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At Empire Fine Chinese Cuisine, our passion is in
crafting a fine dining experience that is continuously
honed and perfected with our foundation of over 30
years of culinary mastery in Cantonese and Teochew
cuisines. We carefully hand-select ingredients and
put them through a meticulous refinement process
to create a culinary expression of art and excellence.
A contemporary blend of traditional dishes with
modern preferences, our unique creations are
redefining and setting a new standard for classic
Chinese cuisine.

As the finishing accompaniment, our dedicated
stewards are a personal touch that bring the dining
experience to life.
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Fe oK g e 15 5 e £
Crispy Rice Steam Soon Hock
Fish & Seafood Soup

CERrN: 52
Braised Supreme Shark’s Fin
in Pumpkin Superior Soup

MR = o R T
Spinach Thick Soup = AR

with Assorted Seafood Deep Fried Scallop Stuffed with Pear

[& Ff it 2,
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EMPIRE’S SIGNATURES

%%EJ%E&%%%E% 32 /)v/Small

Barbecue Kurobuta Pork with Bee Nest Honey

%i—n\\ mn%ﬁ 19.8 f{i/Person

Deep Fried Chicken Wing Stuffed with Shark’s Fin & Bird’s Nest

‘ %‘E%E;ﬁ%ﬂ? 36 /I\/Small
LI Deep Fried Scallop Stuffed with Pear

%ﬁ]%ﬁﬁk@ 128 13/Serving

Braised Supreme Shark’s Fin in Pumpkin Superior Soup

Yﬁﬁé&;ﬁé"ﬁ 20 {37/Person
Spinach Thick Soup with Assorted Seafood

Me KW AT 13 100g
Crispy Rice Steam Soon Hock Fish & Seafood Soup

Ly R
e e AR

Deep Fried Chicken Wing Stuffed
with Shark’s Fin & Bird’s Nest

L 5

it

BRI B
Barbecue Kurobuta Pork
with Bee Nest Honey

E s

Pictures shown-arefor illustration purpose only.
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Crispy Rice in Baby Lobster Soup

Crispy Boneless Chicken with Deep
Fried Yunnan Ham & Chicken Liver

e R ‘ RS RS g
Special Fried Rice with Foie Gras o ’ Pan‘Frlled Cod Fléh Fillet with
Caviar in Pumpkin Sauce

AU 2 IAlB
Pictures shown are for illustration purpose only.
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EMPIRE’S SIGNATURES

@%ﬂgz%ﬁﬁ—ﬁg%?@ﬁ: 30 {3Z/Person

Pan Fried Cod Fish Fillet with Caviar in Pumpkin Sauce

é%%%@% 98 i3 /Serving

Baked Crab with Chicken in Homemade Sauce Served in Claypot

%%LH ﬁ%ﬁ 41 -4 /Half

Crispy Boneless Chicken with Deep Fried 82 £ /whole
Yunnan Ham & Chicken Liver

T A HEA- WAL 40 /1v/small

Sauteed Diced Beef with Wholegrain Mustard Mayonnaise Sauce

Hﬁ%ﬁ%ﬁqﬁﬁ? i@ﬁﬁ 30 {i/Person

Crispy Rice in Baby Lobster Soup

% ﬁé&%ﬂ?%&l\@i 36 /)N /Small

Special Fried Rice with Foie Gras

AR OR
Baked Crab with Chicken in I
Homemade Sauce Served in Claypot

TEAKF R AL
Sauteed Diced Beef with Wholegrain
Mustard Mayonnaise Sauce

B pptes.

Pictures shown-arefor illustration purpose only.
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APPETIZER

Per Plate Per Plate
WA e 28 PRAE K L 8.8
Braised Abalone with Japanese Wine Deep Fried Crispy Salted
in Supreme Soy Sauce (Ipc) Beancurd
e B LBE A 16 RNt AL 14
Roasted Pork Marinated Jelly Fish Head

PR R 11.8 W KD = 3tk 13.8
Deep Fried Chicken Soft Bone with Sauteed Assorted Mushroom with
Salt & Pepper Shrimp Roe

RNE B I 13.8 PR 8.8
Deep Fried Bitter Gourd with Salted Marinated Chicken Feet with
Egg Yolk Ginger Sauce

