) HOUSE
0F
Wel

fil 3 STARTERS

&K Wi 20 /
HAKKA-STYLE PORK
TROTTER CARPACCIO
Gearlic | Chilli Vinaigrette

JII%k & # ik 18 /7
CHILLED SZECHUAN STYLE JELLYFISH
Top Shell | Edamame | Caviar

R\ E IR 12
CUCUMBER SPICY DRESSING (V)
Seaweed | Garlic

& 18
DRUNKEN CHICKEN
Chinese Wine Je"y | Ginger

W LR T 8RO 4 28
BOSTON LOBSTER SALAD
Lemon Custard Sauce | Rock Melon
*Not appiicab|e for discounts

i X3 AF f R 16
CRISPY FISH SKIN Bl FENG TANG
Chilli | Smoked Cumin | Fried Garlic

Jik 7% e 78 R 12
FRIED LOTUS CHIPS
Mala Spiced

// Signature

L R AL 4 IR (s 288 /

: ROASTED BB® SUCKLING PIG WHOLE

¢ *72 hours advanced pre-order rsquirecl

*Not applical)ie for discounts

D BB B 32
© ROASTED PORK BELLY
§ Homemacle Miso Mustard SaUCe

Y % nHar 42/ — Rwhole 80
ROASTED ANGELICA DUCK
* Herbal Soy Sauce

PUBE B M s vHar 30 / — Hwhole 52

SOY POACHED VILLAGE CHICKEN
Ginger Scallion Puré¢e

DB B 30
. CHARSIEW
E Ol’ange | ClOVe |n{u$ed Honey Glaze

it W It i

BBO MEAT PLATTER
: T 2 Choices 38 / = 3 Choices 48

i]fﬁ EZ *% m Roasted Pork Be”y
% <J[ iE i]m ') *% Char Siew
OB B Soy Poached Vi”age Chicken

W% (f1) SOUP (Individual)

: TTE w58

: DOUBLE BOILED BIRD'S NEST BROTH
Lobster | Bamboo Pith

*Not applical:ie for discounts

RTEETE:
: HUANG MEN SUPERIOR TRIO SEAFOOD
Abalone | Fish Maw | Sea Cucumber

AR LT E 48
SUPERIOR BIRD'S NEST
¢ Shredded Chicken | Wolfberries

M 9% % 18

HOT & SOUR SEAFOOD
Crabmeat | Sca”op | Prawn

%N 18

© PRIME PORK RIB
: Melon | Red Dates | Almond

il SR W% 16

DOUBLE BOILED SNOW PEAR (V)
Fungus | Morel Mushroom | Ginl(go Nut

3 T 5% MAIN COURSE

%% E NG 36 /

SWEET & SOUR CHICKEN
Jackfruit | Pine Nut

B 7B &G 38

“@ILIN" STYLE STEAMED CHICKEN
S Fiower Musi‘iroom | Ageci Hua Tiao | Parma Ham

A KWk 327

' CHEF MOK'S LION'S HEAD
Pork Meatball | Superior Truffle Sauce

WM B - 1pc 24/ % 2pcs 42 /

© CRISPY PORK RIB
E Espresso | Kahlua SaUCe

B EX0m B # MW 36

: WOK - FRIED BERKSHIRE PORK COLLAR
é XO Sauce | Sugar Snap

WG R 42

CHEF MOK'S SURF & TURF
Baloy Abalone | Roasted Pork | Fried Fish Maw

Wi o 5 17 2F 1 46 7

WOK-FRIED ANGUS BEEF STRIP
Bean Curd Stick | Fermented Soya Bean | Fried Garlic

B B4 PR 58

BLACK PEPPER ANGUS BEEF CUBE
§ Sarawai( Blacl( Pepper | Brussels Sprout

WL UMR W R 48 /

WOK-FRIED ESCALOPE OF VENISON
§ Sal(ura Sl‘il’lmPS I Fermenteci Bean Sauce

ifl L% Jie ) 1) 48

© STIR-FRIED VENISON FILLET

Pickled Chilli | Asparagus | Scallion | Ginger

31/ % F 28 (1) (ndividual) /
PAN-ROASTED SCALLOP
Mentaiko Cheese Sauce

F& X9 B U (300%) (Live Cooking) 36 #
SAUNA PRAWN (300G)
Aged Hua | Chinese Herbs

# 17 13 b 8F 3K 32
CRISPY PRAWNS
Mango & Pomelo | Kaffir Lime

T BBk 2T BE 58
“QILIN"STYLE RED GROUPER FILLET

Parma Ham | Mushroom | Rainbow-Caviar Sauce

% BE 48 (1) (ndividua) /
ROASTED BLACK COD

Soy & Balsamic Reduction | Hacl(i)erry Leaf

*Not app|icab|e for discounts

i% % VEGETABLES

BREam=128
STEAMED BROCCOLI
Crabmeat Egg White Sauce

w & Ab 7 5 20

WOK-FRIED ASPARAGUS

Garlic Chips

L9 = Mt B K 20
POACHED WAWA CABBAGE
Parma Ham | Crysta| Broth

Please advise us of any specia| dietary requirements, inc|uding potentia| reaction to a”ergens. Prices are subject to prevai|ing taxes and service c|'1arge.



