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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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THER ‘ A
LUNCH COURSE

e E
LR

4 =/
(FINE RSk, RIS 6, KRS N Y)

Huaiyang Trio Platter
(Marinated Pig's Head in Yangzhou Style, Deep-fried Cod Fish Fillet in Yangzhou Style, Pickled Radish Skin)

EES G =N

Shredded Beancurd with Uni in Thick Soup

21 Joe fifl €6 0 53k

Braised Pork Meat Ball with Abalone

TS T

Sautéed Scallop with Preserved ‘Mei Cai’ Vegetables

BN\ TR

Fried Rice in Yangzhou Style
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy)

S H

Seasonal Dessert

=+ 4
$ 9 8 (£ H7/Per Person)

FREMI8E S AR K2R FAHZE o All prices are subject to service charge and prevailing GST.



F B B
LUNCH COURSE

=g

E P/ N
(B AUHAE, TERERENS, RERINEE, MRS b &)

Huaiyang Four Treasures Platter
(Marinated Jelly Fish Head with Spring Onion, Drunken Chicken, Sweet & Sour Spare Ribs, Pickled Radish Skin)

oA e T 2

Yellow Braised Shark’s Fin with Seafood and Bamboo Pith

PR T2 T T EH KD M

Sautéed Shrimp with Honey Pea in Black Truffle Oil

ANEEAWSSE)EBREER 23 1

Braised Pork in Jiangnan Style with 5 Head Fresh Whole Abalone

N\ TR

Fried Rice in Yangzhou Style
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy)

I 4 H

Seasonal Dessert

$ 1 3 8++ (5:17i/Per Person)

MfiE / Minimum 2 Persons

FTEN&E SR S22 FIE 2R o All prices are subject to service charge and prevailing GST.



M E R ‘ C
DINNER COURSE

=

et U/ NBE
(REIREE A, [ERERY, HARESE, — MR
Huaiyang Four Treasures Platter
(Deep-fried Cod Fish Fillet in Yangzhou Style, Drunken Chicken, Smoked Japanese Egg, Minced Spinach Salad)

P R BT 2R

Yellow Braised Shark’s Fin with Seafood and Bamboo Pith

G THT 7% FH 1

Steamed Soft Shell Turtle with Chicken Oil

WR 22 BURD LRSI A )

Sautéed Sliced Angus Beef with Hot Chillies

(LR AL S

Braised Pork in Jiangnan Style with Hokkaido Sea Cucumber

NN IR

Fried Rice in Yangzhou Style
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy)

IS H o

Seasonal Dessert

$ 1 88++ (:13i/Per Person)

A / Minimum 2 Persons

FREMI8E S AR K2R FAHZE o All prices are subject to service charge and prevailing GST.



DINNER COURSE
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Huaiyang Four Treasures Platter
(Deep-fried Cod Fish Fillet in Yangzhou Style, Marinated Jelly Fish Head with Spring Onion,
Drunken Chicken, Shredded Tofu in Jiangsu Style)

B 17

Braised Premium Shark’s Fin in Sour Soup

== 5o — )| 72N
LERR IR Z FEA
Braised Turbot Fish with Preserved 'Xue Cai' Vegetables & Honshimeji Mushroom

ZLRR 8 SK RPN T 411 3 2

Braised 8 Head Australian Dried Abalone in Brown Sauce with Sea Cucumber

LBE NEME

Braised Angus Beef Boneless Short Ribs with Radish

NN R IR

Fried Rice in Yangzhou Style
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy)

473 B

Seasonal Dessert

$ 3 2 8+ " (5:17i/Per Person)

MfiE / Minimum 2 Persons

FTEN&E SR S22 FIE 2R o All prices are subject to service charge and prevailing GST.
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DINNER COURSE
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(PN TSk, RS 0, ALRERENS, BEAE N

Huaiyang Four Treasures Platter
(Marinated Pig's Head in Yangzhou Style, Deep-fried Cod Fish Fillet in Yangzhou Style,
Drunken Chicken, Cherry Tomatoes with Osmanthus Syrup)