P Al fa 10.8 SRR 2 78

Deep Fried Squid with Salt & Pepper Century Egg with Pickled Ginger

HHUE 1 A 13
Deep Fried Silver Fish with Salt & Pepper

[ e
B AERSR

Braised Abalone with Japanese
Wine in Supreme Soy Sauce

BRHE B < K
Deep Fried Bitter Gourd
with Salted Egg Yolk

FUZ%

Pictures shown are for illustration purpose only.
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BARBECUE SELECTIONS

Tl R R FLRE )

{—; Roasted Crispy Suckling Pig (Advance Order Required)

FFLIERE )

Roasted Boneless Suckling Pig (Advance Order Required)

— SHEERHE Grre)

Baked Salted Chicken (Advance Order Required)

A AR

Marinated Salted Chicken

HMLENS

Roasted Duck

;) Hank

Twin Combination of Barbecue Meat

JrEmk = Hf

Triple Combination of Barbecue Meat

R =1t
Triple Combination
of Barbecue Meat

LYyt s N

Pictures shown-arefor illustration purpose only.

/N

Small

22

28

34

Half

28

38

42

51

i
Whole

328

328

70

56

75

56

68

B

Roasted Duck



FNL RS
Double Boiled Chicken
Soup with Yellow Morel

SOUP

AT AL
Double Boiled Fish Maw Soup
with Shark’s Cartilage

JEK S L
Double Boiled Pig’s Stomach Soup
with Salted Vegetable & Peppercorn

JNFEHE R
Double Boiled Yellow Melon Soup
with Assorted Seafood

VU ER PR

Hot & Sour Soup in Sichuan Style

AR 5
Sweet Corn & Minced Chicken
in Thick Soup

T R 5
Diced Seafood & Diced Beancurd
in Thick Soup

AR/ S

Sweet Corn & Crab Meat in Thick Soup

T

Person

38

14

20

14

12

14

18

Rl se

Seafood & Fish Maw in Thick Soup

P S
Double Boiled Chicken Soup
with Yellow Morel

EER (410)
Serves 4 Person

RN 40
CEHITL 7S H I AR A)

Soup Of The Day

(Available on Friday, Saturday,
Sunday, and Public holidays)

bR LIV 8]
Double Boiled Fish Maw
Soup with Shark’s Cartilage

HA R HE%.

Pictures shown are for illustration purpose only.

ffi

Person

26

28

(530
Person

12
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SHARK’S FIN

S2A
Person
A=l 40
Braised Shark’s Fin with Crab Meat (45g)

AT BERERA TR 32

Braised Shark’s Fin with Shredded Chicken (45g)

=R Ak %] 78

Double Boiled Supreme Shark’s Fin in Superior Broth (100g)

AL I i 78

Braised Superior Shark’s Fin in Brown Sauce (100g)

SENE R 78

Double Boiled Superior Shark’s Fin Soup with Cabbage (100g)

7 B K HE 128

Braised Supreme Shark’s Fin in Thick Chicken Broth £ /Each

iERwAN= ik ap ] 58

Braised Shark’s Fin in Teochew Style (75¢)

UKL A 78

Braised Superior Shark’s Fin in Teochew Style (100g)

B Y
o [ 1 R HE
e Braised Supreme Shark’s Fin
in Thick Chicken Broth

N LD PET (&
s\
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SHARK’S FIN

R Rz P A

Braised Superior Shark’s Fin with Crab Meat & Dried Fish

J L HE R A

Double Boiled Superior Shark’s Fin Soup with Chicken

HLBRBbE Gmzefiie)
Buddha Jump Over the Wall
(Advance Order Required / Min Order 6 Person)

IR A mveetor)
Double Boiled Special Superior Shark’s Fin with Ham & Chicken
(Advance Order Required / Min Order 6 Person)

I FIME T A vt
Double Boiled Special Superior Shark’s Fin with Ham & Chinese Cabbage
(Advance Order Required / Min Order 6 Person)

AR YR8
Braised Superior Shark’s Fin
with Crab Meat & Dried Fish

F R t2%

Pictures shown are for illustration purpose only.
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Person

70
(75g)

58
(75g)

