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IMPERIAL TREASURE OFFERS
AN EXCEPTIONAL DINING EXPERIENCE
TO INDULGE THE SENSES.
EXPERIENCE THE RICHNESS OF
CHINESE CULINARY HERITAGE PRESENTED
IN SUPERIOR QUALITY DOUBLED WITH
IMPECCABLE SERVICE AT
IMPERIAL TREASURE.

IMPERIAL TREASURE
RESTAURANT GROUP
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RERR
Kind Reminder

- A T RSEYMERR o SR AR RARITYORE o Jn BRI TR R T R dh R RS R R B
B R MBANIE - AJEBEA 7T -
For food safety and the well-being of our guests, please do not bring outside food and drinks into the restaurant.
Imperial Treasure holds no responsibility for any food quality and health issues for any outside food and drink.

- SRR 0 BUSRE T BRI A A K CEAT o AR T BT S WA PEAR 55 S BELL T AR
Ft % f 1) P g e
As indicated in the menu, some dishes may require a longer time to prepare. Kindly check with the service
manager on duty on the required waiting time prior to ordering.

- HEARMEE RO RY o R AT AE PR 55 2 B

For those with food allergies and any dietary restrictions, please inform the service manager on duty at ordering.

- BITAEE BRI HE R 2W Ehis R im o W BT RN R R 2 B R o
During the operation of the restaurant, there may be spillage on the floor. Please be careful when walking to

avoid falling.

- BTERTEBIABRPEARTIEANRRSL  HERDUTHOHZT - AT R
AL > BFERIT ~ RC AR AR AT - DU R AR -
For the safety of your children, please ensure that they are supervised at all times. Do not run around or play in
the dining hall area or common corridor to avoid accidents.

g e FRE
Fee Standards
1. RITHUEZ S ~ RREREHZ XEAL18IT » Mg KEA105E -

Tea is chargeable by per pax for main dining hall and VIP room. ¥18/pax for Chinese Tea (standard), ¥10/pax for Lemon water.

2. SRHUGIG I - iy 150 0 Kb h2fs -

Menu prices are based on regular portion size; medium portion at 1.5X and large portion at 2X.

3. WEEETNIZ (BR3H ~ R%) HIE40T » S 60TE > R80T -

For second way cooking of Seafood (Congee, Soup); regular pot at ¥40, medium pot at ¥60 and large pot at ¥80.

4 JEAE B Z YORHI R dh o WA A A TE A

No outside food & drinks are allowed in the restaurant.

5. BRI A IANE T o AN K AR O/ AR 0 2 o

For Bring-Your-Own-Wine, corkage/glassware policy is applicable. Nominal fee will be charged.

6. BT XA S b e A A R ) o T AR AT A B AR I -

In the event of any price disputes, kindly check with our service manager on duty before meal.

7. SRR LA ZOR o 3 SEIEL B o A RS R B2 T T
For any special requirements on the dishes, please inform the service manager on duty and we will try our best
to meet your needs.

8. AWM A2 SR AN HREABAST » MR LEEEN10TT
WRITEEFA15TT
Wet Tissue is chargeable at ¥2 each. Takeaway container is chargeable at ¥1 each (plastic), ¥5 each (large),
¥10 each (paper). Takeaway Bag is chargeable at ¥15 each.



RIEIKE
Ice Grass with Sesame Saucé

¥/8 #me/Per Plate (150g)

e B2 6% 1A

Roasted Pork
¥128 #35/Per Plate (70g)

BEEME
Century Egg with Pickled Ginger
¥48 mut/Per Plate (150g)

U ERRSZMIO%ERES - MIEERZRKRIZEREIGRNGASE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



MZ=T RIS )
Pan-fried Shrimp Cake with String Bean (4pcs)

¥148 mne/Per Plate (150g)

R 2L 6 &
Deep-fried Diced Cod Fish with Pepper & Salt
Y118 wme/per Plate (150g)

ME SRS

Deep-fired Bombay Fish with Pepper & Salt
¥98 s5m/Per Plate (150g)

HREL &1 & 2
Deep-fried Squid Tentacles with Pepper & Salt

¥78 #5me/Per Plate (150g)

BHERINE
Deep-fried Bitter Gourd with Salted Egg Yolk
¥78 #wt/Per Plate (150g)

&8 1 1 RUJTC
Braised Chicken Feet & Peanuts with Abalone Sauce

¥78 #5me/Per Plate (150g)

MKIEEE
Marinated Goose Web & Wing
¥O8 #5m/Per Plate (150g)

) Appetizers

H
é/\
'Q//‘\

=

\L Ll

SXBRE
Beancurd Skin Roll with Lo Han Chye

¥58 #pe/pPer Plate (150g)

5K

Marinated Cucumber in Vinegar Sauce

¥48 pt/Per Plate (150g)

YERR Fr

Deep-fried Prawn Cracker
¥45 5 pe/Per Plate (20g)

AEXFR

Marinated Beef Shank with Five Spices
¥78 mug/per Plate (100g)

WE S B
Deep-fried Tofu with Pepper & Salt
Y48 #582/Per Plate (150g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



HEREKEEIE 5w

Crispy Suckling Pig Stuffed with Glutinous Rice (Advance Order Required)



Q Barbecue
Selections
-

;Q%

AL
it 3R e
Peking Duck 1 ‘%{ -
| TN

180 = 45 K Hie B2 3L %% 1t ke R

Crispy Suckling Pig Stuffed with Glutinous Rice Peking Duck

IETRIT Advance Order Required ¥358 4 51/Whole (1500g)
¥749 spr/malf (7509) ZREHR ¥50
¥’|’498 # F/Whole (1500g) Second Preparation Method - additional ¥50

= ATk .

