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Al 3%
STARTERS

FHEAXRE/NLBEE 8
Marinated Cucumber with Sichuan Spices
and Aged Balsamic Vinegar

PO )11 AL S 7k 35 18
Poached Chicken with Sichuan Spices and Chili Oil

PR MR £ 1 MR8 Sk 8
Chili Crab Claw with Fried Mantou

M4 55 22
A4 Wagyu Beef Salsa

MRE R LR T A 16

Osmanthus Smoked lberico Pork Ribs

RNETEKEDE 18
Crystalline Ice Plant Salad with Black Tobiko
and Passion Fruit Dressing
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SOUP

mINREBEIRZ

Sichuan Hot and Sour Soup with Beancurd

NERERERE
Dried Scallops Superior Soup with Eight Treasures
in Century Egg Dumpling

FHEMEMGZ
Double-boiled Morel Mushrooms and Bamboo Pith
Kampong Chicken Soup

Z P ER SR
Double-boiled Black Chicken Soup with Fish Maw
in Whole Aged Coconut

1 2k 4 6 & XS 77
Double-boiled Monkey Head Mushroom with Abalone Chicken Soup

12

Per Person

JEHL

20

Per Person

JEHL

22

Per Person

[BHL

28

Per Person

JEHL

28
Per Person
[
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BARBECUE

15 B NS ROH 38

Signature Scallion Olive Oil Kampong Chicken

BA 4 5 B oM 2 35
Poached Soya Chicken with Herbs and Rum

KIGERKRESEERBEES (1RXFIIE)
Deep-fried Almond Chicken with Rosemary (1 Day Advance Order)

ENMBERSG
Roasted Chicken with Black Truffle

ERERC
Roasted Duck with Angelica Herbs

fe B2 VE F X8
Roasted Crispy Chicken

EFLEFIT X E
Honey Roasted BBQ lberico Pork

2/ Half
=/ Full

2/ Half
# / Full

# / Full

2 1 Half
B / Full

-/ Half
& Full

2/ Half
%/ Full

28
48

28
48

48

32
58

48
88

28
48

22
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ABALONE, SEA CUCUMBER,
AND SHARK'S FIN

EEEZEEWNKEE 18
Braised Black Arisaema Fungus with Shark's Fin

EMERBAXMALEIREH KB 98
Steamed Chawamushi with Black Truffle Slices, Crab Meat
and Supreme Shark's Fin

BERNEE2F@EY 38
Braised Crab Meat and Crab Roe with Superior Shark's Fin

HEfERETE 38
Braised Fish Maw with Abalone and Dried Scallop
in Superior Broth

SIREARY 48
Brasied Crab Meat with Shark's Fin

28g7MERRS 68
Double-boiled Fish Maw and Sea Cucumber with Shark's Bone Soup

BEREBQIERK 78
Braised Crab Meat and Egg White with Superior Bird's Nest

8 A H TR AL B A% 88
Double-boiled Matsutake Mushroom and Japan Dried Scallops
with Superior Bird‘s Nest

REREHENBES 22
Braised Abalone and Sea Cucumber with Vegetables o
7 IR 1R K R & I 0 F % 98

Sautéed Egg White and Milk with Bird's Nest "Da Liang" Style
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Live Prawn

E R &

Tiger Prawn

SIE 58
LIVE SEAFOOD

13 /1009

18 /piece
(Min. 2 pieces)

b=
Cooking Methods

EAIR

Soy Sauce

MEBE
Braised in
Superior Stock

BXBRxE
Teriyaki

TR LE
Steamed with Duo of
Garlic Vermicelli

WL IE

Crispy-fried with Salt & Pepper

ERELERY
Poached with Chinese Aged
Wine & Ginger in Claypot

A3 e EE 14 hoog
Live Crab
b= BRI B #A e FRIEHE iz P
Cooking Methods Sautéed in Sautéed in Sautéed in Sautéed in

Black Pepper

White Pepper

Singapore Chili Style

Creamy Butter

£ R
Tiger Grouper

Vi) =TI
Marble Goby

AEH

Coral Trout

15 /1009

15 /1009

22 /1009

=73
Cooking Methods

Hong Kong Style

=

Deep-fried

Teochew Style

IR E
Nonya Style

#E
Baked in Signature Sauce

RIIE

Deep-fried in Thai Style
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LIVE SEAFOOD

