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APPETIZER

Deep-Fried Salted Egg Fish Skin
K it 2 8 1Y $12

Salt And Pepper Silver Fish
= YN $12

3 Thai Style Sesame Tofu
- BAZREE $13

4 Meat Floss With Chinese Yam
PFA 1L 2 $13

5 Smashed Cucumbers With Sesame Oil And Garlic
E I $12

Smashed Cucumbers With Sesame Oil And Garlic

iH &1 JI\
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Soup Of The Day $6. 8/%z

T H 7 S $20//h i
M $30/9 45
L $40/%4;
Mushroom And Corn Soup(Vegetarian) $8/fr
T RAKE (RR) S $20//1M

M $30/
L $40/Kkth

Hot And Sour Soup With Seafood $10/6z
T AR BRI S $36// 3

M $46/9 4
L $60/K 4

Corn Soup With Crab Meat $15/fi
T EESE A EE S $40//
M $60/9
L $80/X4%

Braised Sea Cucumber With Fish Maw Soup $20/4ir
QAR e S S $50//h

M $75/9
L $100/ Kt

Shark Fin Soup With Abalone & Crab Meat $25/4F
- 0 8 B R ) S $68//Mi

M §98/9 4
L $128/ K4

Premium Shark Fin Soup With Abalone & Crab Meat 50,47

Buddha Jump Over The Wall 868,14
"KELSHBkE $68/4

Buddha Jump Over The Wall
KALZhEkE

L
5
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COMBINATION

Five Fortune Combination M 388/
" hiiglE 1B L $108/ k4

Lobster Combination

2.

o T e -+ -
2= aF-E..'H [ }\U{H- i
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MEAT

Peking Duck $42/% R
b e $80/
$10/2%
Lemongrass Pork Chop 320/
- B RIEI $30/F 4
$38/ K4
Pork Ribs S $22//Mi
HeE M $33/hf
R L $44/Kt
Preparation

a. WNHEHEE Coffee Ribs
b. EEFHHEE Sweet And Sour Ribs

Suckling Pig ( Pre-Order)
" WiEAE (TE)

e FLAE (TIAE )™
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1 Prawn Paste Chicken S $18/ /M

" KA M $28/ 3
L $36/% 4%
2 Crispy Chicken $20/% R
e R e $36/ 1
Z VW (+85)
Preparation

a. ®ENJE Tyhooon Shelter
b. R#, Meat Floss
c. —inMtMi¥E Signature In House Sauce

3 Venison S $26//Mi
"ER M $36/5
P S L $46/
R AR S Gl
Preparation

a. ZZFEM Ginger Scallion
b. 24l Black Pepper
c. IhmEMr Stir— Fried With Mushroom

4 Grilled Combination Platter $26,/ 11
" BRI

5 Fried Chicken With Mango In Thai Style S $18//M

AT TG M $28/ 4
L $36/5t

Prawn Paste Chicken

e
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Dungeness Crab

JIIE N

LIVE SEAFOOD
CRAB &%

1. Scotland Snow Crab

‘.:'I:[: {':-:'ﬁ- '-_.-__- E_-- | = _'I. ﬁ'-:IE

Mud Crab
-y
3. Alaskan King Crab

e T Tl Y
] 3 2 |2 8

Dungeness Crab
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LIVE SEAFOOD

=i 3 Preparation

d.

e.

Chilli Sauce
B

Salted Egg
Rl B M

Black Pepper
e I

White Pepper
H

Butter Cream

e il L 2ot
b YH]
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Steamed With Egg White S\ ", T

LIVE SEAFOOD

=1 J73, Preparation

£ Wok-fried With Bee Hoon
RGP S VES

. Steamed With Egg White
R i R 1 7%

ho | Cra_ujb 2 ii:r:nvc:ul(im_:; Styles
~EMnz
*Alaskan King Crab
*Snow Crab

Ay

* picture for illustration purposes only & i (W Z2%




LIVE SEAFOOD

183LBUN

Deep-fried Bun
FEfBk CRbaki) $1

Steam Bun

-

@l (mb4hn) §$1
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LIVE SEAFOOD
. FISH 2

1 Leopard Coral Grouper
 REH it
5 Turbot Fish (Seasonal Price)
 ZEA iREiy
3 Marble Goby
) $10/100g
4. Empurau (Pre Order) g
C EBART e
5. Cod Fish M $68/fi
L] L $88/ Kt

6. Curry Fish Head/Sliced Fish g /i3
W £ =k /8 Fy

Lt Turbot Fish

et

ki e ,,*“ A I_ " ; ‘-"-‘-;.-"

* picture’ AEatis e
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LIVE SEAFOOD

=R
Preparation

Hong Kong Style Steamed
o

Deep—fried
i

. Thai—Style Sweet And Sour Steamed
T BAEE

_1 Teochew Steamed
TN

. Fried With Mango In Thai Style
T RAFTEE

Braised Fish In Claypot
frb 42 i

One Fish, Two Dishes (1. 2kg & Above)
5 —mpng

m One Fish, Two DishoNamgRe
—fh Iz,

* picture for illustration purposes only & F {N £ 2%



LIVE SEAFOOD

1. Australian Lobster(Seasonal)

R AR BN
o Boston Lobster(Seasonal)
© AT SR
3 Mala Baby Lobster

BB 358 /)N J $38/ 43

P«tustralian Lobster
VRN

* picture for illustration purposes only & {{{E:Z=7
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LIVE SEAFOOD

