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/" ECOMMEND SIGNATuRE DISH
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SINGAPORE CHILLI CRAB

AN L I e TS 20 M e P L LIRS Mk B Chillli crab is a unique classic delicacy in Singapore, famous for its strong spicy

SELMIR il 24 100, AR EFAFON AL VLIRSS BN flavor and delicious crab meat, Fresh crabs are selected and stirfried with a

BOORARERY L R SO NS B R &, IR R anique chili sauce to fully stimudate the sweetnesy of crab meat and the spicy

BIEAT AT IR DS EWIEA -, aroma of chili. This disk is bright red in color, fragrant and rich in taste, making
people unforgettable.
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SIGNATURE LOBSTER YEE MEIN/E FUNOODLES

ROFP e (RNl ) M EA . AN Lobster Yee Mein (or EFu noodies) features tender lobster chunks stirfried with
ORI Nl & WS, SA8PPAT K&, T chewy wheat noodles. The dish is cooked with garlic, ginger, and a savory sauce,
LAV NCRTAT AT, EAFMAN e 0 EEEN S RIEN Y. Blending the sweetness of lobster with the rich umami of the noodles.
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STEAMED BAMBOO CLAM

A LR AR TIYRE N, SRR ORI AN 0 B - SUIYREONAE O b RN i, DASTIEATR. AL, (hiShEs
BN, MPrE B, LEAMEBNHDANSNN, SHENREEAC,
The steaming process not only haveps thbamboo clams fresh and tendier, but alsomaaes themn gmir the unsque aroma ofthe sea Each bamboo cham is

crvstal cleardelicsoss and tender, and melss in yourmoth, as if you can feel the freshnessofthe sea breeze, shmple seasoningssach as shredded ginger and
chopped greenonbons furtier mmbishh the natural swietnessef the bamboo clams, delighsing your taste buds,
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PEKING DUCK
LA, XA TR AE., VIS Z R Nk L P ER, WS E LM . AL 0 o g
MR KOG MM EAR, MR %1,

Peking duck, a traditional dish famous all over the world, has become a shining pearl in Chinese cuisine with its unigue roasting technigue and rich

taste. The duck is carefully selected, processed and seasoned strictly, and then roasted over jujube charcoal fire, making the duck skin golden and crispy,
and the duckmear tender and juicy,
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LOBSTER SASHIMI

FERF 3, XM ST SR A, FUICH SCH S 0 AR SR N R Ui iv e ik, OCRT I MUGeE . ALK,
EEHBMNEMA. WATRT.
Lobster sashimi, a high-end delicacy that combines ocean flavors with exquisite Knife technigues, has won the favor of diners with its refreshing and

yweet taste and unique presentation, Preserving its original deliciousness, paired with chilled treatment, it highlights the crystal clear and smooth texture
of the meat, as well as the elasticity of the teeth.

SALTED EGG YOLK CRAB

NCHE O, AP R A, VUL WISARCFMERK PR BN LA CEf, MERELOR, SRR
Wl i, SRl tRRvIEor %, WMy, PRSI R, AN ELNACRRN L, B AN, SEPERTY M X
B ARIESY,

Salted ege volk crab, a dish that combines seafood with a strong salty aroma, has become a popular delicacy on the dining table due to its enticing golden
color and rich layered taste. Carefully selected plump crabs are paired with plamyp salted egg yolks, which are stir fried to lock in the fresh aroma. The
kg volks are delicate and sandy, wrapped in crab shells and meat, bringing a unigue flavor of crispy and fresh sweetness. Every bite Is thick yvet not

greasy, showceasing the wltimate control of ingredients and heat in Chinese cuisine.
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1 Spring Roll

HEE

$16.00 (S) $28.00 (M)

PN

8 Calamari

REFF

$16.00 (S) $28.00 (M)

—_— —_— — S ——— e .

