


Steamed Mixed Dimsum Platter (M)

awn & Pork SiuMai (1)




STARTERS / 3L#%

e

Traditional Chicken Sang Choy Bao with fresh Spring Onion (2 pcs) Gro
AR

Vegetarian Spring Rolls with Sweet and Sour Sauce(4 pcs) vé

B

Steamed Prawn Har Gow (4pcs) (1)
B3N

Steamed Spinach and Prawn Dumplings (4pcs) (1)
BEEIR I SRR

Steamed/ Fried Prawn and Pork Siu Mai (4 pcs) (1)
K/ 2

Steamed Prawn & Chive Dumplings (4 pcs) (1)
JERHEHM R

Steamed BBQ Buns (3pcs)

E g i)

Steamed Mixed Dimsum Platter (8pcs) (M)
LB

NN

Mixed Seafood Sang Choy Bao (2 pcs) (M)
A

SOUP / 1725

Hot and Sour Soup GFO

MR

Chicken Creamy Sweet Corn Soup GFO
W BOK 38

Seafood Bean Curd Soup (M) Gro
TR o i 52

Wonton Soup (1)

pag a2t/

Wonton Noodle Soup (1)

pag AR/l

CLUB MEMBERS RECEIVE A 10% DISCOUNT

GF - Gluten Free | GFO - Gluten Free Available | V - Vegetarian | VG - Vegan

(A) Australian | (1) Imported | (M) Mixed

15.8

15.8

15.8

15.8

15.8

15.8

14.8

30.8

18.8

12.8

12.8

12.8

12.8

16.8
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LIVE SEAFOOD | Jif7K JEFfi:

Live Seafood (Coral Trout/Morwong/Parrot Fish/Barramundi/Perch) (A) MP
B, =], 54K, B, R

Cooking (Steamed/Braised/Deep Fried)

B4k iz

Live Lobster (A) MP
/K Jeip

Cooking (Salt & Pepper/Ginger & Shallot/X0)

Wik, ZR X0

ADD

Sashimi | & 25
Salted Egg Yolk Ji £& &1 4 30
E - Fu or Egg Noodle or Vermicelli JJlI 3 8% 4 F s K ¥ 17
Live Crab (A) MP
e

Cooking (Singapore - Add $15/Dry Spicy and Garlic/Ginger & Shallot Steamed)
BN, =R

ADD

Salted Egg Yolk & Hi4f 30
Fried Bun YEf& 3k 6 for 15
E - Fu or Egg Noodle or Vermicelli JilI i 8% 48 H 5K 5 17

Live Pippies w/ XO SAUCE (A) MP
XOB KbiiE7KHE

ADD

Pan Fried Vermicelli REKH}ER 17

Live Abalone/Jumbo Oyster (A) MP
K i 68 /s KA NE

Cooking (Salt & Pepper/Ginger & Shallot)
Wk, ZA X0 ¥rez7& XO / Vermicelli

CLUB MEMBERS RECEIVE A 10% DISCOUNT

GF - Gluten Free | GFO - Gluten Free Available | V - Vegetarian | VG - Vegan
(A) Australian | (1) Imported | (M) Mixed



Garlic King Prawns (1)

Diced beef with homemade
Black Pepper Sauce

Sichuan Style Chilli Chicken



SEAFOOD | #iFt:

Stir-fried Scallop with XO Sauce & Broccoli (M) 55.8
XOEW W+

Stir-fried Scallop with Ginger & Shallot (M) 55.8
2RI ¥

Stir-fried Scallop and Greens in Truffle Oil (M) 55.8
LY /NTAlE L

Wok Fried King Prawns with Snow Peas & Garlic Butter (1) 39.8
wi T2 THIERBR

King Prawns in Sichuan Chilli Sauce (1) 39.8
JUBUER 3K

Kung Po King Prawns (1) 39.8
B RUFBR

Honey Glazed King Prawns (1) 39.8
EPEURER

Deep Fried Salt and Pepper King Prawns (1) 39.8
PR SR Bk

Crispy Fried Calamari tossed in Sea Salt and Pepper (M) 36.8
PR ) £

Dry Chilli King Prawns with Sichuan Green Peppercorn (1) 39.8
T & UK

Wok Fried King Prawns with Wasabi Mayonnaise (1) 39.8
H I ARERER

King Prawns tossed with Salty Eggyolk (1) 43.8
Jil £ v < R BR

Crispy Softshell Crab tossed with Salty Eggyolk (1) 43.8
JRE AR

Seasonal Fish Fillets in a Sichuan Spicy broth with 44.8
Chinese Cabbage and Chilli Flakes (1)