108

108

108
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BIRD’S NEST, ABALONE, SEA CUCUMBER, FISH MAW & GOOSE WEB

E¥ VA

Person
e GEE G 70 Ve K R PR i Ak g 22 38
‘ Double Boiled Bird’s Nest with Crispy Whole Sea Cucumber Stuffed {z/Person
- Superior Broth with Minced Meat in Oyster Sauce
- Wy PR A 70 TR PR T g 34
Braised Bird’s Nest with Stewed Fish Maw with Bitter /h/small
Crab Meat Gourd & Minced Pork
= W L LRI S 30 TR TR TR o R 34
| Braised Sliced Australian Fresh Stewed Fish Maw with Mustard /h/Small
A — Abalone with Vegetables in Oyster Sauce Green & Minced Pork
= U PR 60 MHE S 44
iy Braised Sliced Australian Fresh Stewed Fish Maw with Beancurd Ah/small
Abalone with Fish Maw in Oyster Sauce & Crab Meat
05 B i I PR ek i £ 13 P EE 16
Braised Australian Whole Abalone %k t7¥i/10g Braised Goose Web with fi/person
with Oyster Sauce Black Mushroom
AT 20 S A T 56
Braised Whole Sea Cucumber Stewed Goose Web with Vermicelli /Small
in Oyster Sauce & Black Pepper in Claypot
— AL R 2 18

‘ Braised Sea Cucumber Stuffed with
== — Minced Meat in Oyster Sauce

R DA e R 5
Stewed Fish Maw with Mustard
Green & Minced Pork

TR ARG

Stewed Goose Web with Vermicelli
& Black Pepper in Claypot

— - @Hﬁﬁﬁyé o= ‘, | | | S
- Pictures shown-are for illustration purpose only. -
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PRAWN & LIVE CRAB

(EYERT EEHL

100g Person
SpLEd 10 TR B TR I VY it D A 16
Boiled Shrimp Sauteed Crab with Egg White in Italian

White Truffle Oil
e A M 13 " " .
Drunken Live Prawn Small  Medium Large
e TN ig 225l R

SRR S A 1 1 i B D RBUR 4 51 68

) ] o Sauteed Prawn with Asparagus
Steamed Live Prawn with Vermicelli

& Sauteed Garlic
7 g R " AR 30 45 60
Baked Live Prawn with Dried Stewed Prawn in Teochew Style
Fish in Gravy
B4R 1 HENFIR R 28 42 56
Baked Live Prawn with Salted Deep Fried Minced Prawn Ball
Egg Yolk
G LR A n ORI IRER 30 45 60
Pan Fried Live Prawn with Superior Sauteed Prawn with Diced Chillies
& Cashew Nuts
Soy Sauce (GIERT
100g
AU R A R 1 — .
Baked Live Prawn with Salt & Pepper S YRR P 13
Baked Live Meat Crab with Chilli
Sy 4 A AR n Sauce in Singapore Style
Stewed Live Prawn with Vermicelli
J F:Z
& Black Pepper in Claypot LV EPNAL 13

Baked Live Meat Crab with Black
Pepper Sauce

FRNN S B P e B P
Sauteed crab with Egg White
in Italian White Truffle Oil

| PR A= Hhll
Baked Live Prawn
with Salt & Pepper

HA N HE%.

Pictures shown are for illustration purpose only.
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SEAFOOD
S 52ivA
Each Person
FER AR AR 32 AR 18
Stewed Yellow Croaker Fish Deep Fried Cod Fish Fillet
with Radish & Celery with Sauce

Wz R L 28 RifE fa it 18

Pan Fried Yellow Croaker Fish Pan Fried Cod Fish Fillet

= T TR R A % 18
— Poached Threadfin Fish Deep Fried Cod Fish Fillet
with Plum Sauce with Pepper & Salt