]

Yol
} :
>

|

"l A’ A /!
”
-

’I 2. 0.
ot

v '.: .
‘- Salad Prawn
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$16.00 (S) $28.00 (M)

Prawn Paste Chicken Wing
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1 | Whitebait with Salt & Pepper

$16.00 (S) $28.00 (M)

HEAES
$16.00 (S) $28.00 (M)
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'\ Fried Crispy Fish Skin with Salted Egg Yolk

=08

$16.00 (S) $28.00 (M)

'.;j _T'hm' AEmgo S;xl_ad
=RivhH
$16.00 (S) $28.00 (M)

o Chicken Dumpling

- BARTF
$16.00 (S) $28.00 (M)
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5@ /chicken
$16.00 (63%) $28.00 (123%)

4 /Beef
$18.00 (63%) $32.00 (123%)
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0L: -« Xiaolongbao
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$18.00




I:::II DAIEI Chuka Lidako ( Teriyaki Octopus)
HFERTMNES

$14 per portion

DAIEI Chuka Kurage (JellyFish)

HR8E

$14 per portion

Tempura Soft Shell Crab

ERTE

$28 per portion

DAIEI Stamina Hotale

B[R F

$14 per portion

SK Chuka Wakame

H =zl 8=

$14 per portion

m Salted Egg Maruha Tako KARAAGE
& 5B XE 75 IR
$28

m KEIO Oyster Fry
EHFGEES
$28

m Steamed Dumplings

KB
$14.00 (S)  $26.00 (L)

AHJIKAN Funwari Age TOFU

HEEFEBREIT
$16.00 (S)  $28.00 (L)

Fried Sesame Chicken Wings

EZ RIS
$18

009 Gyoza (Veg)
T
$14.00 (S) $26.00 (L)

m Fried Spring Rolls
E £-% -

$14.00 (S)  $26.00 (L)

Tsukune Chicken

EE F 8P IR
$16.00 (S)  $28.00 (L)
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Top Dishes Yakitori Section (Min Order 2 Sticks)

'M NEGINA (Chicken ¢ Leek)
ISR &R $4

m TSUKUNE (Chicken Meat Ball)

ESRAESREER 54

LIVER (Chicken Liver)

& 15 BF & & $4

TEBASAKI (Chicken Wings)

W5 8 $4

EBI (Prawn)

= 0F & 8 $6

KAKI MAKI (Oysters)

HWEEERSR $6

OKURA (Lady’s Fingers)

BERBERFE S

—

NANBAN YAKI (Beef with Bean Paste Sauce)

WASHIGF®RE 36

4P & $8

08 LAMB YAKI (Lamb Chop)

08 HOTATE GAI (Scallops)

HEHETFHESR 36

SAKE HARASU (Salmon Belly)

=B EHE 6

NASU (Egg Plant)

& o F R & 53

SHITAKE (Japanese Mushroom)

BHAEAEZEE $3

A5 WAGYU (Beef with Salt & Pepper)

SINGAPORE CHILI CRA
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Chili crab: the witimate taste of oriental spicy flavor. Chili crab is a unique
classic delicacy in Singapore, famous for its strong spicy flavor and
delicious crab meat. Fresh crabs are matched with a unique chili sauce
and stir - fried over high heat to fully stimulate the sweetness of crab meat
and the spicy aroma of chili. This dish is bright red in color, fragrant and
rich in raste, making people never forget it once they taste it. Whether it is
a family dinner or u restaurant, chili crab is a mouth - watering main

dish. Not only the plump crab meat is irresistible, but also the Juicy crab
meat on the tip of the tongue brings an unparalleled enjoyment 1o the taste
buds. Every bite is full of the unique flavor and enthusiasm of the East,
making people feel as if they are in the lively night market of Singapore.
Come and experience this charming chili crab, feel the exotic flavor on
the tip of the tongue, and enjoy the spicy fragrance of every bite!
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Bof 35 357 /N8 / Alaskan KING CRAB  $26.00/100g S8

> Y

A ARS8 ( SIGNATURE CHILI CRAB) b

B. {10 B WS ( SIGNATURE BLACK PEPPER CRAB) 1k

CoMCTrE WM (SAVORY SALTED EGG CRAB )

