5 YR e $598

Braised Bird’s Nest with Crab Meat 443 /Person
(= LU= $538
Double-boiled Bird’s Nest with Superior Broth £t /Person
HEHE A $538
Braised Bird’s Nest with Minced Chicken 43{31/Person

AEEA $1,088

Braised Sliced Abalone, Sea Cucumber, Fish Maw with Premium Seafood 417 /Person

i
Regular

LIVESPEEL SR P

Diced Abalone with Stewed Chicken & Salted Fish in Claypot $638

FC_HK
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B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only



KL IE R AR S5 Mo 2

Braised Whole Hokkaido Sea Cucumber Stuffed with Minced Pork
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2~ 1B

SEA CUCUMBER & FISH MAW

AL IE R AR S5 o 2

Braised Whole Hokkaido Sea Cucumber Stuffed with Minced Pork

ARCE S YRS

Braised Sea Cucumber Stuffed with Minced Pork in Oyster Sauce

BB ARG HE R

Stewed Goose Web with Vermicelli & White Peppercorn in Claypot

ALBEREIERE Glmi
Braised Whole Fish Maw in Oyster Sauce (Advance Order Required)

AR ELB R esmn

Braised Whole Fish Maw King in Oyster Sauce (Advance Order Required)

AL SR oz

Premium Braised ltems (Choose)

5 BH 5 fifl £,
5 Head Fresh Abalone

7 HH G R
7 Head Fresh Abalone

LB

Fish Maw

e
Hokkaido Sea Cucumber

=

Sea Cucumber

&l Vi=e
I %3‘
Goose Web

L2k

Mushroom

B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

$428
44vi/Person

$278

4343./Person

$328
fil/Regular

$2,498
% /Each

R 8

Seasonal Price
f5€/Each

$288
4 H /Each

$228
4 H /Each

$378
414 /Each

$378
%3 5% /Whole

$228
154/ Whole

$40
4t /Each

$20
4 H /Each
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-+
Marble Goby ‘Soon Hock’ Fish
(17 Deep-fried)
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Barramundi Cod

B

Coral Trout

& R

Tiger Garoupa

RS A

LIVE SEAFOOD

Marble Goby ‘Soon Hock’ Fish

] fi

Water Eel

REEJT

HEALRE
Ve
Byt
MR
HHZ
mifa 7
B7%

Cooking Methods :
Baked with Ginger & Shallot

Braised with Beancurd

Cooked with Chinese Rice Wine

Deep-fried

Deep-fried with Sesame QOil, Shallot & Ginger
Steamed with Black Bean Sauce

Steamed with Diced Chillies

Steamed with Minced Ginger

Steamed with Preserved Black Olives

Steamed with Superior Soy Sauce

B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

o
Per Tael

I

Seasonal Price

I

Seasonal Price

I

Seasonal Price

I {8

Seasonal Price

I i

Seasonal Price



R
n Geoduck Clam
ached with Superior Broth)
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LY A,

Australian Abalone

() & Sashimi)
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AN 2R

Sea Whelk

& RGPk

Canadian Geoduck Clam

LY i £,

Australian Abalone

BRI
A

il
1
HEORF I
X0 4

Pr i

Bamboo Clam

e T

Fresh Scallop

REETT ¥

IR i 1
XO#& kb
Bt 7k

BRI

P S ¥ A

LIVE SEAFOOD

Cooking Methods :

Poached with Superior Broth
Sashimi

Sautéed

Sautéed with Shrimp Roe
Sautéed with XO Sauce

Cooking Methods :

Sautéed with Vegetables

Sautéed with XO Sauce

Steamed with Black Bean Sauce
Steamed with Fried Garlic & Vermicelli

B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

(53]
Per Tael

I

Seasonal Price

I

Seasonal Price

th

Seasonal Price

Ik 5

Seasonal Price
458 /Per Pc

I

Seasonal Price

458 /Per Pc
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LS EL

Australian Lobster

(_E% %% Baked with Superior Broth)
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LY FE Mt

Australian Lobster

P IHAE MR

Boston Lobster

FE U

Slipper Lobster

REET

EE
el
5
S it TE R 7%

WK A i

Live Prawn

REETTI

H£
B
R
LA
U
ESEwip

H 0 e

LIVE SEAFOOD

Cooking Methods :