NTO = ] ZYEAE Cooking Methods :
Bz RILE
Roasted Crispy Suckling Pig ML Deep-fried with Pepper & Salt

IETRIT Advance Order Required

ZE W Sautéed with Ginger & Scallion
¥649 > 51/Half (1000g)

¥1,298 4 51/Whole (2000g)

Rz ¥50 %%ﬂ}lii?ﬁ

Second Preparation Method - additional ¥50 Triple Combination of Barbecue Meat
¥228 fi/small (300g)

=2 {EFi%E Cooking Methods : *HEEHUERE - S61nY30
* Roasted Goose Combination - Additional ¥30
WE Deep-fried with Pepper & Salt
25 Sautéed with Ginger & Scallion .
W IR R 45
Twin Combination of Barbecue Meat
. . ¥178 p1/Small 200g)
BR 4P AR HE
Roasted Goose *HERTURES - |61nY30

* Roasted Goose Combination - Additional ¥30
¥165 fsi/Small (200g) inati iti

¥325 sps/Half (7509)

¥650 4 51/Whole (1500g) 2 wike
Barbecue Pork with Honey Sauce
¥138 fsi/small (150g)

U EERBMIOBREE - TAERZERBZAREIGNESE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



fie B YEF 38

oasted Crispy Chicken

HEEMERIEFE (5%iT)

Crispy Chicken Stuffed with Glutinous Rice (Advance Order Required)



é Barbecue
Selections
-
J:i‘é
.U
N\ ]
i

1= € R AE K ERYEF 35

Crispy Chicken Stuffed with Glutinous Rice

ARSI R ¥398 4 51/Whole (1000g)
Roasted Pigeon

=3 X SR

TP 25k Marinated Salted Lychee Chicken
Soy Sauce Lychee Chicken Y199 s m/Half (450g)

¥398 4 51/Whole (900g)

R 7 1005

Soy Sauce Lychee Chicken
¥199 - 51/Half (4509)

¥398 4 51/Whole (900g)

e B HEF 35

Roasted Crispy Chicken
¥149 s 51/Half (450g)

¥298 4 51/Whole (900g)

AR E Rt

Roasted Pigeon
¥118 4 51/Whole (300g)

RICFH R G
Marinated Salted Lychee Chicken

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



LS F 12 K387

Double-boiled Chicken Soup with Dried Sea Whelk & Chinese Yam

2 08 B 7

Double-boiled Pig’s Lung Soup with Almond



JR R 103 bR 2 L k3G 7

Double-boiled Chicken Soup with y
Fresh 10-Head Abalone & Sea Whelk \{ﬁ Soup

¥298 #31i1/Per Person (250g)

2 EBFMIER i
Double-boiled Superior Fish Maw Soup with
Shark’s Cartilage

¥298 431 /Per Person (250g)

LR AR AL 3% 7
Double-boiled Superior Fish Maw Soup with
Fresh Cabbage & Mushroom

¥298 4 fii/Per Person (250g)

BEHNRKE

Sweet Corn & Crab Meat in Thick Soup

H > N ¥148 ii./Per Person
FELLAT F IR Sk 355 # i1/Per Person (250g)

Double-boiled Chicken Soup with " W
Sea Whelk & Chinese Yam ﬂgﬂ%*%
Sweet Corn & Minced Chicken in Thick Soup

¥O8 45 fii/Per Person (250g)

¥128 #{3;/Per Person (250g)

ipE S o) A= b o
Double-boiled Watercress Soup with Pork Rib iﬁﬁiﬂfpﬁ%
Diced Seafood & Beancurd in Thick Soup

¥98 #{iz/Per Person (250g)

¥108 413 /Per Person (250g)

A E o
Double-boiled Pig’s Lung Soup with Almond j&*}i;}}i;ﬁ%
Minced Chicken & Spinach in Thick Soup

¥98 #3112/ Per Person (250g)

¥108 4§13 /Per Person (250g)

AT E L 557

Double-boiled Fresh Cabbage Soup with [i] iﬁﬂ q: P/%J ==
Bamboo Pith Minced Beef & Egg White in Thick Soup
YO8 5 fi/Per Person (250g) YO8 #4ii/Per Person (250g)

B H#ENEZ iz e
Double-boiled Soup of The Day Hot & Sour Soup in Sichuan Style
¥488 413z /For 4 Persons (800g) ¥98 # fiz/Per Person (250g)

J& 210 fif & TERFEREEIL TS R ETEET A
ﬂj%%’;ﬁﬁi_% i Double-boiled Superior Double-boiled Watercress
Double-boiléd Chicken Soup Fish Maw Soup'with Fresh Cabbage Soup with Pork Rib

with Fresh 10-Head Abalone & & Mushroom

Sea'Whelk

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.
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HEIRBH KR
Braised Superior Shark’s Fin in Thick Chicken Broth

RS EmiT)
Buddha Jumps Over The Wall (Advance Order Required)




s Shark's Fin

4

=R B HEED
Braised Supreme Tiger Shark’s Fin in
Thick Chicken Broth

¥1 ,1 8 8 #3{vi/Per Person (100g)