5 A 4T

Australian Lobster

KW (LXAITAE)
Geoduck (1 Day Advance Order)

SART (LXFEIFE)
Empurau Fish (1 Day Advance Order)

HKME (LRXAITE)
Live Abalone (1 Day Advance Order)

Seasonal
Price

Seasonal
Price

Seasonal
Price

Seasonal
Price



5 B
SEAFOOD

ENELHZ K&

Pan-seared Fish Fillet with Bombay Red Onions in Sambal Sauce

EMNEBERZEMRERE &Y
Steamed Black Cod Fillet with Preserved Vegetable & Egg White

F 1% 65 & 9\

Pan-seared Cod Fillet with Superior Soya Sauce

B X = G & & )\
Baked Cod Fillet in Teriyaki Sauce

REZCHIA

Wok-fried Prawns in Superior Tea Soy Sauce

18 & kb 4 Bk

Signature Wok-fried Prawns

XO ¥ F
Wok-fried Scallops in XO Sauce

EMBPET
Wok-fried Scallops with Black Truffles

HBFETFE
Sautéed King Scallops with Assorted Wild Mushrooms

26

35

33

33

38

30

48

52

48
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POULTRY

=X & A A0 KL

Sautéed Vietnamese Style Black Pepper Beef Cubes

AN EER PR
Stewed Kampong Chicken with Black Bean Sauce in Claypot

B =k ¥EE

Signature Chicken Skewers in Candied Glaze

BEREES® (MA)

Deep-fried Pork Ribs in Pomegranate Champagne (2 Pieces)

7K 3R N fe IR oh A

Sweet and Sour Pork with Dragon Fruit

8=
Moutai Three Cup Chicken

BRNERERAZNFEH (FRH)
Grilled New Zealand Baby Lamb Ribs with Fried Garlic
and Spices (2 Pieces)

FER XO EBAXMF
Pan-seared Wagyu Steak in XO Sauce

EREBEFTHE

Roasted Wagyu Short Ribs with Assorted Seasonal Vegetables

35

22

26

18

28

22

26

88

>/ Half 68
#/Full 138



98 /BT B

BEANCURD & VEGETABLE

EEFNEHTE
Braised Assorted Seafood and Vegetables with Beancurd

mAR B GRR
Stewed Salted Fish with Beancurd in Claypot

XO B BENESH
Stir-fried Australia Asparagus with XO Sauce

mINZHEFREZE

Sichuan Classic Mapo Beancurd

ERmERBE
Wok-fried Chives and Bean Sprouts with Garlic

RGZHRAXRE

Poached Baby Cabbage and Fungus in Superior Chicken Broth

M & BY B
Seasonal Vegetables

32

22

26

22

18

22

18

2E ir A
Cooking Methods Stir-fried with Garlic
7

Braised in Superior Broth

% S

Stir-fried with Oyster Sauce

XO&E L
Stir-fried with XO Sauce @
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RICE & NOODLE

& 58 8 IR
Sweet Basil Pesto Sauce Seafood Fried Rice

ENBEFEWIR
Black Truffle with Wild Mushrooms Fried Rice

FERBFERY /L

Steamed Vermicelli/ Rice Noodles with Scallops in Green Ginger Sauce

XO BMFIARAAE
Wok-fried Handmade Fish Paste Noodles with XO Sauce

F 15 A 4 5 49
Wok-fried Wagyu Beef with Hor Fun

SO E K E

Wok-fried Superior Soya Sauce Noodles

FETRGE
Stewed Fresh Wild Mushrooms with Ee Fu Noodles

ENBHERER
Singapore Hokkien Mee with Seafood

26

22

26

22

36

18

20

22
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DESSERT

FERE 10.8
Straits Signature Chendol

= 6.8

Mango Pomelo Sago

W+mRFR 6.8
Yam Paste with Ginkgo Nuts and Coconut Milk

TESCHE 8
Almond Cream

EffREETITERTRE 10.8

Basque Burnt Cheese Cake with Mango Sauce

2R 10.8

Black Sesame and White Almond Mousse

WK K KA 12.8
Fried Crispy Durian Ice Cream with Maple Syrup

B &A= 33
Double-Boiled Superior Bird‘s Nest with Almond Puree