B 7

Yellow Braised Premium Shark's Fin

v i 1 2

Sautéed Egg White with Caviar

BRGNS

Sliced Angus Beef Sour Soup

2LR R 153k B IR T B AT A R

Braised 15 Head South African Dried Whole Abalone in Brown Sauce with Superior Fish Maw

NN IR

Fried Rice in Yangzhou Style
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy)

IS <7 H o

Seasonal Dessert

$ 3 9 8+ " (:13i/Per Person)

A / Minimum 2 Persons

FREMI8E S AR K2R FAHZE o All prices are subject to service charge and prevailing GST.

| E



*El% 5‘% /J\ @ | Appetizer

i FEHAREE O

Smoked Japanese Egg with Caviar

%60

£ / Per Plate

RERE A O
Deep-fried Cod Fish Fillet in Yangzhou Style

534

£31 / Per Plate

HRAMWEA

Marinated Jelly Fish Head with Spring Onion

$28

£ / Per Plate

TC B XS O

Drunken Chicken

$28

£t / Per Plate

LR EY O

Steamed Salted Chicken in Shanghai Style

$28

£31t / Per Plate

wMEREL O

Marinated Pig's Head in Yangzhou Style

524

318 / Per Plate

FamGE /N DEE

Sweet & Sour Spare Ribs

$22

£ / Per Plate

LT 22/ 0
Shredded Tofu in Jiangsu Style

$22

£31t / Per Plate

BHHERER O

Deep-fried Beancurd Skin Roll Stuffed with Mushroom

$22

31 / Per Plate

— AR AR
Minced Spinach Salad

$22

£EHE / Per Plate

FEAE N O

Cherry Tomatoes with Osmanthus Syrup

$18

£t / Per Plate

MRS Rz O

Pickled Radish Skin

$18

£318 / Per Plate

& HEFF - Recommended

FIEMiEHE B MARZ L FHZEIR o All prices are subject to service charge and prevailing GST.

J # - Spicy



q:%;\[i@@ | Shark's Fin

KHENY Sl R 1 () O
Double-boiled Premium Shark's Fin with Chicken & Ham
(Advance Order Required)

EV ORI PN? U

Yellow Braised Superior Shark's Fin

REE NI

Sautéed Premium Shark’s Fin with Crab Meat & Egg

2 i X6 el o B 3

Double-boiled Premium Shark's Fin with Ham

B 17 v

Yellow Braised Premium Shark's Fin

B 7 i O

Braised Premium Shark’s Fin in Sour Soup

O EF - Recommended

FTEMiEHE S IMAR S L FH MR o All prices are subject to service charge and prevailing GST.

J - Spicy

$780

43 / Half
500 53 / g

$238

413 / Per Person

5168

£33 / Per Person
755 /g

5168

#13% / Per Person
755 /g

5168

#3131 / Per Person
755 /g

5168

{37 / Per Person
755/g



‘I;J %lé | Soup

M ESE O

Braised Bird's Nest with Minced Chicken Broth

AL 2= BRAIEXG 77

Double-boiled Chicken Soup with Superior Fish Maw & Sliced Ham

MBS R T g% O

Shredded Beancurd with Uni in Thick Soup

Pa I EE B

Hot & Sour Soup in Sichuan Style

Tk O

Pork Meat Ball Soup in Yangzhou Style

RMH A O

Soft Shell Turtle Soup in Zhugiao Style

O #HEFE - Recommended

FIEMiEHE B MARZ L FHZEIR o All prices are subject to service charge and prevailing GST.

J H- Spicy

$178

#4131 / Per Person

%65

£ / Per Person

$38

#4{1 / Per Person

524

#4131 / Per Person

524

#F{57 / Per Person

$38

#4{31 / Per Person



*& p'ﬁ'j ‘z [])_K | Premium Seafood

2T B 5 H 8 SL PN Tl O $360

Braised 8 Head Australian Dried Whole Abalone in Brown Sauce & H / Each

21 R IR 153k g JE T fif1 & $220

Braised 15 Head South African Dried Whole Abalone in Brown Sauce #1 / Each
W =% (013, 8, 5% EH0) $166
Huaiyang Trio Treasures 434 / Per Person

