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PARADISE

Grandeur of Chinese Dining
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The beauty of a Chinese tree peony in full bloom welcomes

guests through glimmers of gold, into the heart of Taste

2>

Paradise. Dine in a lap of luxury and celebrate with imperial
feasts put together by top chefs using the freshest ingredients

from the region and beyond. Taste Paradise cordially invites

AN

you to indulge in an exquisite dining experience and enjoy
intricately prepared dishes from our menu, amidst the majestic

opulence and warmth of Chinese elegance.
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2 HX O3

Classic XO Ca *ﬂ 4: —0O @R
Wagyu Beef Tart

feR &

Crispy Golden To

Chilled Abalon witl]

BT XU

Stewed Chicken Claw in Abal Chilled Iceplant with Tangy Sesame Dressing
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4 TEASE YOUR PALATE %
§ 4 Per Serving é
IK$EER
\ U* éjl(fl’l;j%xbalone with Chef's Special Sauce $28.80 s
% F4—OEK (341) \
Wagyu Beef Tart (3pc) $28.80 >
é B R K 3K %
\ Chilled Iceplant with Tangy Sesame Dressing $16.80 <
N ]
> Eiﬁ%ﬁiﬁliéﬁ;:‘:nd Jellyfish in Vinaigrette $15.80 s
7 ZHXOEE Mk
/ Classic XO Carrot Cake $14.80 >
+h gf7 R B
<< iii-:;; %fﬁlzn Cartilage tossed with Salt and Pepper $14.80 /
e 3
l é;lf-}f:fg I{’%h Skin tossed with Salted Egg Yolk $14.80 Q
/ h £ \\
Z ﬁmﬁ:;ﬁ\fﬂgti:f;ssed with Salt and Pepper $14.80 S
AT 7,
< 2
Chilled Jellyfish with Asparagus Lettuce in Scallion Oil $13.80 /
\ 5+ RUT S
> Stewed Chicken Claw in Abalone Sauce $13.80 \
D
/ (@iﬁ—gﬁiﬁ E?ggplant tossed with Pork Floss $13.80 >>
O BESRER
\Q Crispy Golden Tofu $12.80 /
<
» N
N
Z >
Q ”
N
N\ <
» \
/ U:ﬁ Chef’s Recommendation %
% r illustratio ly. Pric bject t e char d 7% GST. >/
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A ZEIKRIE
Steamed Chicken with Minced Ginger
and Shallot Oil

KRk =Hf &2

BBQ Combination (3 varieties)
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CANTONESE BBQ
5 Whole

AR
Roasted Peking Duck $98.00
FEFENE B2 RAK G
Osmanthus-infused Crispy Roasted Duck $78.00
I EEIE (E)
Roasted Suckling Pig with Fermented Beancurd $338.00
(Advance order)
RFUWBELIE (FRE)
Classic Suckling Pig (Advance order) $328.00
F: U ) SRl
Steamed Chicken with Minced Ginger and $48.00
Shallot Oil
— R
Crispy Roasted Chicken $48.00
WIRELH G
Superior Soya Sauce Chicken $48.00

bl 55 E BB A X%

Signature Charred Honey BBQ US Kurobuta Pork

fERR=ER

Crackling Pork Belly

Rk = HF

BBQ Combination (3 varieties)

SRR WA 22

BBQ Combination (2 varieties)

30 Half

$50.00

$40.00

$168.00

$26.00

$26.00

$26.00

*A[i%£ SELECTION OF ROAST SPECIALTY:

HETEHE R FeK S Osmanthus-infused Crispy Roasted Duck, ¥ BREi# ¥ Superior Soya Sauce Chicken,
I =E R BEAXEE Signature Charred Honey BBQ US Kurobuta Pork, BEE ¥ =/E MR Crackling Pork Belly

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

B EARBM AR ESA G - 1.5 KIBA2fE,

Pictures are for illustration purposes only. Prices subject to service charge and 7% GST.
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$22.00 >>
] Regular /
$38.00 é
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EARGEBEE (T