HE R IG5H K HEH
Braised Superior Shark’s Fin in Thick Chicken Broth
¥768 433 /Per Person (150g)

P B 8N T i

Braised Premium Shark’s Fin with

Dried Fish & Crab Meat

¥628 4 52/Per Person (75g)

RIS R I #5318

Braised Shark's Fin with Chicken Broth in Claypot

¥598 43 i2/Per Person (100g)

21 J5% Bl §3
Braised Premium Shark’s Fin in Brown Sauce

¥568 43 fii./Per Person (100g)

J 55 3 1 v B3
Double-boiled Premium Shark’s Fin Soup
with Chicken

¥568 43 fi2./Per Person (75g)

J5R 5. 3% B K F 33
Double-boiled Premium Shark’s Fin Soup
with Cabbage

¥568 43 fi2./Per Person (75g)

HEEZER TP
Braised Premium Shark’s Fin with Dried
Fish & Crab Meat (Served with Soup)

FAG 5 T 15
Stewed Shark's Fin with
Chicken Broth in Claypot

TIRE R
Braised Shark’s Fin with Crab Meat

¥418 43 1iz/Per Person (37.5g)

AN LR
Braised Shark’s Fin with Shredded Chicken

¥378 #fiz/Per Person (37.5g)

10 v 135 BR 4

Buddha Jumps Over The Wall

¥1,388 #5ii/Per Person (2fiij Min. Order 2 Persons) (300g)

xEEMEEH
Sautéed Shark’s Fin with Egg & Crab Meat
¥588 fi/small (120g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



Bird’s Nest
(EFEE A& Braised with Crab Meat)

KB (HmiT)
Live Abalone (Advance Order Required)
(7 $E Chilled Sashimi)



Bird’s Nest

=

/

—h

»
Abalone %‘\
N

TEIK BB (am)

Live Abalone (Weight with Shell)

I&TRIT Advance Order Required

¥O8 45 pi/Per 50g

Z1ERiE Cooking Methods :

AN Braised in Oyster Sauce

JKEE Chilled Sashimi

=g Q| Poached with Superior Broth

ki Quick Poached

A Sautéed

ZE W Steamed with Egg White & Scallion
REZIE Sautéed with Shimeiji Mushroom
TR Steamed with Minced Garlic

K% 6 b &

Dalian 6-Head Abalone
¥128 #51/Each (759)

EREAE Cooking Methods :

B
3/ NEE Braised with Abalone Sauce & Wheat Bird’s Nest

(7k fEkE Double-boiled with Rock Sugar)

%:7/\N&3&  Braised with Golden Broth & Wheat

B

GEYS

Bird’s Nest

ZHEAE Cooking Methods :

IR Braised with Crab Meat #i /Per Person (30g) Y558
KR Braised with Crab Meat & Crab Roe #EL/Per Person (30g) ¥558
AR ST Braised in Oyster Sauce L /Per Person 309 Y528
I E e Braised with Minced Chicken B {iL/Per Person (30g) ¥528
KL I Double-boiled with Rock Sugar HL/Per Person 30g) Y528

U EERBMIOBREE - TAERZERBZAREIGNESE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.
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BZRBE
Marble Goby ‘Soon Hock’ Fish
(i8i8 Deep-fried)

REB

Coral Trout
(FE>K 28R i% Poached with Crispy Rice in Lobster Soup)



ZRB

Humpback Grouper
Y138 sgp/per 50g

REB

Coral Trout

¥118 #5/Per 50g

7 R BT

Coral Grouper

Y43 f55/Per 50g

FRE
Marble Goby ‘Soon Hock’ Fish
Y42 155/Per 50g

ZEAEE Cooking Methods :

SHE Deep-fried with

Superior Soy Sauce
Kl Poached with Chinese Rice Wine
Eran Steamed with Black Bean Sauce
iRz Steamed with Black Fungus
NI ES Steamed with Diced Chillies
EHR Steamed with Minced Ginger
=3 Steamed with Superior Soy Sauce
UL Stewed with Roasted Pork,
& B Beancurd Stick & Garlic

'k B

— Live Seafood —

Turbot Fish

¥28 5 pi/Per 50g

E"Tfiﬁiﬁ Cooking Methods :

Erdan Steamed with Black Bean Sauce

gz Steamed with Plum Sauce

s (825 Steamed with Preserved Black Olives

HZE Steamed with Superior Soy Sauce
i 62

Eel
¥28 £ Wi/Per 50g

=EAE Cooking Methods :

EraR3 Steamed with Black Bean Sauce

)Lz Steamed with Chinese ‘Nv Er Hong’
Wine & Ham

gFz% Steamed with Plum Sauce

H&
Soft Shell Turtle

¥36 #pi/Per50g

_%,5}77—5:1\: Cooking Methods :

Tz Steamed with Chinese ‘Nv Er Hong’
Wine & Ham

2% Steamed with Lotus Leaf

2T i) Stewed with Supreme Brown Sauce

EHREEIREAE

* Availability of Deep Sea Fish to be advised

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



S
Geoduck Clam
(3 #F Quick Poached)



G
i B

— Live Seafood —

FrEEE RN GEmiT)
Lobster (Advance Order Required)
(Ei% ¥R Baked with Superior Broth)

i = 4 e B
Boston Lobster
(Z# R Baked with Ginger & Scallion)