IKFE R

Seasonal Fish Fillet in a Pickled Mustard Broth with 44.8
Tofu, Enoki and Green Peppercorn (1)

TR S

CLUB MEMBERS RECEIVE A 10% DISCOUNT

GF - Gluten Free | GFO - Gluten Free Available | V - Vegetarian | VG - Vegan
(A) Australian | (1) Imported | (M) Mixed



MEAT / [RIZE

Slow Poached Free Range Chicken (Half/*:£) cr
FARERE I

Slow Poached Free Range Chicken (Whole/ %) 6F
fAREEH 2R

Cantonese Style Roasted Duck with Plum Sauce
B

Traditional Peking Duck, Two courses (Half)
Bl e 2

First course with 6 pieces pancake
second course: with 4 pieces Sang Choy Bao

ME: —8A6 it — BRI EH
Traditional Peking Duck, Two courses (whole)
At 4

First course with 12 pieces pancake

second course: with 8 pieces Sang Choy Bao/ Stir fried with noodle

ME: —BA12 Fdh 8 A ) W2z 4w
Shan Tong Chicken

LLIZRS

Stir Fried Chicken with a Cruchy Satay Peanut Sauce
e 25

Crispy Chicken

EHARCEDL

Chicken in Sichuan Chilli Sauce

JUARE A

Stir Fried Mongolian Beef

EE S

Diced Beef with homemade Black Pepper Sauce
LYo I

Wok Fried Diced Beef with Wasabi Mayonnaise

H AT R AR

Crispy Pork Chop with a Sticky Aged Vinegar Glaze
HILES

Pork Ribs in Peking Sauce

AR

Pork Ribs with Sweet and Sour Sauce

GV

Salt and Pepper Pork Rib

iGN

Sweet and Sour Pork

Mt 1 PA)

32.8

63.8

32.8

55.8

98.8

30.8

29.8

29.8

29.8

32.8

38.8

38.8

29.8

29.8

32.8

29.8

29.8



RICE AND NOODLE / iRk

Fried Rice with Mixed Seafood Fish Roe (M) 30.8
THRFEE XD TR

Fried Rice with Minced Beef 26.8
IO AR

Salty Fish Diced Chicken Fried Rice (1) 26.8
“Hokkien” Style Fried Rice with Pork, Shrimp and Mushroom (M) 28.8
Fried rice with Fresh Mushroom and Truffle Oil v 26.8
Fa 5 T R 2R A TR

Stir-Fried Glutinous Rice 29.8
Yang Zhou Fried Rice 25.8
A VIS4

Crispy Egg Noodle with Mix Seafood (M) 32.8
s3]

Combination Crispy Noodles (M) 30.8
AIKDH

Wok Fried Noodle with Shredded Pork 26.8
IRIZ2 1D 1

Wok Fried Noodle with Soy Sauce 24.8
S DT

Stir-fried Minced Pork and Green Bean Noodle 28.8
V92 S AR TR0 K

Stir-fried Hor Fun with Beef 26.8
THO ]

Singapore Noodles with Prawn, Chicken and BBQ Pork (1) 26.8
B PNEDAK

Beef Brisket Noodle Soup 29.8
SR EERT Ve S TREILvif

Shredded Pork with Pickled Vegetable Noodle Soup 29.8
ECANELA7b S N VRCIE i

Combination Wonton Noodle Soup (1) 32.8
S VA A /BN AT VRCIE )1

Steamed Rice 3.5
22 1 KR

CLUB MEMBERS RECEIVE A 10% DISCOUNT

GF - Gluten Free | GFO - Gluten Free Available | V - Vegetarian | VG - Vegan
(A) Australian | (1) Imported | (M) Mixed