Mini “Buddha Jump Over the Wa vanced Order) RIS G
y == k’s Cartilage Soup with Fish Maw and Conpoy

-'r

AR %87

Praditional Chicken Broth with Fish Maw served in Japanese Stone Pot
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RGBS (FE)
Mini “Buddha Jump Over the Wall” (Advance order)
HkiAth, @, §S, K. TR, JtEE. BE. KBERA

5-Head Abalone, Shark’s Fin, Sea Cucumber, Fish Maw, Conpoy, Mushrooms, Deer’s Tendon, Chinese Ham

ARRIEERER RS

Fish Maw in Superior Broth served in Japanese Stone Pot

AR EIEEGH

Traditional Chicken Broth with Fish Maw served in Japanese Stone Pot

BB E

Shark’s Cartilage Soup with Fish Maw and Conpoy

ZEHBEERE

Grouper Fillet in Winter Melon and Conpoy Thick Soup

ViR A 7

Chef's Nourishing Daily Double-boiled Soup

BEANRKE

Sweet Corn Thick Soup with Fresh Crab Meat

INEBEEKH

Imperial Hot and Sour Seafood Soup

AN (FRE)

Nourishing Double-boiled Soup (Advance order)

o EFAEEA 6 IG5

Double-boiled Abalone and Matsuke Mushroom in Chicken Soup

o EMRIELRZ

Double-boiled Fish Maw Soup with Hairy Fig Root

o FEAMIEND B2 7

Double-boiled Sea Whelk Soup

Chef’s Recommendation

Pictures are for illustration purposes only. Prices subject to service charge and 7% GST.

BRAHESE, NMERERERSHES7T%HER

£5{I Per Person

$108.00

$48.00

$48.00

$38.00

$22.00

$18.00

$14.00

$12.00

538 Per Pot

(4-6 persons)

$98.00

$88.00

$88.00
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SHMER
Double-boiled Supreme

with Superior Broth
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é BIRD’S NEST /
% £5{i Per Person <<
\N -

N N
> Double-boiled Supreme Bird’s Nest with Superior Broth $68.00 (150g) \
Z [W' B SR RIS B R >
é Braised Supreme Bird’s Nest with Fresh Crab Meat and Crab Roe $68.00 (150g) %
<

\ ZIFZI%E?'E /
§ Braised Supreme Bird’s Nest in Brown Sauce $68.00 (150g) <
>\ ARBERREERS s
% Sc::‘i,zg: i?’lu]l:;;i SBeigZ;I I;IIe;sottin Collagen Broth $68.00 (150g) §
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R hERB N i oL T8 e

Signature Braised Australian Dried Abalone in Abalone Sauce e
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ABALONE

14 Per Piece

i SRR F 4

Signature Braised Australian Dried Abalone in Abalone Sauce

e 103k
10-Head $238.00

° 79;
7-Head $388.00

° 59;
5-Head $568.00

155 FiFEmT &

Braised 15-Head South African Dried Abalone $168.00

BT /R R E a2k

Braised 2-Head Mexican Abalone in Abalone Sauce $188.00

i+ 25 7 SF 6l

Braised Mexican Sliced Abalone in Abalone Sauce $68.00

Bt JR QBN 33k &

Braised 3-Head Australian Abalone in Abalone Sauce $68.00

Bt /R RN 55k &0

Braised 5-Head Australian Abalone in Abalone Sauce $38.00

Uﬂi Chef’s Recommendation

re for illustration purp only. Prices subject to service charge and 7% GST.
EH‘D@:;}*‘% ng@m&ﬂ% |37/ éﬁﬁ.
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B8FAH (5%
Braised 5-Head Abalone
and Fish Maw in Br:

8
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SEA TREASURE

BFHE 6kta, TR, BE. B, &K
Braised 5-Head Abalone with Conpoy, Goose Web, Sea Cucumber
and Fish Maw in Brown Sauce

