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¥ I /NS APPETIZERS

“F 11 fi£ 7 Only available during Lunch hour

4F 15 / Per Plate

1 A6 AR AE B $22.00

Stewed Pig’s Shank with Peanut

> KFESEWHE @ $20.00

Crispy Chicken Wing with Shrimp Paste (5pcs)

3 PRYEER K E)E $16.00

Deep-fried Crispy Salted Beancurd

4 RERE $12.00

Century Egg with Pickled Ginger

5 RLEY BT A $20.00

Deep-fried Silver Fish with Pepper & Salt

6 MR B £ 0 $20.00

Deep-fried Squid with Pepper & Salt

A N — —'—'—A
7 R D = 2k $22.00
Sautéed Assorted Mushrooms with Oyster Sauce

s WYL L $26.00

Marinated Jelly Fish Head

o i M A kL $20.00

Sautéed Beancurd Diced Pork & Preserved Radish
with Spicy Sauce

10 B4 UK $18.00
Deep-fried Bitter Gourd with Salted Egg Yolk
- BLER Al T $22.00

Deep-fried Eggplant with Pepper & Salt

BT B M 1855 5 M0 B 55 2% F058 2% f% . All prices are subject to service charge and prevailing government taxes.
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SET MENU

$168+* &11/Per Person

( FAALEE Minimum 2 Persons )

W P
(FXERRAS, J& M)
Twin Combination Platter
(Deep-fried Minced Prawn Ball, Chilled Pig’s Trotters)

i S W AU $ I

Double-boiled Pig’s Stomach Soup with Salted Vegetables & Peppercorn

X K PF & (B 8F)

Marinated Combination (Two Kinds)

AN e

Braised Superior Fish Maw with Mushroom &
Seasonal Vegetables in Oyster Sauce

HR oK % R % 0 T b

Braised Thick Noodles with Honshimeji Mushroom in Shrimp Paste

w3 T

White Fungus & Red Dates Soup

BT B M 1855 5 M0 B 55 2% F058 2% f% . All prices are subject to service charge and prevailing government taxes.
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5198+ 5141 /Per Person

( FAALEE Minimum 2 Persons )

X K PF & (P 9F)

Marinated Combination (Two Kinds)

Ji 5 3k i fifd A7 2 52 1B S
Double-boiled Soup with Chinese Cabbage,
Bamboo Pith & 5 Head Fresh Whole Abalone

Ji 3% 7 im & i A

Stewed Pomfret Fish Fillet with Salted Vegetables & Tomatoes

B R fa B\ B B

Braised Fish Maw with Crab Meat & Seasonal Vegetables

i 3 b i BR

Sautéed Prawn in Teochew Style

H 7 020 A8 b T

Fried Rice with Minced Japanese Wagyu

& A8 R 5 e

Mashed Taro with Gingko and Pumpkin

BT B M 1855 5 M0 B 55 2% F058 2% f% . All prices are subject to service charge and prevailing government taxes.
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5268+ 541/Per Person

( PUAZEE Minimum 4 Persons )

W BF £
(R K S I, T R T)
Twin Combination Platter
(Marinated Pork Knuckle, Deep-fried Minced Prawn Ball)

T AT A i B2 =K 1

Double-boiled Sea Whelk Soup with Superior Fish Maw

g l\ :ﬁ ALY ll\\ /“k ‘:L_: ﬁl

Stewed Marble Goby ‘Soon Hock7 FISh with Radish

AN Y S U i

Braised Whole Hokkaido Sea Cucumber with Fish Maw in Oyster Sauce

77 f8 Y5 A= Hp iR

Baked Live Prawn with Dried Fish in Gravy

i =X Bl 0 22 7 T 2%

Teochew Style Soup ‘Mee Sua’ with Shredded Abalone

i 335 i

White Fungus & Red Dates Soup

BT B M 1855 5 M0 B 55 2% F058 2% f% . All prices are subject to service charge and prevailing government taxes.
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