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MORE DETAILS

* Minimum spending is $25 per head.

* A public holiday surcharge of 10% is applied on Public Holidays.
* All photos are for reference only
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JR A B R AR
Preserved Duck, Pork Belly & Chinese Sausage
with Rice Cooked in Hot Pot
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ﬂﬂ%%%(%ﬁ
Pipa Duck (Whole)

21 b G
Buddha Jump Over The Wall

BEEAR BN B A (Sfid)
Double Boiled Combination Consommeé in Melon
(Min 6 per serve)

/Bl AT TR 3E (SuALAe)
Braised Quail with Chinese Yam & Goji Berry Soup
(Min 6 per serve)

RIEB AR (NfrAL) . VAl
Double-Boiled Whole Chicken Stuffed with Shark Fin in Consommé
(Min 6 per serve)

BREB R G SSLAL
Sautéed Combination Seafood & Chinese Cabbage with Stock
in a Hot Pot

MR HEE(—8)
Crispy Stuffed Whole Duck with Combination

TR R I 6 38 (FEfL)
Double Boiled Supreme Shark Fin with Vegetable in Consomme
(per person)

A 5L P M
Chlcken with Red-Fermented Beancurd

PORF M
Soy Sauce Chicken

% o T 3LEE

Soy Sauce Pigeon
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SUPREME
ROAST PEKING DUCK }i

i

LR R ETE

Peking Duck (Sliced Boneless Duck Wrapped in Hand-Made Pancake)
— €204 Whole 20 pieces $ 82
FE 104 Half 10 pieces $ 45

— 78 — & (7T 4%)

Choices of Second Courses (Optional)

« LH WL +$ 18
Shredded Duck Stir Fried with Bean Sprouts & Capsicum

c TR AR @ (RLA) +$ 10 (Bach)
Diced Duck Meat Wrapped in Lettuce (Min 2 pax)



ROAST
DISHES ‘ij

AN TS (&) $ 38.5
Roasted Duck (Half)
41 TE FL66 $ 50

Roasted Crispy Skin Pigeon

A $20.5 S
A AWM (FE) 393315 Barbecue Sweet Pork

Drllnken Free Range Cthken (I_Ialf) M n

COLD
DISHES

Tt
RE
:

1 /‘J’”H")\?%é% $ 35.5 1
S | Cold Shredded Roasted Duck & P1ckled1

~ I Vegetables Julienne Salad A

B IE $26.5
Preserved Sliced Pork Knuckle & Jellyfish

HETEE $35.5
Soy Marinated Duck Tongue & Jellyfish

RELRE | , $31.5
Cold Shredded Chicken & Pickled Vegetables Julienne Salad

R BRAL F T8 F $34.5
Spicy Duck’s Feet & Duck’s Tongue

AR 3T E $32.5

Sliced Knuckle with Duck’s Tongue & Jellyfish



A BRG(ELRTREER) $40
Consommg¢ of the day (for 2-4 pax)

Shark Fin Soup with Shredded
Chicken

AT B ) S
Shark Fin Soup with Crab
Meat

NG E $9
Dried Scallop & Combination
Soup

AN £ $9
Chicken & Fish Maw Soup

$ 38

$ 38

FoR &R $9
Fish Maw & Sweet Corn Soup

Minced Chicken & Sweet Corn
Soup

B2 a2 HE $9
Diced Seafood & Bean Curd Soup

g% $9
Combination & Vegetable in
Clear Soup

w9 )| BR #R 7
Szechuan Hot & Sour Soup

EERG $9
Won Ton Soup

.ﬁ\
b2 4RV 4% $9

Shredded Roasted Duck &
Combination Soup



AR 6L (R ) ,
Minced Delicacies Wrapped in (2 pcs)

Lettuce (San Choi Bow)
RN
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gL (M)
Minced Seafood Wrapped in Lettuce (2 pcs)

A R
Deep Fried Crab Claw Stuffed with Minced Prawn Meat

Crispy Spring Rolls (2pcs)

AR

Steamed Chinese Sausage

ZH % T

Stir Fried Scallops in Ginger Sauce

D5 (S )
Beef & Chicken Satay en Brochette (1 of Each)

Salt & Pepper Quail (Each)

Z ¥R %+ (M)
Sesame Prawn Toast (2 pcs)