Bt R 2

Braised Superior Fish Maw in Abalone Sauce

Bt REBARS

Braised Japanese Sea Cucumber in Abalone Sauce

—

e B1LERiES

Crisp-fried Sea Cucumber stuffed with Prawn Paste

B+ LA

Braised Deluxe Fish Maw in Abalone Sauce

it EEES

Braised Superior Sea Cucumber in Abalone Sauce

B H8E

Braised Goose Web in Abalone Sauce

i+ R AT I

Braised Whole Conpoy in Abalone Sauce

Bt R R B AR Te gk

Braised Whole Japanese Mushroom in Abalone Sauce

Uﬂi Chef’s Recommendation
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Pictures are for illustration purp only. Prices subject to service charge and 7% GST.

£54I Per Person

$118.00

$98.00

$68.00

$32.00

14 Per Piece

$30.00

$24.00

$17.00

$9.00

$7.00
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BEEART (FE)
Wild Empurau Fish (Advanced Order)
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Uﬂi Chef’s Recommendation

AN 00NN SN AN AN AN AN //\N

%

7

N\

Methods of Preparation:

SO DYV INVIAIVARN D INIGLIIENNNI NN,

— <
FISH
10052 per 100g

HEGAT (FE)
Wild Empurau Fish (Advanced Order) Bt Seasonal Price
Z R
Humpback Grouper $38.00
REK
Coral Trout $20.00
EE&
Turbot Fish $18.00
BK
Green Wrasse $15.00
5% £
Marble Goby ‘Soon Hock’ $13.00
TR B
Dragon Grouper $13.00

Steamed with Supreme Soya Sauce

Steamed with Chopped Pepper

Steamed in Teochew Style

Steamed with Garlic and Preserved Dried Cabbage

Steamed with Garlic and Beancurd Skin

Stewed in Casserole

Two Styles (Tossed with Salt and Pepper, Crisp-fried with Supreme Soya Sauce)
Pan-fried with Truffle Sauce

Crisp-fried with Supreme Soya Sauce

Crisp-fried with Sweet and Sour Sauce

Poached in Lobster Broth Additional $5 per person

Pictures are for illustration purposes only. Prices subject to service charge and 7% GST.

purp Y-
BRAHESE, NMERERERSHES7T%HER
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LN Jz ER T (2 ERi)

Australian Lobster Poached in Lobster Broth
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10052 per 100g

BN g R
Australian Lobster $38.00
R R
Bamboo Lobster $18.00
;e ST AN
Boston Lobster $16.00

=7

Methods of Preparation:

ﬁ'] E’ Sashimi

ﬁi%i’/b & Assorted Fresh Fruit with Mayonnaise

%Eﬁi—q i :"—i‘ Steamed with Chinese Wine and Egg White

%%*ﬁ %,’i Steamed with Minced Garlic and Vermicelli

ZENE Steamed with Egg White & Crisp-fried with Salt and Pepper

(R FR B3 2 E-F) (Two Styles) (Australian Lobster only)

iz b5 Stewed with Superior Stock

22y | ﬁﬂ W*ﬁ %*El Baked with Vermicelli in Black and White Pepper

19%

%%ﬁxﬁ% Stir-fried with Ginger and Spring Onion

ﬂ:ﬁf MiE *'Jl\ Stir-fried with Garlic and Dried Chilli

HER Crisp-fried and tossed with Salted Egg Yolk

% + *EJ Baked with Cheese

511'1‘3% (j}Z ﬁ-ﬁﬁ) Poached in Lobster Broth Additional $5 per person

Uﬂi Chef’s Recommendation

re for illustration purp only. Prices subject to service charge and 7% GST.
EH‘D@:;}*‘% ng@m&ﬂ% |37/ éﬁﬁ.
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BT AR ERER B IRk
Crisp-fried Prawn in Wasabi Mayonnaise Sauce Crisp-fried Prawn tossed
with Salted Egg Yolk

2 5 2 RER
Stewed Prawn with Veinfl Black and Wh .
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PRAWN

