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GREEN LIPS
ABALONE

Poached / Stir-Fried /
Foie Gras Sauce

MORENTS B SHIR-

Market Price [}

SNOW CRAB

Foie Gras Sauce / Steamed with
Egg White & Chinese Wine
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SCALLOP | ' # g OYSTER |y
INSHELL | Y f OR DEEP FRIED OYSTER | '4: '
Steamed with Gold Leaf XO ﬁ Steamed with Gold Leaf XO It ﬁ
Chilli Sauce / Black Bean Sauce / 7% Chilli Sauce / Black Bean Sauce / H
Garlic Sauce Garlic Sauce / Ginger & Shallot B
B
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KING CRAB [ %8 — @&

R BEREPASY - PRUERTORH - 8 MRS o AU %EI
Stir-Fried Crab Meat with Ginger & Shallot and %ﬂ% g
Deep-Fried Spicy Salt & Pepper Crab Claw and 05 1
Crab Roe Hot & Sour Soup or Crab Roe E-fu Noodles %
BABY ABALONE ¥ Bk fifl f& B
JEE o SRR gy, v ——— E:
AT ¢ 7 B © FREE - XOIE - A+ i
Steamed / Tangerine Peel & Ginger / Garlic Sauce / }% % e
Gold Leaf XO Chilli Sauce / Ginger & Shallot 5 g
; i
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LOBSTER |\ & i
Ginger & Shallot / Garlic & Butter Sauce /
Gold Leaf XO Chilli Sauce / Sashimi
MUD CRAB
Ginger & Shallot / Deep-Fried
with Spicy Salt & Pepper /

Gold Leaf XO Chilli Sauce
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CORAL TROUT, MORWONG, PARROT FISH, BARRAMUNDI, MURRAY COD
FISH Steamed / Ginger & Shallot / Gold Leaf XO Chilli Sauce / Black Bean Sauce / Singaporean Chilli Sauce /
Deep-Fried with Spicy Salt & Pepper / Garlic & Butter Sauce
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Spicy Seafood Combination in Magic Pot

lapati =

Image for illustrative purposes only



LG
Deep-Fried Spicy Salt &
Pepper Soft Shell Crab

HEFY
Grilled Lamb Fillet with Herbs
PR 5 el 1

Deep-Fried Spicy Salt & Pepper
Stuffed Scallops with Minced Prawn

EERIEREH
Pan-Fried Barramundi Fillet
with Ginger & Shallot

WEEER

Venison in Satay Sauce

DOTBR T SRR A B

Spicy Seafood Combination in Magic Pot

BEMRED (PUFF)

Lamb Chop in Honey Pepper Sauce (4pcs)

AIFFEP ()
Roast Lamb Chop with
Leek & Five Spice (4pcs)

$33.00

$31.80

$35.00

$58.00

$31.80

$39.00

$32.00

B M k&
SPECIALITIES

EERUS Ay
Pan-Fried Barramundi Fillet
with Ginger & Shallot
AITEHL (194)
Roast Lamb Chop
with Leek & Five Spice (4pcs) $32.00
PRI AR
Pan-Fried Diced Wagyu Beef in
Black Pepper Sauce $52.00

—

AR
Deep-Fried Spicy Salt &
Pepper Soft Shell Crab
SEARTARL
Pan-Fried Diced Wagyu Beef in
Black Pepper Sauce
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B EREES
Stuffed Crab Claw

TR R %
Deep-Fried Five Spice Quail

o
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EUE )
Honey BBQ Pork x
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Ul
Honey BBQ Pork $11.80
&L
Steamed Assorted Dim Sim (3pcs) $11.80
HERNA
Chicken San Choi Bao $11.80
Pork San Choi Bao $11.80
Seafood San Choi Bao $12.80
PG 25 e s Y,
Deep-Fried Five Spice Quail $13.00 AT A i (XOS)
Steamed Fresh Oysters in
'g Hﬁ BZ ﬁ% ( e {;_.F) Gold Leaf XO Chilli Sauce
Spring Roll (3pcs) $11.80