—+

TOFU AND VEGETABLES /| GJE iR

Handmade Silky Tofu with Salted Egg Yolk v 31.8
Jade Tofu Brew with Mixed Mushroom Vv 31.8
Eight Treasure Bean Curd 31.8
NEEJE

Salt and Pepper Tofu v 26.8
AR 5

Braised Tofu and Vegetables in Oyster Sauce Vv 26.8
AN SASN

Wok Fried Green Beans with Minced Pork 26.8
T PYZEE

Stir-fried Showpeas and Broccoli V GF 28.8
o] S HAL

Mushroom Stew with Seasonal Veggies vV GFO 31.8
AU

Wok Fried Asian Greens with Fresh Garlic v GF 26.8
SRERHE

Lightly Battered Finger Eggplant tossed in a Salty Eggyolk Sauce Vv 28.8
Jel B B A A A T

Salt and Pepper Eggplant v 26.8
R A5

CLAY POT | 1B{F3%

Three Cup Chicken 30.8
=R

Seafood Tofu served in Clay Pot (M) 37.8
TRHEE 5 JE 0%

Salty Fish Tofu served in Clay Pot (1) 28.8
JAR B XS L T ) %

Braised Eggplant with Mince Pork served in Clay Pot 28 .8
BENM TR

XO Sauce King Prawn & Vermicelli served in Clay Pot (1) 44.8
¥ s IR %

Braised Sea Cucumber with Shitaki Mushroom served in Clay Pot (M) 48.8

S 1R



CHEF'S RECOMMENDATIONS | FJ5f 4}

Pork Tripe Soup with Chicken and White Peppercorn 48.8
A IS (4-6 AR

Crispy Nam Yu Pork Belly 36.8
AR ME P PL FLAE A

Fish Paste with Watercress in Superior Broth (M) 36.8
IR ZVETERIR T

Salt Baked Pork Tripe (Cantonese Style) 36.8
) IER A R

Braised Taro with Chinese Preserved Meats in Claypot 36.8
& TR SR

Steamed Free Range Chicken with White Sauce (half) 36.8
P EERY ()

Special Stir-Fried Mixed Shredded Seafood (M) 36.8
kNGO B2

Beef Fillet Cubes with BBQ Sauce 39.8
bl A MR

Pan-Fried Tofu with Fish Paste (M) 32.8
ARSI SN

Stir-Fried Organic Cauliflower with Preserved Pork 33.8
AHSALKD IR

Sautéed Fish Cake with Chinese Broccoli (M) 36.8
IT R HOUR S

Dry Chilli Chicken with Sichuan Green Peppercorn 32.8
(P AR S

Salt and Pepper Whitebait (1) 36.8
R 1 D

Roasted Pigeon (each) 52.8
L)t LAY (FE)

Lamb Belly with Preserved Tofu Hot Pot 98.8
ST

Free Range Chicken with Chinese Herbs Hot Pot 98.8
g 58

CLUB MEMBERS RECEIVE A 10% DISCOUNT

GF - Gluten Free | GFO - Gluten Free Available | V - Vegetarian | VG - Vegan
(A) Australian | (1) Imported | (M) Mixed



Slow Poached Frge Rg;age Chicke
ry

£

Seafood Tofu in Clay Pot (1)




S
DESSERT / &ff i 2K

Mango Pancake (2pcs) 14.8
TR BEEK
Mango Pudding 1.8
TR T
Deep Fried Ice Cream 12.8
Creamy Salted Egg Yolk Custard Buns (3pcs) 13.8
M (3)
Redbean Pancake 16.8
ANCRAL7 S
Chinese Tea (per person) 3.8
SRESEP N

Tea Options £

Jasmine RKF[M{E%E Tie guanyin %W E Shoumei AJH Pu-erh ¥iH
Chrysanthemum %4

Creamy Salted Egg Yolk Custard Buns

Redbean Pancake

CLUB MEMBERS RECEIVE A 10% DISCOUNT

GF - Gluten Free | GFO - Gluten Free Available | V - Vegetarian | VG - Vegan



