Signature Crab

B hg- 9% %

Starter £

REHBR T 8
B R ARG J 4 Blue Lotus Signature Chilli Pomelo Crab $9/100g
J Wok Fried Kurobuta Minced Pork “Sang Choy Bao” $14
: FrblA R E RS &
RIGHRIDE & J @ HK Style “Bei Fung Tong” Crab $9/100g
W Chargrilled Satay Chicken Platter $16
- (94 S
REBEIE=CRAK J < Black & White Peppercorn Crab $9/100g
Crispy Fried Salmon Skin, Salted Egg Yolk & Lime Zest  $16
, HERER TGS
IREHRR Wok Fried Salted EggYolk, Lime Zest Crab $9/100g
Prawn Paste Chicken Mid Wings $16
BRAETERE AR
2 7o )1 I3R 2 Steamed Crab with Egg White, Fragrant Oil & $9/100g
2 Szechuan Style “La Zi i’ Spicy Chicken $16 ¢ hinese Wine
F I Ak R H AR R
W Slgnature Lemongrass Prawn Sticks with Citrus $18 Special Wok Baked Garlic Butter Crab $9/|00g
Spicy Dressing
S A ERBEMGR
el Byt ¥ Claypot CrabVermicelli with Ginger & Shallots ~ $9.20/100g
Crispy Fried Squid Tentacles, Salt & Pepper $18
XIRE T REHE F A I ‘h J ( : ll
W Hickory Smoked Honey-Glazed Kurobuta Pork Ribs $24 rom e Osper rl
R E R AL k % I 4
W Chargrilled Australian Angus Beef Cubes, Garlic Chips ~ $24 K /A
K HEE AT mi TR _
J @ Chilled Baby Abalones in Chilli Garlic Rice Wine $28 & Hot Stone Garlic Butter King Prawns $32
RIBUR B R BHR R

J Pickled Chilli 240g Kuhlbarra Barramundi Fillet $32

SOUP 7 BHMEERSFRE

J Claypot Assam Curry 240g Kuhlbarra Barramundi Fillet  $32

HEELTKE
Chicken Egg White & Sweet Corn Soup $10 XIEZ TIREHES
@ Hickory Smoked Honey-Glazed Kurobuta Pork Ribs $38
)| B ki ’ :
J Szechuan Style Hot & Sour Prawns Soup $12 FF/EREBRMEN
Five Spices Australian Baby Lamb Racks $42
ERES RS & !
W “Tanjia” Style Rice Wine Fish Maw Soup $12

B K BRI A B LiVG F iSh i 23- 6@ (61

@ Double-boiled Chicken & Bamboo Pith Consommé $14 S Te
with Iberico Ham AREERA

W Hong Kong Style Steamed Marble Goby Fish in $9/100g
Superior Soya Sauce

HRAZREGRA
/ Teochew-Thai Style Steamed Marble Goby Fish with $9/100g
@M?@%h B 4 &T
BN > eancur omatoes

M B R R
J @ Steamed Marble Goby Fish with Pickled Chilli Sauce $9/100g
HRERA
Crispy Fried Marble Goby Fish in Superior Soya Sauce $9/100g
WK B R R
W Claypot Marble Goby Fish with Shiitake $9.80/100g
Mushrooms & Roast Pork

@2 Chef’s Recommendation j Spicy
All prices are subject to |0% service charge and applicable government taxes.



Seafood 4 %

WimTFBEEREH

Claypot Green Lip Mussels, Garlic & Chinese Hua Tiao

Wine
KO

J W Blue Lotus Signature Chilli Pomelo Mussels

WIRTERER A R R
@ Claypot Drunken Prawns with Chinese Herbs & Hua

Tiao Wine
H1EN )= RIREER

J Chef’s Special Szechuan Gong Bao King Prawns

SIRFFIPAAFEERLT

Steamed Baby Abalones with Duo Garlic & Vermicelli

Meat A

BRI B ZEBR
W Salt Baked Herbal Spring Chicken Drumsticks

HE RS A K
Salted Duck Drumstick Confit, Mushroom Barley
Risotto

PEER 2 G A
W Sweet & Sour Pork with Lychee

MR =M
Claypot “San Bei” Chicken

)= REEBR
J Chef’s Special Szechuan Gong Bao Chicken

48/ N RN A
@ 48 Hours Slow Cooked “Dong Po” Kurobuta
Pork Belly

TR IREF 1 4%

J Claypot “Ma La” Beef Shank with Seasonal Vegetables

B B L AR S A AR
J Q@ Black & White Peppercorn Angus Beef Tenderloin

$30

$32

$32

$42

$24

$24

$28

$28

$28

$32

$32

$38

S A
Vegetable # %
%?*’}\H# JIL
Quick Fried Seasonal Vegetables with Garlic $20
BEMRERR
Claypot Beancurd with Shiitake Mushrooms & $22
Bamboo Skin
EREREX
Poached Chinese Spinach with Superior Stock & $22
Duo Eggs
XOET+RUFE

J @& Wok Fried French Beans with Minced Pork in XO Sauce $22

RREARMERRELTER
J @ Claypot Mapo Onsen Egg Tofu with Kurobuta

Minced Pork

Rice/Noodle & %@

7/ 1E 885H
Steamed/Fried Fluffy Mantou (6pcs)

FHREFEZFRE

Braised Ee Fu Noodles Straw Mushrooms & Chives

A SBRRIRE 75 18 R
@ Hot Stone Egg Fried Rice with Chinese Sausages &
Shiitake Mushrooms

J @ XO BEAEEYR
Crab Meat Fried Rice with Egg White in XO Sauce

Dessert £ oo

EYEEHER

$24

$5

$22

$26

$28

@ Chilled Aloe Vera & Lemongrass Gelo with Lime Sorbet $10

Ee 2 EE
Crispy Fried Lotus & Red Bean Pancake $12
“FEILE BEEERT
W “Mao Shan Wang” Durian Créme Briilée $14
@2 Chef’s Recommendation j Spicy

All prices are subject to |0% service charge and applicable government taxes.



