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About Restaurant

Red Emperor Chinese restaurant started its journey and development on level 3 Southgate
since 1992,

We aim to provide consistent service and quality food. Through hard labour and
dedication, we’ve managed to provide this satisfaction to a great number of our honourable
guests. We aim to continue with what we’ve done best and keep on improving to satisfy each
customer’s needs as well as to build a genuine relationship with everyone. We believe in
providing our guests from far and near with an unforgettable experience based on care and
passion.

Our menu contains true and tested dishes which are the hallmark of Red Emperor. These
have been prepared by our highly experienced chefs with a loving heart and great attention to
detail. Please either trust our knowledgeable staff to organise your meal or take your time to
browse through. It is our privilege and great honour to be able to welcome our guests with
smiling faces, attentive and consistent service. We wish to see them leave with an even greater
smile.

Red Emperor Management Team
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If you have any food allergies or special dietary requirement, please
inform us prior to ordering. We will do our best to accommodate your request
and take every step we can to minimise cross contamination of food allergens.
Due to the nature of our restaurant meal preparation, we however are unable to
guarantee the absence of all food allergens from our menu items. Please note,
MSG is not used in our food preparation. However, the presence of this ingredient
in some of our commercial sauces is unfortunately unavoidable, Thank you.
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< Chilli indicate level of spiciness.
Please advise if you wish to adjust.

GFO Gluten Free Option Available

GF Gluten Free

51%;%4 % MINIMUM CHARGE PER PERSON ( Dinner only ) 44 $30.00




Banquet

=8

For 2 People or More

Banquet “C”
$65.00 per person

SAN CHOY BOW
*
CRISPY PRAWN SPRING ROLL
STEAMED DIM SUM
*

CHICKEN & SWEET CORN SOUP
*

GOLDEN PORK CUTLET WITH COINTREAU & ORANGE
*

BEEF WITH BLACK PEPPER, GARLIC & SHALLOTS
SPECIAL FRIED RICE
*

BANANA FRITTER & ICE CREAM
*
CHINESE TEA
HOUSEMADE ALMOND COOKIES

Banquet “D”

$80.00 per person

STEAMED DIM SUM
*
FRIED STUFFED SCALLOPS WITH MINCED PRAWN
BBQ HONEY PORK
*

PEKING DUCK
*

CHICKEN & TOFFEE WALNUTS
*
LAMB CUTLET WITH SICHUAN SAUCE
VEGETARIAN FRIED RICE
*

BANANA FRITTER & ICE CREAM
*
CHINESE TEA
HOUSEMADE ALMOND COOKIES




Sharing Banquet

=8

Minimum 6 people per table
Banquet “F”

$70.00 per person

SAN CHOY BOW
*

STEAMED DIM SUM
SIGNATURE TWICE-COOKED SPICY QUAIL
*

PAN FRIED WILD BARRAMUNDI FILLET
SICHUAN PRAWNS
RED EMPEROR MANDARIN CHICKEN
BEEF WITH BLACK PEPPER & GARLIC
BBQ HONEY PORK & CHINESE BROCCOLI WITH OYSTER SAUCE
PEKING SHREDDED MUSHROOMS
STEAMED RICE
*

FRESH FRUIT PLATTER
*
CHINESE TEA
HOUSEMADE ALMOND COOKIES

Banquet “G”

$80.00 per person

STEAMED PORK DUMPLINGS
*

GOLDEN PRAWNS WITH SPICY SALT & PEPPER
*

PEKING DUCK
*

PAN FRIED WILD BARRAMUNDI FILLET
PORK BELLY COOKED THREE TIMES
SPICY PEPPER CHICKEN
PEKING SHREDDED BEEF
SICHUAN EGGPLANT
BABY SPINACH WITH SHIITAKE MUSHROOMS
STEAMED RICE
*