D,V E LM ( CREAMY BUTTER CHEESE CRAB )

E. (125148 ( STEAMED CRAB WITH CHINESE WINE & EGG WHITE ) vh

002

3 7 B 22 K% / SRILANKACRAB ~ $11.00/100g

A OIS ( SIGNATURE CHILI CRAB) 1

B. 0SS ( SIGNATURE BIACK PEPPER CRAB ) Wl

C. W E RSN ( SIVORY SALTED EGG CRAB) W

D.WHE 'S8 ( CREAMY BUTTER CHEESE CRARB )

E. 12BN AR (STEAMED CRAB WITH CHINESE WINE & EGG WHITE )

003 ,-
¥2 K% / Dungeness CRAB $10.00/100g ~ + =
A e

1. A0 TREA B ( SIGNATURE CHILI CRAB ) 1l k Fo
B AN BN ( SIGNATURE BLACK PEPPER CRAB) e L T
C. W& E NN (SAVORY SALTED EGG CRAB ) :
D. Wy % 48 ( CREAMY BUTTER CHEESE CRAB )

E. (1 281N EN (STEAMED CRAB WITH CHINESE WINE & EGG WHITE )
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Fried Mantou

/

)% 41 Bt / DRAGON TIGER GROUPER 7’§12.80/ 100g

HE7E 3 Recommended Cooking Style: o .
N L i (STEAMPD 1155 1IN HONG KONGSTYLE Jort * D. AL Wt @ ( DEEP FRIED WITH QYSTER SAUCE )
0 CDEEEIRIED WaTH SWEET 4.5 T E 400 LR fy ( DEEP FRIED WITH MANGOQ SALAD THAI STYLE )
C. AU I THALSTYLESTEAMED FISH WITH LIME CHILT )
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Wi 15T Recommended Cooking Style:
(A% ( STEAMED FISH IN HONG KONG STYLE ) D. MMES t ( DEEP FRIED WITH OYSTER SAUCE )

B. BN Y (2 ( DEEP FRIED WITH SWEET & SOUR ) E AT R0 ( DEEP FRIED WITH MANGO SALAD THAI STYLE )
CA AN A G ( THAISTYLE STEAMED FISH WITH LIME CHILI )
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Black pepper crab is the best seafood delicacy. The crab meat is
tender and Juicy, and paired with a rich black pepper sauce, it has a
unique taste and a spicy aroma that makes people unforgettable.
Whether it is a family gathering or a banguet for guests, this
delicacy is the best choice. Taste black pepper crab and experience
the luxury of the tongue.

Tender, freshily-picked crab simmered in a rich, house-made curry
sauce. Infused with a blend of aromatic spices and herbs, this dish
delivers a warm, comforting flavor with a perfect balance of heat
and depth. Each succulent crab claw is enveloped in a creamy,
savory sauce, offering a delightful taste of home-style comfort.
Perfect for sharing and savoring.

1009

B B EA seanass
— ]
DEEP FRIED SEABASS WITH
MANGO SALAD

$11.00/100g

A BN A ( STEAMED FISH IN HONG KONG STYLE )

B. MW OLAT 6 ( DEEP FRIED WITH SWEET & SOUR )

C A\ NEHR A fh ( THALSTYLE STEAMED FISH WITH LIME CHILI ) 1l
DAL & ( DEEP FRIED WITH OYSTER SAUCE )

E QA" 0 ( DEEP FRIED WITH MANGO SALAD THAI STYLE )

010
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HONG KONG STYLE STEAMED FISH

il A L AP Mo 3. F RSN oMW ROA, N A MR, RS ER e i, e BT e, ALVIK v
BEL, RRACHC O SUN AAGE, (60 T O ARy Rk, GpiaCeret. AEME, &OURS. RURALIE, SO BN, RUZ G
PR . IBACIE RO, FRES MG UM,

Hong KongStyle Steamed Grouper is a classic Cantonese dish that highlights the natural flavors of its ingredients, offering a light yet
[laverful taste. Fresh grouper is meticulously prepared and seasoned with ginger slicex and scallion segments. Using traditional Cantonese
steaming techniques, the dish preserves the fish's original taste and tenderness, The fish Is delicately tender and melts in your mouth, with
an aromatic and authentic flavor. Finally, hot oil is poured over the fish to enhance its fragrance, and a touch of soy sauce is added 1o

showcase the classic Hong Kong taste.




