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¥ /NS APPETIZERS

“F 11 f£ 7 Only Available During Lunch Hour

41 / Per Plate

1 e INE $16.00

Deep-fried Bitter Gourd with Salted Egg Yolk

2 AR HE $20.00

Stewed Pig’s Shank with Peanut

3 WM REN A B $18.00

Crispy Chicken Wing with Shrimp Paste

4 BRIEERKEE $14.00

Deep-fried Crispy Salted Beancurd

5 ERE $11.00

Century Egg with Pickled Ginger

6 HLER AT $20.00

Deep-fried Eggplant with Pepper & Salt

7 IR AR A $18.00

Deep-fried Silver Fish with Pepper & Salt

FrE MR85 5 00 AR % % 058 2% it . All prices are subject to service charge and prevailing government taxes.



414 / Per Plate
.

8 MR B a4 $18.00
Deep-fried Squid with Pepper & Salt

0 R E $20.00
Long Bean with Mlnced Dried Garlic

10 RIAR DY 5 68 $18.00
Braised 4 Varieties of Vegetables Stuffed with Shrimp Paste

n WA = 5k $20.00
Sautéed Assorted Mushrooms with Oyster Sauce

a5 S

2 HER XG R $18.00

Deep-fried Chicken Cartilage with Pepper & Salt
A4 ~N eIt Wy

13 XO % Kb 8 Mk $16.00
Fried Carrot Cake with XO Sauce

u XK 4 R it $20.00
Marinated Beef Tripe

IR B W SR A $18.00
Sautéed Beancurd Diced Pork & Preserved Radish
with Spicy Sauce

FrE MR85 5 00 AR % % 058 2% it . All prices are subject to service charge and prevailing government taxes.

¥ /NS APPETIZERS

“F 11 f£ 7 Only Available During Lunch Hour




1 > DIMSUM

“F 11 f£ 7 Only Available During Lunch Hour

1 RERIR IR $9.60

Steamed Prawn Dumpling ‘Ha Kau’ VYKL / 4 pes

> PR AL E $8.80

Steamed Pork Dumpling in Teochew Style VUKL / 4 pes
3BT EHEE $7.80
Steamed Pork Rib with Black Bean Sauce 1 / per plate

4 BT A $7.80

Steamed Chlcken Feet with Black Bean Sauce 31 / per plate

5 MR B Y B $7.80

Steamed Barbecue Pork Bun =4 /3 pes
6 iz [% e B A o By $14.00
Steamed Crispy Rice Roll with Shrimp T / per plate
N A7/ X $9.00
Beancurd Skin Roll with Superior Broth =1/ 3 pes

FrE MR85 5 00 AR % % 058 2% it . All prices are subject to service charge and prevailing government taxes.



1 > DIMSUM

“F 11 f£ 7 Only Available During Lunch Hour

8 T N R $7.80

Steamed Diced Mushroom Dumpling =P /3 pes

o i M 2K Koy AR $7.80

Steamed ‘Teochew’ Dumpling =1 /3 pes

o EEERE G $9.00

Deep-fried Beancurd Skin Roll with Shrimp =473 pes

I TEE $7.80

Pan-fried Chive Dumpling = /3 pes

2 WEEEY A $7.80

Deep-fried Yam Puff =1 /3 pes

B3 E T Rk $7.80

Baked Barbecue Pork Pastry =1 /3 pes

FrE MR85 5 00 AR % % 058 2% it . All prices are subject to service charge and prevailing government taxes.



1 > DIMSUM

“F 11 f£ 7 Only Available During Lunch Hour

14 T8 I R OR $7.80

Steamed Glutinous Rice Roll =473 pes

5 HRIEEFEE $7.80

Deep-fried Vegetarian Spring Roll =173 pes

6 FEEREE DR $8.40

Pan-fried Carrot Cake =Pk /3 pes

7 Pk B R B AT $9.00

Baked Egg Tart =1 /3 pes

18 HIE SR $7.50

Steamed ‘Malay’ Soft Cake 1 / each
N7y

CIR VRS RUE ) $9.00

Steamed Custard Bun with Salted Egg Yolk =4/3 pes

20 1 7K b $9.00

Steamed Crystal Dumpling in Teochew Style =4/3 pes

FrE MR85 5 00 AR % % 058 2% it . All prices are subject to service charge and prevailing government taxes.



EH Y DESSERT

“F 11 f£ 7 Only Available During Lunch Hour

1 205 S $22.00

Double-boiled Hashima with Lotus Seed &}{i / per person

2 BERBEZMIHE o $10.00

Black Sesame Glutinous Rice Ball in Ginger Soup (Hot) 4L / per person

v D2 eyl oYy =1
3 UV REZHD A e $3.00
Black Sesame Glutinous Rice Ball with Grated Peanuts 441 / each
(Min. order 4 pcs)

4 RE TR IERUHE $9.00

Deep-fried Purple Sweet Potato Ball with Yam =15 /3 pes

5 Wk H R $10.00

Mango Sago with Pomelo 4iL / per person

FrE MR85 5 00 AR % % 058 2% it . All prices are subject to service charge and prevailing government taxes.