FRESH FRUIT PLATTER
*
CHINESE TEA
HOUSEMADE ALMOND COOKIES




Banquet
B

For 4 People or More

Banquet “E”
$138.00 per person

SEAFOOD SAN CHOY BOW
*

RED EMPEROR CONSOMME’ DUMPLING WITH LOBSTER & ABALONE
*

PEKING DUCK
*

FRESH LOBSTER WITH GINGER & SPRING ONIONS
*
BBQ BEEF FILLET WITH SICHUAN SAUCE
BLACK TRUFFLE & EGG WHITE FRIED RICE
*

BANANA FRITTER & ICE CREAM
*
CHINESE TEA
HOUSEMADE ALMOND COOKIES

n FER CASHEWS $ 8.00 .
v IEIAEHE TOFFEE WALNUTS $10.00 "
" F%I X0 ¥ HOUSEMADE XO CHILLI SAUCE a4 $15.00

u A housemade superior sauce n
w  with dried scallops, salted fish, ham, onions and whole Bird’s Eye chilli n

" hE|#% CHINESE TEA 454 Per Person § 2.50
" 33 BYO TEA #5fi Per Person $ 1.00

" Bk HOT WATER 4543 Per Person $ 1.00 *
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7 %E
HRLBNERS
CHICKEN, EGG & TOMATO SOUP $ 10.00
CHICKEN & SWEET CORN SOUP $ 10.00
WONTON SOUP $ 11.00
Prawn & pork dumplings in chicken stock
B 5
HOT & SOUR SOUP ' $ 11.00
With shrimps, shredded chicken, beancurd, preserved vegetables, bamboo shoots, black fungus & egg
Re44EE
SHREDDED DUCK SOUP $ 11.00
BEERE
SEAFOOD & BEANCURD SOUP $ 13.00
DOUBLE BOILED HERBAL SOUP OF THE DAY $ 20.00
iR ESR
RED EMPEROR CONSOMME DUMPLING WITH LOBSTER & ABALONE $ 20.00
AR (BN 34 )
SHARK FIN SOUP ( Loose form ) $ 55.00

Choice of crab meat or shredded chicken

ALER B
SUPREME SHARK FIN SOUP ( Comb form ) $150.00



GFO

GFO

GFO

GFO

GFO

GF

GFO

GF

Seafood Entrees

BENR

#%T (BEBHHXOE)
FRESH WESTERN AUSTRALIA SCALLOPS ( Minimum 3 pieces )

Steamed with ginger & spring onions/ black bean sauce / XO chilli sauce

#EEEE (BEBTHXOR)
FRESH ST. HELEN OYSTERS ( Minimum 3 Pieces )

Steamed with ginger & spring onions/ black bean sauce / XO chilli sauce

AL F
PRAWN WONTONS IN CHILLI OIL, VINEGAR & GARLIC GRANULES

WS IR
FRIED SOFT SHELL CRAB WITH SPICY SALT & PEPPER

e RiEES
CRISPY PRAWN SPRING ROLLS ( 2 pieces )

F AN ST

SIGNATURE ENTREE PLATTER
Steamed scallop dumpling, steamed prawn, coriander & water chestnut roll,
crispy beancurd skin prawn roll and spicy salt & pepper calamari

PR
CALAMARI WITH SPICY SALT & PEPPER

BEEDEETT
STIR-FRIED WESTERN AUSTRALIA SCALLOPS
With ginger & spring onions

REXIER
FRIED JUMBO QUEENSLAND PRAWNS ( 2 pieces )

Served with chilli prawn reduction

EIRA N E B8
STIR-FRIED EGG WHITE & CREAM WITH LOBSTER

Each $ 5.00

Each $ 6.50

F $12.00

F $12.00

$12.00

$16.00

F $16.00

$16.00

$26.00

$32.00



GFO

GFO

GFO

GFO

GFO

GF

GF

GF

R 2 &S

CRISPY CHICKEN SPRING ROLLS ( 3 pieces )
REL=H

STEAMED ASSORTED DIM SUM ( 3 pieces )
BARIES

STEAMED PORK DUMPLINGS ( 3 pieces )

