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The confused are still confused while the elites are constantly studying
and upgrading themselves. You can live your true self only if you have a
strong determination. The more you change on the outside, the wiser
you must be on the inside.

In yoga, your digestive system is in direct relation to your heart and
soul. How can you cultivate the optimum body and soul wisdom if you
are not paying attention to what you are eating? Without wisdom, how
can you navigate through the challenges in life?

When change is the only constant, what you have within you comes
into play. .
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CE (DY N N[O

Healthy Tea

S

WIH R ¥ &%

Chinese Wolfberry Tea

$3.80 /pax
PIE2E, RN

Good for the eyes and stamina, refreshing and relieves tension

i URE B A%

Dried Longan Tea

1111
$3.80) /Pax
W, AT | BB, T

Good for the eyes and stamina, refreshing and relieves tension

JF BB 2%

Rose Tea

$3.80 /pax

FEURS, RAHE
Good for stamina and has beautifying properties, also a good detox agent



Iced Tea

SR G R
Apple Green Tea

1300
$4.20 /Glass

I Gk L ES RS

L1me Hone Jasmine Tea

$4.20 /Glass

I SRR R A A A%

Blackcurrant Lemon Jasmine

$4.20 /Glass

AR E~F

Red Ginger Tea

1303
$4.20 /Glass



- .

KRt

'Fré.sQl_}HF._r_ti'its Juice ..

o

e ~>e

10]]193 5
Watermelon Juice

1500
$6.80 /Glass

e R 1 -
Orange Juice

- F..
1501 e e T
$6.80 /Glass

B3R
Apple Juice

1502
$6.80) /Glass

Bt Fy BT
Fresh Lime Juice

1503
$6.80 /Glass



WH/®/HR
Pu Er /Jasmine

1300

$2.00 /pax

BuE LT

Tie Guan Yin

1302
$4.8() /pax

5 & e HF

Supreme Long Jing

1303
$4.8() /pax

W R
Coke
1600

$3.20 /can

Sprite
1602

$3.20 /can
Tk
Soda Water

1604
$3.20 /can

f @ &

Chinese Tea

WAL | F W

Chrysanthemum/Chrysanthemum & Pu er

1301 ;‘
$2.80 /pax

G R EEA R Sk

Coke Zero Perrier Sparkling Water (500ml)
1601 1400

$3.20 /can $6.00 /Bottle

IZWIRS P B IESYS

Tonic Water Evian Water (500ml)

1603 1401

$3.20 /can $5.00 /Bottle




b F:

Chinese Wine

53 EBMFE R
Kweichow Moutai 53% vol (500ml)
6600

$680.00 /Bottle

hR

Wu Liang Ye 52% vol (500ml)

$328.00 /Bottle

LILLL g%

Nu Er Hong Rice Wine 17% vol (600ml)

6602
$68.00 /Bottle

1 A Bl

Shao Hsing Hua Tiao 15% vol (750ml)
6603

$68.00 /Bottle

Beer

e AL 3]
Tiger Draft Beer

$38.50 /jug

GRS
Tsing Tao Beer

$8.50 /can

iy WL 3L

Guinness Stout

$11.50 /can

=N

Heineken Beer

1703
$9.50 /can

$8.00 /Glass



WH2P My $3.00

Sliced Radish w/ Black Vinegar
2300

LR T $6.80

Mushroom w/ Preserved Beancurd Sauce

2301

w5 $12.80

Barbeque Pork with Honey Sauce

2309

HHRH $6.80

Chilled White Fungus
2302

I AR KE R 4k $9.80

Fried Mushrooms with Wasabi Sauce

2296

Bk 1E V4 Jitd 2 £ {7 $12.80

Baby Abalone with Hot & Sour Sauce
2311

XO WU % NS $9.80

Stir-fried Carrot Cake with Beansprouts in
XO Sauce

3500

B < 10 $10.00

Deep-fried Fish Skin w/ Salted Egg Sauce
3502

MR EEKE = (FVBL) $9.80

Deep-fried Wontons w/ Sweet & sour Sauce
(six pieces)