G e A

Fresh Lobster

¥148 4 Wi /Per 50g

—%/ﬂiﬁﬁ_\: Cooking Methods :

ZHIR Baked with Ginger & Scallion
735 Baked with Superior Broth
R 5 Sashimi
EE Steamed with Superior Soy Sauce
=
= SR

Mantis Prawn

¥128 s pisper 50g

E{’L’}ﬁ;i‘f Cooking Methods :

WEL Deep-fried with Pepper & Salt
=F ] Poached

i T A

Boston Lobster

¥68 #/Per 50g

Z1EFiE Cooking Methods :

EX 4 Baked with Ginger & Scallion
315 Baked with Superior Broth
EE Steamed with Superior Soy Sauce

S5

Geoduck Clam
¥O8 #5pi/Per 50g

=1EAE Cooking Methods :

M Quick Poached

R 5 Sashimi

XO&E Sautéed with XO Sauce

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



HEE (5@

King Crab (Advance Order Required)

(Flk Cooked in Two Ways)

e

KAE

Meat Crab

(B AWK Sautéed with Black Pepper)



wIE
King Crab

1ETRIT Advance Order Required

I 4 Seasonal Price

PNAR(A:

Flower Crab

IETRIT Advance Order Required

¥T118 4 pi/per 50g

KAE

Meat Crab
¥48 s pi/Pers0g

=A% Cooking Methods :

ZFIR Baked with Ginger & Scallion
oalrey v Sautéed with Black Pepper

2 INERHD Sautéed with
Singapore Style Chilli Sauce

KLATLE (EwIT)
Flower Crab (Advance Order Required)
(% & Served Chilled)

kS

BILEHR

'k 1

— Live Seafood —

Stewed with
Vermicelli & White Peppercorn

Steamed with Superior Soy Sauce

Steamed with Egg White & Scallion

JESHTEEfEEZE  Steamed with Superior Rice Wine

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



AR R 2% Tt
Braised 12-Head Abalone in Oyster Sauce



illE AR Tl S

Premium Braised ltems

(B&iLS » [EE#E Whole Premium Sea Cucumber &
Whole Goose Web)

J

IJP
YD L I]
»

A

Premium

Dried Seafood

AR XA
Braised Superior Fish Maw in
Oyster Sauce

21 R IR R 123K T il
Braised 12-Head Abalone in Oyster Sauce
¥1,188 45 51/Each (100g)

TEBILIRESKIIS
Braised Whole Premium Sea Cucumber Stuffed
with Minced Shrimp

¥468 4 {i/Per Person (120g)

RARERILS EEEES
Sautéed Whole Premium Sea Cucumber with Leek Braised Whole Sea Cucumber

¥378 #fii/Per Person (120g)

RABRBSR

Stewed Sea Cucumber with Leek in Claypot
¥498 i/small (250¢)

AR IE R A
Braised Whole Superior Fish Maw in Oyster Sauce

¥2.498 64111 /For 6 Persons (450g)

(HERAREF=1S

Premium Braised ltems

EER Choose :
R Superior Fish Maw f54:/Each (45g) ¥328
BEEiTS Whole Premium Sea Cucumber H4/Whole (1208) Y378
BEES Whole Sea Cucumber 4/ Whole (1209)  ¥DD8
BERREE Whole Goose Web 4 H/Fach (120g) ¥08
JRAKEE (RAT#A)  Whole Mushroom (No ordering of just this item) 5 /Fach 409 Y10

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



-

. s A
FiEE T & -
Sautéed Egg White with Caviar



\//%‘ Seafood

A

i T8 1% ﬁ¥

Sautéed Egg White with Caviar

¥888 4 £1/Per Box (3fii f For 3 persons) (30g)

POk S A
Sautéed Crab Meat with Egg White
¥388 fsi/Small (150g)

ERIAT R
Deep-fried Crab Claw Stuffed with
Minced Shrimp

¥188 4 11/Fach 25t Min. Order 2pcs) (75g)

LE3

Squid

:_%—\Ifiﬁii\: Cooking Methods :

WEBE T Deep-fried Stuffed with Minced Shrimp in Pepper & Sal fl/Small (200g) ¥238
FEL Deep-fried with Pepper & Salt fl/Small (200g) ¥198
=R Deep-fried with Salted Egg Yolk fl/Small (200g) ¥198

LE3
Squid
(B & 1R Deep-fried with Salted Egg Yolk)

fif i ! ERAE %
Squid Deep-fried Crab Claw
(#UEL Deep-fried with Pepper & Salt) Stuffed with Minced Shrimp

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



6% & {4

Cod Fish Fillet

(RITXR Deep-fried with Gravy)



e
Cod Fish Fillet
(&R Deep-fried with Superior Soy Sauce)

% & Bk

Cod Fish Fillet

(RATE Y

Sautéed with Celery & Preserved Black Olives)

E &R
Stewed Cod Fish in Claypot
(JLEE Stewed with Basil Leaves)

ﬁ\ Fresh Fish
/

/o

EEE
Cod Fish Fillet

¥168 4 ff:/Each (75¢)
21275 iE Cooking Methods :
AR Deep-fried with Gravy
&R Deep-fried with Superior Soy Sauce

R L Steamed with Diced Chillies

B & Bk
Cod Fish Fillet
¥368 i/Small 200g)
Z1ERHE Cooking Methods :
R Deep-fried with Pepper & Salt
LAl Ew Sautéed with