£X8
SAN CHOY BOW

Entrees

INR

$8.00

$10.00

$10.00

$10.00

Minced chicken, Chinese pork sausage, water chestnuts & bamboo shoots in lettuce cup

topped with Plum sauce

Bt X

BBQ HONEY PORK (8 pieces)

SR HAESR SR

SIGNATURE TWICE-COOKED SPICY QUAIL
Fie B RR I

CRISPY FIVE-SPICE ROAST BERKSHIRE PORK BELLY ( 8 pieces )

Thursday to Sunday Dinner Only

EHAE

WOOD FUNGUS WITH CHILLI, GARLIC & BLACK VINEGAR
FHER

SMASHED CUCUMBER & GARLIC

R 4 )

OX TONGUE WITH SESAME SAUCE

B

JELLYFISH

KBS E

DUCK TONGUE

TIElE

PIG EARS TERRINE

FREREFHRE

DUCK WEBS WITH CHILLI OIL & SESAME SAUCE
FRILAR ( FhF45 742 )

DRUNKEN SQUARB ( Please allow 45 minutes to prepare )

$12.00
$18.00

$20.00

Cold Platters

( Serves 2 — 4 people)

AP

JITL

e $16.00

$16.00
$18.00
$20.00
$20.00
$20.00
$24.00

$48.00



GFO

GFO

GFO

GF

GFO

GFO

GFO

GF

GFO

Seafood

= 4 K
JBEEEE

H IR BEER
LIVE LOBSTER FROM THE TANK

$ 318/ 1kg

Sashimi / with ginger & spring onions / spicy salt & pepper / steamed or sauce of your choice

LIVE SNOW CRAB FROM THE TANK

$ 228/ 1kg

Ginger & spring onions / spicy salt & pepper / goose liver pate /Singapore style chilli sauce /

steamed or sauce of your choice

HIRRE
LIVE MUD CRAB FROM THE TANK

Ginger & spring onions / spicy salt & pepper / Singapore style chilli sauce /

Steamed or sauce of your choice

$ 178/ 1kg

HEHE FRESH EGG NOODLES BASE (54E) each$ 6.00

(5is s E-FU NOODLES BASE (£548) each $ 14.00

R E PAN-FRIED RICE NOODLES BASE (£#5£ir) each serve $ 8.00

ST RICE NOODLES ( HO-FUN ) BASE (#8fir) eachserve$ 6.00
ma4HAR

JUMBO QUEENSLAND PRAWNS ( 4 pieces )
Stir-fried with Garlic & Butter Sauce

W
CRYSTAL PRAWNS

Succulent prawns stir-fried with superior stock,
served with snowpeas, shredded carrot and spring onion salad

L AL

MANDARIN PRAWNS

RERR

GOLDEN PRAWNS WITH SALTY EGG YOLK PASTE

=R
KUNG PO PRAWNS

Stir-fried prawns, diced red & green capsicum, onions, dried chilli and
peanuts with a blend of grounded chilli bean sauce

BRI AHIR
PRAWNS, VEGETABLES & TOFFEE WALNUTS

W EE S
CALAMARI WITH SPICY SALT & PEPPER

$52.00

$44.00

$44.00

$44.00

F  saa00

$46.00

# $32.00
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GFO

GFO

GFO

GFO

GFO

GFO

GF

GFO

GFO

GF

GF

HKEIBHR
LIVE GREEN LIP ABALONE FROM THE TANK
FEREM
BRAISED WHOLE GREEN LIP ABALONE WITH OYSTER SAUCE
BSEA
BRAISED ABALONE WITH SEA CUCUMBER
HiEEss
BRAISED SEA CUCUMBER

7K BYE

LIVE CORAL TROUT FROM THE TANK
HEK=T]