TR e AR
Deep-Fried Spicy Salt & Pepper Calamari $12.80
BENT
Scallops with Ginger & Shallot $13.00

ERAL L
Stuffed Crab Claw $13.00

izt ()
Deep-Fried Sesame Prawn Toast (2pcs) $12.00

WA A FRRESETT (PUPF)
Seafood San Choi Bao Deep-Fried Won Ton (4pcs) $12.00

@ RIS
Chinese Sausage in Soy Sauce $11.80

BT AR08 (F])

Steamed Fresh Oysters (Per Dozen) Market Price {8
AJEE B/ XOEE BEE  mE

Select from: Black Bean Sauce / Gold Leaf XO Chilli Sauce /
Ginger & Shallot / Garlic Sauce

JEFRHES T
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gk
Chicken & Sweet Corn Soup

HRASROKEE
Crab Meat & Sweet Corn Soup

R ER S

Won Ton Soup (Short Soup)

iyl
Egg Noodles in Soup (Long Soup)

Seafood & Bean Curd Soup

Seafood Hot & Sour Soup

RS
Seafood Combination Soup (Chicken Broth)

= HSAREE
Shredded Duck Soup

$10.50

$12.50

$10.50

$10.50

$10.50

$10.50

$14.50

$10.50
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& FIBERLER - '
Roast Whole Pigeon (Squab) $45.00 G AM E e
& XOtEEmaA , :
Crocodile Fillet in Gold Leaf XO Chilli Sauce $38.00 - el
B £ s '
Crocodile Fillet with Ginger & Shallot $38.00 XU £ A
. Crocodile Fillet in
& B EER R Gold Leaf XO Chilli Sauce
Mongolian Lamb on Sizzling Plate < $33.00
e - _ :
Sliced Lamb in Sichuan Chilli Pepper Sauce $33.00 ,
3 -
r.
‘e
‘
a B
%ﬁ Roast Whole Pigeon (Squab)

JEF ElHE ST
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CHICKEN & DUCK g
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JEsF BN
Peking Duck
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BB D .
Deep-Fried Spicy iy
Salt & Pepper Chicken Ribs j [:R ):IL RjEﬂ%

Peking Duck Half 242 (6-8 pcs / {4) $44.00
Whole 224 (12-16 pcs / ) $70.00

e K7 BElS Cres)

Roast Duck (Half) $33.00
& YEREH IS

Braised Duck with Seafood Combination $38.00
o Hiige

Sweet & Sour Duck Breast $33.00

RPN

Braised Duck with Mixed Vegetables $33.00

e CHICKEN &

Lemon Chicken $28.00
AT HET T DUCK
Crispy Skin Chicken $28.00
Honey Chicken $28.00
& 1Y) IR
Sichuan Chilli Pepper Chicken Fillet $28.00
BT HERK
Chicken Fillet in Black Bean Sauce $28.00
@ =HRREERE
Boneless Chicken in 3 Wines Sauce (Taiwanese Style) $28.00
S HERK
Mongolian Chicken $28.00
R EER
Stir-Fried Chicken with Seasonal Vegetables $28.00
L PRFERR
Kung Po Chicken (with Peanuts & Chillies) $28.00
IR FERK
Chicken with Cashew Nuts & Diced Vegetables $28.00
FERHERK
Chicken Fillet in Black Pepper Sauce $28.00
—HAREER
'g ﬁﬂ@%ﬁy\ I?oneles‘s Chicken
Deep-Fried Spicy Salt & Pepper Chicken Ribs $29.80 i Wines S
i AT A
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PORK & BEEF

