


T e e
— T T

e
T

-

St

WIISELT —=

L R S — T

T s
——

B s T —
e e 2 S
i Py i = it ] "

— =
e







THE CULINARY JOURNEY OF
CHEF EDDEN YAP

Executive Chinese Chef
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From humble beginnings in Jinjang, Kuala Lumpur, Chef Edden Yap
embarked on an extraordinary culinary journey at just 15 years old,
mastering the time-honoured techniques of Cantonese cuisine.

His path has taken him across the globe, from Dubai to Greater
China, including Macau, where he immersed himself in an
international dining scene that inspired him to innovate and push the
boundaries of traditional Cantonese dishes.

With three decades of culinary experience, Chef Edden has been
instrumental in the success of award-winning Chinese restaurants.
Notable achievements include Lotus Palace in The Parisian Macao,
which earned a one-diamond rating in Meituan’s prestigious 2019
Black Pearl Restaurant Guide, and DIVA in W Macau, which was
awarded 100 Top Tables for Best Cuisine in 2024 by South China
Morning Post.

Now at Hai Tien Lo, Chef Edden is set to blend modern presentations
with classic Cantonese recipes. Each dish tells a story, showcasing
his deep respect for culinary heritage while embracing contemporary
techniques.

His signature creations, such as Deep-fried Ibérico Pork Spareribs in
Creamy Sauce, topped with Shredded Lime and Stewed Japanese
Rice Vermicelli with Pan-fried Lobster Meat and Scallop, in
house-made Sour Tomato Broth reflect his bold creativity. Meanwhile,
beloved classics, such as Braised South African Fresh Abalone and
Sea Cucumber stuffed with Shrimp Paste, in Oyster Abalone Sauce
and Double-boiled Dendrobium Chicken Soup with Fish Maw, Dried
Scallops, and Sea Whelk remain staples on the Hai Tien Lo menu.
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Community and celebration are the soul of Cantonese
cuisine. Every meal shared at Hai Tien Lo unites hearts
and creates lasting memories.
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BRRBEESR
Hai Tien Lo
Chef’s Signature Menu

l

BFEMRRIVES, AR TRERIR KFEIEE/)EN
Sliced Crispy Barbecued Suckling Pig with Caviar,
Marinated Tiger Babylon Shells in Wasabi Sauce,
Chilled Cherry Tomato marinated in Plum Wine Jelly

B ABTERT ILIRKI87
Double-boiled Dendrobium Chicken Soup with Fish Maw,
Dried Scallops, and Sea Whelk

mFEEXRZEE S

Steamed Sea Perch Fillet with Aged Teochew Preserved Radish

28Tk EIER e, 5685
Braised South African Fresh Abalone and Sea Cucumber stuffed
with Shrimp Paste, in Oyster Abalone Sauce

RS ITAI TR
Deep-fried Ibérico Pork Spareribs in Creamy Sauce, topped with
Shredded Lime

BRI F B MR E %
Stewed Japanese Rice Vermicelli with Pan-fried Lobster Meat
and Scallop, in Sour Tomato Broth

TEHEREREMIHE

Chilled Cream of Mango Sago with Snow Swallows

$228 per diner
(Minimum of two diners)
Beverage pairing is available, please approach our staff for more information.
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HEEEZ
Lily Menu

RIRFE

Available Exclusively For Lunch

5

SEEMIYESE
Four Treasures Soup with Fish Maw, Sea Cucumber,
Dried Scallops, and Crab Meat

BREBERD=ES
Hai Tien Lo Dim Sum Trio Combination

00V

ERVRYRBRES
Wok-fried Queensland Grouper Fillet with Green Vegetables
and Mushrooms

BRI =B E

Roasted Meat Trio Combination Platter, served with Jellyfish

N EREINERE ST U ES
Fried Rice with Black Truffle, Egg White, Diced Abalone,
Dried Scallops and Sakura Shrimps

EHRE, BITEE
Chilled Cream of Avocado and Lime Sorbet

$98 per diner
(Minimum of two diners)

ERNELRYIE, BaEIINERRKE.,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNME RN B & RS M TIHERL,

Price quoted is in Singapore dollars, and is subject to service charge and prevailing government taxes.