IR A 36 M7 28 fa 4 18

. Steamed Cod Fish Fillet
I with Plum Sauce

Steamed Threadfin Fish
with Soy Bean Sauce

— (EIER)
100g
v e
i Fa Wy (S H 15
Steamed Pomfret in Teochew Style
BT RS 15

Steamed Pomfret with Black Bean Sauce

— s S 15

Steamed Pomfret with Plum Sauce

o

FUfa i fa AR

Deep Fried Cod Fish Steamed Pomfret

- Fillet with Sauce in Teochew Style
— R, —

JUUL [ o | g, UL L
- Pictures shown-are for illustration purpose only. -




HHE A

SEAFOOD

/N aE N

Small Medium Large

71 B HE L 42 63 84
Pan Fried Cod Fish Fillet with Shrimp Paste in Special Sauce
WU 25 fa )y 34 51 68
Steamed Cod Fish with Ham & Black Mushroom
b AR RS 38 57 76
Stewed Pomfret Fillet with Radish & Celery
WA A A fa AT 38 57 76
Stewed Pomfret Fillet with Salted Vegetable & Tomatoes
HEMERL 42 - 84
Sauteed Pomfret Fish Fillet
TRUfEfAME 38 57 76
Pan Fried Pomfret Fish Fillet
B M 34 51 68
Deep Fried Frog and Sliced Ginger
T A I 30 45 60
Sauteed Frog in Hong Kong Style
P AU FH 30 45 60

Sauteed Frog with Teochew Peppercorn

i B R T
Pan Fried Cod Fish Fillet with
Shrimp Paste in Special Sauce

F R t2%

Pictures shown are for illustration purpose only.



\

/({/

’/////,;&\K*i’////’%»\\\\\*ﬂ///ﬁ

. MBS AR

SEAFOOD

RSB A0 A 32

Deep Fried Squid Stuffed with Minced Shrimp in Pepper & Salt
TR AL 26
Sauteed Squid in Teochew Style

AR 28

Deep Fried Squid with Salted Egg Yolk

EI=Y ey 28

Sauteed Squid with Yellow Chives

TN T4 28

Pan Fried Baby Oyster in Flour Omelette

T TR 24

Pan Fried Flour Omelette with Taro

TN R M 22

Pan Fried Flour Omelette with Radish

wEARR Gm 22
Deep Fried “Shi-Liu” Ball
(Advance Order Required)

— TN F4
] / Pan Fried Baby Oyster
[ / in Flour Omelette

Ak S DAL
Sauteed Squid with
Yellow Chives

Small

i

48

39

42

42

42

36

33

33

7L

/ \\ '\\v\,}\\‘ \\/ / k LY
;§§§§§Mf2§?;”7§3§§;

Medium Large

64

52

56

56

56

48

44

44
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LIVE SEAFOOD
=38R
100g
REYE IFF (]
Coral Trout Seasonal price

ZE GEEE) I

Turbot Fish Seasonal price
(Advance Order Required)

Freth 1
Soon Hock Fish

AR ) 10
King Fish

(Advance Order Required)

T Steamed with Superior Soy Sauce
T Steamed in Teochew Style
MgF7 Steamed with Plum Sauce
e Steamed with Lemon

B Steamed with Black Bean Sauce
KA Cooked with Chinese Rice Wine
iz Deep Fried

HZRL Pan Fried

NSRRI

Canadian Geoduck Clam Sashimi

-

HA N HE%.

Pictures shown are for illustration purpose only.
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LIVE SEAFOOD
(EYERT)
100g

SRR HEIR IRFfE INEE RS IRF I
Australian Lobster Seasona 1 price Canadian Geoduck Clam Seasona 1 price
b &y I e B il Sashimi
Boston Lobster Seasonal 1 price R4 Poached with Superior Soup

i ERwiibi) Sauteed in Teochew Style
PERRENR (wme) 16
Baby Lobster
(Advance Order Required) é%*%%/m‘% H H% E

Scottish Bamboo Cl i
ZETEHER 2 Steamed with Chinese Wine cottis amboo Clam Seasonal ] price
AR Baked with Salted Egg Yolk — . . .
EERE Baked with Superior Broth éffgﬁg :teamzd v.n;hxl\f)lr;ced Garlic
LY Baked with Ginger & Shallots ?Y;HO_WH;@, Sauteed WItT b ausce )
i) Braised with Noodles A auteed in Teochew Style
BT e Gnte) IR A5
Alaskan Crab Seasonal 1 price

(Advance Order Required)

R GEEUE)  Served Cold (Advance Order)
ZEM AL 7% Steamed with Chinese Wine
W17 Steamed with Plum Sauce
SRR Baked with Ginger & Shallots

| EEET R T
W@  Boston Lobster Baked with Ginger
.t | &Shallots ‘Mee Pok’



KA

PORK

/I i N
Small Medium Large

DRGSR 22 33 44

Sauteed Pork Collar in Teochew Style

UM A SR 22 33 44
Steamed Pork Collar with Shrimp Paste

U FESH A 22 33 44
Deep Fried Pork Collar with Salt & Pepper

Bl Rz BRE SEIN 22 33 44

Pan Fried Pork Collar in Superior Soy Sauce

EE2FEEN 24 36 48
Sauteed Pork Collar with Yellow Chives

EFHEE AT 24 36 48
Braised Pork Rib with Mustard Green & Chestnut

LI I Y

Sweet & Sour Pork

F R4

Pictures shown are for illustration purpose only.