10052 per 100g
iFF7K 4 R ER (3005 #2)

Live Prawn (minimum order 300g) $12.00

EHix:

Methods of Preparation:

H-—";T;E% %:’E Steamed with Minced Garlic and Vermicelli
LizkA Stewed in Superior Stock

E AWM LR Stewed with Vermicelli in Black and White Pepper
b il 5% 5 2 Bl Pan-fried with Supreme Dark Soya Sauce

B RUE K Stir-fried with Garlic and Dried Chilli

2 N BRH Singapore Style Chilli Sauce

ZE )‘%iﬁﬁi E-F Poached in ‘Shao Xing” Wine

AN AN NN

=P Poached and served with Supreme Soya Sauce

5l Regular

BT ARk

Crisp-fried Prawn in Wasabi Mayonnaise Sauce $33.00

i SRR ARBR

Crisp-fried Prawn tossed with Mayonnaise Sauce $33.00

HRUFEK
Crisp-fried Prawn tossed with Salted Egg Yolk $33.00

B RAEREK
Stir-fried Kung Pao Prawn $33.00

AR KD HREK
Stir-fried Prawn with Black Truffle Sauce $33.00

o= T8 kb 4REk
Stir-fried Prawn with Broccoli $33.00

Uﬂi_ Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
KB FIRAMERIREAHG] - B 1.56 0 K h2eE,
Pictures are for illustration purposes only. Prices subject to service charge and 7% GST.

BRAHESE, NMERERERSHES7T%HER
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PSR EE IR
Baked Claws with Miso Sauce and =
Stir-fried Meat with Egg White (Two Sg_les)
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U$ Chef’s Recommendation

re for illustration purp only. Prices subject to service charge and 7% GST.
EFF':'&%*‘% ﬁ"fﬁx’ﬂﬁﬂﬁxﬁ |37/ éﬁﬁ.

N LSS ANNNNNL L ANNNN VA ANNNNNN NN\,

7 ~N/
< 7
% z
\ \
7 N
¢ @
é CRAB /
% #31005E per 100g é
% BT N
> Alaskan Crab AF/t Seasonal Price \\
7 N
Hy BB = F s
% fﬁ %nkafCﬁ;ﬁ $13.00 ?
¢
\ ﬁf}zl-%);ls of Preparation: é
% },fﬁﬁ(ﬁii) Served Chilled (Advance order) \
> &E}EXQ;EE %i"% Steamed with Chinese Rice Wine and Egg White %
% B M R Singapore Style Chilli Sauce >
/ EEAMRR Stir-fried with Black Pepper Sauce %
<< =X Stir-fried with Ginger and Spring Onion
\ E*’A E%ﬁ% Stir-fried with Black Truffle Sauce /
§ i Creamy Butter §
HEERE Ik aked Claws wi iso Sauce an
7/— -%g gjggﬁgm SBti]r(—ﬁ('iit::d1 Meat V\i}i]tlrI:/IEggSWhite (TC‘INO Styles) §
Z E/D\ Bﬁﬂﬂ*ﬁ,ﬂﬁjﬂﬂé) (Alaskan Crab only) >
%
Q 7
\ <
N N
> 434 Per Piece §
(4BI#2) (minimum 4 pieces)
7 >
74 YEIB Sk 7/
/\ Deep-fried Chinese Bun $1.50 /
N 7
N 7
\ Steamed Chinese Bun $1.50 <
\ \
7 \
/ 7
Q 7
\ <
\ \
7 N
. >
A /
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PR =118 FXOE W E KD
Scotland Bamboo Clam Stir-fried IR EME TR i 22s%
ith Ginger and Onion in XO Sauce Scotland Bamboo Clam Steamed
with Minced Garlic and Vermicelli

MEXSHERH

wCanada Geoduck Sashimi
1
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MEXS K

Canada Geoduck

Ak
Methods of Preparation:

%'J E’ Sashimi

XOBEXWZ KD  Stir-fried with Ginger and Onion in XO Sauce

%'%% %:’i: Steamed with Minced Garlic and Vermicelli
i‘i’f‘ﬁ ( jf', E-F iﬁ) Poached in Lobster Broth