FAEE
Jasmine Menu

RRFE

Available Exclusively For Lunch

BT HE HpkiE
Double-boiled Buddha Jumps Over the Wall, Assorted Dried Seafood

BFE AR OHE
Dim Sum Platter with Sliced Peking Duck and Caviar

ERZAAREEr B
Japanese-style Baked Canadian Sea Perch with Green Vegetables,
in Teriyaki Sauce

SR @ Tk
Braised Whole Abalone with Flower Mushrooms, in Oyster Sauce

EZR 7% MERER
Stewed Inaniwa Udon with Fresh Shrimp, Ginger, and Spring Onion,
in Superior Stock

RS WARR
Chilled Oolong Tea Jelly with Diced Fresh Fruit

$138 per diner
(Minimum of two diners)

ERNFELRYES, BEaEIIEREAKED.

Guests with known food allergies or intolerances may contact our service associates for assistance.
FRIRINE AN B & RS BMITIH .

Price quoted is in Singapore dollars, and is subject to service charge and prevailing government taxes.



FNEEZR

Carnation Set Menu

PRI EE L, BRRITRINK, KFEIER/NE

Sliced Peking Duck with Jellyfish,

Deep-fried Crispy Prawn in Passion Fruit and Wasabi Sauce,
Chilled Cherry Tomato marinated in Plum Jelly

BZ HEHkE
Double-boiled Buddha Jumps Over the Wall, Assorted Dried Seafood

DEFEEZRBEEBORELES
Steamed Queensland Grouper Fillet with Aged Teochew
Preserved Radish

T 2522 E P LEAIEND

Wok-fried Ibérico Pork with Green Vegetables and Fresh Mushrooms

RNBIEEHNFE
Braised Ee-fu Noodles with Assorted Seafood and Bean Sprouts,
topped with Bonito Flakes

ERmHEE

Chilled Cream of Mango Sago with Snow Swallows

$128 per diner
(Minimum of two diners)



KALEE

Daffodil Menu

BFERKEDL, BTRAES, BERIIRBINK

Sliced Roasted Peking Duck with Caviar,
Applewood-smoked Canadian Sea Perch,

Deep-fried Crispy Prawn in Passion Fruit and Wasabi Sauce

BZ HEFHkE
Double-boiled Buddha Jumps Over the Wall, Assorted Dried Seafood

HIURRkE e &

Japanese-style Baked Canadian Sea Perch in Teriyaki Sauce

ERWIIAT ER ARG
Wok-fried Abalone and Ibérico Pork with Green Vegetables

O BB BT 30l SN E 2

Rice Vermicelli with Half West Australian Lobster in Chinese Wine Broth

8RB IR
Chilled Oolong Tea Jelly with Diced Fresh Fruits

$158 per diner
(Minimum of two diners)

ERNFELRYES, BEaEIIEREAKED.

Guests with known food allergies or intolerances may contact our service associates for assistance.
FRIRINE AN B B RS BMITIH .

Price quoted is in Singapore dollars, and is subject to service charge and prevailing government taxes.



NEEZE

Hyacinth Set Menu

BFERKIVES BIREHES, KEEE/NEN
Sliced Crispy Barbecued Suckling Pig with Caviar,
Marinated Sea Cucumber in Chilli Dressing,

Chilled Cherry Tomato marinated in Plum Jelly

7] I B LR EE A
Braised Bird’s Nest with Fish Maw and Crab Meat, in Brown Sauce

AR 7R RIDE N R
Stewed Half West Australian Lobster with Thai Basil, in Superior Stock

— TR R BN
Braised Fresh Australian Half Abalone in Abalone Sauce

522G RREE N B ARASHIA- R
Wok-fried Diced Japanese Premium A5 Wagyu Beef with
Green Vegetables and King Oyster Mushrooms

EFUS R A B RIS
Stewed Inaniwa Udon with Pan-fried Grouper Fillet and Scallop,
in Shrimp Broth

ST PR SRR E Y
Double-boiled Snow Pear with Five-year Tangerine Peel,
Peach Gum, and Snow Swallows

$368 per diner
(Minimum of two diners)



—EEZE
Orchid Set Menu

(Family-style Sharing Portion)

gl 5 R

(BRIFIE R A 0E, Ui, FIEITERANIT B XIR, B&RITARIEK,
EETHEESN)

Five Blessings Platter Combination

(Deep-fried Oyster Puff, Boston Lobster in Thai Sauce, Deep-fried Crispy
Prawn in Passion Fruit and Wasabi Sauce, Barbecued Spanish Honey-glazed
Ibérico Pork with Finger Lime, and Shredded Jellyfish and Cucumber in

Plum Vinegar Dressing)

BIZ KA HE
Double-boiled Buddha Jumps Over the Wall, Assorted Dried Seafood

EXRBELZDRAINKE T
Sautéed Lobster Meat and Scallops with Vegetables, Mushrooms,
and Aged Teochew Preserved Radish