K A

PORK
,J\ ! “ ,/K
Small Medium Large
ST G- 24 36 48
Stewed Pork Rib with Bitter Gourd & Drum Sauce in Claypot
AR R 2 28 42 56
Baked Pork Rib in Sweet & Sour Sauce
- AR 28 42 56
— Deep Fried Pork Rib with Red Fermented Beancurd Sauce
f— T e g 28 42 56
- Sweet & Sour Pork
i R 7R A B 22 33 44
- Steamed Pork Patty with Squid & Water Chestnut
RAEZEABE 2 n3 M

Steamed Pork Patty with Salted Fish (Steamed / Pan Fried)

JRREZEAGE (F/80)
Steamed Pork Patty with Salted
Fish (Steamed / Pan Fried)

B 7
- Pictures shown-arefor illustration purpose only. -




P

BEEF

/N t N

Small Medium Large

IR BIEA 34 51 68
Sauteed Sliced US Beef in Satay Sauce
E MR REEA- A TR 34 51 68
Stewed Sliced US Beef with Vermicelli & Satay Sauce in Claypot
AU S B A A 34 51 68
Sauteed Sliced US Beef with Teochew Peppercorn
feep s O SR AL A A 38 54 76
Sauteed Sliced US Beef with Fresh Mushrooms
FURSRBIALA A 38 57 76

Poached Sliced US Beef in Special Soy Sauce

SPSESE R
Poached Sliced US Beef in
Special Soy Sauce

(e
& R {Lft2%,

Pictures shown are for illustration purpose only.
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A %A
BEEF

/I ol N

Small Medium Large
TR I BIAL A A 34 51 68
Sauteed Sliced US Beef with Hong Kong Kai Lan
TS AR P 34 51 68
Poached Sliced US Beef in Superior Broth
TR S BIAL A 34 51 68
Sauteed Sliced US Beef with Black Pepper
SRR 36 54 76
Sauteed Diced Beef with Black Pepper
wE TR 36 54 76
Sauteed Diced Beef with Sliced Garlic
)
Serving

i 38

Braised Beef Brisket with Radish in Claypot

we AL
Sauteed Diced Beef
with Sliced Garlic



HERR

CHICKEN
i (53
Half Whole
TSR G e
Smoked Chicken

(Advance Order Required)

Jfe B e 28 56

Roasted Crispy Chicken

Tt e T AT 33 66

Steamed Boneless Chicken with Ham & Vegetable

KN bR 33 66
Steamed Chicken with Chinese Cabbage

-

- :ﬁ AU HEBK
& # Sauteed Diced Chicken

with Teochew Peppercorn

HeRKE TR

Roasted Crispy Chicken

e

Pictures shown are for illustration purpose only.
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A
CHICKEN
/J\ !i\ )\:
Small Medium Large
MR Gme) 26 39 52

Steamed Diced Chicken Wrapped with Egg White Skin
(Advance Order Required)

