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ۑЩض۹
LUNCH APPETIZER

ྲѿ̮ፁ�
Special Recommendation� �ᆒ�Plate

ᮠᆄѱ� ������1
Braised Pomelo Peel with Dried Shrimp Roe

᱓�Fish� �ᆒ�Plate

ᙳʶӸ� ������1
Steamed Fish Head with Minced Ginger

➃ᕪଊ→ʶЍ� ������1
Deep-fried Dace Fish Ball with Clam Sauce

৹॰Ƀώʶ� ������1
Deep-fried Silver Fish with Pepper & Salt

৹॰ᘲʶ၉� �� ���1
Deep-fried Cuttlefish with Pepper & Salt

䆙㖶�Pork� �ᆒ�Plate

ᑱޑ࿅ѡ� ������1
Charcoal Grilled Pork Collar

ϒŇ́߸� ������1
Deep-fried Pork Ribs with 
Red Fermented Beancurd Sauce

Б։ࢅטޑ� ������1
Pig's Knuckles in Soy Sauce

ऊͪ⒑ᐪ� �� ���1
Chilled Pig's Shank

ྦᐛ�Beef� �ᆒ�Plate

ᕪܲĂˍЛၘ� ������1
Pan-fried Diced Beef with Wasabi Sauce

ͅВᎳЛᵑ� �� ���1
Marinated Beef Shank with Five Spices 

�ሐ�Poultryࠒ �ᆒ�Plate

Ꮃǌ༖� �� ���1
Marinated Duck's Tongue

˗ਊˍǌ٬� ������1
Shredded Chicken with Spicy Sauce in 
'Sichuan' Style

ᙠ౭៕ግ� �� ���1
Braised Chicken Feet with Abalone Sauce

ଊ٬ġا�
5ః�� �� ���1
Crispy Chicken Wings with 
Shrimp Paste (5pcs)

ᘂᖝ�Vegetable� �ᆒ�Plate

օ̇⦊ױ� �� ���1
Crispy Bitter Gourd with Salted Egg Yolk

৹॰ඵŔ� �� ���1
Deep-fried Eggplant with Pepper & Salt

៰ᑼ�Beancurd� �ᆒ�Plate

৹ॱԈઈன� �� ���1
Deep-fried Beancurd with Pepper & Salt

ᎳǌતԈઈ� �� ���1
Marinated Beancurd

ѐતᖝ�Cold Dish� �ᆒ�Plate

�Ňнױ �� ���1
Cold Cucumber

ѱӳӓ� �� ���1
Century Egg with Pickled Ginger

ᐦዠ�Rice Roll� �ᆒ�Plate

Мฏӻ� �� ���1
Sautéed Rice Roll with 
Dried Shrimp Sauce
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Ԕኊᗢག�6WHDPHG�'LP�6XP

ᑳ௩ڧპ� ���� 1
Steamed Prawn Dumpling 'Ha Kau' ��ɫ�Pcs

В಼Ր� ���� 1
Steamed Pork & Shrimp Dumpling 'Siew Mai' ��ɫ�Pcs

᫅৹ግ� ���� 1
Steamed Chicken Feet with Black Bean Sauce ᆒ�Plate

᫅౭́߸� ���� 1
Steamed Pork Rib with Black Bean Sauce ᆒ�Plate

Б҅܋؟ಋპ� ���� 1
Steamed Black Truffle & Vegetable Dumpling ��ɫ�Pcs

�ཕƧǋპއ ���� 1
Steamed Diced Mushroom Dumpling ��ɫ�Pcs

�ӆӻℷ ���� 1
Steamed 'Teochew' Dumpling ��ɫ�Pcs

Ĳ҅ЛѡЍ� ���� 1
Steamed Beef Ball with Vegetable  ��ɫ�Pcs

�੶ሤМ٬ܤ ���� 1
Steamed Glutinous Rice in Lotus Leaf ��ɫ�Pcs

ᢩჾშࡽპ� ���� 1
Steamed Dumpling with Dried Scallop in Superior Soup ʞ�Person

ჾᑔ̭̇࠙� ���� 1
Steamed Beef Tripe with 'Chu Hou' Sauce ᆒ�Plate

ᐦዠ 9HUPLFHOOL�5LFH�5ROO
̇ȃѱૉ� ���� 1
Steamed Crispy Rice Roll Wrapped with Shrimp ᆒ�Plate