Celery & Preserved Black Olives

Ey=chs
Stewed Cod Fish in Claypot
¥368 pi/Small 200g)
ZRhEE Cooking Methods :
HEE Stewed with Basil Leaves

2T i) Stewed with Supreme Brown Sauce

EXKZXER

Steamed Chinese Herring with Diced Ginger
¥338 s5/Half (300g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



768
Eel
(Z JLZL# Steamed with Chinese ‘Nv Er Hong” Wine & Ham)



ﬁ‘:\_é Fresh Fish
T S e

Steamed Eel with Plum Sauce

\

i) &2
Eel

FHF3043 $ 30 Minutes to Prepare

Y118 45 fii/Per Person (80g)

=A% Cooking Methods :

a3 Steamed with Black Bean Sauce
T )Laz% Steamed with

Chinese ‘Nv Er Hong” Wine & Ham
B Steamed with Plum Sauce

& 3 &

Fish Head Fish Head

R B3 S d with Di illi
Y238 f5l/Small (500g) (FHZ Steamed with Diced Chillies)

Z1EFAE Cooking Methods :

I zE Steamed with Diced Chillies
E3-¢ 3 Steamed with Minced Ginger
gtk Steamed with Black Bean Sauce
Bz Steamed with Plum Sauce
EZ A Stewed with Ginger & Scallion
hER KR Poached in Soup

U EERBMIOBREE - TAERZERBZAREIGNESE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



e

Live Prawn
(2% ;H 2 TR Pan-fried with Superior Soy Sauce)

-

HRER
Prawn
(FEM AR Sautéed with Scallion & Preserved Black Olives)



4 FRR Prawn

Llive Prawn

& R

Live Prawn

¥40 43 i /Per 50g

=1EhE Cooking Methods :

B=EIR Baked with Salted Egg Yolk

SOME TR Pan-fried Live Prawn with

AN

E-F Ek Superior Soy Sauce

Prawn
(2 MBRH Sautéed with Singapore Style Chilli Sauce) X Poached

HilE Steamed with Chinese Yellow Wine
o

ZRPLBE  Stewed with
Vermicelli & White Pepper in Claypot

HREK

Prawn

¥238 p1/Small (200g)

=1EhE Cooking Methods :

ik oy Crispy with Lemon Sauce
TR Sautéed with

Dried Chillies & Cashew Nuts

N\ S 3 e 4 FEHAIE  Sautéed with
SE tL\ igplgﬂ ﬁﬁﬁ:'lm: ﬂ: Scallion & Preserved Black Olives
autéed Prawn with

Egg White in White Truffle Oil B MBI Sautéed with Singapore Style Chilli Sauce

ZH 3 Sautéed with Vegetables

H 2 58 1 PG e AR 3K

Sautéed Prawn with Egg White in White Truffle Oil

¥98 #34ii/Per Person (24 #£ Min. Order 2 Persons) (75g)

U EERBMIOBREE - TAERZERBZAREIGNESE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



F=HER
Sautéed Sliced Beef with Kailan

A A AL

Sautéed Diced Beef Tenderloin with Garlic Chips



#r b S O AL
Sautéed Diced Beef Tenderloin with Garlic Chips
¥298 pi/Small (200g)

R P04

Sautéed Diced Beef Tenderloin with Black Pepper
¥298 pi/Small (200g)

FLWUEFHE
Sautéed Boneless Short Ribs with
Green Sichuan Pepper

¥298 fi/Small (200g)

KELERA

Poached Sliced Beef in Spicy Peppercorn Soup
¥288 f5i/Small (200g)

REEE4AR

Sautéed Sliced Beef with Deep-fried Dough Fritter
¥238 pi/Small 200g)

R % K 4 Y

Poached Sliced Beef with Seasonal Vegetables
¥238 fi/Small 200g)

TEWHRA

Sautéed Sliced Beef with Kailan
¥238 fi/Small 200g)

BEWEDFRA

Sautéed Sliced Beef with Fresh Mushroom
¥238 fi/Small 200g)

TR

Stewed Oxtail with Garlic in Claypot
¥238 pi/Small (200g)

ERT EANE s

Beef Brisket & Radish Soup in Claypot
¥198 fi/5mall (200g)

T
!

Beef

T FRER

Stewed Oxtail with Garlic in Claypot

B el 4o

Sautéed Boneless Short Ribs with Green Sichuan Pepper

BAE DN FER
Beef Brisket & Radish Soup in Claypot

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



iR BN EERR

Stewed Pork Collar with Romaine Lettuce & Shrimp Paste in Claypot

THE e R
Sweet & Sour Pork



2= - B R B 5

Sautéed Diced Iberico Tenderloin with
Garlic Chips

¥288 pi/Small (250g)

Pork

RIEE

Grilled Pork Ribs in Peking Style

¥168 i1/small (300g)

S EE S o
Deep-fried Pork Rib Marinated with Iﬁi@ Iﬂ l‘# (#&/7)

Red Fermented Beancurd Sauce Minced Pork with Salted Fish
(Steamed / Pan-fried)

¥168 fi1/small 200g) ¥148 fi/Small (2509)

HBRMA & =Pol:33E

Stewed Pork Belly with Poached Sliced Pig’s Liver & Kidney with
Preserved Vegetables in Claypot Superior Soy Sauce

¥168 pi1/Small (250g) ¥148 p1/Small (250g)