(Hokkaido Sea Cucumber, Superior Fish Maw, 5 Head Fresh Whole Abalone)

LR IE B AT S L5 Sk i fify 562

Braised 5 Head Fresh Whole Abalone with Goose Web in Brown Sauce {2/ Per Person

RIS EN S $34

Braised Sea Cucumber with Goose Web in Brown Sauce 41 / Per Person

il == IR

Premium Items

1EHL Choose :
KR5S Premium Sea Cucumber $250 k& /Half $500 %% /Whole
AN Superior Fish Maw $66 & / PC
U k) Hokkaido Sea Cucumber $54 4% /Whole
5 3k i fify £21 5 Head Whole Fresh Abalone $46  ®H/Each

RIEJ71% | Cooking Methods

AN Braised in Brown Sauce
LR Deep-fried with Scallion
B Yellow Braised
O % - Recommended J ¥ - Spicy

FTEMiEHE S IMAR S L FH MR o All prices are subject to service charge and prevailing GST.



A 5 TR H5E | Live Seafood

SR SR T (EHIT) O

Steamed Empurau in Chicken Oil (Advance Order Required)

REHR

Coral Trout

Viviarlie= =
Fra

Marble Goby 'Soon Hock' Fish

RIEJTE | Cooking Methods

i il ik Deep-fried with Pine Nuts in Sweet & Sour Sauce
U O Quick Poached
ks O Sautéed with Hunan Style
TR O Sautéed with Preserved 'Mei Cai' Vegetables
EPY XV Sautéed with Preserved 'Xue Cai' Vegetables
RPN Steamed with Chicken Oil
RMZE Steamed with Diced Chillies
1H7K Steamed with Superior Soy Sauce
=k O Three Ways

{r] fig

Eel

RIEJTE | Cooking Methods

P AN Braised in Garlic Sauce
EP S Sautéed with Preserved 'Xue Cai' Vegetables

Z)LLE O Steamed with Chinese Nu Er Hong Wine

£

Soft Shell Turtle

ZIEF T | Cooking Methods

Frm AN Braised in Garlic Sauce
G O Steamed with Chicken Oil
H#EO Steamed with Superior Soy Sauce

ZHEHA

Turbot Fish

ZIEJ7 | Cooking Methods

MET I MEER  Sautéed with Preserved ‘Mei Cai’ Vegetables
EE 34581 Sautéed with Preserved ‘Xue Cai’ Vegetables
XOE M aEk &  Sautéed with XO Sauce

EXMERY O Soup with Preserved ‘Xue Cai’ Vegetables

O #HEFE - Recommended J B - Spicy

FIEMiEHE B MARZ L FHZEIR o All prices are subject to service charge and prevailing GST.

$178

& EH¥ /100g

$30

FHE /100g

516

B EH5 /100g

526

B H /100g

516

R 5/ 100g

524

B 5 /100g



éE?j]%]]. ‘z ﬁi | Live Seafood

INEE R R iNEiy

Canadian Geoduck Clam Seasonal Price

LYAVA N iNEiy

Australian Lobster Seasonal Price

R | Cooking Methods
REE TG O Braised with 'Ma Po' Tofu

o Quick Poached

i O Sautéed with Chicken Broth
RS O Sautéed with Chilli

P T Sautéed with Glutinous Rice

e 7 17 i g O i

Alaskan Crab Seasonal Price

251 | Cooking Methods

KHEIWENA Sautéed Fgg Omelette with Crab Meat
5 T 7% Steamed with Chicken Oil
O 7 - Recommended J - Spicy

FTEMiEHE S IMAR S L FH MR o All prices are subject to service charge and prevailing GST.



i@i%‘é | Seafood

il (1 (BT

Hilsa Herring Fish (Advance Order Required)

7 fte £ - O

Sautéed Egg White with Caviar

M R sk O

Yellow Braised Fish Head in Yangzhou Style

RIEJTE | Cooking Methods

FAN Braised with Brown Sauce
IR Steamed with Diced Chillies

%Wll\\&{ 0

Sautéed Roe Crab with Egg Omelette

WD T O

Sautéed Scallop with Preserved ‘Mei Cai’ Vegetables

18 SRR &)

Curry Prawn with Golden Bun

PR R B T D M

Sautéed Shrimp with Honey Pea in Black Truffle Oil

PRAEHR DRI HR O

Sautéed River Prawn with Sakura Shrimp

I M R Bk

Sweet & Sour Prawn

O #HEFE - Recommended

FIEMiEHE B MARZ L FHZEIR o All prices are subject to service charge and prevailing GST.