SRS Fn e A F R e
Steamed Marble Goby with Aged Tangerine Peel, Garlic, and Black Beans

— TR N B LA iR
Braised Whole Abalone with Mushrooms, in Abalone Sauce

2 lem 25 22 AR Hr A AR
Wok-fried Diced Angus Beef Tenderloin with Green Vegetables,
in Black Pepper Sauce

R L7F N ERUK
Stewed Crispy Rice Vermicelli with Fresh Prawn Ginger, and Spring Onion,
in Superior Stock

HHRE, SITEE
Chilled Cream of Avocado and Lime Sorbet

$168 per diner
(Minimum of five diners)



MWEE

Willow Set Menu

(Family-style Sharing Portion)

B FERRIVES, BNEHES, KEIEE/)EN
Sliced Crispy Barbecued Suckling Pig with Caviar
Marinated Sea Cucumber in Chilli Dressing,

Chilled Cherry Tomato marinated in Plum Jelly

B ABHER T IEK387
Double-boiled Dendrobium Chicken Soup with Fish Maw,
Dried Scallops, and Sea Whelk

ERFIFNk e
Braised Sea Cucumber and Four-head South African Abalone
with Green Vegetables, in Abalone Sauce

WERRRE XA RER
Steamed East Spotted Grouper with Aged Tangerine Peel and
Aged Teochew Preserved Radish, in Superior Soya Sauce

ARSI ARk
Wok-fried Lobster Meat with Thai Basil Leaf, in Superior Soya Sauce

SIHEEEEN
Roasted “Pipa” Duck in Barbecue Sauce

XO&FEH FINKETEY EE
Stir-Fried Rice Vermicelli with Shrimp, Scallops, and Egg,
in Signature Homemade XO Chilli Sauce

T2 KBRS 7%
Double-boiled Imperial Bird’s Nest with Rock Sugar,
served in Young Coconut

$298 per diner
(Minimum of five diners)

EENELERMES, BaRNIEREKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNE N B & RS M TIH R,

Price quoted is in Singapore dollars, and is subject to service charge and prevailing government taxes.



IEE WA = 4
Violet Vegetarian Set Menu

TATE MR IRER)Z)

Double-boiled Vegetarian Soup with Peach Gum and Pine Mushrooms

BAREBERRL=m
Hai Tien Lo Trio Vegetarian Dim Sum Platter

P g pnlnal= =N
Stir-fried Sweet and Sour Vegetarian Mock Meat with Lychee

EEEFRAEDENRBE
Wok-fried Vegetarian Abalone with Mushrooms, Duo Asparagus,
and Lily Bulbs

FARE MY = RS RE E

Braised Inaniwa Noodles with Fresh Mushrooms, in Truffle Qil

8RO IR
Chilled Oolong Tea Jelly with Diced Fresh Fruit

$108 per diner



THEREE

Peony Vegetarian Set Menu

CIMERE L, FE_ ERR, KEIEE/NEM
Deep-fried Mushrooms in Sesame Sauce
Steamed Vegetarian Mushroom Dumplings
Chilled Cherry Tomato marinated in Plum Jelly

FHEXRBIEEMTERD
Double-boiled Vegetarian Soup with Bamboo Pith,
Assorted Mushrooms, and Chinese Cabbage

BIRBEPFWRIMZ
Sautéed Vegetarian Shrimp with Asparagus and Black Truffles

AN (e O]
Braised Vegetarian Abalone with Mushrooms, in Vegetarian Broth

SREIB(CER
Wok-fried Vegetarian Chicken and Cashew Nuts with Dried Chilli
and Bell Peppers, in Szechuan Spicy Gong Bao Sauce

THNBREEFZE
Braised Homemade Bean Curd with Mushrooms, Fungus, and
Ginkgo Nuts, in Golden Broth

FHEMRE AR BT
Wok-fried Rice with Assorted Mushrooms, Diced Vegetables,
and Sweet Corn

EHRRE, SITEE
Chilled Cream of Avocado and Lime Sorbet

$138 per diner

EENELERMES, BaRNIEREKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNE N B & RS M TIH R,

Price quoted is in Singapore dollars, and is subject to service charge and prevailing government taxes.