AR

Preparation

a. &
Sashimi

b. HEEH
Black Pepper

C. R ELIE
Steamed Vermicelli With Garlic

d. A
Ee-Fu Noodles

e. iR
Poached Rice
f. RAFybiE

Lobster Salad

Poached Rice
© Wil




R
Prawn Ball Wif

LIVE SEAFOOD

PRAWN (De-Shell Additonal $5-510)
iF (m/>300g, Z5Ehn$s5—$10) $10/100g

T
Preparation
a. Zitf
X0 Herbal Prawn
b. &#%kH
Cereal Prawn
A = 3
Poached
d. FrARUFER
Deep Fried Prawn With Wasabi And Mayvo Sauce
e. JERURER
Prawn Ball With Salted Egg Sauce




LIVE SEAFOOD

EPITIR

Preparation

R R

Steamed Vermicelli With Garlic

: EEE 282
" Deep—fried Prawns in Passion Fruit Sauce
" R

Steamed Prawn With Garlic Sauce



44 frks 5 I
AR 2L 7
Steamed
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LIVE SEAFOOD

Geoduck
WIETS &1 By

Bamboo Clam

% PrieE $15/%
ST
Preparation

a. ¥l 5 Sashimi
b. 74 ARy 22 7%

Steamed With Garlic And Vermicelli
c. Xo¥& > Stir—fried With Xo Sauce

d. H%] Poached

ith Garlic And Vermicelli




LIVE SEAFOOD

3. Oysters
AR $8/%

ZRTTE
Preparation

a. W& Sashimi

b. FRAZE
Steamed With Garlic And
Vermicelli
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LIVE SEAFOOD

3 Head Abalone

" 3sken

5 Braised 6 Head Abalone In Special Sauce
"5 ke kiRt PR

3, StirFried Asparagus With Scallops
P T

A Braised Sea Cucumber With Fish Maw

$50/f1

$19. 8/4

S $32//Mp
M $46/5 43
L $58/XK 4

S $32//Mp
M $46/% %
L $66/F 4
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LIVE SEAFOOD

Stir Fried Broccoli With Scallop In Xo Sauce
| XOHFF G2 AE S $28//M
M $44/94;
L $52/%4
Seafood & Tofu In Claypot

I, T S $26//n
e =l )
i 5 J % M $36/% 47
5 Sea Cucumber & Fish Maw In Claypot

T — i S §56/ /i
M $66/9 4
L $76/K4

llofu In Claypot



VEGETABLE/TOFO

Braised Sliced Abalone Mushroom with

1.Seasonal Vegetables S $18//Mp
il £ 755 )\ A i M $28/ 4
L $36/7 4

5 Sambal Kang Kong S $16//h i
T I8 M $26/ %4
L $34/K3

3 Braised Spinach With Beancurd & Mushroom S $18//p
R RE D\ M $28/% 4
L $34/K3

1 Braised Beancurd With Salted Fish &Brinjal In Claypot 5 $18//):{
TEENm TR M $28/ 4
L $36/%

5_Mixed Vegetables With Beancurd In Claypot S $18//z
" H e R R M $28/ 43
L $34/ Kt

6 Braised Chinese Yam With Organic Black Fungus S $16//Mi
CAHHARHLZ M $26/+
L $32/Kf

7 KaiLanWith Cordyceps Flower And Lotus Seed S $18//Mi
R EIE T M $28/d4
L $34/ Kt

g, Stir Fried Vegetables With Garlic S $16//
AR R M $26/
L $32/K 4

g, Stir Fried Beansprout With Salted Fish S $18//hir
SRR M $28/9% 4
L $38/K#r

10, Pan Fried Fu Rong Egg S $16//M
AR M $26/57t1
L $32/K 4

L sL IR H ) TR S e Il Z] H=47 - -
 picture for illustration purposes only [ Fr ({275
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RICMOODIAE Fried Rice With Salted Fish & Chicken Cube

A Bt R R

1

Seafood Fried Rice
bR

)(c: Sauce Fried Rice With Scallop & Crab Meat
2 X0t T BN E AR

‘r'angzhou Fried Rice

> AR

Frled Rice With Meat & Fish Rice
@?i{?ﬂ-"ﬁi

Bralsed Ee Fu Noodles With Abalone Sauce
ﬁﬂ#ﬁﬂﬁﬁ

7 Seafood Horfun With Egg
I8 SR

g. Pan-fried Crispy Noodle With Prawn & Onion
2 A AT T e

S $18//Mp
M $28/ %44
L $36/7%

S $26/ /5
M $36/9 4
L $46/ 74

S $15//hMi
M $22/%4
L $30/54

S $16//h
M $24/% 4
L $32/x4

S $20/ /M5
M $30/% 43
L $40/7

S $15//Mp
M $22/F 4}
L $30/44

S $20//h
M $30/% 4
L $40/4 4%

S $20//p

M $30/ 44
L $40/7 43
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DESSERT

1 Herbal Jelly
Wi RS $5/fi (pax)
5. Red Bean Soup With Lotus Seed |
ESAGW $5/1i% (pax)
3. Mango Sago And Pomelo Cream
Bt H $6/41L (pax)
A Boiled Peach Gum With White Fungus
TRE SRR $6/4\1 (pax)
5, Boiled Hashima With Red Dates & Longan
AR T e $16/1i (pax)
6 Boiled Bird Nest With Peach Gum
-1 il $28/1ii (pax)
5 Boiled Bird Nest With Ginseng
CiEZIRE $28/4ii (pax)

P Boiled Bird Nest Wijth GirSeng
e S y

for illustration purposes only (5] Rbgiis g}_%
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