Baked with Ginger & Shallot

Braised with Noodles

Sashimi

Steamed with Chinese Rice Wine & Egg White

Cooking Methods :

Poached

Baked with Salted Egg Yolk

Sautéed with Fried Garlic

Pan-fried

Sautéed with Salt & Pepper

Stewed with Vermicelli & White Peppercorn

B RBZEBNL207C Cover charge for tea $20 per person
HC10% R 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

W
Per Tael

ik {5

Seasonal Price

I

Seasonal Price

I

Seasonal Price

I

Seasonal Price



PN

Live Meat Crab

Sauce)

(BN BRUS Singapore Style Chilli

S P

Live Meat Crab

(Ze 5% Vermicelli & White Peppercorn)
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LEVR I

Alaskan Crab

REET
R

S ARG 7%
BB AR

AR : PG tNR £ / B

RAe&

Flower Crab

RAE

Live Meat Crab

REETT
HEN

ot I
EER
U

B YRS
HEh fE RS

e 1 A

LIVE SEAFOOD

Cooking Methods :

Served Chilled

Steamed with Chinese Rice Wine & Egg White
Steamed with Spring Onion & Minced Garlic

Two Ways: Sauteed with Egg White / Pepper & Salt

Cooking Methods :

Baked with Black Pepper

Baked with Ginger & Shallot

Baked with Salted Egg Yolk

Deep-fried with Minced Garlic & Preserved Black Bean
Sautéed with Fried Garlic

Sautéed with Salt & Pepper

Singapore Style Chilli Sauce

Stewed with Vermicelli & White Peppercorn

Steamed with Chinese Rice Wine & Egg White

B RBZEBNL207C Cover charge for tea $20 per person
HC10% R 2 All prices are subject to 10% service charge

I 2% Pictures are for reference only

W
Per Tael

I

Seasonal Price

Ik

Seasonal Price

(G315

Seasonal Price



FE S ¢ A LR/ i )

Frog Cooked in Two Ways : Deep:cne d Frog Leg with Pepper &
Sautéed Frog with Shallots & Preserved Black Olives



FH &t i

FROG & SEAFOOD

1l

Regular
B R
Deep-fried Frog with Sliced Ginger $228
BRI T H R
Stewed Frog with Ginger, Spring Onion & Clam Sauce in Claypot $228
M3 BAR H #itz
Stewed Frog with Beancurd Skin & Preserved ‘Mei Cai’ Vegetable in Claypot $228
—AROK T 2 H
Poached Frog with Black Fungus & Ginger in Chinese Rice Wine $228
FH S 9 o < AU FH R / M Ao B B
Frog Cooked in Two Ways : Deep-fried Frog Leg with Pepper & Salt /
Sautéed Frog with Shallots & Preserved Black Olives $268
T £ AR IR TR b
Sautéed Empress Clam with Vegetable & Preserved Black Olives $368
Poached Empress Clam with Chinese Rice Wine $368
PUEE F TR
Deep-fried Squid Stuffed with Minced Shrimp in Pepper & Salt $248
gy )N
Deep-fried Squid with Salted Egg Yolk $198
WS D (i ol
Sautéed Squid with Shrimp Sauce $198

FC_HK
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18 R

Sautéed Prawn with Shallots & Preserved Black Olives

T—

S PNBRAIE R

Sautéed Prawn with Singapore Style Chilli Sauce
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ek