3503

e B2 ¢ A $13.80

Roasted Pork Belly
3504

Bk Bk e 8 $12.00

Soft Shell Crab w/ Salt & Pepper
3505

W EmGT $13.80

Chicken Dice with Dried Chili
2312

74 it 7 v 3 $13.80

Smoke Duck with Hot & Sour Sauce & Mango
2314

Z Ik i T TR $10.80

Smoked Duck with Sesame Sauce

2307

Z0h it 8 $13.80

Jellyfish with Shallot Oil
2315




XO B W10 % bES

Stir-fried Carrot Cake with Beansprouts in XO Sauce

3500

B

Dee

3502

#10.00
-

d Fish Skin w/ Salted Ege




PR i 1

Deep-fried Eggplant w/ Chicken Floss
3501

$12.00



Bl 9% o B
Soft Shelled Crabs w/ Salted & Pepper

3505
$12.00




Jbk BT 328 11 7K
Chicken with Spicy Sauce
4921

$10.80




T

Prosperous Barbeque

be &3

Roasted Suckling Pig
3544

$128.00 (Haln) $238.00 (whole)

e 2 %€ I (9 hE)

Roasted Pork Belly (9 pieces)
3301

$13.80¢ $20.70 0 $27.60 @)
W e L e

Roasted Honey Pork with Charcoal
3302

$12.80¢ $19.20m $25.60 @)
BB g il vy

Superior Soy Sauce Chicken

1277

$18.00 (Half) $30.00 Whole)

& He B

Roasted Juicy London Duck
3305

$40.00 (Half) $78.00 Whole)

HwLamEs (—R)
Salted Baked Chicken in wrap
7525

$28.00
PR (—H)

Fiery Kungfu Chicken
7002

$38.00
W2 E&IY (—R)

Roasted Chicken with Crispy Garlic
7255

$28.00

AL 5O B

Roasted Peking Duck
6771

$36.00 (Half) $68.00 Whole)

ik R, W, WEL, 2R MEXE

Cooking methods:

Fried Rice, Fried Noodles, Salted & Pepper,
Onion & Ginger, Duck with Lettuce Wrap

e R P

Second course of Peking duck

6772

$12.00 (Haif) $15.00 whole)
16 i W Pk

Double Combination Roast Meats

3344

$28.80© $43.20m $57.60 )
Pens =Pt

Triple Combination Roast Meats

3309

$48.80¢ $73.20m $97.60 )
He s Y B

Four Combination Roast Meats

9306

$68.80 ¢ $103.20 mn$137.60 ©
KRBk B g

Imperial Herbal Chicken

6838

$18.00 (maif) $30.00 (Whole)




e B2 %€ I (9 L)

Roasted Pork Belly (9 pieces)

$13.80© $20.70 0 $27.60 @



Ab 5 B2 g

Roasted Peking Duck
6771

$36.00 (Half)

$68.00 whole)



MK (—H)

Fiery Kungfu Chicken

$38.00
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Nutritional Soups

A
\
I

Per Serving / —fjy

HHRMITERD (R)  $12.80

Yellow Fungus with Bamboo Piths

-’egetarian

i 3 R 5% $26.00

Fish Maw Soup with Crab Meat

6202 (Lo 88

V)1 i B 15 2 $10.80

Spicy Sichuan Seafood Soup

7565 Gior 666
I%iﬁ’ffr%ﬁﬂﬁ% $18.80
Abalone Soup with Yunnan Ham & Bamboo Piths
I =2 0 B3R $26.00
Fish Maw Soup with Shredded Abalone & Sea
B4 Wkin e v o il $38.00 7273 ber
Shark's Bone Cartilage Soup with Fish Maw &
Shark Fin

B bE TR 538 () $8.80

Fresh Asparagus Soup with Sweet

I AR Y ¥ $16.80 -egetarian

Doubled Boiled Seafood Soup in Golden Melon

R 3 ik 1k $48.00
e 3% 16 I i 330 5k $28.00 Wuddha Jumps Over The Wall
Shark's Fin Soup with Fish Maw & Shark's Bone
Cartilage
7074
R ELAE Pl Py 2 0 i $12.80