RRFE

Available Exclusively For Lunch

1] Per Person

EasiREzR (T8t 20
Seafood Dumpling with Dried Fish Maw, Sea Cucumber,
and Dried Scallops, in Superior Stock

AR AR IS A AT 16
Stewed Noodles with Beef Brisket and Beef Tendon

T I EE5%5 16
Seafood Porridge with Dried Scallops

T DR A R E5 585 14
Pork Shoulder Porridge with Century Eggs and Dried Scallops

Sk Per Order

BEEXOEE M 20
Wok-fried Radish Cake with Scallops and Prawns,
in Signature Homemade XO Chilli Sauce

AR 10
Poached Dumplings with Prawns, Chicken, Fungus,
and Coriander, in Chilli Oil

TTEBEE 10
Steamed Pork Ribs in Black Bean Sauce

XOEZE XM 10
Steamed Chicken Feet in Signature Homemade XO Chilli Sauce

BRIZ ME 10
Pan-fried Radish Cake

fie LLRIRz 0 10
Pan-fried Rice Flour Rolls with Dried Scallops,
in Signature Homemade XO Chilli sauce

Signature Dish | Sustainably Sourced | Contains Dairy | Contains Gluten | Contains Nuts |
Contains Shellfish | Not Lactose-free | Vegan | Vegetarian

EENELERMIE, 1BRIFAINERRKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.
FrIRMISA B2 RS HBNIMITIERR.

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.



BRI BSR
Poached Sea Cucumber Dumpling with Shrimps, Chicken,
Black Fungus, in Sour Broth

— B

@ fEsE, B89 IR, B F R

Trio of Steamed Siew Mai with Pork and Prawn Paste
- Steamed with Abalone

- Steamed with Scallop
- Steamed with Quail Egg

T EIRRREFIMR 2

Steamed Prawn Dumplings with Gold Flakes
78RR

Golden Fish Dumpling with Assorted Seafood, in Golden Broth
NSNS

Steamed Charcoal Barbecue Pork Bun with Black Truffles
POFEEKAR

Steamed Watercress Ibérico Pork Dumpling
EFEATIGZNIFER

Deep-fried Yam Puff with Fresh Crab Meat, Dried Scallops,
and Shredded Chicken

BTl EE B T45
Deep-fried Sea Perch with Scallops, Prawns, and Mango,
wrapped in Vermicelli

BIEIF R WILTTR (BkA)
Crispy Mangosteen Glutinous Rice Dumpling with
Barbecued Ibérico Pork and Sakura Shrimp

INFEE MR

Deep-fried Black Truffle Turnip Puffs

BT BRI

Assorted Mushroom Dumplings with Black Garlic

17 Per Portion
(&31F 3 pieces)

14

14

12

12

12

12

12

12

12

12

12






BfEIBERAPRIHB YT F 88 T45

A Combination of Sliced Crispy Barbecued Suckling Pig
with Caviar, Bean Curd Skin, and Deep-fried Sea Perch with
Scallop, Prawn, and Mango wrapped in Vermicelli

PR =/ \an

(BB R, B1TRAES, 5BERITRMRINK
Signature Trio of Treasures

(Sliced Peking Duck with Jellyfish, Applewood-smoked
Canadian Sea Perch, and Deep-fried Crispy Prawn in
Passion Fruit and Wasabi Sauce)

PRETERME = 2E SRR
Marinated Chilled Tiger Prawns in Aged Chinese Wine

RIMEE P ERR R AHIEK
Deep-fried Soft Shell Crab in Chilli Crab Sauce,
served in a Mantou

BTRAREZS

Applewood-smoked Canadian Sea Perch

JRFRAE SR 50
Mala Beef Cheek with Cucumber in Szechuan Spicy Chilli

TR eer
Deep-fried Crispy Fish Skin and Whitebait Fish with Salted Egg Yo

IKTEVENS/ NETN
Chilled Cherry Tomato marinated in Plum Jelly

/ Signature Dish | /f?/ Sustainably Sourced | e Contains Dairy | @ Contains Gluten | °Contains
e Contains Shellfish | G Not Lactose-free | @ Vegan | 0 Vegetarian

ERNELRYIE, BaEIINERRKE.,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNME RN B & RS M TIHERL,

Price quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.