THAISTYLE STEAMED SEABA

“~\Qggmm%m&aaﬁ EXERH
b, ST R NN TN G, 88 %0025
G 2 T AT KL St % W T ik AT, R fa

PINCATEE 0T, oS ORI L. &% .
: T Delight in the vibrant flavors of Thailand with our Thai - Style
W, MRl &0 RS, 2t Steamed Seabass. This_adis res @ whole seabass, delicately

”Wﬁﬁ*‘f’. Wi mae s il K steamed to perfeg ndﬁa&yw [ .;,'7‘
O 0 95 . a0 AL R i . g i with aroma ass, and cil
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ombi heat, acidity, and ur A:;._ cerbddlb
steamed jasmine rice, it’s a fragrant and flavatf
d in every bite

Teriyaki Whole Squid

BERTHF

$29.00 (S)

. Garlic Butter Whole Squid

ENED R

$29.00 (S)

$49.00 (L)

$49.00 (L)

Stir Fry Black Pepper Squid

L Xk R R

$29.00 (S)

$49.00 (L)

- Stir Fry Sambal Squid

SEBFFE

$29.00 (S)

$49.00 (L)
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A, mmm L4 1| src wm: RE CHILLI LOBSTER ) D.VRE LM (CREAMY BUTTER CHEESE LOBSTER )
B AT W RS ( SIGNATURE BIACK PEPPER LOBSTER ) E A5 %% ( GRILLED GARLIC BUTTER )

C. Wl %2 (SAVORYSALTED EGG LOBSTER )

- 112 Rec : \ {\.’ -

¢ | . | ‘
um "W ”" ? RE "A’f WR) . bW | Bmu CHEESE LOBSTA
B mmm tsmnmvmma mrawnm} E ztum ( t.oam:z THERMIDOR )
C W %W RS (SAVORYSALTED EGG LOBSTER ) F RS W% ( LOBSTER SASHIMI )




RESH PRAWNS

—— (¢ ; RESH SQUID

Cereal Prawns

=R XU«
$32.00 (S) $52.00 (L)

Grilled Whole Squid

SEHIERE
$34.00 (S) $54.00 (L)

Sambal Grilled Prawn

SEB X
$32.00 (S) $52.00 (L)

Grilled Whole Squid with Garlic Butter

TETFHENRE
$34.00 (S) $54.00 (L)

Signature Typhoon Shelter Prawns

6% pd, 18 0 4F
$32.00 (S) $52.00 (L)

m Stir Fried Sambal Squid

SEPRE 4
$34.00 (S) $54.00 (L)

m Black Pepper Prawn
= A 8 X oF
$32.00 (S) $52.00 (L)

Stir Fried Black Pepper Squid

REWHPRS
$34.00 (S) $54.00 (L)

Thai Style Spicy & Sour Whole Squid

EHEME
$34.00 (S) $54.00 (L)

m Garlic Butter Prawn m Salt Grilled Prawns

e BHAXIF « & 3% X &F
$32.00 (S) $52.00 (L) $32.00 (S) $52.00 (L)

m Stir Fried Pepper & Spiced Salt Squid

HE e
$34.00 (S) $54.00 (L)

m Fried Sour Dragon Shrimp 008 Stir Fried Prawn with Singapore Chili Sauce

¥E B8 1& X &F # DO 162 73 #L &% &0 K oF
$32.00 (S) $52.00 (L) $32.00 (S) $52.00 (L)
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- RESH CLAM

m Black Pepper Beef

EHRFRA

$24.00 (S) $46.00 (L)

‘T ? m Stir Fried Onion & Mushroom Beef m Ginger & Onion Beef
- ha B EE4EH
m'_— $24.00 (S) $46.00 (L) $24.00 (S) $46.00 (L)

Steamed Bamboo Clams

e TH .