LIVE MORWONG FROM THE TANK
TEKEE

LIVE BARRAMUNDI FROM THE TANK

Steamed with shredded ginger, then topped with spring onions, coriander
& special house blend of soy, herbs and spices

& RUSREE B

PAN-FRIED BLACK COD FILLET

EHEEW (FRHERN)

WILD BARRAMUNDI FILLETS ( Steamed or Pan-fried )
WE A O AX

FRIED FLOUNDER FILLETS WITH SPICY SALT & PEPPER AND XO CHILLI SAUCE

KER
FISH FILLETS IN CHILLI BROTH WITH SICHUAN PEPPER CORN

BT ER
SEAFOOD & BEANCURD ( Claypot )

Combination of prawns, scallops, calamari, fish fillets, shiitake mushrooms,
beancurd & bok choy in a claypot

REBRE T

STUFFED SCALLOPS WITH MINCED PRAWN
X0 BT

SCALLOPS WITH XO CHILLI SAUCE
BEDTT

SCALLOPS WITH GINGER & SPRING ONIONS

Seafood
i) ER]

$ 228/ 1kg
Each From $ 200.00
S 90.00

$ 68.00

$ 228/ 1kg
$ 198/ 1kg

$ 70/ 1kg

$68.00

$52.00

4 $40.00
> 4 $40.00

$45.00

$ 48.00
w4 $ 48.00

$48.00



GFO

GF

GF

GFO

GFO

GF

GFO

Squab
AR %E

Fie B 152 2L 65
CRISPY SKIN SQUAB $42.00

BOMEIR ( FhF45 HiF )
SQUAB WITH PREMIUM SOY SAUCE ( Please allow 45 minutes to prepare ) $42.00

Poultry
KBS

JEEIERS (R )

PEKING DUCK ( 2 pieces) $ 18.00
=RB (FE/28)

SICHUAN SMOKED TEA DUCK ( Half/ Whole ) $ 50.00/$ 96.00
MeRI5ENs ($& )

CRISPY ROSTED DUCK ( HALF) $ 42.00
NEWB (&8 ) WXFITE:T

EIGHT TREASURE DUCK ( Whole ) 2 Days notice required $128.00
SRR IkE

RED EMPEROR MANDARIN CHICKEN $ 32.00
Stir-fried chicken breast fillet with tangy sweet blend of plum and grounded bean sauce

JI#REE

SPICY PEPPER CHICKEN & F S 3200
Stir-fried chicken breast fillet with grounded Sichuan peppers, ginger, dark soy and a touch of chilli oil
REETHRHER Yy

DICED CHICKEN WITH CHILLI BLACK BEAN & SHALLOTS ( Claypot ) $ 34.00
RIS

CHICKEN, VEGETABLES & TOFFEE WALNUTS $ 36.00
T (FE)

“GUM SAR” CRISPY SKIN CHICKEN ( Half) $ 36.00

Boned crispy skin chicken top with golden garlic granules

EEUHMNENE (+5)

FREE RANGE CHICKEN ( Half) $ 40.00
Steamed with ginger & spring onions and fragrant oil

EEH (£5) WXFHET

BEGGAR’S CHICKEN ( Whole ) 2 Days notice required $148.00



Beef/ Pork/ Lamb
4|5/ ER%E

$SOm A R KTTRE

GFO  BEEF, CHINESE BROCCOLI & SHIITAKE MUSHROOMS WITH OYSTER SAUCE $ 32.00
EmRFRN

GFO BEEF WITH BLACK PEPPER, GARLIC & SHALLOTS $ 32.00
RERG W44

GFO PEKING SHREDDED BEEF FILLET $ 38.00
Lightly battered shredded beef fillet with a mixture of plum, red vinegar and tomato sauce
RE S B RR

GFO DICED BEEF FILLET WITH CHILLI BLACK BEAN & SHALLOTS ( Claypot) J $ 38.00
JEAID (53R

GFO SLICED BBQ BEEF FILLET ( Cooked medium ) j $ 45.00

With Sichuan Sauce or Mustard Sauce

BRI\ (1)1 /8B B REREUT)