SEAFOOD

TH IR ER

Sautéed Fresh Prawn

IRIBER

Sautéed Prawn with Dried Chillies & Cashew Nuts

B PN BRAUE R

Sautéed Prawn with Singapore Style Chilli Sauce

PR

Deep-fried Prawn with Mayonnaise Sauce

wE SRV Ay R BR

Sautéed Prawn with Shallots & Preserved Black Olives

S 1 A 2 R

Steamed Crab Claw with Chinese Rice Wine & Egg White

W, KM £ Y e S

Sautéed Crab Claw with Shallots & Preserved Black Olives

HARE =

Baked Crab Meat & Onions on Crab Shell

W 2R H

Steamed Egg White with Assorted Mushrooms & Crab Meat

N R BT R

Pan-fried Omelette with Crab Meat & Bitter Gourd

B P DURF 5

Braised Seasonal Vegetables with Crab Meat

B YRR T

Braised Eggplant with Crab Meat

B RE Z B 2075 Cover charge for tea $20 per person

HC10% MR 2 All prices are subject to 10% service charge

I 2% Pictures are for reference only

i
Regular

$288

$288

$288

$288

$288

$238
4 - /Each

$238
4 - /Each

$268

#03i/Person

1

Regular

$338

$338

$338

$338



a1 AL

Sautéed Diced Beef with Sliced Garlic

Dl 2 A

Sweet & Sour Pork
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5

BEEF & PORK

AL AN F 1 AR Y

Braised Wagyu Beef Cheek in Oyster Sauce

I e A% i A A

Sautéed Sliced Angus Beef with Seasonal Vegetables

H K ZA% i

Poached Sliced Angus Beef

RS IR

Sautéed Diced Beef with Black Pepper

a1 AL

Sautéed Diced Beef with Sliced Garlic

H s CRL A

Pan-fried Beef Steak in Chinese Sauce

P FL IR

Deep-fried Pork Rib Marinated with Red Fermented Beancurd Sauce

R RV S g7

Braised Spare Rib with Bitter Gourd & Black Bean Sauce in Claypot

VE HE G I Y

Sweet & Sour Pork

MR E D 5 SN

Sautéed Pork Collar with Shrimp Sauce

55 i I 7% AL B

Steamed Pork Patty with Squid & Water Chestnut

Wik e B /o

Pork Patty with Salted Fish (Steamed / Pan-fried)

H K i 5

Poached Pig's Liver with Superior Soy Sauce

B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

HENL

Per Person

$148

il

Regular

$298

$298

$328

$328

$328

$198

$198

$198

$198

$198

$198

$198



Steamed Chicken with Chinese Ham & Mushroom
Wrapped with Lotus Leaf
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%

CHICKEN

BRI T HE Gl

Crispy Chicken Stuffed with Glutinous Rice (Advance Order Required)

SR Gere

Baked Salted Chicken (Advance Order Required)

W B2 K - 2

Roasted Crispy Chicken

SN b HE

Steamed Chicken with Chinese Long Cabbage in Superior Broth

A 355 PRI 7

Steamed Chicken with Chinese Ham & Mushroom Wrapped with Lotus Leaf

EREET

Sautéed Diced Chicken with Dried Chillies & Cashew Nuts

Ui Gt FEBR

Sweet & Sour Chicken

W W 0 O o e

Stewed Chicken with Pig’s Liver in Claypot

BT N FEGR

Braised Chicken with Bitter Gourd & Black Bean Sauce in Claypot

B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

Fe
Half

$349

$349

$349

&

Whole

$898

$698

$698

$698

$698

1l

Regular

$198

$198

$198

$198



IS D DU 2 B

Sautéed String Bean with Minced Pork & Preserved Black Olives

faFEh %

Stewed Eggplant & Minced Pork with Spicy Sauce in Claypot
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—
7 3%
VEGETABLE

HEO\ B

Braised 4 Kinds of Vegetables in Oyster Sauce

Foy SR L R S

Stewed Assorted Vegetables & Dried Shrimp with Vermicelli in Claypot

AT A BZ o)

Braised Pomelo Peel with Dried Shrimp Roe (Pc)

ERDESH

Sautéed Lettuce Stem with Preserved “Xue Cai’ Vegetable

ERX RIS

Stewed Assorted Vegetables with Red Fermented Beancurd Sauce

faEM %

Stewed Eggplant with Minced Pork & Spicy Sauce in Claypot

HESRE N I 2= 5
Sautéed String Bean with Minced Pork & Preserved Black Olives

Wi £ B 2

Sautéed Bean Sprout with Salted Fish

R ER

Poached Seasonal Vegetable with Assorted Eggs

TR HE v 5L IR it

Poached Seasonal Vegetable in Chicken Broth

& 2w YU i

Braised Seasonal Vegetable with Honshimeji Mushroom

BN

Sautéed Chinese Kailan with Ginger & Chinese Rice Wine

At
e K I
Sautéed Seasonal Vegetable with Minced Garlic

P

Sautéed Seasonal Vegetable

Pl

Poached Seasonal Vegetable

B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

il
Regular

$198

$198

$168

$168

$168

$168

$168

$168

$168

$168

$168

$148

$148

$148

$148



Stewed Beancurd with Minced Pork in Spicy ‘Ma Po’ Sauce
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N
BEANCURD

ot EIE R

Stewed Beancurd with Minced Beef in Claypot

N 8 AL 0 T

Stewed Beancurd with Diced Chicken & Salted Fish in Claypot

R =B 0%

Assorted Vegetables Stuffed with Minced Shrimp in Claypot

FE I

Steamed Egg White with Assorted Mushrooms

it 5 G S

Stewed Beancurd with Minced Pork in Spicy ‘Ma Po’ Sauce

AN AN ]