Cordyceps Flower Chicken Soup with Bamboo
Piths

Iﬁﬁ@ﬁ‘ﬂiﬁﬁﬁﬁi@% $28.00
Doubled Boiled Abalone Chicken Soup with
Cordyceps Flower




ﬁ%"?’&!’*ﬁﬁﬁ

Shark's Bone Cartilage Soup with Fish Maw & Shark Fin
o139

$38.00

o \ 1 7
G 1\‘..;.¢‘.uh‘:

W BAE BT 2 S 7

Cordyceps Flower Chicken Soup with Bamboo Piths
1314

$12.80




Wi 5% 5¢ f
Fresh Marble Goby
6332

I}



P R WSt (MPF) $30.00

Cod Fish (two pieces)
3315

RAERHEARRE

Live Spotted Grouper Fish

4088

Wi 5% 5¢
Fresh Marble Goby
6332

Wk ph £1 Bt

Fresh Red Grouper
7712

Z Wt

Polka Dotted Grouper
6614

FEeT M

Fresh Patin
6615

I

I i

IS i

Isf 5

Rk EAR, WK, BK, W, BHK

Cooking Method:

Steamed with Egg White, Steamed with Preserved Vegetables,
and Steamed with Superior Soya Sauce, Mashed Garlic, and
Steamed with Ginger

ik iR, B HEEK, WK, WRE 2EHE HEX
Cooking Method:

Deep fried with Superior Soya Sauce, Steamed with Superior
Soya Sauce, Traditional-styled, Steamed with Preserved
Vegetables, Steamed with Ginger, Steamed with Crispy Garlic

ik iR, B W, FNE, BK, EWME.
Cooking Method:

Cantonese-styled, Stewed with Yam, Mango Sauce, Steamed
with Light Soy Sauce, Deep fried with Superior Soya Sauce, Hot
& Sour Sauce

Ak am, %&
Cooking Method:
Braised with Brown Sauce, Steamed with Chef Signature Sauce

Bk am, %X
Cooking Method:
Braised with Brown Sauce, Steamed with Chef Signature Sauce

ik XMW, =, ik, K

Cooking Method:

Steamed with Dried Radish with Garlic Sauce, Mashed Ginger,
Traditional -styled, Steamed with Preserved Vegetables



PR D055 B (— 1 5E)

Black Pepper Crab (100 gram)

6702 -

o
. W



i ) & B

Seafood Champions

LN 9 0% e — P HLEZJRYF (—H)
Fresh Australian Lobster I Tiger Prawns 300g (per pc)
6607 3037

I B $14.00

HRRETSE (PR
Bamboo Clams (min 2 pcs)

5534

IS 5

Ways of cooking:

Sambal Sauce, X.O Sauce, Lemon Butter Sauce,
Salad Sauce, Pan-fried, Coffee Sauce, Poached,
Cereal, Mongolian, Yuzu Sauce, Black Pepper
Sauce, Black Truffle Broth, Wasabi Sauce

86 S WIAR (/)

King Prawns (small)

6458
$24.00 9 $36.00 o

B I (— %)

Live Crab (100 gram)
6604

I 5
B B W IR ER (/1)

Prawns (small)

4743
$36.00 9 $39.00 v

We L Wi UF (A %)
Boston Lobster (500 g)
6605

$48.00 /per Serving
BRI EAB (—H)

Crayfish (1 Whole piece)
5275

$24.00
B SR UF (T %)

Live Australia Baby Lobster (500g)
4171

$38.00
fe4e 2 v e dp

Fresh Local Lobster

6606
I fi

$48.00 ©

$52.00 ©




fE4E 22 ¥ JE BB
Fresh Local Lobster
6606

I} v



We L Wi JEF (R A %)