511 Per Person

32

28

1) Per Portion

42

28

32

28

24

Ik

16

Nuts |



BARBECUED AND
ROASTED SELECTION



+ 1 Half

AT AR 208
Barbecued Whole Suckling Pig

BRFER KRG -
Hai Tien Lo-style Classic Peking Duck, served with

Black Caviar, Honeydew Melon, Bean Curd Skin,

and Homemade Chinese Pancakes

B H K -
Hong Kong-style Peking Duck with
Homemade Chinese Pancakes

ETUBRIPTS 58
Hong Kong-style Roasted Duck
FIEENEEES (R @PREIE) 48

Baked Chicken with Five-fingered Peach
in Soya Sauce, served in a Treasure Pot

MFRREFHENG (EEmAREG) 46
Shredded Chicken and Crispy Taro in Pomelo Dressing

X Whole

398

138

108

98

76

72

&1 Per Portion

/)

e RS 1 68
Crispy Barbecued Suckling Pig

IRIR=0E 40
(GRaP, M8, X, BHE)

Barbecued Trio Combination Platter

(Roasted Pork Belly, Roasted Duck, and Barbecued
Honey-glazed Pork, served with Jellyfish)

Ffe S2 SR A 36
Crispy Roasted Pork Belly

FHEITEI T B E 36
Barbecued Spanish Honey-glazed Ibérico Pork
with Finger Lime

FRBAZERE
Choice of Cooking Method:

MELARTS
Deep-fried Crispy Sliced Duck with Salt and Pepper

Z RO
Sautéed Sliced Duck with Ginger and Spring Onion

MRS
Sautéed Sliced Duck in Black Pepper Sauce

BS 22 P E
Stewed Ee-fu Noodles with Shredded Duck and Preserved Vegetables

TBHIID IR
Wok-fried Rice with Diced Duck

/ Signature Dish | /f?/ Sustainably Sourced | e Contains Dairy | @ Contains Gluten | 0 Contains Nuts |

6 Contains Shellfish | G Not Lactose-free | @ Vegan | 0 Vegetarian

ERNELRYIE, BaEIINERRKE.,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNE N B & RS M TIH R,

Price quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.

A
L

128

80

72

72

24






IIREHERT T B R
Braised Bird’s Nest, Dried Scallops, Bamboo Pith,
and Fresh Crab Meat, in Brown Sauce

REBIERBSITED
Double-boiled Fish Bone Broth with Fish Maw,
Sea Cucumber and Bamboo Pith

BIZ B HkE
Double-boiled Buddha Jumps Over the Wall,
Assorted Dried Seafood

R ARHERT TIRKE0 & 39,7
Double-boiled Dendrobium Chicken Soup with
Fish Maw, Abalone, Dried Scallops, and Sea Whelk

SEEMESE

Four Treasures Soup with Fish Maw, Sea Cucumber,

Dried Scallops, and Crab Meat

SRR BEE 8 )7
Double-boiled Fish Bone Broth with Scallop,
Grouper Fillet, King Prawn, and Bamboo Pith

e IRE
Braised Hot and Sour Seafood Thick Broth

BRI XIS
Soup of the Day

S Per Person

98

72

48

42

36

30

20

18

/ Signature Dish | /f?‘/ Sustainably Sourced | Q Contains Dairy | @ Contains Gluten | 0 Contains Nuts |

e Contains Shellfish | G Not Lactose-free | @ Vegan | 0 Vegetarian

EENELRYIH, BERANIRRKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.

PTRMIER B E RS BNIUTEER .

Price quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.



DRIED SEAFOOD

&1 Per Person

RN TIERIFTHRATERE
Braised South African 10-head Whole Dried Abalone
with Fish Maw, in Abalone Sauce

JRAIEE 280 5 208
Braised Fresh Australian Whole Abalone in Superior Oyster Sauce

1IRPUSER I FEF BRI AE R B S
Braised South African Whole Abalone with Crispy Sea Cucumber

W28 TINTERIT S
Braised Fish Maw with Sea Cucumber, in Supreme Oyster Sauce

SEEMNUE (82, 1ER B, #8)
Braised Sea Cucumber with Fish Maw, Dried Scallops,
and Whole Abalone, in Golden Superior Stock

Signature Dish | Sustainably Sourced | Contains Dairy | Contains Gluten | Contains Nuts |

Contains Shellfish | Not Lactose-free | Vegan | Vegetarian

EENELERMIE, BRIFAINERAKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.
FRIRMISA B2 RS HBNIMITIERR.

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.