$15.00 PER PC M—
Marmite Beef Garlic Beef Cube
BEPFA E R
m Garlic Butter Lala

$24.00 (S) $46.00 (L) $24.00 (S) $46.00 (L)
7o o U5 i D M

$22.00 /A/S $42.00 X/L

Grilled Beef Cube with Teriyaki Sauce

BEHEFERTHFRAR
$24.00 (S) $46.00 (L)

@ Sambal Lala

2K
$22.00 7/\/S $42.00 */L

m Clam in Superior Broth BEIJING DUCK

L i3 M R IEFHERE.
$22.00 /\/S $42.00 */L $ 45.00 (3/HALF)
$ 85.00 (¥/WHOLE)

l:::a FRESH CANADIAN OYSTERS “MINI 2PCS”

BHER (RPR2R).

$15.00 PCS

OYSTER COOKING METHODS

A, 4 B (STEAMED OYSTER WITH GARLIC)
B % |8 | OYSTER MORNAY )

C. B0 ( STEAMED THAI STYLE OYSTER )

M ROASTED DUCK

$ 38.00 (3/HALF)
$ 66.00 (¥/WHOLE)
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HICKEN m Sweet & Sour Chicken Fillet

$20.00 (S) $38.00 (L)

Stir Fried Gong Bao Chicken

=SEERERBT &
$16.00 (S)  $36.00 (L)

m Stir Fried Onion & Mushroom Chicken m Salted Egg Chicken

FTEAERGA EPWBT w
$16.00 (S)  $36.00 (L) $18.00 (S)  $38.00 (L)

E Black Pepper Chicken

008 Thai Nine Layer Pagoda Chicken Crush m Ginger ¢ Onion Chicken Fillet
ZENEEBAR =AW
$20.00 (S) $38.00 (L) $20.00 (S) $38.00 (L)

m Ginger & Onion Chicken

=A28T BEWBT

$18.00 (S) $38.00 (L) $18.00 (S) $38.00 (L) m Black Pepper Chicken Fillet m Onion & Mushroom Chicken Fillet
-3 RR T REBEDGH
$20.00 (S) $38.00 (L) $20.00 (S) $38.00 (L)

m Sweet & Sour Chicken

MEST

$18.00 (S) $38.00 (L)

m Hainanese Chicken (Half)
M Prawn Paste Chicken Wing ﬁ ! m

IF 3% 15 & $38.00 (%R /Half)
$16.00 (S) $28.00 (L) $68.00 (— 2 /Whole)

m Roasted Chicken (Half)

= 15
$38.00 (¥ R /Half)

$68.00 (—R/Whole)
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DEER MEAT

m Stir Fried Gong Bao Deer Meat Stir Fried Green Pepper with Garlic

ERERA. BHEDER
$24.00 (S) $48.00 (L) $24.00 (S) $48.00 (L)

ﬁl Steamed Beancurd with Egg M Beancurd on Hotplate
RESDR HIRER
$22.00 (S) $42.00 (L) $22.00 (S) $42.00 (L)

Stir Fried Onion & Mushroom Deer Meat XO Sauce with Deer Meat M Mala Beancurd Pot

FEAEEREA XOEPREA« PREEER HESR «

Beancurd Seafood in Claypot

$24.00 (S) $48.00 (L) $24.00 (S) $48.00 (L) $22.00 (S) $42.00 (L) $22.00 (S) $42.00 (L)
M Braised Homemade Beancurd with Braised Homemade Beancurd

Crab Meat with Fresh Mushrooms

ﬁ Ginger & Onion Deer Meat m Stir Fried Sambal Deer Meat ! ﬁ m E u “ ! m E '

EEEA SEPEA
$24.00 (S)  $48.00 (L) $24.00 (S)  $48.00 (L) $26.00 (S)  $46.00 (L) $22.00 (S) $42.00 (L)