Boston Lobster (500 g)
6605

$ 48 . OO /Per Serving



FWE RS T

Stir-fried Chicken Diced with Macadamia
6962

$20.00 $30.00 ) $40.00 @

i KL 7 4k 5%

Braised Chicken with Mushroom in Claypot
1631

$18.00 (Half) $30.00 Whole)

eIl (— o)

Chicken with Preserved Beancurd Sauce

1489
$ 18.00 /Per Serving

B RSEHGI (—1)

Mongolian Chicken
9279

$18.00 /Per serving

NEBLE = F35
Fragrant Chicken in Three Special Sauce

2466
$20.00 9 $30.00 ) $40.00 ©

B OR  h

Stir-fried Chicken with Dried Chili Sauce
7004

$20.00 $30.00 m $40.00 ©

Yo ok 4 i XS N (— D)

Chicken Chop with Hot & Sour sauce
7005

$ 18.00 /Per Serving
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FRMR W, 5 0))

Beef Tenderloin

7101
$28.00 9 $42.0001 $56.00 @)



Vo3 R 3 N

Pork Meat
8840

$22.00 $33.00m $44.00 @

% #) % 5

Luxurious Meats

—HH R BN, 7))

Venison

8831
$26.00 5 $39.00 m $52.00 @

ik EHAEE, BWgR, =8, & &b, ek, e

Daily fresh servings, cooking methods:

Mongolian red wine sauce, black pepper Sauce with hotplate, Stir-fried with onion and ginger, Pan-fried
with Superior Soya Sauce, Lemon Butter sauce, coffee Sauce, Sweet and Sour Sauce

A A DR
Stewed Beancurd with Fresh Crab
Meat & Chinese Spinach

4868

$18.00¢9 $27.00m $36.00 @)
WE T P\ 4 60 £ o ) R

Braised Whole Abalone with Beancurd & Oyster
Sauce

8101

$20.00 $30.00 0 $40.00 ©
Ik ) P b 3

Duo Mushroom with Spinach Beancurd

8201
$18.00¢9 $27.00 ) $36.00 @)

JUL VR b6 2 3 S

Sichuan Sauce Silk Tofu

4668
$12.800 $19.20m $25.60 @)

WG (—1r)
Deep-fried Beancurd w/ Pork Floss
(per serving)

2217
$ 16.00 /Per Serving
WS (—0r)

Deep-fried Beancurd with Salted & Pepper
(per serving)

8104
$ 12.80 /Per Serving

Jak £ X RE o ) R
Braised Beancurd with Chicken and Salted Fish
4330

$18.80© $28.80 ) $37.60 @)
FUIEE

Stewed Beancurd with Dried Scallops
8106

$18.80©) $28.20m $37.60 v
E P A
Stewed Beancurd w/ Crab Meat

8107
$22.80¢ $34.20m $45.60 1)



XOH s

Stir Fried Asparagus with XO sauce
9149

$36.00

$54.00 )

$72.00 @)



Xk 5 P\ 3R

Duo Mushroom with Spinach Beancurd

8201
$26.00 ©

$39.00 o

$52.00 @)



1935

1 58 &6 1€ &6 ¥ I i
Abalone Slices with King Oyster Mushrooms
and Seasonal Greens

8201
$26.00 $39.00 ™ $52.00 ©

i B Y\ P4 24

Broccoli with Crab Meat
8202

$20.00 $30.00 ) $40.00 @
JbigiEa F a2

Hokkaido Scallops with Broccoli
8203

$36.00 $54.00m $72.00 ®
At i3 38 347 1 75 AR ER

Hokkaido Scallops and Prawn with Asparagus
2404

$28.00 9 $42.00m $56.00 @)
WK Y R G

Stir-fried French bean with Dried Shrimp
8205

$12.00 $18.00m $24.00 1)

W R
Stir-fried Royal Chives
9395

$15.009 $22.50 0 $30.00 @)

WOHET
Stir-fried Hong Kong Kale
1935

$18.00¢9 $27.00m $36.00 @)