TN HEBk 20 30 40

Sauteed Diced Chicken with Teochew Peppercorn

I W Sk 20 30 40

Sweet & Sour Chicken Fillet

EHRAET 20 30 40

Sauteed Diced Chicken with Diced Chillies & Cashew Nuts

JEIR KD HE T 20 30 40

Sauteed Diced Chicken with Cashew Nut

1 I R 22 33 44
Stewed Chicken with Yam, Pumpkin & Coconut Milk in Claypot

1% T8 s e 9 0 22 33 44

Stewed Chicken with Pig’s Liver in Claypot

B HE 22 33 44

Stewed Chicken with Bittergourd with Black Bean Sauce in Claypot

71 IR R
Stewed Chicken with Yam, Pumpkin
& Coconut Milk in Claypot

B
- Pictures shown-arefor illustration purpose only. -



W2 AL SR 64 96 128
Braised Sea Cucumber with Pork Tendon and Meatball in Claypot

WY R TS 26 39 52

Braised Spinach Beancurd with Seafood

e R % 28 42 56
Stewed Beancurd with Seafood in Claypot

RSN 18 27 36
Braised Beancurd with Mushroom & Vegetables

FE 30 45 60
Braised Beancurd with Assorted Meat & Scallop

=aEP\ SR SR 20 30 40

Braised Spinach Beancurd with Assorted Mushroom

Wil F R R 20 30 40

Stewed Beancurd with Diced Chicken & Salted Fish in Claypot

P R R S S 20 30 40

Stewed Beancurd with Preserved Black Olives & Minced Pork

IUE=ARR

Braised Beancurd
with Assorted Meat & Scallop

B Ui z%,
Pictures shown are for illustration purpose only.



G, B, BT

SR, ERRR,
BEANCURD, EGG & CLAYPOT

I\ p k

Small Medium Large
SR A R 20 30 40
Pan Fried Omelette with Minced Pork & Preserved Radish
H AR 22 33 44
Pan Fried Omelette with Silver Fish
SRR 18 27 36
Pan Fried Omelette with Preserved Radish
B L IEAN 10k 30 45 60
Stewed Egg Plant with Crab Meat in Claypot
IDIR AR Al 1 0% 20 30 40
Stewed Eggplant with Minced Meat & Satay Sauce in Claypot
RS 20 30 40
Stewed Egg Plant with Minced Pork & Diced Salted Fish in Claypot
R — B e 22 33 44
Stuffed Minced Shrimp with 3 Kinds of Vegetables in Claypot
RABEI AL R 20 30 40
Stewed Mixed Vegetables with Red Fermented Beancurd Sauce in Claypot
HeAT AR MR 07 22 33 44

Stewed Dried Scallop & Mixed Vegetables with Vermicelli in Claypot

R NRCREN TR

Stewed Egg Plant with
Crab Meat in Claypot

Ea itz . -
Pictures shown-are for illustration purpose only.
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VEGETABLE
/N i N
Small Medium Large
EREH 57 26 39 52
Braised Assorted Vegetables with Chinese Ham
TR 22 33 44

Braised Chinese Cabbage with Minced Yunnan Ham

WSR2 S 20 30 40

Sauteed String Bean & Minced Meat with Preserved Black Olives

FH/ D B 22 33 44
Sauteed Shredded Chicken with Chives & Shredded Yam

JTRJTTRE 20 30 40
Fried Hong Kong Kai Lan with Dried Fish

MR\ T 20 30 40
Braised Hong Kong Kai Lan with Preserved “Mei Cai”

IRAEGH IR N i 20 30 40
Poached Seasonal Vegetables in Chicken Broth

A A\ R
Sauteed Seasonal Vegatables
with Crab Meat

F R4

Pictures shown are for illustration purpose only.
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VEGETABLE
/J\ r “ )\
Small Medium Large
PRI 22 33 44

Stewed Mustard Green with Chestnut

- ' ATES\ KT 22 33 44

Braised Mustard Green with Black Mushroom

— e T AT 3 18 27 36
Sauteed Baby Chlnese Cabbage with Soy Bean Sauce

— — W i 8 27 36

Braised Seasonal Vegetables with Honshimeji Mushroom

VT AEFAT Y\ DY R AL 26 39 52

— Braised Broccoli with Bamboo Fungus & Dried Scallop

B\ 30 45 60

Sauteed Seasonal Vegetables with Crab Meat

P EERAES\ PR

Braised Broccoli with Bamboo
Fungus & Dried Scallop

e | I

Pictures shown-are for illustration purpose only.




e, oA
RICE & CONGEE

/h H N
Small Medium Large

ST e B Al 30 45 60

Steamed Diced Seafood Rice with Abalone Sauce Wrapped in Lotus Leaf

B IR AR 30 45 60

Fried Rice with Dried Scallop, Crab Meat & Egg White

TN EEE A AR 22 33 44
Fried Rice with Diced Taro

B IR 22 33 44

Fried Rice with BBQ Pork & Prawn in “Yang Zhou” Style

Wi EE FE AR DAl 20 30 40

Fried Rice with Shredded Chicken & Salted Fish

[ ALY AT 20 30 40

Fried Rice with Minced Pork & Preserved Black Olive

R AR 30 45 60
Fried Rice with Diced Seafood

FEMLE R IDIR 26 39 52

Fried Rice Minced Beef with Maggie Soy Sauce

HEEA R AD IR 30 45 60

Seafood Fried Rice with Crispy Rice

RN FEEAE R PR
Fried Rice with Dried Scallop,
Crab Meat & Egg White

HA NS %.