Wm0 F T 22
WOK-FRIED FRENCH BEAN
Chorizo | Crispy Broad Bean

XO®BFARNMNE 22w
WOK-FRIED LETTUCE X.O SAUCE
Smol(y Bacon | Scallion

T_RIO EGGS FRIED RICE
Scrambled Egg | Frying Fish Roe

#1 3t Je UF 17 I I 68

EE-FU NOODLE (WHOLE LOBSTER)
Lobster | Chilli Crab Sauce

*Not applicable for discounts

T 2k 28

WOK-SEARED FLAT RICE NOODLE WITH
DUCK

Roasted Shredded Duck | Silver Sprouts | Scallions

3 il ff DESSERT

% 1k Bk 3 pcs) 18

CHRYSANTHEMUM PASTRIES
Lotus Paste | Black Sesame

FX@FG% 167

. LEMONGRASS TEARDROP

BIRD'S NEST CHEESE TART
Pandan | Coconut

+ 5 3 Al 28 4

GRAND TASTING DESSERT

% iz m Chrysanthemum Pastries

ﬁ] 5} I j] % % lﬁ ﬁ Rum & Raisin Mochi
Jit s B 2 1 & il Bird's Nest Cheese Tart
ﬁJZ fﬁ“ % ] |ceberg Herbal Je”y

*Not appllcaHe for discounts

% 8 # LIVE SEAFOOD

: (I ff_MARKET PRICE)

*Not app|ica|o|e for discounts

Z i

© TIGER PRAWN (Minimum 300G)

(% 34 7 X PREPARATION STYLE )

R

HONG KONG TRADITIONAL STEAMED

W &
4 4E s : VK
% hyA (/ /T\ B }'4 AYA r 30 Citrus Aloe Vera | Lychee Sorbet Q N CLAYPOT BRAISED
HOMEMADE TOFU (V) : R
Forest Mushroom | Sha Cha Sauce | Edamame : E % *ﬁ *)il ﬁ T 16 RED GROUPER (Minimum 600G) ]\& m jﬁ j@
: : Wi
: MANGO POMELO PUDDING :
, : o BI FENG TANG WOK-FRIED
lﬁ *l] E RICE & NOODLES S Sago | Pomelo | Coconut |ce Cream E }L
: MARBLE GOBY (Minimum 600G) ‘H] =
‘ - N : it 8
ZKFWNHRN M 28 DR REE 16 N DEEP-FRIED
ANGUS BEEF FRIED RICE © |CEBERG HERBAL JELLY CFhlw
A | Pore o, i AQUAPONICS JADE PERCH (700G per pc) 4y 4
N : e P )
. o N . - WOK-FRIED BLACK PEPPER SAUCE
i & B4 W 32 SR R (3 pes) 16 LW g
CRISPY NOODLES © RUM & RAISIN MOCHI : BOSTONLOBSTER (600G per pe) 5
Scallop | King Prawn | Grouper | Ginger ) : N )
9 ! 9 ; Okinawa Sweet Potato 18 WOK-FRIED CHILLI CRAB SAUCE
— &N W 26 MERES T EH Gy 22 / © MUD CRAB (Minimum 800G)

N= -
=R
STEAMED SUPERIOR SOY SAUCE

Did You Know?

SMENEEH@m 18
CHEF MOK'S SIGNATURE NOODLE SOUP
Parma Ham | Crysta| Broth

LEAM 3
STEAMED FRAGRANT RICE

ishes with a on this menu contain ingredients of herbs, leaty vegetables or ns
Dishes with hi in ingredients of herbs, leafy vegetables or fish
grown in our own sustainable and complete|y pesticides—Free aquaponics farm right

here within Fairmont Singapore & Swissétel The Stamford. Read more on your

farm-to-table experience here.

/// Signature Please advise us of any specia| dietary requirements, inc|uding potentia| reaction to a”ergens. Prices are subject to prevai|ing taxes and service c|'1arge.