Braised Beancurd with Mushroom in Oyster Sauce

HE A RTE

Pan-fried Omelette with Silver Fish

S i A R

Pan-fried Omelette with Minced Pork & Preserved Radish

AR AE

Pan-fried ‘Fu Yong” Omelette

B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

il

Regular

$168

$168

$168

$168

$168

$168

$168

$148

$148



T AR ER DT

Wok-fried ‘Hor Fun’ with Prawn & Egg Gravy




NOODLES & RICE VERMICELLI

1]
Regular

5 VB 2 A {7 T 95
E-Fu Noodles with Crab Roe & Crab Meat in Broth $498
WEOKF T 25 g S A7 4
Braised E-Fu Noodles with Mushroom & Shrimp Roe $198
I RA 85 1 i B - 1l oL
Braised Thick Noodles with Honshimeji Mushroom & Italian Truffle Oil $198
XOE i 4 oo pH 4
Braised Thick Noodles with Eggplant in XO Sauce $198
B B4
Pan-fried Noodles with Vegetable in Soy Sauce $168
B SRRy
Wok-fried ‘Hor Fun’ with Prawn & Egg Gravy $268
WL B SR A TR
Wok-fried ‘Hor Fun’ with Angus Beef $238
RE SRS Ay
Wok-fried ‘Hor Fun’ with Prawn in Penang Style $238
B YN KM
Wok-fried Rice Vermicelli with Barbecue Pork & Prawn in Singapore Style $198
Braised Rice Vermicelli with Salted Fish & Bitter Gourd $198

(A0

Per Person

b5 A
Egg Noodles in Superior Broth $68

FC_HK
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BN

Fried Rice with Barbecue Pork & Prawn in Yangzhou Style
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RICE

Jfe A MR YA (e

Crispy Rice in Seafood Broth (Min. Order 4 Persons)

e b E AR

Rice with Seafood in Superior Broth

STk 1oy BE AR

Steamed Fried Rice with Diced Seafood Wrapped in Lotus Leaf

W EAL B H IR

Fried Rice with Crab Meat, Dried Scallop & Egg White

TR AR

Fried Rice with Diced Chicken, Shrimp & Dried Scallop in Oyster Sauce

BEEIDR

Fried Rice with Chicken in Tomato Sauce & Prawn in Cream Sauce

i £ AR D

Fried Rice with Shredded Chicken & Salted Fish

B

Fried Rice with Barbecue Pork & Prawn in Yangzhou Style

AR AR

Fried Rice with Minced Beef

B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

(SAA

Per Person

$108

$98

il

Regular

$338

$298

$268

$268

$238

$238

$198

$198

$198



p'

LR SR A ) 7

Steamed Custard Bun with Salted Egg Yolk

L&

VK AE 0 7 e o RRE R BEAT
Double-boiled Bird’s Nest with Rock Sugar 2l 5 : " Baked Egg Tart

- -

C_HK
0.12.23
88/20
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EH =]
HH
DESSERT

UKAEK ' e

Double-boiled Bird’s Nest with Rock Sugar

EHHE

Chinese Almond Cream

PR IE Ak R

Walnut Cream

TEV % E @i

Black Sesame Glutinous Rice Ball with Grated Peanuts (Min. Order 4 pcs)

BRI clrte

Steamed Custard Bun with Salted Egg Yolk (Min. Order 3 pcs)

Wk Bz SR P AT o)

Baked Egg Tart (Min. Order 3 pcs)

R EEEAERE Gt
Osmanthus Jelly (Min. Order 3 pcs)

TRBBTTRE Gkt

Chilled Coconut Milk Cake (Min. Order 3 pcs)

B RBEZEBNL207C Cover charge for tea $20 per person
HC10% MR 2 All prices are subject to 10% service charge
I 2% Pictures are for reference only

$498

4F4i/Person

$78

4451/ Person

$78

#F1%/Person

$20
4 /Each

$20

#{F/Each

$20
4#{H/Each

$20
14/ Piece

$20
134F/Piece
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