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Crispy Fried Fish Skin with Salted Egg Yolk Paste -
$10.00 S{nPer Serving = %
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Smoked Duck Brest
with Hot and Spicy Sauce
$10.00 =45 F"(Er Serving
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Charcoal Grilled Kurobuta
$14.00 #{4Per Serving
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Braised Fish Maw with s
Rich Chicken Stock in Pot o~
$28.00 #{2 Per Serving 7
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Braised Baby Abalone with ~
Charcoal Tofu o
$12.00% R Per Piece =
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Braised Sea Cucumber with

Beancurd Sheet in Stone Pot

$ 28.00£842 Per Serving

S o 48 4. 0% 4
Fried Fish Maw with Mushroom in
Special Bean Saucet

$24.00 842 Per Serving




o442 05 8.8 $ 32.00 #iIndividual

Braised Superior Shark’s Fin with
Rice Stock in Hot Stone Pot
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Braised Dried Seafood in Golden Stock
$12.00 &fiIndividual

} Double Boiled Soup of The Day

% 5.0084iIndividual

- =,|§h=~$1 6.00 4% Per Serving
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Deep-fried Prawn with Crispy Garlic and Spice Sauce  Crispy Cereal Prawn with Butter Eggs
$22.00 4% Per Serving $22.00 &49 Per Serving
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TS0 AR 2R $20.00 54 Per Serving
5!5 ' Fried Prawn with Creamy Pumpkin Paste Sauce
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Fried Crayfish: mthfsalted Yolk Pigste




@t 2 BRI $24.00 542 Per Serving

Baked Big Head Prawn with Cheese White Sauce in Pot %

Sautéed Fresh Scallop with Baked Flower Clam with \ve ‘A‘
Asparagus in XO Sauce Three Mix Wine N e

$26.00 842 Per Serving $14.00 4% Per Serving
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Deep-Fried Sliced Fish with. Braised Fish Belly with
Sweet & S'o'uEr'Bluiieib'e‘ rry*s Sauce Bitter Gourd in Black Bean Sauce

__$16.00 843 Per Serving :




Steamed Razor Clam with Black Garlic and Vermicelli

% %ﬁé*’r# $12.00%4 Per Piece
|

Honey Baked Cod Fish with Mango Sauce
$14.00844 Per Piece
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» *'Baked Giant Garoupa Fillet with Miso Sauce

e : '_"’ st H $.8.008 Per Piece
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ii, @ ﬁ;* 2 ;; Seafood/Fish Selection

{87): Methods
RF 12 $35.00 B Aohevg
Red Tilapia Assam Curry
480 ¥ $38.00 R G RE
Sea Bass Spicy Lime Sauce
124 % $40.00 BE4
Red Snapper NonyaSauce
R $7.50 per 100g 2% 2
Black Garoupa Steamed Black Garlic Paste
B 1234 $8.00 per 100g 28452

Red Garoupa Steaned with Cordyceps Flower

28 % $8.00 per 100g B 3

Pomfret Fish steamed Teow Chew Style

ﬁ* WA 7. $8.00 per 100g v 1=
Marble Goby Deep-fried with Soy Sauce
% 2 3 $45 #mE

Giant Garoupa Head Steamed with Minced Chilli Garlic Sauce

LEZR $40 %%

Giant Garoupa Tai Steamed with Bean Paste Sauce

LERE/% $35 k2

Giant Garoupa Belly/body Steamed with Soy Sauce
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Jackfruit Chilli Crab
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Baked Crab with Trio Pepper Sauce, -
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Crispy "Dong Tok"

Roasted Chicken
$24.00 2 Whole

WA KA

Sliced Peking Duck

$ 30.00% R Half
Whole $ 60.0081R

ZREBRBED
Roasted London Duck with
Fresh Fruits and Mango Sauce
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‘Du Du’ Baked.Chicken, with-
‘|al~Bean\/ s
HE e LR

$ 25.00%RHalf Whole $ 50. 00&':!

4% 24428,
Trio Sauce Chicken in
Hot Stone Pot
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Traditional Hainanese Pork Belly

NS wE R LRA |
Q0 Baked Pork Ribs with Marmite Sauce
N & $18.00 % Per Serving
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Pan-Seared Lamb Rack
with Trio Pepper Sauce

$14.00 844 Per Piece




@ Stewed Rice Vermicelli with Seafood and Supreme Stock in Opeh Leaf

,g &, ""‘ @ %}@ *%‘ $16.00 &4 Per Serving
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Q; Wok Stewed E-Fu N%%iles with Stewed Hokkien Yellow Noodles
A Dned Seafood in XO Sambal Sauce  $14.00%4% Per Serving
Q. V‘ $16.00 84 Per Serving
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Stir Fried Trio Vegetables with Crispy  Fried Bean Shoot Topped with Assorted
Fried Fresh Chinese Yam in XO Sauce Mushroom in Goose Liver Sauce

$14.00 542 Per Servmg $16.00 4% Per Serving
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Poached Chinese Spinach with Seasoning Green oft?\t' Day g
Sea Clam and Trio Eggs Gai Lan/Kangkong/French Bean = ==/, m\
$14.00 433 Per Serving $12 00 4 Per Serving & & W W
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Deep-fried Spmach Bean Curd wnth Charcoaled Tofu wnth
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Fried White and Brown Rice with Caviar and Sea Treasures
$14.00 4% Per Serving
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Fried Rice with Prawn & Silver Anchovies

$12.00 842 Per Serving
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Hainanese Stew Seafoo‘d\C[yb_s_taI Vermicelli
$145008 @ Rer Serving
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Chilled Herbal Jelly with Sago Cream

\

$5.008{3Per Serving
& shesik & XA T
Coffee Soya Bean Milk Pudding
$5.00%{3Per Serving | '
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Chilled Ai Yu Jelly with

- Aloe Vera and Mixed Fruits
$5.00%8{%Per Serving
AR ] ZERT
SEL| .:".*‘.‘.".:;;;*. Mango Pudding
Yt $5:0085Per Serving
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Braised Fish Maw with s
Rich Chicken Stock in Pot o~
$28.00 #{2 Per Serving 7
E
BRI S
Braised Baby Abalone with ~
Charcoal Tofu o
$12.00% R Per Piece =
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Braised Sea Cucumber with

Beancurd Sheet in Stone Pot

$ 28.00£842 Per Serving

S o 48 4. 0% 4
Fried Fish Maw with Mushroom in
Special Bean Saucet

$24.00 842 Per Serving
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Chilled Whole Coconut Pudding
$7.00 §{nPer Serving

-
5

wmteRFiR

Yam Paste with Ginkgo
Nut in Coconut Cream
$5.00%{3Per Serving Kok ﬁ WEEE 'E‘ %
Chilled Mango Puree with
" Vegetarian Bird’s Nest
. SN $7.00%{3Per Serving