Braised Beancurd with Assorted
Seafood in Claypot

48 8 1 2 8 52

M Black Pepper Deer Meat $24.00 (S) $46.00 (L)

RN ER
008 ONION OMELETTE m OYSTER OMELETTE

$24.00 (S) $48.00 (L)
KBS $20.00 SEE 4 $20.00

m PRAWN OMELETTE m CRAB MEAT OMELETTE

& oF &5 $20.00 ERE $20.00




RN T 4%

CE&NOODLE

m Yang Chow Fried Rice

MR
$22.00 (S) $44.00 (L)

M Pineapple Chicken Fried Rice

RERPER (BA )
$22.00 (S)  $44.00 (L)

Pineapple Seafood Fried Rice

REPR (B8 )

$22.00 (S) $44.00 (L)

Crab Meat Fried Rice

EAYE

$22.00 (S) $44.00 (L)

Japanese Egg Fried Rice

HzUE&E» R
$22.00 (S)  $44.00 (L)

m Seaweed Fried Rice

=R

$22.00 (S) $44.00 (L)

m Seafood Fried Rice

i3 B 19 IR
$22.00 (S) $44.00 (L)

m Fried Rice with Vegetables

i 3K 19 iR
$22.00 (S)  $44.00 (L)

i) Egg Fried Rice

|0k
$18.00 (S)  $36.00 (L)

m Thai Style Bee Hoon

mILK

$22.00 (S) $44.00 (L)

Japanese Curry with Spicy Chicken Fried Rice

H =0 i IE 35 B iR
$22.00 (S)  $44.00 (L)

m Steamed Rice

=R
$2.50 / B

m Soba Cold Noodle

F=ERME
$22.00 (S) $42.00 (L)

m Udon Noodles with Seafood

i8S Em

\q

“Fried Hor Fun” / Crispy Noodles with Seafood

BETH | £M@W

$22.00 (S) $42.00 (L)

Lobster Fried Noodles with Seafood

ZIF B8 CXME
$118.00 / 13

m Boston Lobster Singapore Laksa

- BT W R
P $98.00 / f3
o

Singapore Seafood Hokkien Noodle

& DN 362 08 8% 18 2 |
$22.00(S)  $44.00 (L)

m Singapore Bee Hoon

HXREHASEm i K #0
$22.00 (S)  $42.00 (L) $22.00 (S)  $44.00 (L)

m Japanese Black Pepper Udon

Mee Goreng (Seafood or Chicken)

ﬂ Deep Fried / Steamed Mini Bun

wm (BH | i8EE) ¥E 2 (R 12 =k
$22.00 (S) $44.00 (L) $14.00 (S) $24.00 (M)
$36.00 (L)




Broccoli Stir Fried with Onion & Mushroom

B=ElFEEaSHE
$22.00 (S) $42.00 (L)

Kang Kong Stir Fried with Sambal

SERE (FERZOR)
$22.00 (S)  $42.00 (L)

Seasonal Vegetables Braised with
Shiitake Mushroom

o o 1 i R
$22.00 (S) $42.00 (L)

I*:'Ez Kang Kong Sambal

SEREDE
$22.00 (S) $42.00 (L)

. Australian Asparagus Stir Fried with Mushroom
B RMAS

$22.00 (S) $42.00 (L)

Asparagus / Broccoli Stir Fried with Scallops

A | BZEEFe
$22.00 (S) $42.00 (L)

Seasonal Mix Vegetables Braised
with Shiitake Mushroom

ft+ 88 B i 00 & o

$22.00 (S) $42.00 (L)

Chinese Chives

BB R
$22.00 (S) $42.00 (L)

I::::I Baby Kailan
BT =

$22.00(S) $42.00 (L)

I:::::I Crispy Hong Kong Kailan
HRBET=

$22.00 (S) $42.00 (L)

=T

$22.00 (S) $42.00 (L)

I:: ::I Broccoli
B=7%
$20.00 (S) $40.00(L)

I:::’ Baby Kai Lan
T=1F
$18.00 (S) $38.00 (L)