238

218

98

68

58



&1 Per Portion

MERINEZ IR % 68
Mapo Bean Curd with Lobster Meat and Sea Cucumber,
in Szechuan Spicy Sauce, served in a Treasure Pot

SWERRAWES 42
Wok-fried Sea Cucumber with Ibérico Pork, in Black Bean
Chilli Sauce

HFNEERES R 1
Braised Sea Cucumber with Bean Curd, Barbecued Pork Belly,
and Garlic, served in a Treasure Pot
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LIVE SEAFOOD




g e - Ee
FISH

SREN
East Spotted Grouper

9ED
West Spotted Grouper

a1t

e
Marble Goby

mpmEREEN (fi])
Traditional Steamed Grouper in Superior Stock
(Advance order required)

FERESEER (Fui])
Wild Pacific Grouper
(Advance order required)

ENEREEE (FUT)
Indonesian Dragon Grouper
(Advance order required)

FEZE (FT)
French Turbot
(Advance order required)

SEAE
Choice of Cooking Method:

SOHE B

Steamed, in Superior Soya Sauce

M =R

Steamed, with Aged Teochew Preserved Radish

PR BZ B

Steamed, with Aged Tangerine Peel, Garlic, and Black Beans

EIME A
Steamed, in Yellow Capsicum Chilli Sauce

PRI

Szechuan Steamed, with Fresh Chilli and Minced Garlic

HREAE

Traditional Steamed, with Chinese Preserved Vegetables

X B FR T
Stewed, with Pork Belly and Garlic

A ABLE
Deep-fried Crispy, in Superior Soya Sauce

7 Per100g

28

23

18

28

i)

Seasonal Price

i)

Seasonal Price

i)

Seasonal Price

/ Signature Dish | /f?/ Sustainably Sourced | Q Contains Dairy | @ Contains Gluten | 0 Contains Nuts |

e Contains Shellfish | G Not Lactose-free | @ Vegan | 0 Vegetarian

BENEL RIS - EOHAIEREKED -

Guests with known food allergies or intolerances may contact our service associates for assistance.

PRI R B E10%ARSS PRANMATIH 2R AL -

Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



3 EeF - DlFeE
SHELL SEAFOOD

ZSiupA

Fresh Local Lobster

BB
Fresh Live Prawn
(82030078 Per 3009)

REERES (Fi])
Fresh South Australian Lobster
(Advance order required)

MERGERNE (F])
Fresh Canadian Geoduck Clam
(Advance order required)

T8 (FiT)
Bamboo Clam
(Advance order required)

BREWUREE (FT)
Fresh Boston Lobster
(Advance order required)

S E
Choice of Cooking Method:
BAXBX

Poached

SR E X
Steamed, with Minced Garlic Crumbs

KRR
Steamed, with Egg, in Chinese Wine

ARSI
Wok-fried, with Thai Basil, in Soya Sauce

L4 mE
Baked Butter, in Superior Stock

BB &
Boiled, with Herbs, in Chinese Wine

B RIITT

Deep-fried, in Lemon Butter Sauce

53 Per Piece

88

16

i)

Seasonal Price

i)

Seasonal Price

i)

Seasonal Price

i)

Seasonal Price



SEAFOOD

&1 Per Person

BEER (RIFMIZ - TERERZ, RIAEZW) 44
Duo of Lobster — Steamed Egg White in Chinese Wine and Stir-fried with
Garden Greens

P00 ENEWRIFER 44
Stir-fried Lobster with Spicy Chilli, served with Deep-fried Mantou

W55 B ERAE KR Er @A 36
Baked Canadian Sea Perch Fillet in Sarawak White Pepper Sauce

0 HERNTEERFES 34

Baked Canadian Sea Perch Rolls with Crab Meat, in Kumquat Chilli Sauce

S19) Per Portion

D00 TABKHDEMN IR 88
Wok-fried Australian Lobster with Thai Basil in Supreme Soya Sauce
0 HBGGETE 60
Japanese-style Baked Canadian Sea Perch in Teriyaki Sauce
00 Fnk7z—mEirRE 56

Seafood Pot with Shrimp, Australia Scallop, Queensland Grouper,
Bean Sprouts, and Bean Curd Skin, in Tomato Broth

00 BREAZEEHREEENE T 46
Sautéed Australian Scallops with Wild Mushrooms and Broccoli,
in Signature Homemade XO Chilli Sauce

00 ZEEWRIFEK (BERITK, XOEFHFEHEW) 44
Duo of King Prawns -
Deep-fried, in Passion Fruit and Wasabi Sauce and
Stir-fried with Fresh Lily Bulbs, in Signature Homemade XO Chilli Sauce

00 RZEXMEIFZWDINK 44
Wok-fried King Prawns with Green Vegetables, in Homemade Chilli
Radish Sauce

O FERBEIRERER 42
Nutritious Sliced Queensland Grouper Fillet in Fish Bone Broth,
served in a Treasure Pot