TG =iEE

Scotland Bamboo Clam

Ik
Methods of Preparation:

%ﬁ% é_é,’i‘ Steamed with Minced Garlic and Vermicelli

XO%XX%M‘ Stir-fried with Ginger and Onion in XO Sauce

U$ Chef’s Recommendation

re for illustratio subject to e charge and 7% GST.
EFF':'&%*‘% ﬁ"fﬁx’ﬂ?ﬂﬁx% |57/ éﬁﬁ.
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10032 per 100g

it Seasonal Price

Additional $5 per person

H Per Piece

$17.80
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Pan-fried Cod Fille
Japanese BBQ Sauce

THRELLD
Stir-fried Grouper Fillet with Vegetable
¥ -

HERRTE

Pan-fried Grouper Fillet with Mushroom Sauce Crispy Soft Shell Crab tossed with Salted Egg Yolk
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SEAFOOD

EiTIRIREEE
Baked Cod Fillet with Honey Sauce

BERERGETIRES

Pan-fried Cod Fillet with Japanese BBQ Sauce

MEEERRERA
Pan-fried Cod Fillet with Truffle Sauce

EHEZHRARIEE
Steamed Cod Fillet with Mushrooms and Black Fungus

XOEHHGHFNTET
Stir-fried Scallop with Lily Bulbs and Asparagus in XO Sauce

T BT

Stir-fried Scallop with Broccoli

ST

Stir-fried Scallop with Yellow Chives

EMEEEE=®
Stir-fried Scallop with Scrambled Egg White and Broccoli in Truffle Oil

FHREZIHBIIK

Stir-fried Grouper Fillet with Vegetable

ZRBE7ZBIK

Poached Grouper Fillet in Ginger Wine Fish Broth

w2 A R BRIk

Stewed Grouper Fillet with Roasted Pork and Whole Garlic in Casserole

EREERIBIEK

Pan-fried Grouper Fillet with Mushroom Sauce

BEERREE

Crispy Soft Shell Crab tossed with Salted Egg Yolk

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

KB FIRAMERIREAHG] - B 1.56 0 K h2eE,
Pictures are for illustration purposes only. Prices subject to service charge and 7% GST.

BRAHESE, NMERERERSHES7T%HER
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£54I Per Person

$32.00

$32.00

$32.00

$32.00

il Regular

$54.00

$54.00

$54.00

$44.00

$44.00

$44.00

$44.00

$44.00

$30.00
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L4
[

Baked Lamb Rack in Red Wine Reduction

ERUBEEA4B AFSFHE (100%)

Pan-fried Japanese A4 Wagyu Beef Steak
with Sea Salt (100g)

Stir-fried Beef with Spring Onion in Black Pepper Sauce
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BEEF AND LAMB
54 Per Person
 ATERURE
Baked Lamb Rack in Red Wine Reduction $24.00

ErRUEEA4B ARFEHE (1005)

AN AN

Pan-fried Japanese A4 Wagyu Beef Steak with Sea Salt (100g) $68.00
il Regular
7 RS RT & 0L

Stir-fried Beef Cube with Garlic Flake and Foie Gras Paté

/AN

ZERTEFNIRL

Stir-fried Beef Cube with Wheat Grain in Truffle Sauce

U$ BN L

Stir-fried Beef Cube with Spring Onion in Black Pepper Sauce

« AARZEFIS

Japanese A4 Wagyu Beef $128.00
o ZEEHF

US Angus Beef $42.00
XOZF AT k) = E L4
Stir-fried US Angus Beef with Wild Mushroom in XO Sauce $34.00
T=rEERY
Stlr fried US Angus Beef with Kai Lan $34.00
i BY w b £ E AL A4
Stir-fried US Angus Beef with Fresh Mushroom $34.00