TUEEA-AID
Beef Fillet in

Honey Pepper Sauce

ﬁ'—?
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RSN

Stir-Fried Beef with Seasonal Vegetables $28.00
Bt A-A
Stir-Fried Beef in Black Bean Sauce $28.00
IEEHID AN
Stir-Fried Beef in Oyster Sauce $28.00
BRAA
Stir-Fried Beef in Plum Sauce : $28.00
WELEN
Stir-Fried Beef in Satay Sauce $28.00
& PUIERA P
Sichuan Chilli Pepper Beef W $28.00
HEE TN
Mongolian Beef on Sizzling Plate $28.00
SRR ' _
Stir-Fried Beef with Chinese Broccoli : $28.00 IR P
! Stir-Fried Beef with Seasonal Vegetables
BRI N
Stir-Fried Beef with Cashew Nuts & Diced Vegetables  $28.00
- HRECEEA -
Cantonese Style Beef Fillet - $36.00
- R
Beef Fillet in Black Pepper Sauce $36.00
XOEF B
Beef Fillet in Gold Leaf XO Chilli Sauce $36.00
& R
Beef Fillet in Honey Pepper Sauce $36.00
p U
ﬁi@%ﬁl:’l‘ﬁl] ;f‘?f‘ Deep-Fried Spicy Salt & Pepper Pork Cutlet
Shredded Beef Fillet in Peking Sauce $36.00
L]
HH BRI I A
Sweet & Sour Pork $28.00
& TP
Deep-Fried Spicy Salt & Pepper Pork Cutlet $28.00
& TR
Pork Cutlet in Peking Sauce $28.00
EY U
Honey BBQ Pork $28.00
e BEA
Roast Crispy Pork $28.00
PR
Pork Cutlet in Black Pepper Sauce with Onion $28.00
 EHEBTENE Y 'g IRIEFESHAN
Sweet & Sour Pork Charcoal Grilled Pork Neck with Sweet Chilli Sauce ~ $28.00

JEF EHE ST
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AR 1 B
Deep-Fried Whitebaits
with Five Spice

Stuffed Scallops with
Minced Prawn in Egg White Sauce

HH BRI fa T
Sweet & Sour Fish Fillet
(with or without Batter)

Image for illustrative purposes only. [y Hfit 225




B RER

King Prawns in Black Bean Sauce $36.00
VY TR R

Sichuan Chilli Pepper King Prawns $36.00
EPEIER

Honey King Prawns $36.00
HH BRI R

Sweet & Sour King Prawns (with or without Batter) $36.00
HESR R ER

King Prawns with Cashew Nuts & Diced Vegetables $36.00

PUERIEER Gt
Deep-Fried Spicy Salt & Pepper King Prawns (with or without shell) $36.00

BN FrRER
King Prawns with Garlic Sauce on Sizzling Plate $36.00
IR SRR
King Prawns with Seasonal Vegetables $36.00
HURRMEER
King Prawns in Peking Sauce $36.00
XOEF I iER
King Prawns in Gold Leaf XO Chilli Sauce $36.00 AR
= | King Prawns in
H z&ﬁﬁmﬁﬁk Japanese Wasabi Sauce
King Prawns in Japanese Wasabi Sauce $36.00
IRF SR ER
King Prawns with
Seasonal Vegetables
=
BN A F
Scallops with Garlic Sauce on Sizzling Plate $36.00
Stir-Fried Scallops with Seasonal Vegetables $36.00
BEWT
Stir-Fried Scallops with Ginger & Shallot $36.00

SCALLOP g
Deep-Fried Spicy Salt & Pepper Scallops $36.00
W I EEREA T

Stuffed Scallops with Minced Prawn in Egg White Sauce $38.00

[t RlHES T
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FISH & CALAMARI

& Ry

Stir-Fried Fish Fillet with Seasonal Vegetables $33.00

WEH SR

Fish Fillet in Oyster Sauce $33.00

mHER IS R

Sweet & Sour Fish Fillet (with or without Batter) $33.00

B sl

Fish Fillet with Garlic Sauce on Sizzling Plate $33.00

AT '-

Steamed Whole Coral Trout ~ Market Price fi{8&
R | S -

Steamed or Deep-Fried Fresh Barramundi Fillet $62.00

RN AR

~ Deep-Fried Whitebaits with Five Spice & $36.00

Deep-Fried Spicy Salt &
Pepper Calamari

XOEERI (Hitieifse)
Pipi (Clam) in Gold Leaf
XO Chilli Sauce with Chinese Donuts

V1B ok
Sichuan Chilli Pepper Calamari $33.00

& UL
- Deep-Fried Spicy Salt & Pepper Calamari $33.00

BT ek
Calamari in Black Bean Sauce $33.00

XOBE DU CHrtiite)
Pipi (Clam) in Gold Leaf XO Chilli Sauce
with Chinese Donuts $36.00