GFO PAN-FRIED BEEF FILLETS ( 3 pieces ) $ 45.00
Served with Sichuan Sauce, Cantonese Sauce or Honey Pepper Sauce
ALEEMERR
BRAISED WAGYU OX TAIL WITH RED WINE ( Claypot ) $ 48.00
FH Mo+ Fn4-4r

GFO DICED WAGYU ( M9+ ) BEEF FILLET WITH SLICED GARLIC & SHALLOTS $130.00
AR
SWEET & SOUR PORK $32.00
BEEEEE
GOLDEN PORK CUTLET WITH COINTREAU & ORANGE $32.00
EwHE

GFO PORK BELLY COOKED 3 TIMES $38.00

Infused with master stock, steamed until tender with herbs & spices then fried, sliced
and served with Chinese broccoli

N FZ

GFO LAMB CUTLETS WITH SICHUAN SAUCE ( 3 pieces ) <  $36.00
B ER

GFO LAMB WITH BLACK PEPPER, GARLIC & SHALLOTS $42.00
RTBER

GFO LAMB WITH CHILLI ( Dry Style) A sa.00
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GFO

GFO

GFO

GF

GF

GF

GF

Provincial Specialities

KA

REDE
MA PO TOFU T $30.00

Spicy Sichuan style diced beancurd with minced chicken & capsicum

BREMTR

SICHUAN EGGPLANT ( Claypot ) vl $30.00
Eggplant, minced chicken, spring onions, diced red & green capsicum with chilli prawn reduction

BEEER
“PEI PAR” BEANCURD $32.00

Mixture of beancurd, prawn mince, water chestnut, Chinese sausage, shiitake mushrooms &
springs onions, fried and topped with oyster sauce

R BB T H
STUFFED EGGPLANT AND CAPSICUM WITH MINCED PRAWN IN OYSTER SAUCE  $ 36.00

EmNER
STIR-FRIED LONG BEANS WITH MINCED CHICKEN & PICKLE VEGETABLES $ 36.00

BEAHRNERE
BEANCURD, SALTY FISH & DICED CHICKEN ( CLAYPOT ) $38.00

Dundee’s Selection
LR ESES

BERRA
KANGAROO FILLET WITH GINGER & SPRING ONIONS $38.00

B BRRA
KANGAROO FILLET WITH BLACK PEPPER, GARLIC & SHALLOTS $38.00

EREap
CROCODILE FILLET WITH GINGER & SPRING ONIONS $38.00

X0 EfEfa W
CROCODILE FILLET WITH XO CHILLI SAUCE FF  $38.00

TN




GF

GF

GF

GF

GF

GF

GF

GFO

GFO

GF

GFO

Noodles & Rice

%!

B M kbER
SPECIAL FRIED RICE
With diced BBQ honey pork, shrimps, peas, egg and spring onion

%, thiE

i bowl $10.00
7y small $15.00
X large $20.00

i, £ EE A kD R

CHICKEN & SALTED FISH FRIED RICE $36.00
EREBR AR

DRIED SCALLOP, EGG WHITE & DICED CHINESE BROCCOLI FRIED RICE $38.00
HEIREAELE FIA BN ER

FRESH LOBSTER, DRIED SCALLOP, EGG WHITE, $45.00
MASAGO & DICED CHINESE BROCCOLI FRIED RICE

RMBEEATTHAL R

BLACK TRUFFLE, EGG WHITE & DICED CHINESE BROCCOLI FRIED RICE $48.00
#HEBR (B4A)

STEAMED RICE ( Per person ) $ 3.00
%/ YER 45

STEAMED OR FRIED “SILVER THREAD” ROLL each$ 6.00
A 45 kb

FRIED NOODLES WITH SHREDDED PORK $32.00
B EIR{ K

FRIED HO-FUN WITH PRAWNS IN EGG SAUCE $32.00
B2 kb &5

FRIED HO-FUN WITH BEEF ( DRY STYLE) $32.00
EMkbK (/1K)