Uﬂi_ Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
%i.l:hﬂm’ﬁﬁﬁ’]ﬁ;ﬁ@l » R A1.50E - KIBA2fE,

r illustration purposes only. Prices subject to service charge and 7% GST.
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WKt T $5HEE

ewed Prime Rib with Mirin in Wuxi

EREBEI RERRITRIR

Crisp-fried Fragrant Iberico Pork Stir-fried Diced Iberico Pork with Japanese BBQ Sauce

& £ Jii] T 3B 4%
Braised Kampong Chicken and Abalone
+  with Abalone Sauce in Casserole

=
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PORK AND CHICKEN

£ Per Person

HREEHEI

Crisp-fried Fragrant Iberico Pork $19.00

U$ BRitkaE T smHE A
Stewed Prime Rib with Mirin in Wuxi Style $19.00
5l Regular

i A BB

Stir-fried Diced Iberico Pork with Japanese BBQ Sauce $42.00

e

Sweet and Sour Pork with Pineapple $28.00

AN AN NN

JB £ B 3R £ BT A

Pan-fried Minced Pork with Silver Fish and Minced Salted Fish $26.00

RLEEZE ARG
Steamed Minced Pork with Minced Salted Fish $26.00

U$ & £ i + 3567

Braised Kampong Chicken and Abalone with Abalone Sauce in Casserole $68.00

TEREEALG

Steamed Kampong Chicken with Chinese Sausage on Lotus Leaf $32.00

P Calt

Stewed Kampong Chicken in Yellow Wine $32.00

BT
Spicy Crispy Diced Chicken $30.00

3 I e e Bk

Sweet and Sour Chicken $28.00

ERIGEK

Stir-fried Kung Pao Chicken $28.00

Chef’s Recommendation

U* Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
KB FIRAMERIREAHG] - B 1.56 0 K h2eE,
Pictures are for illustration purposes only. Prices subject to service charge and 7% GST.

BRAHESE, NMERERERSHES7T%HER
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%#’AE‘E%%H&W
Crisp-fried Tofu in Truffle Sauce EERRNEXEE

with Black Truffle Pearl Crisp-fried Spinach Tofu
Crab Meat and Scrambled

BRI SRR o

Stewed Diced Sea Cucumber with
Tofu in Casserole
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TOFU
£8{iL Per Person

ENBBKEEEE
Crisp-fried Tofu in Truffle Sauce with Black Truffle Pearl $17.80

i BREERNEREE

Crisp-fried Spinach Tofu with Crab Meat and Scrambled Egg White $17.80

AN AN NN

5l Regular

BT ER

Braised Tofu with Seafood in Casserole $38.00
U*ﬁ%ﬁmﬁﬁﬁ

Stewed Diced Sea Cucumber with Tofu in Casserole $38.00

BENEZRDE

Braised Spinach Tofu with Crab Roe $38.00

ZREYEREE

Braised Spinach Tofu with Assorted Mushroom $30.00

R EIBR Z E R

Stewed Tofu with Salted Fish and Diced Chicken in Casserole $24.00

AIRBEER

Braised Tofu with Mushroom and Vegetable in Casserole $24.00

RES

Ma Po Tofu $20.00

Uﬂi_ Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
KB FIRAMERIREAHG] - B 1.56 0 K h2eE,
Pictures are for illustration purposes only. Prices subject to service charge and 7% GST.

BRAHESE, NMERERERSHES7T%HER
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ble with Chinese Chive

BB TR
Stewed Eggplant with Minced Pork
and Salted Fish in Casserole

KizzHiZH
Baby Cabbage with F
Superior Soup

BEiEmEEDRER
Stir-fried Cameron Highland Pea Sprout
ith Minced Garlic and Conpo
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Uﬂi_ Chef’s Recommendation
Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
B EARBM AR ESA G - 1.5 KIBA2fE,

Pictures are for illustration purposes only. Prices subject to service charge and 7% GST.
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4 VEGETABLE 7

