


CNTREE

/INEEUA

“ Shanghai juicy pork dumplings (6 / 12 pcs)

/NG

Handmade pan fried pork vegetable dumplings (6 / 12 pcs)
RIFEAEL (6 / 12 1)

Handmade steamed pork vegetable dumplings (6 / 12 pcs)
ZHEREL (6 /12 1)

g Handmade steamed prawn dumplings (3 / 6 pcs)

WREL (3 /6 1)

9.8/16.80

8.8 /16.80

8.8 /16.80

8.8 /16.80



e Handmade steamed pork dim sim (3 / 6 pcs) 8.8/16.80
FEPIEEE (3 / 6fF)

Steamed vegetable dumplings (6 / 12 pcs) 8.8/16.80
AFFEL (6 / 121F)

Pan fried vegetable dumplings (6 / 12 pcs) 8.8/16.80
HISEEELE (6 / 1244)

9 Handmade spring rolls (Pork / Vegetable) (2 pcs) 8.80
TEBEGGERA/F) )

Deep fried Salt and pepper bean curd (small) 11.80
GG (1)

Deep fried Salt and pepper calamari (small) 13.80

R R (/N

Deep fried Salt and pepper soft shell crab 10.80
PR R

Deep fried salt and pepper quails salt and pepper 12.80
PNEE R R

Deep Fied Salt and pepper chickenribs (4pcs) 12.80
PUEEZERE (41

Deep fried chickenribs in golden egg yolk (4 pcs) 14.80
v gEE (4fF)

e Sang Choi Bao (Chicken / Duck /Pork / Veg.) (1pcs) 8.80
ATl (% /WR/58/3R) (1 1F)
Seafood Sang Choi Bao (1pcs) 9.80
AR (1 #F)
BBQ pork buns (2 pcs) 8.80
XEEw (2 1)
Spring onion pancakes (4 pcs) 11.80
I
Special spicy jelly fish 19.80
IR E B
Deep fried mantou 10.80
YERBEH (4 1)
Tossed cucumber salad with crushed garlic 16.80
HEEER
Spicy duck feet and jelly fish 29.80

YR SRR AR




PEKING DUCK

BTG

SLICED PEKING DUCK (HALF) 36.00
PASTRY SLICES (8 PCS), DICED SPRING ONION, PICKLED RADISH

G (85)

B s 8B 7 I KA IR

SLICED PEKING DUCK (WHOLE) 72.00
PASTRY SLICES (16 PCS), DICED SPRING ONION, PICKLED RADISH

HHE (165%)

B R 1657 75 N T8 B, B B



LIVE SEAFOOD

K

MORWONG (PER-ORDER ONLY), CORAL TROUT(PER-ORDER ONLY), PARROT FISH, BARRAMUNDI
=TGR, WEBLEEHED, ¥, 5

STEAMED WITH:
Ginger & soy B
Black bean & tofu Hi%, it =)E (additional $15)

WOK TOSSED WITH:
Bitter melon & tofu skin  HIATAE  (additional $15)
Soy Sauce Hiff

MARKET PRICE



P
-
M

BABY ABALONE, OYSTER, SCALLOP
fafafy, A0, T

STEAMED OR WOK TOSSED WITH:
Ginger & soy K

Garlic wHE

X.0O.Sauce XO#&

Sautéed Jid

Golden egg yolk & butter sauce i@

(additional $3)

MARKET PRICE

AUSTRALIAN GREEN LIP ABALONE
BN A B i

Poach 444
X.0.Sauce XOi&
Sautéed Hi@

MARKET PRICE

N




KING CRAB (PRE-ORDER ONLY), SNOW CRAB, MUD CRAB, AUSTRALIAN LOBSTER MARKET PRICE

2 (RTHRD), SALE, Ve, PHAEIR

FRIED WITH:

Ginger & spring onion B &

Black pepper il

Spicy salt & pepper FiUEE

Singapore chilli S i

Hong Kong style salt & pepper &EJElE (additional $20)
Cheese & buttersauce 214l (additional $20)
Golden egg yolk & buttersauce #4 (additional $25)

BAKED WITH:
Vermicelll A[E¥HFR  (additional $20)

STEAMED WITH:
Hua-dico, cream & egg white  {Eliff 2 EE&E ] (additional $20)

ADDITIONAL OPTIONS:

Extra E-fu Noodle / Vermicelli 1/ #%%  (additional $8)
Extra egg Noodle #Eif  (additional $6)