�ૉӻڧ ���� 1
Steamed Rice Roll with Prawn  ᆒ�Plate

ၫૉӻ� ���� 1
Steamed Rice Roll with Barbecue Pork  ᆒ�Plate

Лѡૉӻ� ���� 1
Steamed Rice Roll with Beef   ᆒ�Plate

ҘӘૉӻ� ���� 1
Steamed Rice Roll ᆒ�Plate

ӊԄ�%XQ�	�*OXWLQRXV�5LFH�5ROO

ᚢၫ̞� ���� 1
Steamed Barbecue Pork Bun ��ɫ�Pcs 

Б಼̞܋؟� ���� 1
Steamed Black Truffle & Mushroom Bun  ��ɫ�Pcs

�КሤМਲ ���� 1
Steamed Glutinous Rice Roll in Teochew Style ��ɫ�Pcs

ᑡཁ�'HHS�IULHG

ȫǌԳ� ���� 1
Deep-fried Glutinous Dumpling ��ɫ�Pcs

ዤଉᎍԳ� ���� 1
Deep-fried Yam Puff ��ɫ�Pcs

ً҅ଉԛਲ� ���� 1
Deep-fried Vegetarian Spring Roll ��ɫ�Pcs

ѱଉӸ� ���� 1
Deep-fried Crispy Wonton  ��ɫ�Pcs

�ઈѱਲڧ ���� 1
Deep-fried Beancurd Skin Roll with Prawn ��ɫ�Pcs

Ѭօȸޝฏࢼ� ���� 1
Deep-fried Sesame Ball with Custard  ��ɫ�Pcs

♻♄�3DQ�IULHG�	�%DNHG

ᇟૄ৺� ���� 1
Pan-fried Turnip Cake  ��ɫ�Pcs

ம࿊ϒ݄� ���� 1
Pan-fried Purple Potato Pumpkin Pancake   ��ɫ�Pcs

�౭ၫႧ ���� 1
Baked Barbecue Pork Pastry   ��ɫ�Pcs

಼٬நႧ� ���� 1
Baked Chicken & Mushroom Pastry ��ɫ�Pcs

ျૄၫ̞� ���� 1
Baked Pineapple Bun with Barbecue Pork    ��ɫ�Pcs

ၶֶ�'HVVHUW

ӳօԮڜ৺� ���� 1
Steamed Egg Yolk Cake  ��ɫ�Pcs

Вત҇Ә৺� ���� 1
Steamed ‘Malay’ Soft Cake   ��ɫ�Pc

Ѭȸ̞ޝ� ���� 1
Steamed Custard Bun with Salted Egg Yolk ��ɫ�Pcs

�ʓຘ৺ٹ ���� 1
Steamed Red Dates Cake   ��ɫ�Pcs

Ⴇѱӳᚩࢅ� ���� 1
Baked Egg Tart  ��ɫ�Pcs

ᨅࠥࡽޝ� ���� 1
Black Sesame Glutinous Rice Ball with Grated Peanuts  ��ɫ�Pcs

ያ౭மМ৺� ���� 1
Black Glutinous Rice Pudding ��ɫ�Pcs

В൝மМਲ� ���� 1
Black Glutinous Rice Roll with Mango ��ɫ�Pcs

ǌ౧ൈɒ৺� ���� 1
Osmanthus Jelly ��ɫ�Pcs

ЛҘᏢ� ���� 1
Milk Pudding ʞ�Person
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Ꮜ�Soup
ƳΖૼࡽ������� ���� 1
Soup of the Day ����� 1
ጔͪደŔᅯǺᙜࡽ٬� ����� 1
Double-boiled Chicken Soup  Ʋʞ�Per Pax
with Sea Whelk & Chinese Yam