EEHER ZHIRIZE
Sweet & Sour Pork Sautéed Sliced Pig’s Liver & Kidney with
¥148 f1/5mall 200g) Ginger & Scallion

¥148 g1/Small (250g)

RIS EIRE

Sautéed Pork Collar with Cushaw é B3 ﬂ l}f‘

l||\

¥148 fsi/Small (2509) Pan-fried Lotus Root with Pork Patty
¥148 g1/Small (8¢ /pcs) (250g)

HEETAEERR

Stewed Pork Collar with %‘{ g [J\*IJ‘ 133
Romaine Lettuce & Shrimp Paste in Claypot Sautéed Sliced Pork with Green Chillies

¥148 fi/Small (2509) ¥148 p1/Small (250g)

[ RT3 H ¥ &% BZ i ERIZERED
Deep-fried Pork Rib Marinated with Poached Sliced Pig’s Liver & Pan-fried Lotus Root with
Red Fermented Beancurd Sauce Kidney with Superior Soy Pork Patty
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EEEMZHEIG e

Steamed Boneless Lychee Chicken with Ham




EEEMBZEIG -
Steamed Boneless Lychee Chicken with Ham % &!5

¥199 > 51/Half (4509)
¥398 4 51/Whole (900g) Poultry

B L iAZ R
Steamed Lychee Chicken with
Chinese Long Cabbage in Superior Broth

¥199 - 51/Half 300g)
¥398 4 51/Whole (600g)

EXtTiT B

Crispy Chicken Fillet with Lemon Sauce

¥149 > 5/Malf (300g)
¥298 5 51/Whole (600g)

7 P i Bl 2% 38

Steamed Chlcken with
Ham & Mushroom Wrapped with Lotus Leaf

¥149 >p51/Half 300g)
¥298 4 51/Whole (600g)

RINMLIBER
Stewed Goose Web W|th Vermicelli &
rél—-1% 2_%-]— White Peppercorn in Claypot

Sautéed Diced Chicken with
Dried Chillies & Cashew Nuts

¥128 fsi/Small (250g) ﬂ%‘ ﬂ% zﬁ :lﬂ I'E' ;_r-_:J L%

Stewed Chicken with Sliced Pig’s Liver in Claypot

Hg% iE.'lT ¥128 fsi/Small (250g)

Sautéed Diced Chicken with Cashew Nuts

¥128 fsi/Small (250g) —d s T s
0 Y \i= B S
Stewed Chicken with Bitter Gourd &
M M& 36 Bk Black Bean Sauce in Claypot
Sweet & Sour Chicken ¥128 fsi/Small (250g)

¥128 fsi/Small (250g)

RAMLBER

ﬁﬁ'?' XEIT Stewed Goose Web with Vermicelli &
Sautéed Diced Chicken with Dried Chillies White Peppercorn in Claypot
¥128 fsi/Small (250g) ¥368 f1/Small (451/4 pes) (250g)
~ N L et 0y
D EBBE 7 F B RS
Stewed Chicken with Sand Ginger in Claypot Deep-fried Taro Crispy Duck
¥128 fsi/Small (250g) ¥198 fsi/5mall (200g)
AN \A‘
%;Jil% it:'l{% %’lu\ Fl—r%ﬂﬁ
Stewed Chicken with Sautéed Pigeon Fillet with Ginger & Scallion

Taro & Coconut Milk in Claypot Y138 #51/Whole (300g)

¥128 fsi/Small (250g)
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Eﬁ*}\ﬁd‘ lll.-’LE'l-FFEsJ-T

Braised Beancurd, Seasonal Vegetables with Assorted Mushrooms

BETER

Stewed Beancurd with Seafood in Claypot



BETER

Stewed Beancurd with Seafood in Claypot
¥188 pi/small (300g)

BEYNREERE

Braised Beancurd, Seasonal Vegetables
with Seafood

¥188 p1/small (300g)

HBILEE
Deep-fried Beancurd Stuffed with
Minced Shrimp in Pepper & Salt

¥148 g1/5mall (300g)

4 REEH
Steamed Egg White with Minced Beef

¥138 fsi/Small (200g)

LRI ER

Stewed Beancurd with Minced Beef in Claypot
¥128 pi/small (300g)

ZHINBEEE

Braised Beancurd, Seasonal Vegetables
with Assorted Mushrooms

¥128 fi/small (300g)

RIER==E&
Braised 3 Varieties of Vegetable Stuffed with
Shrimp Paste in Claypot

¥128 fsi/Small (300g)

R EIBH T &
Stewed Beancurd with Diced Chicken &
Salted Fish in Claypot

¥128 gi/small (300g)

ERIRIAMNET

Sautéed Diced Vegetables with Walnuts
¥128 fi/small (300g)

WMEBHLIE
Deep-fried Beancurd Stuffed
with Minced Shrimp in
Pepper & Salt

EET
Braised 3 Varieties of Vegetable
Stuffed with
Claypot

hrimp Paste in

I\:'L, Esg

X _
'F? . N

Beancurd

N

ERNREZREH

Steamed Egg White with
Assorted Mushrooms & Crab Meat

¥108 #5:{i1/Per Person (75g)

BRIXEE
Pan-fried ‘Fu-Yong’ Omelette

¥108 g1/5mall (300g)