$14

$19.5

$14.5

$9.5

$8.5

$ 14.5

$10.5

$13.5






+ ¥ G4 T
Rock Oyster Scallop

& RA&E:
Steamed Options:

£ B/ B3 5F B XO% /H-FHRm
Ginger & Shallot / Black Bean / Garlic / XO Chilli /Chilli Pickled Plum

545 KA 3
Tasmanian Lobster
& It i 45 % e % A A&
Snow Crab Mud Crab
&XAR
Sauce of your choice:
% Ginger & Shallot
X.0. 4 X.0. Chilli
Z AT Singapore Chilli
T LA % 4@ +$8 / f74E +$25 / Ty +$16/

ALk B +816/ k4% $+16
Additional Egg Noodle +$8 / E-fu Noodle +$25 /
Rice Noodle +$16 / Rice Vermicelli +$16 /

Vermicelli +$16
e B Salt and Pepper
B | I Fisherman Shelter Style
A Wk & Deep Fried with Golden Egg Yolk +$ 15
ZniE Black Truffle Paté +$ 30
#E B 4 Goose Paté +$ 25

tHE &G %  Steamed with Spirit Wine & Egg White +$ 15

Please Ask Our Friendly Staffs for Assistance On The Selection of Combinations.
Bt @ B 53
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# IR i b @,
Tasmania Greenlip Abalone

& XAk

Sauce of Your Choice:

8 Ve Stir-Fried to Perfection
XO# Stir-Fried with X.O. Chilli
Lz KB Steamboat with Supreme Stock

2 ANGE Stir-Fried with Black Truffle Paté +$ 30

R YL

Queensland Coral Trout

%I‘\Q 1%\
Local Parrot Fish

=T e
Tasmanian Morwong

7 i
Barramundi

& XAk

Sauce of Your Choice:

AR AR TR RO B3 AL
Steamed with Ginger, Shallot and Soy Sauce / Chilli Pickled Plum /
Tangerine Peel and Black Bean / Pan-Seared with Soy, Ginger and Shallot

Please Ask Our Friendly Staffs for Assistance On The Selection of Combinations.
ReQEAEHN
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KT sk
Braised Chicken with Thousand
Chilli Sauce




RN AT S
Sautéed Seafood Combo in
Homemade Barbecue Sauce

BIAR T 5 il 6%
Satay Seafood Combination on Sizzling Plate

NG S

Deluxe Combination in Bird’s Nest

KT E
King Prawns with Thousand Chilli Sauce

e 9SS
Mongolian Lamb

foH e RAIGES (FFET)

- B, A A R RE

Fish Maw, Sea Cucumber, Chinese Mushroom,
Dried Scallop

$ 36.5

$36.5

$ 38

$ 30.5

$ BF1E
Market Price



9| $ 38
s Crystal King Prawns

&L

%2R
Deep Fried Beef Short
Ribs with Golden Egg Yolk |

B SR s

ER(V:N: o $38.5
Pan Fried Scallops with
Minced Prawn Meat




& BRI A HE $31.5
Deep Fried Double-boiled
Pork Ribs b

3 K FHE (£ %) 315 |
Crispy Fried Sesame Chicken (Half) ||

&R TEE &
Deboned Duck Feet and Prawn
Meat Wrapped in Bean Curd Skin

—

L




i XMk
Eye Fillet Beef with Cantonese Style

E WA BR
Eye Fillet Beef with Honey Pepper

W T AP B

Eye Fillet Beef Homemade Barbecue Sauce

R AT R
Shredded Eye Fillet Beef in Peking Sauce

W o )
Sliced Beef with Satay Sauce and Vermicelli

2 F R
Sliced Beef with Oyster Sauce

£ 2
Sliced Beef Stir Fried with Seasonal Vegetables

$38.5

$ 38.5

$ 38.5

$ 38.5

$31.5

N2

$29.5



TR $29.5
Braised Sliced Beef with

Black Bean Sauce

Beef with Cashew Nuts &
Diced Vegetables

AT T AT Ve
w -“-‘- r .-*.‘-‘.-:-- !!!
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FREME § 42
1]3}76 Fillet Beef with Honey
ustard