Two-style Rfr  (additional $30)

Sashimi  #|&  (additional $30)



BDANQUET

A
=5
Steamed prawn dumplings (1 pcs)
7ML (1 1)

Sang choi bao (Chicken / Duck / Veg.)
A0l (S 5/38)

Steamed pork dumplings (2pcs)
ZIERR 21

Pan fried vegetable dumplings (2 pcs)
HIRYEE (2 1F)

King prawn (Spicy salt & pepper / Salted egg yolk / Honey)
WERESK (B /55 </ A B

Beef fillet steak (Cantonese sauce / Black pepper sauce / Honey pepper)
AHN (/2R B AR

Vegetables (Chiese broccoli / Spinach / Bok choi)
F il //NE )

Special fried rice

B

Dessert (Deep fried ice-cream)

el (KEEER)
45 /per person  £HHr

*Banquet menu is for a minimum of 2 persons

EERHNE



SIGNATURE
S RlIE TS

Steamed fresh snow crab with Hua-diao, cream and egg white MARKET PRICE PRE- ORDER
it S BRE N AT E
Add shark fin base finfa#E(EPuiE) additional $80

Stir fried lobster with ginger and spring onion MARKET PRICE PRE- ORDER
B R AR AR TE
Live crab with vermicelliin claypot MARKET PRICE PRE- ORDER
Pan fried wagyu beef steak 43.00

ST

Wagyu beef eye fillet with black pepper sauce 43.00

SRR AR

Beef brisket in clear broth 32.80

=

-

Wagyu beef eye fillet with mustard sauce 43.00 Chili stir fried pork cheek 32.80
FEAI KL RHRFESHA




"i' r - o Lyl

Stir fried beef tongue with x.0. sauce . Deep fried pork offal

XOM 3k W B KE R

Stir fried pork tripe with fresh chili
EN Ve

Stir fried vermicelli with lamb or beef in satay sauce

IR 2ZHEF / BB

Sizzling sliced duck with ginger & shallot
B AR OEENS A




Creamy king prawn

P2 v B liil 3 e

Steamed prawn with garlic and vermicelli (Steamed Ué Prawn)
R AR R BRIE U6 KR

Mushroom and sea cucumber casserole
KRGS

Boneless crispy roasted duck  26.80 (half) 50.80 (whole)
e e I (A5




SOUP

A Y
i

Chicken corn soup

SRS

Vegetarian soup

EP A

Hot and sour soup

WEER S

Seafood tofu soup

i 2

Spinach with vermicelli soup (serve two)
W EECN)

Preserved eggs and fish fillet in coriander soup (serve two)
K& AR S CAN)

Dried seaweed and tomato in tofu soup (serve two)
EREM TGN

Shark fin soup
fREE (e — W)

6.00

6.00

7.00

7.80

13.80

15.80

15.80

25.00



FRUEA o

Deep fried calamariin spicy salt and pepper

Stir fried scallop with black truffle

U NV T

N R

Ty E R
Deep fried seafood platter (calamairi, king prawn, fish fillet, scallop) 36.80
PREE DR (LA IBEK, R T
Deep fried flounder in spicy salt and pepper 30.00
PR A 11 £y
Deep fried scallop in spicy salt and pepper 33.80
PN
Stir fried scallop with preserved olives 33.80
L EST S
Stir fried scallop with seasonal vegetable 33.80
HRIOW T
King prawn with pate foie gras 36.80

BN ER






Stir fried clam in x.0. sauce
X.O. 1

Deep fried king prawn in spicy salt and pepper
PR R ER

Stir fried king prawn with black truffle
LY INTIILIEEEN
Stir fried king prawn with mustard sauce

FEARMRER

King prawn with scrambled egg
TR IRER

Stir fried prawn with vege
SES

Honey king prawn
HEPEIERER







MEAT

BEEF A 26.80
STIR FRIED:

with Chinese broccoli 7+ (additional $2)