J&F EHES T
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T ER
Claypot Seafood
Combination &
Bean Curd

CLAYPOT

Ll fi 0%
Claypot Braised Sliced Abalone & Chinese Mushroom  $58.00

LSRN AN
Claypot King Prawns & Vermicelli $36.00

ST
Claypot Seafood Combination & Bean Curd $36.00

IS G %
Claypot Chilli Minced Pork & Bean Curd $28.00

HEA W
Claypot Braised Beef with Ginger & Shallot $28.00

BIENRHER
Claypot Braised Chicken with Ginger & Shallot $28.00

JGFRIHE AT ,
RECOMMENDED CHEF'S SIGNATURE DISHES
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PR IR
Deep-Fried Spicy
Salt & Pepper Bean Curd .

L R
VEGETARIAN

AV HER
Stir-Fried Mixed
Seasonal Vegetables

L
=

mHe P
Vegetarian Spring Roll (3pcs) $11.80
R pulth - A :
Vegetarian San Choi Bao $11.80
i e
Mixed Vegetables Clear Soup $11.80
CREnEE o 3
Buddha's Delight $28.00
BRI 1381
Poached Chinese Broccoli with Soy Sauce $28.00
ye - S -
" Stir-Fried Mixed Seasonal Vegetables . $28.00 ;
V o %
< Bk
Deep-Fried Spicy Salt & Pepper Bean Curd $28.00.
P2 Aok o G ' :
Braised Bean Curd w_ﬁh Mushroom & X
Seasonal Vegetables . : $28.00
AR T A, P v
Sweet & Sour Bean Curd $28.00
o B | *“~_ |
Supreme Soy Sauce Fried Noedles $26.00
& PR -
Vegetarian Singapore Noodles . $26.00
st |
Supreme Soy Sauce Fried Noodles Vegetarian Fried Rice i Small 7 $19.00
; Large K $22.00
AR AT oy A
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SEER R X

Gold Leaf Special Fried Rice Small /] $19.00

Large K $22.00
Y=

Steamed Rice $3.00 Per Person / &5{if

W HEFERIID

Chicken & Pineapple Fried Rice $28.00

SR

King Prawns & Seasonal Vegetables Fried Noodles ~ $36.00

Seafood Combination Fried Noodles $36.00

CERAT

Beef & Seasonal Vegetables Fried Noodles $28.00

ERIVEZIS

Singapore Noodles $28.00

R

BBQ Pork & Seasonal Vegetables Fried Noodles =~ $28.00

R

Chicken & Seasonal Vegetables Fried Noodles $28.00

BEANEFHEA D

Satay Beef or Chicken Fried Noodles $28.00

SR 1 B

Chinese Sausage & Prawn Fried Rice $30.80

WHEERIOG
Chicken & Pineapple Fried Rice

IRl

Seafood Combination Fried Noodles

EERAVEZS
Singapore Noodles

RICE & NOODLES

LIE: (AR VAP S|

Select from:
Egg Noodles / Rice Noodles / Vermicelli

Image for illustrative purposes only. [ Fr Hfit 2%



DESSERT
I

V) B Deep-Fried Ice Cream
& VEBERER Banana Fritter with Ice Cream

KE T FEO = Pineapple Fritter with Icg-:.Cream I
@ ERAT TR Mango Pudding with Ice Cream

IR Lychees with Ice Cream

ENgEERE Vanilla Ice Cream

fR-FE Coconut Jelly

%ﬁ‘ ﬁii‘ilé7k%}§:% (A ) Mixed Fruit Platter (Minimum order 2)

DRINKS
BX

HHE 2% Chinese Tea $3.00 Per Person / &3 $5.00
5HE Oolong Café Latte ‘rw-
& F Jasmine ; Cappuccino | =
EH PuErh #} Flat White -
=JH Shou Mei Espresso $
Long Black \ » ~
Macchiato o W Y
Decaffeinated o
Py
JEFRIHES
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