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Local Lobster
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The Chinese lobster (e.g., Panulirus stimpsoni) and & 4z 4R
(e.g., Panulirus homarus) are characterized by their sweet
and springy texture, with flesh rich in glycine that delivers a
distinct aftertaste of sweetness when chewed. Their fine
muscle fibers contribute to a more tender and smooth
mouthfeel compared to other lobster species. Additionally,
they feature a thin exoskeleton and high meat yield, with a

500-gram lobster yielding over 200 grams of pure meat.
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Australia Lobster
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Australian lobster has become a famous specialty of South

Australia, with pure and delicious meat,Australia is known
as the 'paradise of foodies'. Australian LobsterRich in
nutrients, deeply loved by people, and favored for its strong
plasticityThe chef favors it.
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Boston Lobster
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With its high protein, low fat content, rich Omega-3 tatty
acids, and abundant minerals, the Boston lobster has
emerged as a premium choice that balances taste and health.
It is particularly suitable for individuals seeking a balanced

diet and prioritizing cardiovascular health.
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Snow Crab
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Alaskan King Crab
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Snow crab is rich in nutrients such as vitamin A, vitamin E, and vitamin B2. Proper consumption can promote skin metabolism, replenish essential
nutrients for the body, and support bone development. Additionally, it may help enhance the immune system to a certain extent. Due to its high iron
content, snow crab can also assist in alleviating symptoms of iron-deficiency anemia.
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Commonly sourced from the pristine waters of the Bering Seq,theAlaskan King Crab earns its namesake with its sumptuous size andiconic,long legs—-the
meat of this crab boasts a distinctive sweetnessunlike any other;its texture exceedingly fresher,more delicate ane
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2= 35COOKING STYLE
155 % 5k ¥ i% Beehoon Soup

B HANE U Truffle Butter

BRI Signature Singapore Style Laksa

R HLEEEE Chilli Crab S 2 Chilli Crab

= Uil %8 Garlic Butter

B & &b Salter Egg Shimmering Sand
& X3 Hong Kong Style Typhoon Shelter

B Black Pepper

feREBE R Z Steamed
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Fresh
Ingredients are
tender

and delicious
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Live Geoduck Live South Africa Abalone
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Live Bamboo Clam Live Flower Snall
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Live Canada Oyster
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= 2COOKING STYLE

st

Az Steamed with Garlic
£ Stir Fry Sambal Chilli
B&Ek Stir Fry Kam Heong
khERHY Stir Fry Chilli

FIRZZ Stir Fry Ginger and Onion
FRER)D Stir Fry Mala
7% Superior Soup

A Z ATt E Steamed Garlic Scallops with
Vermicelli

24 Stir Fry Sambal Chilli

HIRZER Stir Fry Ginger and Onion

BEEREFHE
Passion Fruit Abalone
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Steamed Garlic Scallops with Vermicelli
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Mantis Prawn

® T/ MIN ORDER 2No

= e &= EP
Black Slipper Lobster
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Z3ECOOKING STYLE

ZF Cereal

HZh Salt and Pepper
& X3 Hong Kong Style Typhoon
Shelter Crayfish

#ZK#L Chilli Crayfish

2 #A# Black Pepper Crayfish
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B ZE Salted Egg
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6% X3 Hong Kong Style Typhoon Shelter

TrE ) 22 7% 4T Steamed Garlic Prawns with Vermicelli

F Bl #R#% Pan Fried Prawns \é '
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25 # B¢ 4R Drunken Herbal Prawn Steamed Garlic

Prawns with Vermicelli

|2 ITF Salted Egg Prawns
with Crispy Cereal

HEE Kam Heong Prawns
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Pan Fried Prawns

2ZF4F Sambal Prawns
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Braised Abalone with Broccoli and Mushroom
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Shark Fin Soup with Crab Meat
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Shark Fin Soup with Scallop
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Red Grouper
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Tiger Grouper
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Sea bass

Z3ECOOKING STYLE

Hong Kon
7B z% Hong Kong Style Steamed 9 "ONJ

Red Grouper Style Steamed

Red Grouper

fis # ¥E Deep Fried Sweet and Sour

= ERYZ Steamed Thai Style Lime & Garlic
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& 1= Deep Fried Special Homemade Deep Fried
Sauce with Mango Swastand Sour
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Bitter Gourd Black Bean Sauce Fish Head
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Fish Head Steamboat -

E=AEBX% 8 28.90

Ginger Steamed Fish Head
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Fried Crispy Fish Skin with Salted
Egg Yolk
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Prawn Paste Chicken Wing
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Dried Chilli Diced Chicken Yam Ring

