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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 RSEMERR o R Z AR ERITYORE o AR TE R BT R AR SRS > R R T 51
B R BIARIE - AEBA AT -
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.

- WSRER 0 BESLIEE TR KN A A K R AT o TEAE T BT R EBEAR 55 2 BLL T R
Jr i B )P R RUE
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.

- HEARHEE RO RY o WA AR 55 2B

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

- RITAEE B AR B 2 BT Rt o I RITENERR & 0 WAk -
During the operation of the restaurant, there may be spillage on the floor. Please be careful when walking to
avoid falling.

- ATRTEEIRPEARTEARAS > wEREET A CHZT - AZbgralkt
ALBE > BAERT ~ B T TARE R AT > LA 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 il : 2
Fee Standards

L RITHEZZR - BRERHEFREAI8TT
Tea is chargeable by per pax for main dining hall and VIP room. ¥18/pax for Chinese Tea (standard).

2. SRHUGIG T o iy 150 0 Kb h2fs

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

3. WFEETNIZ (BRI ¥) HIE405T » S 60IE > 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 ORI o AR A AR

No outside food & drinks are allowed in the restaurant.

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

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

6. BEA AAEATH Sebr e A7 A B o TR AT A HF IR A o

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

7. SRR EAETREB ZOR o i SEYEL B o AR SR E 2R 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. AJEEAR M2 > MFRAEEINMIT  HRREABANST > RALEAFN10TT
IMRATEREGEA15TC ©
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.
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L1 BY RN =
IR K EL
Ice Grass with Sesame auce

¥78 43/ Per Plate (150g) "y

e FZ A

Roasted Pork
¥128 #5/Per Plate (70g)

REME

Century Egg with Pickled Ginger
¥48 #51/Per Plate (150g)

GZ_FC
20.05.2026
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MERRSZMIO%RES - MIEERZRRIZEREIRRNGLSE -

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



ML EE & f
Deep-fried Diced Cod Fish with Pepper & Salt

Y118 4 #/Per Plate (150g)
ﬁ Appetizers

WE gL B
£ /N

Deep-fried Squid Tentacles with Pepper & Salt
¥/8 451%/Per Plate (150g)
&

| BES

\lll

BEE RS
Deep-fried Bitter Gourd with Salted Egg Yolk
¥/8 #57%/Per Plate (150g)

F

YERR Fr

Deep-fried Prawn Cracker
¥45 457/Per Plate (20g)

3 % =T hE AR
Braised Chicken Feet & Peanuts with Abalone Sauce Marinated Beef Shank with Five Spices
Y78 #57/Per Plate (150g) Y78 #55/Per Plate (100g)

KKIEEE ME SR
Marinated Goose Web & Wing Deep-fried Tofu with Pepper & Salt
Y98 #57/Per Plate (150g) Y48 45/Per Plate (150g)
GZ_FC
20.05.2026
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All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



ﬂﬂiﬁ%ﬂtﬂfﬁ)ﬂiﬁ

Crispy Suckling Pig Stuffed with

Glutinous Rice



Q Barbecue
Selections

527

P — > 0 \
| - j%
Peking Duck %
¥358 43 11/Whole (1500g) i@l

—Rzn ¥50
Second Preparation Method - additional ¥50

10 = 45 K e B2 L%
Crispy Suckling Pig Stuffed with Glutinous Rice
IETRIT Advance Order Required

¥749 > 11/Half (750g)
¥1,498 £ 51/Whole (1500g) BTk

Barbecue Pork with Honey Sauce

¥138 fi/Small (150g)
IBiE LA ’

Roasted Crispy Suckling Pig

5T Ad Order Required +

15 1T Advance Order Require *725 u}-k XE ?ﬁ
Y649 21 /Half (1000g) Twin Combination of Barbecue Meat
¥1,298 4 51/Whole (2000g) ¥178 i/Small (200g)

ZRZ M ¥50 *HHETRERS - |HIH0V30

Second Preparation Method - additional ¥50 * Roasted Goose Combination - Additional ¥30

ipabeti ek = 35

Roasted Goose Triple Combination of Barbecue Meat
¥165 ij/Small (200g) ¥228 fi/Small (300g)
¥325 1 /Half (750g) *HHETUERRS - EHINY30

Y650 # 51/ Whole (1500g) * Roasted Goose Combination - Additional ¥30

b =K ke G BT R =

; Peking Duck - " fis i 2 Triple Combination of

Barbecue Meat

GZ_FC
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All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.
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Crispy Chicken Stuffed with Glutinous Rii@l
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Tmmzms
Soy Sauce Lychee Chid«i@l

Pz
Marinated Salted Lychee Chicki@J

AR R
Roasted Pigeon

é Barbecue
Selections

/

1= & AR K BRIEF 35

Crispy Chicken Stuffed with Glutinous Rice
&R AT — K FIT 1 Day Advance Order Required

¥398 4 H/Whole (1000g)

RICFEIG

Marinated Salted Lychee Chicken
¥199 1 /Half (450g)
¥398 4 H/Whole (900g)

IR A BIG

Soy Sauce Lychee Chicken
¥199 2 r1/Half (450g)
¥398 45 F/Whole (900g)

AR E R

Roasted Pigeon
¥118 4 51/Whole (300g)

WMERZRBMIO%RREE - MEERZRXRBEREIRNYLSE -

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



%UJ’I‘E%E%%’:ME%

Double-boiled Chicken Soup with Dried Sea Whelk & Chinese Yam_@J



JR R &% R 82 5 1 3577 fe Bk SR KE L 25 1%
Double-boiled Chicken Soup Double-boiled FishiMaw Soup with
with Fresh Abalone & Sea Whelk Fresh Cabbage & Mushroom