A

SETMENU

$128* &17/Per Person

X PF 2
Cff W o, 1 B o8
Twin Combination Platter
(Chilled Pig’s Trotters, Deep-fried Minced Crab Meat & Prawn Ball)

£ 121 15 2 B BR

Braised Fish Maw with Sea Cucumber & Vegetables

2 2RI R A

Stewed Pomfret Fish Fillet with Radish

A 755 Fr V4 BE OF 5 M0 RE

Pan-fried Diced Iberico Pork with Garlic Chips

R Z 4R 7 2
Poached ‘Mee Sua’ with Prawn &
Honshimeji Mushroom

I i 4k 53R

“Tao Suan’ Soup Green Bean & Chestnut



B

SET MENU

5168+ &11/Per Person

(PUAZEE Minimum 4 Persons )

K BF £ =

Marinated Combination (Three Kinds)

R SR

Double-boiled Soup of the Day
BN R R

Steamed Crab Meat & Diced Chicken
Wrapped with Egg White Skin

/%LlLA\}:%)E/_f‘L

Sautéed Whole Hokkaido Sea Cucumber with Scallion

B % 5 55 5%
Deep- frled Bone & Sautéed Marble Goby
‘Soon Hock’ Fish Fillet

les AYA N VY N 7AN
K & K2 KK
Wok-fried ‘Hor Fun’ with Diced Kailan
& Preserved Radish

R T

Mashed Taro with Gingko



iAKe

SET MENU

5198+ §17/Per Person

(7XfAZES Minimum 6 Persons )

VY it -

Sautéed Egg White with Caviar

JR 5 Sk i il il B2 Sk
Double-boiled Sea Whelk Soup with
5 Head Fresh Whole Abalone

150 i 2 I i

Braised Fish Maw with Sea Cucumber

& Vegetables
X EF M

Steamed Marble Goby ‘Soon Hock’ Fish
in Teochew Style

X 7K

Marinated Duck

N 5 2k bR

Fried Rice with Diced Taro, Shrimp & Salted Pork

i 335 W

White Fungus & Red Dates Soup



a1p

SET MENU

$238* &17/Per Person

(FZE Minimum 10 Persons )
FEEAITT Advance Order Required
=X P&

&, XK ISR, T JEIF D)

Three Treasures Platter
(Chilled Pig’s Trotters, Marinated Foie Gras, Deep-fried Minced Prawn Ball)

T AT 16 I R Sk 1

Double-boiled Sea Whelk Soup with Superior Fish Maw

1 AKER

Steamed Coral Trout with Plum Sauce

e
ARSI SNREE I
Braised Giant Sea Cucumber with
Mushroom & Vegetables in Oyster Sauce

i X Bz 7L ¥

Roasted Crispy Suckling Pig in Teochew Style

K 2 ffl fa 22 A 22 1) T 2%
Wok-fried ‘Mee Sua’ with Shredded
Abalone & Shredded Salted Pork

~he ==
71 3% Jfi G
Double-boiled Hashima with Lotus Seeds




2 E

SET MENU

$388* &11/Per Person

(TR Minimum 10 Persons )
FTIBITLT Advance Order Required

(RGNS DA

Chilled Australian Lobster with Caviar

5
R A R
Steamed Crab Meat & Diced Chicken
Wrapped with Egg White Skin

WG 7 e K R B

Coral Trout with Crispy Rice in Chicken Broth

or ke Ji 153k g 9k T fif
Braised 15 Head South African Dried
Whole Abalone in Oyster Sauce

i 2 Bz 7L %

Roasted Crispy Suckling Pig in

Teochew Style

A BB B O 1
Crispy E-Fu Noodles Served with
Sugar & Vinegar

I i 4% 53R

“Tao Suan’ Soup Green Bean & Chestnut



BEEEZEER

VEGETARIAN SET MENU

5128+ &7/Per Person

X B
(EFIEEL, BRKENS S T)

Twin Combination Platter
(Deep-fried Vegetarian Spring Roll, Deep-fried Eggplant)

S N AT 2 i b 2
Double-boiled Chinese Cabbage with Bamboo Pith &
Mushroom Soup

1A S5 Br— N =
MELE =HHMHED
Sautéed String Bean, Water Chestnut & Black Fungus with
Preserved Black Olives

ﬂﬁ‘ﬂ {FJ _LJFJ:

Sweet & Sour Beancurd

AR YU R

Braised Seasonal Vegetables with Beancurd Skin

T2 i K

Stewed Vermicelli with Shredded Assorted Vegetables

i 3 W

White Fungus & Red Dates Soup

TC_ION_070325