J - Spicy

$260

4% / Half

%60

£ / Per Person

$168

&) / Regular

5218

31 / Each
VUi F / For 4 Persons

$72

945 / Regular

548

4] / Regular

$72

#44i] / Regular

$52

545 / Regular

548

i) / Regular



%m%@ | Pork

BMNPRSE 3k aawiT) O 5168 5288

Grilled Whole Pig's Head in Yangzhou Style (Advance Order Required) A/ Half 5/ Each

21 el £ -3k O $34

Braised Pork Meat Ball with Abalone 1 / PC
F it / Min 2 Pieces

AR AL LR 556

Braised Pork in Jiangnan Style with Steamed Buns &1 / Regular

EVIESTI N $58

Pig's Blood Curd in Chilli Sauce 4l / Regular

R 22D BRGNS 548

Stir-fried Iberico Pork Belly with Hot Chillies &1 / Regular

AIREEIOIGER O 548

Sautéed Pig's Trotter Tendon with Chicken & Scallion &1 / Regular

O % - Recommended J - Spicy

FTEMiEHE S IMAR S L FH MR o All prices are subject to service charge and prevailing GST.



tlilz\‘j%é | Beef

IRELHREHTTE N I

Poached Angus Beef in Sichuan Style Spicy Soup

BB O

Sliced Angus Beef Sour Soup

R 22 WU TG TR O

Sautéed Sliced Angus Beef with Hot Chillies

PR

Sautéed Sliced Angus Beef with Asparagus

LR NEE O

Braised Angus Beef Boneless Short Ribs with Radish

O #HEFE - Recommended

FIEMiEHE B MARZ L FHZEIR o All prices are subject to service charge and prevailing GST.

J # - Spicy

$72

#44i] / Regular

$72

345 / Regular

$56

&) / Regular

$56

%45 / Regular

546

#F{57 / Per Person



XQI Iz\‘—‘]‘ EE]X_‘[%%Ké | Chicken, Frog

Mg T SIS O 548

Smoked Chicken with Preserved 'Mei Cai' Vegetables *H / Half

Foms TG 536

Deep-fried Spicy Chicken {3l / Regular

EEAE AU Y D) s46

Sautéed Frog with Pepper in Sichuan Style &1 / Regular

B $46

Sautéed Frog with Spicy Sauce #41 / Regular

O EF - Recommended J B - Spicy

FTEMiEHE S IMAR S L FH MR o All prices are subject to service charge and prevailing GST.



— e
E@\ ﬁﬁé%‘é | Beancurd, Vegetable

IINKE T2 O 538

Poached Shredded Beancurd, Shredded Ham & Diced Prawn in Yangzhou Style &4l / Regular

fifg #2122 i ST )R $72

Wang Beancurd with Pig’s Blood Curd and Shredded Abalone in Gaoyou Style 45 / Regular

PRGN S $34

Braised Beancurd with Minced Pork in Spicy 'Ma Po' Sauce &1 / Regular

EaMERERE O $42

Bamboo Pith & Asparagus in Superior Broth 454 / Regular

FRIDEEF O 536

Sautéed Shepherd's Purse with Bamboo Shoot &l / Regular

KAREEE O 538

Braised Chinese Long Cabbage with Chinese Ham &4 / Regular

U >34

Sautéed Eggplant, Potato & String Bean with Spicy Sauce &4l / Regular

BRI 5 $32

Sautéed Seasonal Vegetables {3l / Regular

RN $32

Poached Seasonal Vegetables in Superior Broth &4 / Regular

O #HEFE - Recommended J B - Spicy

FIEMiEHE B MARZ L FHZEIR o All prices are subject to service charge and prevailing GST.