ᅜ౭ᙜɃசࡽ� ����� 1
Double-boiled Pig's Lung with  Ʋʞ�Per Pax
Almond Soup

ໜᯔ҅ᙜЀ಼ࡽ� ����� 1
Double-boiled Chinese Cabbage  Ʋʞ�Per Pax
with Bamboo Pith & Mushroom Soup

˗ਊӓࡽޛ� ����� 1
Hot & Sour Soup in Sichuan Style Ʋʞ�Per Pax

ʄڧԈઈᤋ� ����� 1
Diced Seafood & Beancund   Ʋʞ�Per Pax
in Thick Soup

٬ᙳᙻМᤋ� ����� 1
Sweet Corn & Crab Meat  Ʋʞ�Per Pax
in Thick Soup

᱓Ꮡ�6KDUN·V�)LQ
Ⴞɱআࡽ২ę́ൔ�
ః�� ����� 1
Braised Supreme Shark's Fin  Ʋʞ�Pax
in Thick Chicken Broth (Each)

γڷѡൔ�
�ƨ��� ����� 1
Braised Shark's Fin with  Ʋʞ�Per Pax
Crab Meat (1 Tael)

༯དྷᑹ�%DUEHFXH�6HOHFWLRQV
॰Вۤፎ٬� ����� 1
Marinated Salted Chicken  ͤŮ�Half

᫅Ѕ٬� ����� 1
Soy Sauce Chicken ͤŮ�Half

�౭ၫ ����� 1
Barbecue Pork with Honey Sauce  Ʋૼ�Regular

�౭ᖄၫ ����� 1
Barbecue Pork Belly with Honey Sauce Ʋૼ�Regular

ѱѡ� ����� 1
Roasted Pork  Ʋૼ�Regular

๒ᱥ�Seafood
ቯԳ໒ݩ܂ൈɒᬬ� ����� 1
Sautéed Empress Clam with  Ʋૼ�Regular
Vegetable & Preserved
Black Olives

ŀ౭ǆЍ� ����� 1
Deep-fried Prawn with  Ʋૼ�Regular
Mayonnaise Sauce

䆙㖶�Pork
ျૄᅡᆌѡ� ����� 1
Sweet & Sour Pork Ʋૼ�Regular

Ƀᚊޑڭ� ����� 1
Poached Pig's Liver with   Ʋૼ�Regular
Superior Soy Sauce

ྦᐛ�Beef
༐ǦЛၘந� ����� 1
Sauteed Diced  Beef  Ʋૼ�Regular
with Sliced Garlic

ᘂᖝ�9HJHWDEOH
�ɒࠌѡᆭɞڷ ����� 1
Braised Broccoli with  Ʋૼ�Regular
Crab Meat   

�ӳ༝Ĳീݫ̇ ����� 1
Poached Seasonal Vegetables  Ʋૼ�Regular
with Assorted Eggs

আࡽ٬༝Ƀ� ����� 1
Poached Chinese Cabbage in   Ʋૼ�Regular
Chicken Broth

౭Ќݩᕪࠌ� ����� 1
Sautéed Chinese Kailan with  Ʋૼ�Regular
Ginger & Chinese Rice Wine

ɃᚊĲീ� ����� 1
Poached Seasonal Vegetables  Ʋૼ�Regular

ᯌ�5LFH
Мʄڧநܴώ� ����� 1
Crispy Rice in Seafood Soup  Ʋૼ�Regular

ᙠ౭ʄڧೖ࣫ώ� ����� 1
Steamed Diced Seafood Rice   Ʋૼ�Regular
Wrapped in Lotus Leaf

�ώݩѡᢩჾӳɃڷ ����� 1
Fried Rice with Crab Meat,  Ʋૼ�Regular
Dried Scallop & Egg White