SEAFOOD SPINACH SoUP

B

$16.00 (S) $36.00 (L)

Laksa Noodle Soup

I i M@ B (Chicken/ seafood )
$16.00 (S)  $36.00 (L)

TOM YAM SOUP (Chicken/Seafood) CRAB MEAT & FISH MAW THICK SOUP

FXB(BE/BA) ERaER
$16.00 (S)  $36.00 (L) $36.00 (S)  $78.00 (L)

. SUPERIOR SHARK'S FIN SOUP . Seafood Miso Soup

WITH CRAB MEAT 5 8% 18 5
MEERNEER $18.00 (S)  $36.00 (L)

$38.00 (S) $98.00 (L)

m CHAWANMUSHI Crab Meat and ‘
Fish Maw Soup ' -~

HE*!HQI!,J
$46.00 (S) $92.00(L) =

008 Ginseng Chicken Soup

AZSBH
$18.00 (S)  $36.00 (L)




CREAMY BUTTER ABALON
MUSHROOMS

o5 8 S .

$22.00 (S) $42.00 (L)

-\ SWEET & SOUR CRISPY TOUFU

iSRS R

$22.00 (S) $42.00 (L)

' SPICY KUNG PAO CRISPY ENOKI

MUSHROOMS

=R EE =S

$22.00 (S) $42.00 (L)

' SIGNATURE CHILLI SAUCE
: - WITH JUMBO PRAWN

M FEXE «
$32.00 (S) $62.00 (L)

‘" CEREAL JUMBO PRAWN (VEGGIE)

ESERELAN

$32.00 (S) $62.00 (L)

| BLACK PEPPER LION’S MANE

MUSHROOMS

L X R RSB R R

$22.00 (S) $42.00 (L)

L LION’S MANE MUSHROOM W SPINACH

 BRBEER

$22.00 (S) $42.00 (L)

" STIR FRIED BUTTON MUSHROOM

WITH ASPARAGUS

HETRBPRA

$22.00 (S) $42.00 (L)

CEREAL CRISPY TOFU

REERER

$22.00 (S) $42.00 (L)

"\ VEGGIE DUMPLING

EERF
$22.00 (S)  $42.00 (L)

" STIR FRIED BUTTON MUSHROOM
WITH BROCCOLI

HEZRAPAE=®

$22.00 (S) $42.00 (L)




W x g B 7 A

Donburi & Dragon Sushi

KR Ie N5

Charcoal Grilled Section

m Salmon Don

=XaH Bl ) )
$24 Unagi Don
L §=-K o

CHICKEN CHOPS (200GM) EBI PRAWN (3pcs) ot $24

K % I B TS B K #% 5% 1% 4F
$28 $22

WAGYU BEEF A5 (150GM)

K#EEASHSF
$88

mTer:‘yaki Beef Don
GRAND Don (5 Kinds )

BERTFAH

$26 hEFEERH
$38

| Salmon, Tuna, Scallop, Hamachi, Ikura)

Chicken Katsu Don -
. Wild Salmon Dragon Sushi Roll

dadale SYEESED

$22

m LAMB CHOPS (3pcs)
AKRRIEER
$38

Avocado Soft Shell Crab Dragon Sushi Roll

FHRRNRERSFE
$28

agi Dragon Sushi Roll

SEaxs%5a
$28




L

EERS

ZRIRB $11 Half Pint /)% / $16 Full Pint 4% / $36 Jug =
Tiger
= HgH $11 Half Pint /1% / $16 Full Pint %1% / $36 Jug =
Helneken
28 B 1258 $11 Half Pint /\iF / $16 Full Pint %4 / $36 Jug =
Asahi
2 51858 $11 Half Pint /\#% / $16 Full Pint %#% / $36 Jug &
Kinghsher
5 $11 Bottle #i% / $D5D Bucket of 5 Hfi%E
Corona (330mi)
ENE $11 Bottle #i3% / $DO Bucket of 5 T
Hoegarden (330ml)
SHHHIRE $11 Bottle #i% / $OO Bucket of 5 HEE
Asahi (330mi)
4 HIg;BARE $11 Bottle #i# / $OO Bucket of 5 HfE%
San Miguel {(330mi)
XTH (B/F) $20 Bottle %
Erdinger Bottle {500mi)