ER /R & S
Sal’f; Pepper White Bait 10.90
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Salted & Pepper Crispy Beancurds Sweet & Sour Pork Yam Ring
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Cucumber Cold Dish
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Cereal Shelled Prawns
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Salted Egg Shelled Prawns
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Wasabi Shelled Prawns
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Salted Egg Shelled Prawns

i)—ﬂ?ﬂi & 16.90 INS €) 26.90 /M S, 36.90 + /L
Cereal Shelled Prawns

#*ﬂ?ﬂz $) 1690 INS S, 2690 /M 5, 3690 /1

Wasabi Shelled Prawns
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Salt & Pepper Squid
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Steamed Sotong in Thai Style
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Grilled Squid with Spicy Sauce
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Salted Egg Squid
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Kam Heong Squid
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08B &  CHICKEN & DUCK
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Prosperity Herbal Chicken

S 15.90 (Half) © 28.90 ( Whole )

= I35

Prosperity Herbal Duck

$) 2190 ( Half) $) 4290 ( Whole )
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Garlic Fragrant Roasted Chicken with Special
Homemade Sauce

® 13.90 (Haf) ©26.90 (wnore)

BENST

Deep Fried Chicken in Salted Egg Yolk Sauce
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Deep Fried Chicken in Thousand Island Dressing

6 1290 s © 1890 4.
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Chicken with Black Pepper Sauce

® 12.90 svs © 1890 %L
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Chicken with Sweet and Sour Sauce | S
Deep Fried Chicken in Sze Chuan Style

o 1290 ,,s e 1890 4, ©'12.90 »s ©/18.90 .1
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Black Pepper Beef
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Stir Fried Beef with Ginger and Onion
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Sweet & Sour Pork
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Stir Fried Garlic Pork Belly
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Stir Fried Ginger & Onion Pork Belly
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Stir Fried Spicy Pork Belly
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Seafood Tom Yam Soup
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Seafood beancurd Soup
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Braised Beancurd
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Signature Homemade Beancurd

HEALTHY+FOOD
HOTDSHES[Z2 B % 4]
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HOTS DISH 34 i K 15
CHAR ACTERIZED BY ITS SPIC Y

Featured Chef
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Braised Beancurd
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Signature Homemade Beancurd

HEREZ2EBRAKREE.................. ® 14.90 s © 24.90 */L

Signature Homemade Golden Beancurb with Crab Meat

T b N R 011890, 2890 .,

Beancurd with Seafood in Egg Gravy
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STUNNING CULSINE ,AND YOU SHARE

Life,needs an attitude,the choice of food also needs an auuitude
and delicious food needs of the intention to enjoy.
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Prawn Omelette
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Signature Crab Meat Omelette
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Egg Foo Young
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Broccoli with XO Prawn Ball
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A=fw T

Broccoli with Scallop

® 2090 s © 38.90 1L
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Chinese Spinach With Tria Eggs in Superior Broth

® 1290 s © 2290 x.L
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Sambal KangKong
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Stir Fry Shrimp with French Bean

® 12.90 s © 2290 *1L
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Stir Fry Kai Lan with Garlic

©/12.90 s © 22.90 *xiL
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Stir Fried HK Kai Lan with Duo paste (Ginger, Prawn Paste)
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Stir Fried Kai Lan with Garlic
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Wok—Frled Flat Rice Noodles(Horfun) w:th Blg Prawn in EQQ Gravy
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Signature Flat Rice Noodle (Horfun) with Seafood

2] s NP €3 ,j\/s | B4 26.90 A/L

Signature Flat Rice Noodle (Horfun) with Beef in Black Bean Sauce
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Hl NOODLE
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Braised Ee Fu Noodle with Lobster

T 4T e R AT o 8.90 S O 16.90 ti/M  © 30.90 K/L

Braised Ee Fu Noodle

i3 8 5 SR KD ® 890 /s ©16.90 =™ © 30.90 */L

Seafood Mee Goreng

SEARAEE ©10.90 Vs © 2090 *M © 3090 *L

Crispy Noodle with Shelled Prawn
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Seafood White Beehoon
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Singapore Beehoon

Kb M B oK #93

Stri Fry Lala Beehoon
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Crab Meat Fried Rice

T 22 4R kb Ty

XO Prawn Fried Rice
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Fried Chicken Chop Egg Fried Rice
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XO Prawn Fried Rice

BEER ®13.90 )vs ©23.90 &vm © 33.90 %«

Seafood Fried Rice

BEBEEIR ®13.90 svs ©23.90 &/m © 33.90 %L

Seaweed Seafood Fried Rice

ESESTERMR. ... 10. D gvs ©20.90 v ©® 30.90 «/L

Sambal Chicken Fried Rice

=303, L "0 8190 s ©18.90 e ©28.90 %1

Egg Fried Rice