ol e a1k 7 $ 38.5

Shredded Eye Fillet Beef in
Peking Sauce

R $31.5
Sliced Beef with Satay Sauce
and Vermicelli

Sk
Sliced Beef with Oyster
Sauce

B ZRAEIAL L g T
Sliced Beef Stir Fried with
Seasonal Vegetables

w9 )1 4 A

Beef with Szechuan
Chilli Sauce

o o2 A )
Sliced Beef with Curry
Sauce

B EAE
Beef Short Ribs With
Homemade Barbecue Sauce

E WA R

Honey Glazed Beef Short
Ribs with Black Pepper Sauce
on a Sizzling Plate

$29.5

$29.5

$29.5

$29.5

$355

$35.5



P

POULTRY

75 4] 78 (West Lake Style) $32.5
Deep-Fried Deboned Duck with
Sweet & Sour Sauce

B\ TE $36.5
Steamed Duckling with Seafood
Combination & Vegetables

e LGk (F5) $31.5
Steamed Chicken with
Vegetables (Half)

R T3 (&) $28.5
Deep Fried Crispy Skin

Chicken (Half)

st #k $28.5
Sautéed Sliced Chicken with
Black Bean Sauce

whn v E 2 R $28.5
Sautéed Sliced Chicken with
Curry Sauce

IR $28.5
Sautéed Sliced Chicken with
Satay Sauce

J R FE 3 $28.5
Stir Fried Chicken with Cashew
Nuts & Diced Vegetables

AT R $28.5

Lemon Chicken

By 3R FE A $28.5
Chicken with Seasonal Vegetables

F 3 A BRTS
Crispy Fried Deboned Duck
Stuffed with Yam

$32.5

w9 )] Zh 5k $28.5
Chicken with Szechuan Sauce



b ol
Sweet & Sour Pork (Traditional)

AR HER
Sweet & Sour Pork Ribs

AR R A HE
Pork Spare Ribs with Peking Sauce

HUEL P BE
Pork Spare Ribs with Salt and Pepper

B YR N HE
Pork Spare Ribs with Vintage Port Wine Sauce

L) 5 R
Sliced Roasted Pork with Bean Curd, Chinese
Mushroom & Vegetables

$29.5

$29.5

$29.5
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SEAFOOD

52 R % | SR
Braised Whole Abalone in Oyster Sauce Market Price




call

20T $ 38.5
ops with Ginger & Shallot

e T
Stir Fried Scallops

LePlIPSE e
Stir Fried Scallops in Szechuan Sauce

LG R T
Scallops with Chinese Mushroom & Vegetables

X.0. 8 W& F
Scallops with X.O. Sauce

B VB IR
Stir Fried Fish Fillets

F KRB
Fish Fillets in Batter with Sweet Corn Sauce

) B B
Sliced Coral Trout Wrapped with Minced Prawn
Meat

$ 38.5

$38.5

$ 38.5

$29.5

$29.5

$ 38



HUB 6.6 $ 34
Salt & Pepper Calamari

BRI BEIR, $29.5
Sweet & Sour Fish Fillets in Batter

r
[

BE A B 3K
Sliced Fish Fillets with Seasonal Vegetables




R R IR AR
Honey King Prawns

EMAF IR $ 38
Stir Fried King Prawns with Singapore Chilli Sauce

AR ER $ 38
Deep Fried King Prawns with Golden Egg Yolk

35 B R R $ 38
King Prawns with Chinese Mushroom & Vegetables

s i Ea3 $ 38
Stir Fried King Prawns in Satay Sauce

SR EE $ 38

Stir Fried King Prawns in Black Bean Sauce

o v E 9 IR $ 38
Stir Fried King Prawns in Curry Sauce

FBR H8 BR $ 38
Stir Fried King Prawns in Sweet & Sour Sauce

w9 )] #] B $ 38
Stir Fried King Prawns in Szechuan Chilli Sauce



-y Ty
%ok E M AR TR $ 32.5
Stir-Fried Pipis with Singapore Chilli
Hm 44 &, with Chinese Donut +$ 4
& Xk Sauce of your choice:

X.O.% /g / & 44
X.0. Chilli / Black Bean / Garlic Butter




Sautéed Prawns with Garlic
& Butter (with Shell)