/]L:}i%lé | Rice

SR GEwIT)

Stewed Rice with Vegetables in Claypot (Advance Order Required)

AN\ EBSIR O

Eight Treasures with Sea Cucumber Rice in Stone Pot

N A\EZIR O

Fried Rice in Yangzhou Style
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy)

Tl i KO T
Fried Rice with 'Tang-O' Vegetables

Sautéed Rice Cake with Salted Pork & Preserved ‘Xue Cai’ Vegetables

O % - Recommended J - Spicy

FTEMiEHE S IMAR S L FH MR o All prices are subject to service charge and prevailing GST.

$26

#{37 / Per Person
PUfzfe / Min 4 Persons

$28

#4157 / Per Person

534

] / Regular

534

4] / Regular

$38

345 / Regular



E %lé | Noodles

CES: ]

Noodles with Vegetable in Thick Soup

EREAE O

Yellow Croaker Fish Noodles with Preserved 'Xue Cai' Vegetables

FRHERT]

Noodles Tossed with Scallion Oil

PR (aa 2 mRies) S

Noodles in Spicy Soup (Contains Sesame & Peanuts)

HREST]

Yangchun Noodles in Broth

nkii: 7% T

Wok-fried Noodles with Shredded Pork & Vegetables

ER AR N

Stir-fried Thick Noodles with Preserved 'Xue Cai' Vegetables & Shredded Pork

O #HEFE - Recommended J B - Spicy

FIEMiEHE B MARZ L FHZEIR o All prices are subject to service charge and prevailing GST.

524

#4131 / Per Person

524

£ / Per Person

$22

#4{1 / Per Person

$22

#4131 / Per Person

518

#F{57 / Per Person

534

) / Regular

534

45 / Regular



¥5 3 0 | Dim Sum

b N

Steamed Shanghai Pork Dumpling

A M A

Pan-fried Pork Bun

A NEI YIS

Steamed Chive Pork Dumpling

ARGIEI=EN

Poached Pork Dumplings with Spicy Sauce

7 RLEE Y BR G

Pan-fried Shanghai Pork Dumpling

RINBERKEE
Deep-fried Vegetarian Spring Roll

& 22 R

Deep Fried Radish Puff with Ham

UILERTS

Curry Puff

O EF - Recommended

FTEMiEHE S IMAR S L FH MR o All prices are subject to service charge and prevailing GST.

J - Spicy

516

318 / Per Plate
4 4 / Pcs

$12

£318 / Per Plate
3 1/ Pcs

524

518 / Per Plate
6 4 / Pcs

524

1l / Per Plate
6 1/ Pcs

$12

£318 / Per Plate
3/ Pcs

$12

1 / Per Plate
3 1/ Pcs

$12

318 / Per Plate
3 1/ Pcs

$12

1 / Per Plate
3 4/ Pcs



EH‘ FIIZIIII | Dessert

REALETD Y

Deep-fried Black Sesame Glutinous Rice Ball

& R It

Pan-fried Pumpkin Pancake

CATIERE A
Soufflé Egg White Ball with Red Bean Paste & Banana

IK B T AREAE RS

Chilled Osmanthus Jelly with Wolfberries

REALTEAR AL T

Glutinous Rice Ball with Sweet Fermented Wine Soup

BESR S 2 UK

Chilled Aloe Vera Jelly with Fresh Fruits

ZRBZIRRAE ()

Black Sesame Glutinous Rice Ball in Ginger Soup (Hot)

TLARAERE 7K

Dried Longan & White Fungus Soup

O #HEFE - Recommended

FIEMiEHE B MARZ L FHZEIR o All prices are subject to service charge and prevailing GST.

J - Spicy

516

£31 / Per Plate
4 4 / Pcs

516

31 / Per Plate
4 1F / Pcs

$12

£31HE / Per Plate
3 1/ Pcs

516

1 / Per Plate
4 / Pcs

$10

#4131 / Per Person

510

#4157 / Per Person

$10

#4131 / Per Person

$10

#{% / Per Person