RINRIE
Pan-fried Egg with Bitter Gourd
¥108 gi1/small (300g)

r‘T—L,)Q = 4—r

Braised Beancurd with Minced Pork in
Spicy ‘Ma Po’ Sauce

¥98 p/small (300g)

TIRILEBRENE

Braised Beancurd with Mushroom & Vegetables
¥98 pi/Small (300g)

ﬂﬁ Iﬁ _l_FtF

Deep-fried Beancurd with Sweet & Sour Sauce
¥98 fi/Small (300g)

ERAXREEH
Steamed Egg White with
Assorted !}/Iushrooms & Crab Meat
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BEMFR
Stewed Eggplant with Minced Pork & Spicy Sauce in Claypot

ERMER
Braised Assorted Mushrooms & Black Fungus with Bamboo Pith . o

- I



—JJ-
2~ Vegetables

15 TV
ML RER K
Stewed Assorted Vegetables with

Dried Scallop & Vermicelli

\|“|

¥168 fi/small (250g)

MESPLEE
Braised Assorted Mushrooms &
Black Fungus with Bamboo Pith

=t \ e
¥148 pi/Small (2509) R &b ERZF
Sautéed Bean Sprout with Salted Fish

= Y98 fs1/Small (250g)
RIMAFTR ’ :

Stewed Assorted Vegetables with

Red Fermented Bean Sauce in Claypot iRiaEERNKE

¥118 pi1/Small (250g) Poached Bitter Gourd with Thick Broth
¥98 pi/Small (250g)

== == bl e A

BRYEES

Sautéed Sltem Letjt'uce with 1:%;—"—'&“ m fizz j@\ 111} 5;'&_1‘_:‘_

Preserved 'Xue Cai' Vegetables Sautéed String Bean with

YO8 pi/small (250g) Minced Pork & Preserved Black Olives

¥98 fi/Small (2509)

AT 25 I R TR AE 3R

Sautéed Chinese Lettuce with Shrimp Paste B%}igeﬁ:&
Y98 p1/Small (250g) Sautéed Green Chillies
¥98 fi/Small (200g)
BEMmFRE
Stewed Eggplant with % B %_F =
Minced Pork & Spicy Sauce in Claypot Sautéed Kailan with Ginger & Chinese Rice Wine
¥98 pi/Small (250g) ¥88 pi/Small (250g)

RLHAER MRABRY LSS
Stewed Assorted Vegetables with Sautéed String Bean with
Red Fermented Bean Sauce in Claypot Minced Pork & Preserved Black Olives
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All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



Hq‘ JIL

Seasonal Vegetables
(£i%iZ Poached with Superior Broth)

Hﬂ‘ JIL

Seasonal Vegetables
(FFE N Sautéed with Garlic)



B %

Seasonal Vegetables

Hq‘ JIL

Seasonal Vegetables

Z1EFiE Cooking Methods :

REEI Braised with Honshimeji Mushroom #1/Small (250g) ¥118
JEZEIN Braised with Mushroom 1 /Small (250g) Y118
SIREE Poached with Assorted Eggs 11/Small (250g) Y08
tiziz Poached with Superior Broth 1l /Small (250g) Y08
RH= Poached with Thick Broth #il/Small (250g) v08
AR Sautéed with Garlic #/Small (250g) Y88

AR A R -y
Seasonal Vegetables - Seasonal Vegetablef—-::"'
(£4RE|E R Poached with Assorted Eggs) (REHEN

Braised with Honshimeji Mushroom)
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T 4 ] 1

Wok-fried ‘Hor Fun’ with Sliced Beef

HIRERHBARZ@E MM
Braised Thick Noodles with Honshimeji Mushroom & Truffle Oil




A )
+ B

Noodles

7

BEEK AT

Fried Crispy Noodles with Seafood
¥188 p1/Small (300g)

kb g 8 45
Wok-fried ‘Hor Fun’ with Seafood
¥188 p1/small (300g)

B AP Bk kS AT

Braised ‘Hor Fun’ with Prawn & Egg Gravy
¥168 pi/small (300g)

T4 5 R
Wok-fried ‘Hor Fun’ with Sliced Beef
¥148 fi/Small (300g)

BIAEFEHI =5 M HEE
Braised Thick Noodles with Honshimeji
Mushroom & Truffle Oil

¥128 fsi/Small (300g)

BRNLYE
Fried Crispy Noodles with Shredded Pork &
Preserved ‘Xue Cai’ Vegetables

¥108 fi/Small (300g)

EETRFE
Stewed E-Fu Noodles with Fresh Mushroom
¥108 pi/Small (300g)

XO K F 48 m
Braised Thick Noodles with XO Sauce
¥108 pi/Small (300g)

BEEKS EH
Fried Crispy Noodles with Seafood

I8 B ERBR A AT A
Braised ‘Hor Fun’ with Prawn & Egg Gravy

EXRRZHEMPHEE
Braised Thick Noodles with Preserved ‘Xue Cai’
Vegetables & Honshimeji Mushroom

¥108 fi/small 300g)

3, €8 SR ZF kb i) 4
Wok-fried ‘Hor Fun’ with Bean Sprout &
Salted Fish

¥108 gi/small 300g)

&7
Seafood Noodles in Superior Broth

¥108 43:{3i./Per Person (150g)

%8B AE

Vermicelli in Shark’s Cartilage Soup

¥108 43:{3i./Per Person (150g)

LiAER cemimm)

Egg Noodles in Superior Broth (Vermicelli / ‘Hor Fun’)