PR B A R $ 38
Salt & Pepper Prawns (with Shell)

ol TP $ 38
Pan-Fried Prawns (with Shell) with Light Soy Sauce

T AT B $ 38
Pan-Fried Prawns (with Shell) with Mandarin Sauce

B ME #B AL $ 38
Deep Fried Prawn Balls

B B I B 3K $ 38

Sautéed Prawn Cake with Seasonal Vegetables

¥ 3K AL $ 34
Sautéed Calamari with Seasonal Vegetables

W B $ 34
Stir Fried Calamari with Prawn Paste



HOT POT

/

&% TR $31.5
Spicy Minced Pork & Egg Plant in Hot Pot




b0 % A TE LR §55.5
Abalone, Sea Cucumber,
Duck Feet in Hot Pot

e B i AR $55.5
Abalone, Sea Cucumber,
Chinese Mushroom in Hot Pot

o B R $28.5
Minced Chicken, Salty Fish &
Bean Curd in Hot Pot

2 R % $36.5

Seafood & Bean Curd in Hot Pot

% W FE IR $28.5
Braised Boneless Chicken with
Ginger & Onion in a Hot Pot

Bl R0 $ 28.5
Chicken & Chinese Mushroom
in Hot Pot

AEAE 2 Bl 4% $29.5
Braised Beef Brisket in Hot Pot

3R Fo ) AR $29.5
Braised Pork Belly & Preserved
Vegetables in Hot Pot

I ER AT R AR $29.5
Mixed Seasonal Vegetables &
Vermicelli in a Hot Pot

-

/\Eé\_\?l :% %

Combination & Bean Curd
in Hot Pot
i

£ 4N
Braised Sliced Beef with Ginger
& Onion in a Hot Pot

&4 SRR R
Prawn & Vermicelli in a
Hot Pot (with Shell)



VEGETABLES

ERENETIZREFX
Dried Scallop on Silky Bean curd & Vegetables




X0 HEWE 3 $31.5

Stir Fried Long Green Beans &
Minced Pork with X.O. Chilli Sauce

R HE $29.5
Bralsed Bean Curd with Mixed
Vegetables

Tk B 25 $29.5
Spicy Minced Beef & Bean Curd

Baby Spmach in Stock with
Salted Egg & Century Egg

KBE TN $29.5
Chinese Broccoli with Ginger
& Chinese Wine

It e o

EO N $ 3 1 .5
Snow Peas with Garlic

BELEE $31.5
Law Hon Jai (Dish for Monks)

AR R $29.5
Mixed Seasonal Vegetables

Splcy Deep Fried Bean Curd

with Salt & Pepper
HEHMEELR $36.5
Pipa Bean Curd

B AC A/ A BE 2 ) $ 38

Stuffed Bean Curd with Minced
Prawn Meat



30 o
Sliced Beef with Rice Noodle

%K KR4 & K $32.5
Shredded Roasted Duck & Preserved Vegetables
with Rice Vermicelli in Soup

TR UK $29.5
Stir Fried Shredded B.B.Q. Pork with Fried
Preserved Vegetables & Rice Vermicelli

Tl fsa $25.5
Stir-Fried E-fu Noodle with Shredded Mushroom

Vi RE M ] $31.5
Law Hon Jai & Egg Noodle

W& $28.5
Char Kway Teow

e $26.5

Prawns Dumpling in Soup



SR - Winip I

i BN 4
Seafood & Combination with
Fried Noodle

Z 55 BRI AR $ 48
Prawns & Black Truffle Fried Rice

29
Singapore Fried Noodle

Rt Ly 48 $36.5
Combination & Vegetables
with Fried Noodle

FEHRY M $28.5
Chicken & Vegetables with
Fried Noodle

S NAPIE $29.5
Beef & Vegetables with Fried
Noodle

R AE IR 48 $ 38
Prawns & Vegetables with
Fried Noodle

78 2 IR $36.5
Hokkien Fried Rice
A E G MR $32.5

Dried Scallop & Egg White
Fried Rice

A B, FE R AR $28.5
Diced Chicken & Salty Fish
Fried Rice

o N K g (K/7)N) L$ 18.5
Special Combination S$ 14.5
Fried Rice

AR K/ 7)) L$ 18.5

Vegetarian Fried Rice S$ 14.5

B E IR $45.5

Fried Rice with Creamy Prawns
& Shredded Chicken in Tomato
Sauce