0 EZRLEMATENREIK 40
Sautéed Queensland Grouper Fillet with Garden Greens and
Chinese Olives

-~/ Signature Dish | Q’f‘Sustainany Sourced | e Contains Dairy | e Contains Gluten | 0 Contains Nuts |
e Contains Shellfish | ° Not Lactose-free | @Vegan | o Vegetarian

EHENELERMIE, 18RFHAIRERAKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.
RS A B2 RS BNIMITIHEER,

Price quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.
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MEAT AND POULTRY




1L Per Person

SR B AASRIA-Hi 58
Wok-fried Diced Japanese Premium A5 Wagyu Beef
in Black Pepper Sauce

WA T A RIAAASHISF 58
Pan-fried Japanese Premium A5 Wagyu Beef in Foie Gras Sauce
BIT R R BE 22

Deep-fried Ibérico Pork Spareribs in Creamy Sauce,
topped with Shredded Lime

{7 Per Portion

PRERAFTFA =22 (3F) 62
Grilled New Zealand Lamb Rack with Spicy Cumin (Three pieces)

ERRE ETEFR 52
Slow-cooked Crispy Beef with Finger Lime, topped with

Shredded Lime

[P 52 B3 o s (18 ) 68 TE A NG 0] 44
Braised Free-range Chicken with Abalone, Aged Tangerine Peel,
Garlic, and Black Beans, served in a Treasure Pot

RIMEE 22N LR R AL 42
Wok-fried Diced Angus Beef Tenderloin with Green Vegetables,
in Black Pepper Sauce

TTESRDE WP LERE 38

Wok fried Ibérico Pork with Green Vegetables and Fresh Mushrooms

REEDRERWFNA 38
Stir-fried Sliced Beef with Green Vegetables and Fresh Mushrooms,
in Chilli Sauce

MR 34
St|r fned Pork Neck with Asparagus, in Signature Homemade
XO Chilli Sauce
I AP A I IE P 32

Aged Vinaigrette Sweet and Sour Ibérico Pork with Lychee

BRERONRE N 32
Stir-fried Chicken Fillet with Cashew Nuts and Crispy Fish Skin
in Szechuan Spicy Gong Bao Sauce

) Signature Dish | | V Sustamably Sourced | Q Contains Dairy | @ Contains Gluten | °Conta|ns Nuts |
e Contains Shellfish | G Not Lactose-free | @ Vegan | 0 Vegetarian

ERNELRYIE, BaEIINERRKE.,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNE N B & RS M TIH R,

Price quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.
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&9 Per Portion

PREE ) /S
Stewed Bean Curd with Crab Meat and Crab Roe,
in Chinese Vinegar

BEENEFY\FA=IE
Braised Broccoli with Crab Meat, Crab Roe, and Dried Scallops

Stir-frled Wh|te and Green Asparagus with Walnut and Lily Bulbs

R © 25 HE 2K E
Poached Seasonal Vegetables with Deep-fried Diced Grouper,
and Cauliflower Fungus, in Fish Broth

BREBRERARIGEEHNEE
Braised Homemade Bean Curd with Minced Pork, and
Pine Mushrooms, in Signature Homemade XO Chili Sauce

WIRRINAMEER S
Baked String Beans with Dried Shrimp and Minced Pork,
served in a Treasure Pot

EPEREE8ENXE

Simmered Chinese Baby Spinach with Fish Bean Curd,
Dried Scallops, and Lily Bulbs, in Superior Stock,
served in a Treasure Pot

Eq] =5k

ﬁ) H—_TE)\L

(P35, B88E, m=1E, BER, X, REZEX, iF, X,
A=, Fib)

Seasonal Vegetables

(Asparagus, Shanghai Greens, Broccoli, Chinese Leafy Lettuce,
Chinese Baby Spinach, Tianjin Cabbage, Aubergine, Spinach,

Kai Lan, and Choy Sum)

Slgnature Dish | ( V Sustalnably Sourced | o Contains Dairy | e Contains Gluten | 0 Contains Nuts |

e Contains Shellfish I ° Not Lactose-free | @ Vegan | o Vegetarian

BENRELRMIE, BORNIIREKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.

FRIRINE AN B B RS BMITIH .

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.