¥68 413 /Per Person (150g)
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ENEEGEHLIR
Fried Rice with Black Truffle & Diced Seafood

LI 78EE K

Crispy Rice in Lobster Soup



Y. A
+ B

Vermicelli & Rice

£ MK KD
Wok-fried Vermicelli in Singapore Style
¥118 i1/Small (300g)

R KKK EHEEBRIIR
Wok-fried Vermicelli with Shredded Pork Fried Rice with Diced Scallop & Egg White
¥118 i1/Small (300g) ¥168 pi/small 300g)

I AEEE K ¥, €8 35 22 Y5 4R
Crispy Rice in Lobster Soup Fried Rice with Shredded Chicken &
Salted Fish

¥118 fi/Small (300g)

¥288 fi/Small (300g)

BENEZSEHIIR
Fried Rice with Black Truffle & Diced Seafood :fﬁ ')‘I‘l 'k@\ ,lz)i
Fried Rice with Barbecue Pork &

¥228 g/small 00g Prawn in Yangzhou Style

L e f e L A ¥118 p1/small (300g)
B BRI
Steamed Diced Seafood Rice

Wrapped in Lotus Leaf i'ﬁ@‘q: W f}i

Fried Rice with Minced Beef
¥T118 pi/Small (300g)

¥188 fi/small (300g)

25 7 s &

RISOW RHET IR

Fried Rice with Diced Duck Meat, it 0 7 |,

Shrimp & Dried Scallop in Oyster Sauce Fried Rice with Assorted Vegetables & Walnuts
¥168 pi/small 300g) ¥T118 pi/Small (300g)

i0by id Xy g BEL IR 2 Mk K15

Steamed Diced Seafood Rice Fried Rice with Diced Duck Wok-fried Vermicelli

Wrapped in Lotus Leaf Meat, Shrimp & Dried in Singapore Style
Scallop in Oyster Sauce
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MERD
Steamed Custard Bun with Salted Egg Yolk

BT XRER

Baked Barbecue Pork Pastry



wng wi( Jauul(g

>33

%

S149ss9(] —

I H 5=

Mango Sago with Pomelo

-"'-._“ =
S —
Eiyg%bﬁiiﬁ@ kk”\ﬁiﬁ-rh"

Black Sesame Glutinous Rice Ball with Grated Peanuts Steamed Shrimp Dumpling

EFAEY FREIIT ()
Red Bean Cream with Lotus Seed Steamed Shrimp Dumpling (4pcs)
¥39 4 fii/Per Person (150g) ¥40 #56/Per Portion (120g)
B HE EEgNER
Mango Sago with Pomelo Steamed Pork Dumpling (4pcs)
¥50 4 fiz/Per Person (150g) ¥36 434 /Per Portion (120g)
FERFICH BT GRER o)
Chinese Almond Cream Baked Barbecue Pork Pastry (3pcs)
¥39 #{i1/Per Person (150g) ¥36 #4/Per Portion (120g)
EEFE.F*Z@KEE ﬁJ}EEI)lLI/@ (3#i)
Walnut Cream Steamed Custard Bun with Salted Egg Yolk 3pcs)
¥39 4 fii/Per Person (150g) ¥36 #£/Per Portion (120g)
A B R INETE Grn
Sesame Cream Longevity Bun (3pcs)
¥39 #fiz/Per Person (150g) ¥36 434 /Per Portion (120g)

mlé‘ll‘\ Zm’ﬁ! 31‘—L

Black Sesame Glutinous Rice Ball with
Grated Peanuts (3pcs)

¥36 #:45}/Per Portion (120g)
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% Tt
Others j

>

B #lXO&

Handmade XO Sauce
¥30 4578 /Per Plate

B Hl iR K &

Handmade Shrimp Paste
¥26 15 7%/Per Plate

fEEL
Fermented Beancurd

¥8 131/ Per Plate

ARG R

Green/Red Chilli with Soy Sauce

¥8 4§14/ Per Plate

8 R H

Chilli Padi Soy Sauce

Y8 s5a/Per Plate

ZT5H

‘Laoganma’ Chilli Sauce

Y8 sa/Per Plate

Mustard Sauce

Y8 sa/Per Plate

£H
Minced Ginger

Y8 sm/Per Plate

—
oS

o
W Aar
Minced Garlic

Y8 s5m/Per Plate

——

A

Sliced Garlic
¥8 1574 /Per Plate

— rL
2k
Scallion

¥8 4574 /Per Plate

ikt

1'/171:

Preserved Black Olives
¥8 1518 /Per Plate

B

Cucumber

Y8 s58/Per Plate

PR i 55

Garlic in Vinegar Sauce

¥24 4518 /Per Plate

TR FESE
Sichuan Vegetables

¥38 457 /Per Plate

HRE

Steamed Salted Fish
¥88 wmn/Per Plate
R &

Pan-fried Salted Fish
¥88 wmn/Per Plate

A=
Salted Egg
¥12 4578 /Per Plate

MEfLE

Deep-fried Peanut
¥32 15 7%/Per Plate

Rtz

Superior Broth
¥40 1541/ Per Bowl

H %

Plain Congee

¥18 431/ Per Bowl

/N
Pancake

¥32 15 7%/Per Plate

2w BIiR

Plain Rice

Y10 #wi/Per Bowl

HZARITR

Wasabi Sauce
¥56 454 /Fach (50g)
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