SINGAPORE NOODLES ( Small/ Large) $24.00/$32.00
HXERN 45

SHREDDED PORK & PICKLE VEGETABLES NOODLES SOUP WAL ForTwo $22.00

P9fsLF For Four $40.00

TR ABHBK

RICE NOODLES SOUP £§{iL For Two $22.00
WITH SHREDDED ROAST DUCK & SUN-DRIED CABBAGE P94s B For Four $40.00
B EEKDER

SEAFOOD FRIED NOODLES

$44.00



Vegetarian

RKAE

Egg and oyster sauce are used in some dishes; please advise where appropriate
( Vegetarian oyster sauce used upon request )

Banquet “V1”
$60 per person

VEGETARIAN SAN CHOY BOW
*
FRIED BEANCURD WITH SPICY SALT & PEPPER
FRIED SPRING ONION PASTRY
*

VEGETARIAN SWEET CORN SOUP
*

MIXED MUSHROOMS & BABY SPINACH
*
DICED MOCK CHICKEN WITH CHILLI BLACK BEAN & SHALLOT
VEGETARIAN FRIED RICE
*
BANANA FRITTER & ICE CREAM
OR
DESSERT OF SAME VALUE
*
CHINESE TEA
HOUSEMADE ALMOND COOKIES

| ERHERS, RASMARE IS, 8. nlTER |
 AEAEE, SR B RN, EE

» In our vegetarian dishes, Eggs, Mushrooms, Oyster sauce "

« might be added. If you have any special dietary !

" requirements, please kindly contact our staffs. "



GF

GFO

GFO

GFO

GF

GF

GF

Vegetarian Entree

RES
CRISPY VEGETARIAN SPRING ROLLS ( 3 pieces )

RO
FRIED SPRING ONION PASTRIES ( 2 pieces )

FREK
STEAMED VEGETARIAN DUMPLINGS ( 3 pieces)

mEXSE
VEGETARIAN SAN CHOY BOW

WMESEE
FRIED BEANCURD WITH SPICY SALT & PEPPER

YEERAN T
FRIED STUFFED EGGPLANT WITH BEANCURD, WALNUTS &
SHIITAKE MUSHROOMS

Served with Sichuan sauce

HENDEOEHD
STIR-FRIED EGG WHITE & CREAM WITH DICED VEGETABLES

ERINR

$ 8.00
$ 9.00
$10.00
$10.00
# $10.00

# $10.50

$16.00

Vegetarian Soup

WRAKE
VEGETARIAN SWEET CORN SOUP

BXERS
MIXED VEGETABLES & BEANCURD SOUP

WS

GFO VEGETARIAN HOT & SOUR SOUP

N=|
R I
$ 10.00

$10.00

FF  s$11.00



GFO

GFO

GFO

GFO

GFO

GFO

GF

GFO

GF

Traditional Vegetarian Main

BREREX

SR

SICHUAN BEANCURD A S $3000

KBRS

BRAISED BEANCURD & SHIITAKE MUSHROOMS WITH OYSTER SAUCE $30.00

ERELE

VEGETARIAN “PEI PAR” BEANCURD $30.00

Mixture of beancurd, water chestnuts, shiitake mushrooms, bamboo shoots

snow peas, spring onions and coriander, fried and topped with vegetarian oyster sauce

EREE

KUNG PO BEANCURD j $30.00

Stir-fried beancurd, diced red & green capsicum, onions, dried chilli and

peanuts with a blend of grounded chilli bean sauce

BETEERNET

Fried Beancurd and Long Beans with Spicy Salt & Pepper >4 $30.00

BELZE

BUDDHA'’S CHOICE $32.00

Chinese vegetables, shiitake mushrooms, beancurd & Chinese fungus

ink )07

PO

VEGETARIAN FRIED RICE ﬁ bow!l $ 10.00
7]y small $15.00
X large $20.00

SOmE Kb ER/ T

SOYA NOODLES ( Choice of egg or rice noodles ) $20.00

BRI

EGG NOODLES WITH GINGER & SPRING ONIONS $20.00

mE MK (1K)