40

36

34

34

32

32

32

26



NOODLES
AND RICE

1\ Per Person

& 0 & B v ST SR
Stewed Inaniwa Udon with Lobster and Dried Fish Maw,
in Superior Stock

BRI FEMR I E %
Stewed Japanese Rice Vermicelli with Pan-fried Lobster
Meat and Scallop, in Sour Tomato Broth

REN 788 E EKBIR
Braised Duo Rice with Assorted Seafood, in Shrimp Broth

98

44

40

17 Per Portion

T NEERETE Kin
Fried Rice Vermicelli with Crab Meat, Dried Scallops, and Egg

eI E R T IR WER
Wok-fried Rice with Crab Meat, Dried Scallops, Egg White,
and Sakura Shrimp

XO&EW B E R IGMWE b
Stewed Mee Pok with Honey-glazed Ibérico Pork, and
Scrambled Eggs, in Signature Homemade XO Chili Sauce

RNEfts 82 MFR
Stewed Ee-fu Noodles with Seafood, and Bonito Flakes,
in Abalone Sauce

ERXGNER
Wok-fried Rice with Honey-glazed Ibérico Pork, Egg, and Vegetables

BT LA

Cantonese-style Wok-fried Rice Noodles with Beef Tenderloin

34

34

34

34

32

32
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VEGETARIAN

I Per Person

FHERBEETERZ 16
Double-boiled Vegetarian Soup with Bamboo Pith, Assorted
Mushrooms, and Chinese Cabbage

MBEENER 16
Double-boiled Vegetarian Soup with Peach Gum, Pine Mushrooms,
and White Fungus

= ARE 14
Vegetarian Hot and Sour Thick Broth

M N

)

ISR YD,

@; Signature Dish | @ Sustainably Sourced | Q Contains Dairy | @ Contains Gluten | 0 Contains Nuts |
e Contains Shellfish | ° Not Lactose-free | @ Vegan | Q Vegetarian

ERNFELRYES, BEaEIIEREAKED.

Guests with known food allergies or intolerances may contact our service associates for assistance.
FRIRINE AN B B RS BMITIH .

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.



1) Per Portion

MERFTRNIER
Claypot Impossible Minced Beef and Mapo Bean Curd

EEFFRARENRENRE
Wok-fried Vegetarian Abalone with Mushrooms, Duo Asparagus,
and Lily Bulbs

EMERPFUERIM=
Sautéed Vegetarian Shrimp with Asparagus and Black Truffles

EDFHRUNEEREIRE
Braised Bean Curd with Morel Mushrooms, Fungus and Ginkgo
Nuts, in Golden Broth

=il eae g e

Stewed Inaniwa Udon with Fresh Mushrooms, in White Truffle Qil

F A E AT S RFOR D TR
Wok-fried Rice with Assorted Mushrooms, Diced Vegetables,
and Sweet Corn

BLRHIEIE =

Stir-fried Sweet and Sour Vegetarian Mock Meat

SRENER
Deep-fried Vegetarian Mock Meat with Cashew Nuts, Dried Chilli,
and Bell Peppers, in Szechuan Spicy Gong Bao Sauce

TR R S H

Stir-fried French Beans with Preserved Vegetables

RIFRES
Crispy Vegetarian Spring Rolls

32

30

30

28

28

28

26

26

22

22
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5

7
IR

DESSERTS

S\ Per Person

\\\\\

Premium Bird's Nest

Bl (LZ=KIE / £EBTT / #T1)
Double-boiled Bird’s Nest with choice of:
-Red Dates and Rock Sugar

-Almond Cream

-Coconut Milk

SEFREE BRI E S
Double-boiled Snow Pear with Five-year Tangerine Peel,
Peach Gum, and Snow Swallows

BRETRNE BITSE
Chilled Oolong Tea Jelly and Lime Sorbet with Diced Fresh Fruits

W H B HERERIERIE

Chilled Cream of Mango Sago and Caramel Ice Cream with Popcorn

R EEES
Chilled Pineapple Pudding with Peach Gum, Wolfberries,
and Fruits

WBEBICREBZ ML
Double-boiled Almond Cream with Peach Gum and
Black Sesame Dumpling

78

18

16

16

16

14



1 Per Portion

e FIEIERE 18
Chilled Osmanthus Jelly with Wolfberries

EARERERE 18
Homemade Black Sugar Honeycomb Cake

BRAZ & FRES B 18

Pan-fried Chinese Pancake with Red Bean Paste and Sesame

CEl 18
Mini Longevity Bun

() signature Dish | / Sustainably Sourced | Q Contains Dairy | e Contains Gluten | @Contains Nuts |
e Contains Shellfish | o Not Lactose-free | @ Vegan | o Vegetarian

EENELERMES, BORAINEREKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRINME A B & RS BAMIATIH R

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.
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