EWM = EWE

Poached Spinach w/ Trio Egg & Superior Stock
4661

$20.00 $33.00 ) $44.00 ©

I R A€ % P\ % 3%

Stewed King Oyster Mushroom & Spinach
3032

$18.00 $27.00m $36.00 ©v

aHAGHASH
Stir-Fried Asparagus with Black Fungus & Lily
Bulbs

8210
$22.00 $33.00m $44.00 ©

AU 33 o s IR ER

Hokkaido Scallops and Prawn with Asparagus
2405

$28.00 9 $42.00m $56.00 w)




JEORE 2 3 B £ 9\ i 2

Braised Whole 2 Head Abalone with Premium Sea Cucumber

8200
$88.00




Wy 22 5 kb i 2%

Stir-fried Rice Vermicelli w/ Shredded Duck
9401

$18.00¢) $27.00m $36.00 @




—@ I %

Noodles

i U BR A 1

Stewed Rice Noodles w/Prawn, Scallops, and
Egg Sauce

3255
$22.00 $33.00 v $44.00 ©

I =ik
Braised Rice Noodles w/ Beef & Beansprout

9405
$22.00 $33.00m $44.00 ©

F
Stir-fried Rice Noodles w/ Beef
2590
$22.009 $33.00 01 $44.00 w
THEWREmE (CEFR)
Chef Signature Fresh Lobster Noodles 1 7 8F i i
half lobster Braised Seafood Noodles with Putian Style
9330 9407
530.00 /per serving $24.00 $36.00 0 $48.00 1)
Teh 6% 0P e g et (— )
Stewed Hokkien Noodles w/ Crayfish
in Clayport (one piece)
P 22 {3t i
Braised E-Fu Noodles w/ Shredded Duck $24.00 /per serving
9402

$20.00 $30.00 ) $40.00 ©

f % A T 0 i 2%

Stir-fried Rice Vermicelli w/ Crab Meat

3931
$22.00 $33.00 v $44.00 ©




ARTLE L R 41
Fried Rice w/ Red Wine Foie Gras
7697

$22.00 $33.00m $44.00 ©

PR 5 10 B R D TR

Fried Rice w/ Black Truffle & Assorted Seafood
9301

$22.00 $33.00m $44.00 ©

Sk R R

Traditional Fried Rice

8999
$12.00 $18.00 ) $24.00 ©

MANEREEAD R

Fried Rice w/ Scallop & Crab Meat
9302

$20.00 $30.00 ) $40.00 @

i 355 10 B R XD TR
Fried Rice w/ Beet Root Vegetarian

7112
$18.009 $27.00m $36.00 @)

B i 1 i 6F LR T
Fried Rice w/ Assorted Seafood & Al Nero Sauce
3211

$20.00 9 $30.00 ) $40.00 ©

X O % i 8 B kb

Fried Rice w/ Assorted Seafood & XO Sauce
9303

$18.009 $27.00m $36.00 @)

BRI (—Bi)

Fragrant Steamed Rice (per bowl)

9307
$1.80



W 3 18 BE R KD T

Fried Rice w/ Beet Root

7112

$27.00 ) $36.00 ©

$18.00



= F) M %

Delightful Desserts

Mango Sago Cream w/ Coconut Ice Cream

5007 $6.80 /Per Serving

Per Serving / —fjy

f 1 Y e
Sweet Yam Paste w/ Ginkgo Nuts

5000
$6.80

FBvk e ¥ #%

Superior Bird's Nest w/ Rock Sugar

5001
$38.00

P 553 0l A

Superior Bird's Nest in Fresh Coconut

5002
$48.00

A RL Y
Doubled Boiled Hashima with Red Dates &
Lotus Seed

5003
$26.00

Per Serving / —fy

7 W o4 F

Handmade Pancake

5005
$10.00

% 1] J ML 383 v 1

Chilled Thai Sea Coconut w/ Longan

2424
$6.00



HEAMT

Fresh Mango Pudding

700 O\

J




Lemongrass Jelly w/ Aloe Vera & Calamansi

5008
$6.00




HR 2 55 K T ES

Black Glutinous with Coconut Ice Cream in Fresh Coconut

$ 9. 80 /Per Serving







