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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.
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ALLERGY ADVICE
BN s
Food Allergens
S 23 (SF) 73k
Soy (Soya) Shellfish /
Mollusc
(PN) &% (CT) &
Peanuts Crustaceans
L PE=E (D) Y3t aR
Lupin Dairy (Milk)
(SM)  ZRk (SO,  rFiEg#Eh
Sesame Sulphites
(N)  IRER M) IR
Nuts Mustard
Q) #HR (F) =S
Gluten Fish
© Ax (E) =53
Celery Eggs
(YN ES
Dietary Preferences
A BEE (SU)  wIEEestt
Contains Sustainable
Alcohol Produce
B) A (GF)  TEHERER
Contains Beef Gluten Free
(P) RN VG £EB
Contains Pork Vegetarian
(L =i V) SER
Local Vegan

N T S i AR SRR R
WA AR PTRF BRI IR BR
FrYIL AN 3, 1 5 A ERATT 57

Allow us to fulfil your needs,
please let one of our staff know if you have any
special dietary requirements, food allergies or

food intolerances.



M IH &
DIM SUM

214

2 Pieces

SEINVEEIFEESE (G, CT,E F LD, SFEMCP) 12

Steamed Pork and
Shrimp Dumpling with Lava Quail Egg

E8% G, CT,F, D, SF, S, M, C, P) 10

Steamed Beancurd Roll
with Pork and Shrimp
in Oyster Sauce

FRIE ME (G, CT,E D, SF, M, Q) 10
Pan-Fried Turnip Cake

RORZRRUERK G sm) 10
Deep-Fried Lava Black Sesame
Glutinous Rice Ball

- IINIERD, (G, CT,F, L, D, SF, M, C, P) 10
Steamed Pork Dumpling
with Laksa Broth

BEREEFMA G CT,FLD,SFM,CP) 10
Deep-Fried Taro Dumpling

BERWPE G EF D,SFEM,C) 9

Steamed Bun
with Salted Egg Yolk

BILRIKE G, CT,F, D, SF, M, C, P) 8
Deep-Fried Glutinous Rice Dumpling
with Minced Pork

E=1)

Per Serving

MeRZEFAZARD (G, CT,F, D, SF, M, C) 22

Steamed Rice Roll with Crispy Shrimp

- #ERN (G, F,D,SF,S M,C 12
Steamed Chicken Feet
with Black Bean Sauce

MIMEBHIEE ) 5

Cantonese Sponge Cake

Jf ik i% Chef's Specialty

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

=T
Per Serving
= BIIERIES (G E F.D,SF S, M,C P) 28
Braised Pork Trotter
with Quail Egg in Ginger
and Sweet Black Vinegar Sauce
HUEREFES (G, F, D, SF, M, C) 22
Deep-Fried Squid with Salt and Pepper
BUER=SE G, F, D, SF. S, M, O) 22
GaF, =W, 2R)
Pan-Fried Stuffed Three Treasures
with Fish Paste
(Eggplant, Green Pepper, Beancurd)
EERERE G EF D,SFS M, 0 20
Deep-Fried Silver Fish
with Salted Egg Yolk
| & EHE
RICE & NOODLES
B
Per Person
== RIALFINSRAT G, F D, SF, S, M, C, B) 28

Hong Kong Noodles Soup
with Beef Rib Fingers and Tendon

== YOELRNIPE G, F D, SF,PN,SM, S, M, C,B) 25
Braised E-Fu Noodles with Beef
in Satay Sauce

ZR WIFNIEME (G, F, D, SF, S, M, C, P) 24
Wok-Fried Hong Kong Noodles

with Spring Onion, Ginger

and Honey-Glazed Iberico Pork

FHOERFARIER (G F, D, SF M, S, C B) 24
Wok-Fried Hor Fun
with Sliced Snow Beef

= EHBIEKREFIR G, F D, SF,M,S, C, SO,, P) 20

Steamed Rice with Preserved Sausages
in Hong Kong Style

Z== ik Chef's Specialty

All prices quoted are in Singapore Dollars,
subject to 10% service charge and prevailing government taxes.
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CONGEE
B
Per Person
= FRFFH G F, D, SFM,S,C B) 18

Sliced Beef Congee
with Preserved Vegetables

AR G E F, D, SF, M, S, C, P) 16
Century Egg Congee with Conpoy
and Minced Pork

Z=5 i )li¥5i% Chef's Specialty

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