ᡀ᠋᧻ݩώ� ����� 1
Fried Rice with Chicken in Tomato  Ʋૼ�Regular
Sauce & Prawn in Cream Sauce 

˟Ӛݩώ� ����� 1
Fried Rice with Diced Duck Meat,  Ʋૼ/Regular
Shrimp & Dried Scallop in Oyster Sauce

રӆݩώ� ����� 1
Fried Rice with Barbecue Pork &   Ʋૼ�Regular
Prawn in Yangzhou Style

ŀݩЛѡώ� ����� 1
Fried Rice with Minced Beef Ʋૼ�Regular

ʶ٬ԝݩώ� ����� 1
Fried Rice with Shredded   Ʋૼ�Regular
Chicken & Salted Fish

叢�1RRGOHV
ዯʍڷѡಛࠆࡽࡺ� ����� 1
E-Fu Noodles with Crab Roe &  Ʋૼ�Regular
Crab Meat in Broth

�ࠆݩ୷⦉ʄŀߋ ����� 1
Fried Crispy Noodles with   Ʋૼ�Regular
Live Prawn & Onion

ଢ଼ӆఊŀࠆ� ����� 1
Egg Noodles in Superior Soup Ʋૼ�Regular
(Yangzhou Style)

᫅৹Лѡฏࠆ� ����� 1
Fried Crispy Noodles with Beef &   Ʋૼ�Regular
Black Bean Sauce

�ࠆݩѡԝ҅ ����� 1
Fried Noodles with Shredded Pork Ʋૼ�Regular
and Preserved 'Xue Cai' Vegetable

Ęࡽѡԝŀࠆ� ����� 1
Egg Noodles with Pork in   Ʋૼ�Regular
Superior Soup

Ƀ܋؟ཕЅ֊ැ಼៖ġࠆ� ����� 1
Braised Thick Noodles with  Ʋૼ�Regular
Honshimeji Mushroom & 
Italian Truffle Oil

Ęࡽŀࠆ� ���� 1
Egg Noodles in Superior Soup  Ʋʞ�Per Pax

ෲዠ�+RU�)XQ
તӳЍޖݩӻ� ����� 1
Wok-fried 'Hor Fun' with  Ʋૼ�Regular
Prawn & Egg Gravy

ᜁΝޖݩӻ� ����� 1
Wok-fried 'Hor Fun' with   Ʋૼ�Regular
Prawn in Penang Style

�ӻޖȫϜٞЛѡݩٹ ����� 1
Wok-fried 'Hor Fun' with Angus Beef Ʋૼ�Regular

ዛዠ�5LFH�9HUPLFHOOL
ɪिݩМӻ� ����� 1
Wok-fried Vermicelli in   Ʋૼ�Regular
Singapore Style

҇Ƥʶױ៖Мӻ� ����� 1
Braised Vermicelli with  Ʋૼ�Regular
Salted Fish & Bitter Gourd

ၷ໔ዬ�&RQJHH
ॵ٬༅� ����� 1
Congee with Frog Ʋत�Bowl

ȫϜٞЛ⫼༅� ����� 1
Congee with Minced Augus Beef  Ʋत�Bowl

ŀ҅→ʶЍ༅� ���� 1
Congee with Dace Fish Ball Ʋत�Bowl

ʶᅒ༅� ���� 1
Congee with Fish Meat Ʋत�Bowl

Ʋʞ�Per Pax

Ʋᄧ�For 4 Pax

ͨКំүƲʞ��ʻ삵Ȁʴ���˖Ө͗삵&RYHU�FKDUJH�IRU�WHD�����SHU�SHUVRQ��$OO�SULFHV�DUH�VXEMHFW�WR�����VHUYLFH�FKDUJH�
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