SEMEIEH (BR= $20 Bottle fi%

GUINNESS STOUT - IRELAND

OJU & HIGHBALL
JINRO SOJU CHAMISUL 18/BTL
JINRO SOJU GREEN GRAPE 16/BTL
JINRO SOJU HIGHBALL 12/GLASS
CLASSIC HIGHBALL 14/GLASS
YUZU HIGHBALL 15/GLASS
PINK GRAPEFRUIT HIGHBALL 15/GLASS
LYCHEE HIGHBALL 15/GLASS

y/ Sudadi

8 (FhH) $14 By GLASS —#F / $D58 BTL —Hii
HOUSE RED WINE (SHIRAZ)

=k k] $14 BY GLASS —#% / $58 BTL —#i
HOUSE WHITE WINE (SAUVIGNON BLANC)

B0 $14 By GLASS —#% / $58 BTL —1ii
PROSECCO

B2 (BR®A) s068 BTL —#
CHARDONNAY

198 (18%8) s68 BTL —#

MERLOT

XEERE

GORDON’S GIN

FRE TS

HENDRICKS GIN

ABRIRFT N

ABSOLUT VODKA

B0 EAMEIE

BACARDI RUM

Z 18 REAEH

OLD MONK DARK RUM

ALD

REMY MARTIN

R EERAEE =B

JOSE CUERVO TEQUILA

JW EhE

J.W BLACK LABEL

AN}

JACK DANIELS

ZET125F

CHIVAS REGAL 12 YEARS

=Ffe125

MACALLAN 12 YEARS

RS

MOJITO

IDEARE

MARGARITA

IS <

SINGAPORE SLING

KR

LONG ISLAND TEA

RE=H

TEQUILA SUNRISE

822

$22

$22

$22

$22

5

79
IQUORS

(]

$10 3omL (30%H) / $120 BTL (—H8)

$15 3omL (30%#) / 180 BTL (—#)

$12 3omL (30%#) / $140 BTL (—HE)

$10 30omL (30%7) / $120 BTL (—H8)

$10 zomL (30%#) / $120 BTL (—8)

$16 30ML (30%#) / $240 BTL (—HH)

$10 zomL (30%#) / $120 BTL (—8H)

$12 3omL (30%7t) / $150 BTL (—HE)

$12 3omL (30%#) / $150 BTL (—H8)

$12 somL (30%7) 7 8150 BTL (—H)

$18 30ML (30%7) / $280 BTL (—H#H)

X T

OCKTAILS ______

K= §22
COSMOPOLITAN

ABIETER

SEX ON THE BEACH

fol (il 5 %8 FE 3

APEROL SPRITZ

% h

BLUE LAGOON

&

PINA COLADA




TR S R

OCKTAILS

TBREGIE i H i

VIRGIN MOUJITO SPIRITS SUNRISE

iR i B XESE

FPINACOLADA sSLUE BOMB

o £ M 28 588 B

BLUE LAGOON SEA SMOKE
A
Rit

A7t ERt/EB

LIME JUICE APPLE / PINEAPPLE JUICE

A F T K HTEF IO

FRESH LIME SODA FRESH WATERMELON JUICE

&t/ RiTiIRE $9 FTEEH 1

ORANGE JUICE / FRUIT PUNCH FRESH COCONUT

iR K 34 HATIER

MINERAL WATER ICE LEMON TEA

SIEIK $6 #1454

SHARKLING WATER RED BULL

BN | TFETK $O

SODA WATER / TONIC WATER

R A/ e nl iR/ B8/ ETRK) $O

CANNED DRINKS(COKE/DIET COKE/SPRITE/GINGER ALE)

R

T BEVERAGES

FER (FE) Zax (32)
CHINESE TEA IN A POT GREEN TEA IN A POT