with black bean sauce it

with cashew nuts S

with Szechuan sauce  PyJi|

with ginger & shallot B

with black pepper sauce Bl

with Mongolian sauce

with satay sauce W%

BEEF FILLET STEAK T HE 29.80
SERVED ON SIZZLING PLATE

with Cantonese sauce Hi=

with black pepper sauce  HEifl

with honey pepper sauce %l

PORK FEA

Sweet and sour pork with pineapple 27.00
P MR A

Pork ribs with peking sauce 28.00
HEBAHE

Pork ribbs with spicy salt and pepper 27.00
PR A PR

Sweet and sour pork chop with pineapple 28.00

GVOA




Deep fried chickenribs in spicy salt and pepper

PRSP

CHICKEN 2N

Kung Po chicken
EREET
Braised chicken with cashew nuts

MERZET

Deep fried chicken ribs in golden egg yolk
w B HEE

Chicken with Szechuan sauce
Py )] &

Satay chicken

e

Lemon chicken

et

Sweet and sour chicken
T %k

26.80

26.80

28.80

26.80

26.80

26.80

26.80




CASEROLE

Tt

Beef brisket with brown sauce

AN N

Pork belly with preserved vegetables
WEEATIP 52

Minced chicken with salted fish & bean curd
LEREA AT AN

Egg plant and minced chicken in chili sauce
RS i

King prawn with vermicelli

FirtaiRER 5%

Combination seafood & tofu

i AN PN

Bamboo Lamlb Brisket

SCPTER R




24.80 Mapo tofu
BN )5 R )H

BEAN CURD

Deep fried Japanese tofu in spicy salt and pepper
i £ T RS

Minced chicken with Japanese tofu

RWEINE 158

Mixed mushroom with Japanese tofu
MW\ ET595E

Stewed Japanese tofu with minced seafood
R I\ T 208

25.80

26.80

26.80

28.80



Chinese Broccoli 7+ 23.80
Stir fried &4
Oyster sauce 5
Garlic #7%
Ginger sauce Ejt
e

B > H
Bok Choi /hNH 23.80
Stir fried &4
Broth L%
Garlic %%
Ginger sauce Eit
Water Spinach  j#3E 26.80

Stir fried W

Chili & bean curd sauce  HELEHL
Belacan sauce  HEHi=E

Garlic #5%&

Ginger sauce Eiif



Green Bean Pyz=wg

25.80

Dried fish and x.0. sauce  XO T faf{t .
Preserved olive and minced chicken &322

Hl = 4.80
TongHao [HE 2
Stir fried 54
Garlic #%& N
Gingersauce it
Broth k¥
Spinach 332 26.80
Stir fried 5
Broth k%
Garlic 5%
Salted egg & century egg broth  4:§R#E 28.80

Dried scallop  ¥ti:



VEGETARIAN SPECIAL

AN

2B

Spicy vegetarian eggplant claypot
RAEMT R

Stir fried green bean with dry fish
e VR

Stir fried vegetable & bean curd with vermicelliin claypot

HESE Bk SLIGE 5%

Vegetarian mapo tofu
RIRE )G

Vegetable fried rice

B PR

Stir fried vegetable & bean curd onrice

B LR R

Stir fried vegetable & bean curd on crispy noodle

AN Y il

Vegetarian Singapore fried noodle
FEMNIDAK

Vegetarian black truffle fried rice
BIABRIIR

25.80

25.80

26.80

23.80

15.00

16.80

17.80

17.80

23.80



Black truffle seafood fried rice
BN GR IR AR

s -'. Py .
TR A e
S i A

T R AL

SCARRLANGIRT
5y



CONGEE/NOODLES/RICE

5/ rn %l /Bl

Black truffle seafood fried rice
AN R FEERI O ER

Minced wagyu fried rice with x.o. sauce

XOFN R R

Dried scallops with egg white fried rice

AT E B PR

Yangzhou fried rice

B Ib el

Shredded duck fried rice with x.0. sauce
X.O. BEhkIb

Minced chicken fried rice with salted fish

W 0 SER D

Stir fried rice noodle with beef in soy sauce
iy S|

Singapore fried noodle

SRR

Seafood fried noodle

el

Chinese crispy donuts

iflES

Steamed rice (per person) / X or /)

H i (BEAL)

26.80

26.80

26.80

15.80

17.80

16.80

18.80

18.80

19.80

5.00

N 3.00/#%
K  9.00/%%



DESSERT
i e

Walnut sweet Soup 7.80
Kbk s

Deep fried ice cream 8.80
YEE RS

Black sesame soup 7.80
SRR

Banana fritter with vanilla ice cream 12.80
EB SR

Pineapple fritter with vanilla ice cream 12.80
KRR

Red bean pancakes 15.80
S

Coconut jelly 9.90

P R