VEGETARIAN SINGAPORE NOODLES ( Small/ Large) $24.00/ $ 32.00

BrIR R

E-FU NOODLES

With shredded shiitake mushrooms & leek with light oyster sauce $30.00



Special Vegetarian

BHERX

B (MK

GFO  STIR-FRIED MIXED CHINESE VEGETABLES ( Small/ Large ) $21.00/ $ 30.00
EHBETTER

GFO  CHINESE BROCCOLI WITH GINGER & CHINESE WINE $30.00
]

GF  STIR-FRIED BABY SPINACH WITH GOJI BERRIES $30.00
HEGIEEE R

GFO SWEET & SOUR FRIED BEANCURD $32.00
AR5 4

GFO  PEKING SHREDDED SHIITAKE MUSHROOMS $ 32.00

Lightly battered shredded shiitake mushrooms with a mixture of plum,
red vinegar, tomato sauce and honey

e & =R

GFO  FRIED BITTER MELONS WITH SALTY EGG YOLK PASTE $32.00
TESFEIBXE

GFO BOK CHOY WITH ENOKI MUSHROOMS & BAMBOO PITHS $32.00
ED T H

GF  STIR-FRIED SNOW PEA SPROUTS $ 36.00
W EEHE

GFO BABY SPINACH WITH SHIITAKE MUSHROOMS $36.00
ML TEIT RS

GFO SHIITAKE MUSHROOMS & CHINESE BROCCOLI WITH OYSTER SAUCE $36.00

Meat/Seafood Alternative
PHERX

( “Meat / Seafood alternative” is food that made from vegetarian ingredients,
usually soy-based or gluten-based. )

B RN
MOCK BEEF WITH BLACK PEPPER, GARLIC & SHALLOTS $ 34.00

HEEHRBNRE >4
DICED MOCK CHICKEN WITH CHILLI BLACK BEAN & SHALLOTS ( Claypot ) $ 34.00



GF

GF

GF

GFO

GF

GFO

GF

Desserts

HH an %8

EREEH (MRCHHERE)
VANILLA ICE CREAM ( With topping and / or nut)

CREME BRULEE

BRHE (5
SIGNATURE FRESH FRUIT PLATTER ( Per person )

YEER /RE R
BANANA OR PINEAPPLE FRITTERS & ICE CREAM

ARIRAL TS S TR
GREEN TEA & RED BEAN JELLY OR COCONUT JELLY

BEEHE
MANGO PUDDING

iguﬂﬁéaﬁ VI
FRESH STRAWBERRIES & ICE CREAM
FRIED ICE CREAM

Served in a waffle cone or with syrup only

RBERI BR/ RESH
TOFFEE APPLE, BANANA OR PINEAPPLE WITH ICE CREAM

HBER (85 /ER)
CREPES WITH ICE CREAM (FRESH STRAWBERRY OR BANANA )

BB S HRumE
RED EMPEROR AFFOGATO
Vanilla ice cream, Espresso shot, Frangelico liqueur & nuts

FRXEH (BRI HNE)
CHINESE PANCAKE ( Serves 2 )

Choice of either red bean paste & sliced banana or custard

RED EMPEROR CREPE SUZETTE

Crepes prepare on a gueridon, a sauce of caramelized sugar and butter, orange juice, zest,
Flame with Grand Marnier & Brandy, served with vanilla ice cream and fresh strawberries

DOUBLE BOILED HASHIMA WITH RED DATES & LOTUS SEEDS

$ 5.00

$10.00

$10.00

$10.50

$10.50

$10.50

$12.00

$12.00

$16.00

$ 16.00

$18.00

$18.00

$20.00

$28.00