§ il Regular é

N\ mmmpm= N

/ Braised Broccoli with Fresh Crab Meat $34.00 \

7 i B2 >

/ Stir-fried Assorted Vegetable with Chinese Chive $32.00 /

< Z
NN i I R R A

Braised Shunde Mashed Fish Tofu with Chinese Cabbage $30.00 <

% JEEEH\ P27 N

/ Stir-fried Broccoli with Mushroom $28.00 >

/ >
RiZa=zEZEXHE

< Baby Cabbage with Fungus in Superior Soup $28.00 /

EHAHELDIHE {

Stir-fried Cameron nghland Pea Sprout with Minced Garlic and Conpoy $26.00 Q

FASREREE N

Poached Chinese Spinach with Egg Trio in Superior Stock $26.00 >>

HRWBTFRNES ”

Stir-fried French Bean with Minced Pork and Preserved Olive Vegetable $24.00 /

BEHT R <

Stewed Eggplant with Minced Pork and Salted Fish in Casserole $24.00 \

FRE A RTTR >

Stir-fried Seasonal Vegetable with Minced Garlic $22.00
<
<

NN NN NN AN AN




ERELT
ir-fried Kung Pao Mock Chicken
Double-boilec
Morel Mushroom S

%
Eﬁﬁﬁﬂﬁ “%ﬁ*ﬁ Wok-fried “Hor Fun’ with Kai

Crisp-fried Bean Dough with Sweet and Sour Sauce and Preserved Turnip
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VEGETARIAN

B EFRES

Double-boiled Matsuke and Morel Mushroom Soup

EN Y]

Vegetarian Hot and Sour Soup

ZEKRERE
Vegetarian Seafood Tofu Soup

ZENBRHEEEE
Crisp-fried Tofu in Truffle Sauce with Black Truffle Pearl

RIERZEEANEZE

Stir-fried Assorted Mushroom with Lily Bulb and Cashew Nut

ARILIEREG

Braised Tofu with Mushroom

EREBT

Stir-fried Kung Pao Mock Chicken

R EH It IS AR

Crisp-fried Bean Dough with Sweet and Sour Sauce

ZFPTF=

Stir-fried Kai Lan with Vegetarian Conpoy

= ANBERIE ~

Stewed ‘Mee Pok’ with Vegetarian Ham

Rk IR

Fried Rice with Diced Assorted Vegetable

ETRFER

Vegetarian Ee-fu Noodle

SERI 2250

Wok-fried “Hor Fun’ with Kai Lan and Preserved Turnip

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

B EARBM AR ESA G - 1.5 KIBA2fE,

Pictures are for illustration purposes only. Prices subject to service charge and 7% GST.

BRAHESE, NMERERERSHES7T%HER

L Per Person

$24.00

$12.00

$12.00

$17.80

5l Regular

$26.00

$24.00

$24.00

$24.00

$22.00

$22.00

$22.00

$22.00

$22.00
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XO&F Fria 7z EhAd E &

Stewed ‘Mee Pok” with Lobster in X

Stewed Vermicelli topped with Shredded Fish and Conpoy B IAFEBHEK]
Thick Vemicelli with Grouper Fillet in Fish Broth

i3 A N NIk

Poached Rice with Assorted Seafood in Lobster Brot
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RICE AND NOODLE

EiZF R EREB G F R

Stewed La Mian with Lobster in Superior Broth

XOFFrih ¥R R b

Stewed ‘Mee Pok’ with Lobster in XO Sauce

A BEBRHEAK B

Thick Vemicelli with Grouper Fillet in Fish Broth

WM ERER IR (40LRE) (FLRE)
Claypot Rice with Chinese Sausage (Minimum 4 Persons)
(Advance order)