Pictures shown are for illustration purpose only.
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. B, S

RICE & CONGEE

HEREE AN i) “

Crispy Rice in Seafood Soup (Min Order 4 Person)

fifLfa YRR 28

Congee with Shredded Abalone & Minced Meat

Bl f = 4508 30

Congee with Shredded Abalone, Squid & Chicken

S fe 16

Congee with Sliced Pomfret

WA AR 5 14

Congee with Minced Pork & Baby Oyster

JT R A eSS 12

Congee with Minced Pork & Dried Fish

fitl 8 = 445K
Congee with Shredded Abalone,




\//\ A %
¥y, HiAR
VERMICELLI & NOODLE

SEA

Person

LR EREF I A Pl 16
E-Fu Noodles with Bean Sprouts, Ginger & Spring
Onion Crab Meat in Broth I i %

Small Medium Large
AN S P S AT 20 30 40
Stewed “Mee-Pok” Noodles with Honshimeji Mushroom in Black Truffle Oil
eI BT 28 42 56
Fried Crispy Noodles with Seafood
ER A BRI A T 20 30 40
Fried Crispy Noodles with Shredded Pork & Preserved “Xue Cai”
B 7 B U B A 18 27 36
Stewed E-Fu Noodles with Fresh Mushroom & Shrimp Roe
A U A 20 30 40
Crispy E-Fu Noodles Accompaniment with Sugar & Vinegar
XOEAFHmE 20 30 40
Stewed “Mee-Pok” Noodles with Eggplant & XO Sauce
T IR 26 39 52
Braised Hor Fun with Prawn & Egg Gravy
Z A T 26 39 52

Wok Fried Hor Fun with Sliced Beef in Satay Sauce

T TH)

Wok Fried Hor Fun with Beef

H A UtE% .
Pictures shown are for illustration purpose only.
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VERMICELLI & NOODLE

/N H N
Small Medium Large

A A 26 39 52

Wok Fried Hor Fun with Beef

FAP LRI 20 30 40
Wok Fried Hor Fun with Diced Kai Lan & Preserved Radish

FIIO AN 22 33 44
Wok Fried Vermicelli with Shredded Pork

EINID ANy 22 33 44
Wok Fried Vermicelli in Singapore Style

EEIL e 2 3w

Braised Duo Vermicelli with Roated Duck
and Preserved ‘Xue Cai’

ARSI AT Ay
Wok Fried Hor Fun with Diced
Kai Lan & Preserved Radish




wH

DESSERT
=21 Hr

Person Person
UKAEIEE e 68 AL AT PR IR 7
Double Boiled Bird’s Nest with Chilled Fresh Mango with Red Wine
Rock Sugar & Mint Jelly
KL b 15 MK S Bl 6.5
Double Boiled Hashima Steamed Crystal Dumpling
with Lotus Seed in Teochew Style
LI R 75 Pt H 8 8
Chinese Herbal jelly Mango Sago with Pomelo
AT 6.5 AU ) 7
Mashed Taro with Gingko Chilled Mango Pudding
EINTE 6.5 REIRA— 50 6
Mashed Taro with Pumpkin Chilled Almond Beancurd with Longan
Ak R 75 PP 28
Walnut Cream Deep Fried Taro with Sugar
AR 75 LA SRS 7
Chinese Almond Cream Osmanthus & Red Beans Jelly
WA 6 HUGE @) 2
Soup with White Fungus & Black Sesame Glutinous Rice Ball on %4 /Each
Red Dates Grated Peanuts (Min Order 4pcs)

Y BUE - S
VKAERIE 7 P )
Double Boiled Bird’s Nest
with Rock Sugar

Mashed Taro with Gingko

FUZ%

Pictures shown are for illustration purpose only.
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Empire Fine Chinese Cuisine
i

www.empirefinechinesecuisine.com



