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TASTE OF
HONG KONG

From classic dim sum and
comforting noodle to signature
delicacies, Chinese Executive Chef
Alan Chan invites guests to savour
the traditional flavours of his

hometown, Hong Kong.

A celebration of rich heritage,
each dish pays homage to the
time-honoured recipes and traditions
from the Pearl of the Orient,

reimagined with refined artistry.



(ZNI=E=U
DIM SUM

=] Sy
Steamed Pork and
Shrimp Dumpling with Fish Roe

RS

Steamed Beancurd Roll
with Pork and Shrimp
in Oyster Sauce

Bemre
Steamed Bun
with Salted Egg Yolk

BRI M
Pan-Fried Turnip Cake

MO Z FRRIHERK
Deep-Fried Lava Black Sesame
Glutinous Rice Ball

MR F4£ES

Deep-Fried Spring Roll

with Shredded Taro, Chicken
and Fungus

BTIFEFE

Crispy Prawn Roll
with Fresh Mango

LYNCASE T =3

Cantonese Sponge Cake

=

Per Piece

6

All prices quoted are in Singapore Dollars, subject to 10%
service charge and prevailing government taxes.



(SIS
TASTE OF TRADITION

BTERIES

Braised Pork Trotter

with Quail Egg in Ginger

and Sweet Black Vinegar Sauce

TS KBS
Chilled Sliced Pork Trotter
and Jellyfish

HERRIRE

Deep-Fried Silver Fish
with Salted Egg Yolk

Tk, ., ¥

=y

Per Serving

32

28

20

RICE, NOODLE & CONGEE

BRI REIR

E=2iv)
Per Person

28

Sliced Abalone Congee with Conpoy

and Minced Pork

EFIEFAME

Hong Kong Noodles Soup
with Stewed Pork Trotter

in Fermented Beancurd Sauce

WD IIRER

Hong Kong Noodles Soup
with Beef Rib Fingers and Tendon

ERGIRER

Wok-Fried Hong Kong Noodles
with Spring Onion, Ginger
and Honey-Glazed Iberico Pork

ENERFRNEE
Wok-Fried Udon

28

28

24

24

with Sliced Snow Beef and Capsicum

in Black Pepper Sauce

Wok-Fried Glass Noodles
with Dried Shrimp and Egg

18

All prices quoted are in Singapore Dollars, subject to 10%
service charge and prevailing government taxes.