BEE RN ZE R
Poached Rice with Assorted Seafood in Lobster Broth

Z A1 E IR

Black Pepper Wagyu Beef Fried Rice

BET e KiBHEIRR

Hokkien Style Fried Rice in Seafood Sauce topped with Crispy Rice

gt TR

Fried Rice with Seafood and Ebiko

N kbR

Yang Zhou Fried Rice

BEH AR

Braised Crispy Noodle with Assorted Seafood

RIS EE A K

Stewed Vermicelli topped with Shredded Fish and Conpoy

B 8RBk kb AT 4

Bralsed Rice Noodle with Prawn and Scrambled Egg

F kb ZE E AR LA

Stlr—frled Rice Noodle with US Marbled Beef

ERR )5S

Traditional Stir-fried Vermicelli

2SR ZFFEGM E 0 E

Stir-fried Noodle with Shredded Pork and Beansprout in Supreme Soya Sauce

BN 157 i T

Stewed Ee-fu Noodle with Mushroom and Dried Shrimp

Chef’s Recommendation

4345 Per Person

$38.00

$38.00

$16.80

5l Regular

$68.00

$60.00
$38.00
$30.00
$28.00
$26.00
$32.00
$32.00
$32.00
$32.00
$26.00
$24.00

$24.00

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

B EARBM AR ESA G - 1.5 KIBA2fE,

Pictures are for illustration purposes only. Prices subject to service charge and 7% GST.
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B#dbEE M E g
Supreme Bird's N
served in Young Co

Double-boiled Snow L
Peach Resin and Red Dates

o Milk Pudding

L
RERERTE
Black Glutinous Rice topped with &
Coconut Ice Cream

o P B
Chilled Avocado Purée to
with Coffee Ice Cream

LtRESG (HR . iR,
BRHE. FEBHEEY F)

Sweet Temptation (Combination of A 5

Chilled Avocado Purée, Chilled Mang
Chilled Aloe Vera and Lemongrass Jel
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SWEET TEMPTATION

BikdtiBEME MK

Supreme Bird's Nest with Hokkaido Milk Pudding served in Young Coconut

FOEERITE

Double-boiled Supreme Bird’s Nest with Almond Cream

KB (& /%)

Double-boiled Supreme Bird’s Nest with Rock Sugar (Warm /Chilled)

tRHES (HR . FHR. BEHEHE. FEBREEFER)
Sweet Temptation (Combination of Assorted Fruits, Chilled Avocado Purée,
Chilled Mango Purée and Chilled Aloe Vera and Lemongrass Jelly in Sour Plum
and Lime Juice)

o | =S LR e

Peach Resin with Hokkaido Milk Pudding served in Young Coconut

ESERREL (IR /)

Double—boﬂed Snow Lotus with Peach Resin and Red Dates (Warm / Chilled)

FHREE

Chilled Herbal Jelly

B H BT

Chilled Mango Purée with Sago and Pomelo topped with Coconut Ice Cream

i REMMMHEE R

Chilled Avocado Purée topped with Coffee Ice Cream

AEBRHEEF &

Chilled Aloe Vera and Lemongrass Jelly in Sour Plum and Lime Juice

BRKEFET S

Black Glutinous Rice topped with Coconut Ice Cream

TRMT

Mango Pudding

EEEC

Almond Cream

KR

Assorted Fruit

Chef’s Recommendation

Pictures are for illustration purposes only. Prices subject to service charge and 7% GST.

BRAHESE, NMERERERSHES7T%HER

(L Per Person

$58.00

$58.00

$58.00

$14.80

$13.80

$12.80

$8.80

$6.80

$6.80

$6.80

$6.80

$6.80

$6.80

$4.80
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PARADISE

GROUP | @ x # fik 1 4

Creating New Dimensions of Dining Pleasure

Poised as a diners’ paradise for Oriental cuisine, the Paradise Group
offers gourmet menus of exceptional value in a wide variety of restaurant
concepts together with a catering arm.

Promising a sensorial experience with service from the heart, every

concept immerses the diner in an atmosphere that captures the finer

points of Chinese culture, particularly the finest from its rich array of
culinary delights.

True to our mission to improve, enhance and create for our customers’
ultimate experiential enjoyment, the Paradise Group marries tradition
with innovation - a match that is made in heaven.

Serving you from more than 100 restaurants globally
across multiple dining concepts.

Our Culinary Concepts
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