Qe e R S XG5 BEET EE
Double-boiled Chicken Soup with Diced Seafood & Beancurd in Thick Soup
Fresh Abalone & Sea Whelk

¥298 4 fiz/Per Person (250g)

Y98 15 fii/Per Person (250g)

=R ML Hot & Sour Soup in Sichuan Style
Double-boiled Fish Maw Soup with
Shark’s Cartilage

Y98 45 fii/Per Person (250g)

¥298 #1vi./Per Person (250g)

BIEEARAKE

ﬁﬁ,}-‘ziﬂg@jt ﬁ;‘ﬁ Sweet Corn & Crab Meat in Thick Soup
Double-boiled Fish Maw Soup with ¥148 £ /Per Person (250g)
Fresh Cabbage & Mushroom
¥298 4 {3 /Per Person (250g) BE TS
N . Sweet Corn & Minced Chicken in Thick Soup
~ w37 I ~
E ’EE mﬁﬁﬁﬁﬁ = lﬁ Y08 434vi./Per Person (250g)

Double-boiled Watercress Soup with Pork Rib
¥108 4137/ Per Person (250g)

ik RS

Minced Beef & Egg White in Thick Soup
Y08 #4vz./Per Person (250g)

L F 9B KM G 7
Double-boiled Chicken Soup with
Sea Whelk & Chinese Yam

¥128 45 fii/Per Person (250g) FHi#ZMME7
Double-boiled Soup of The Day

%HE T’j’kEEﬁE:“: ilHﬁ_ ;‘ﬁ Y488 443 Ffl /For 4 Persons (800g)

Double-boiled Fresh Cabbage Soup with

Bamboo Pith

¥98 45 ii/Per Person (250g)

TR b7
Double-boiled Pig’s Lung Soup with Almond
¥108 4 {i/Per Person (250g)

RIRERE

Minced Chicken & Spinach in Thick Soup
¥98 45 i1 /Per Person (250g)

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



Iﬁ?fﬁ*ﬁﬂ@
Live Abalone
(vk$E Chilled Sashimi)j



Bird’s Nest

=

S
-
[ 4
4

]

»
AR Y= X ¢
Braised Bird’s Nest N LN

Y528 #:1v/Per Person (30g) Abalone

WEIGE %
Braised Bird’s Nest with Minced Chicken
Y528 #5112/ Per Person (30g)

KT 1 B
Double-boiled Bird’s Nest with Rock Sugar
Y528 45112/ Per Person (30g)

EIRERNIEE &

Braised Bird’s Nest with Crab Meat
¥558 45 i1 /Per Person (30g)

HIRER IR E %
Braised Bird’s Nest with Crab Meat

KRG E 7%
Braised Bird’s Nest with Crab Meat & Crab Roe
¥558 45 i1 /Per Person (30g)

TEIKE B (wam)

Live Abalone (Weight with Shell)
¥98 45 /Per 50g

BIERIE:
Cooking Methods : VKT A
Double-boiled Bird’s Nest with Rock Sugar
41 & Braised in Oyster Sauce
JKE Chilled Sashimi
=21 Poached with Superior Broth
o Quick Poached
HE Sautéed

EZ -4 Sautéed with Ginger & Scallion
RZ K Sautéed with Shimeiji Mushroom

AR Steamed with Minced Garlic

TR B2k @ IRER 12 T

Braised 12-Head Abalone in Oyster Sauce Braised 12-Head Abalone in Oyster Sauce
¥1,188 4 11 /Each (100g)

GZ_FC
20.05.2026
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All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



F];’r =&
Marble Goby ‘Soon Hock’ Fish

(ihi% Deep-fried )



ZRN

Humpback Grouper

Y138 #/Per 50

REPE

Coral Trout

g

Y118 4 mi/Per 50g

7 R BT

Coral Grouper

¥43 45 /Per 50g

FRA

Marble Goby ‘Soon Hock’ Fish

Y42 4 i/Per 50g

2R E
Cooking Meth

HE

KIBER
ST
AR
3

T
K fi HiE)

ZER

Turbot Fish

ods:

Deep-fried with Superior Soy Sauce
Poached with Chinese Rice Wine
Steamed with Black Bean Sauce
Steamed with Diced Chillies
Steamed with Minced Ginger

Steamed with Superior Soy Sauce
Stewed with Roasted Pork,
Beancurd Stick & Garlic

¥28 #Wi/Per 50g

=IERE:

Cooking Meth

BT
S
pEES
A

ods:

Steamed with Black Bean Sauce
Steamed with Plum Sauce
Steamed with Preserved Black Olives
Steamed with Superior Soy Sauce

*ERERIRERE
* Availability of Deep Sea Fish to be advised

GZ_FC
20.05.2026
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He
GNiiE

— Live Seafood —

HENM
Coral Tro

i) %

Eel
¥28 45 i/Per 50g

RIERE:

Cooking Methods :

BT Steamed with Black Bean Sauce
Steamed with Chinese ‘Nv Er Hong’

Z)LLIZ%  Wine & Ham
gF% Steamed with Plum Sauce

H&

Soft Shell Turtle
¥36 4 ¥/Per 50g

ZIEAE:
Cooking Methods :

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

Az Steamed with Lotus Leaf
AR (0| Stewed with Supreme Brown Sauce

WMERZRBMIO%RREE - MEERZRXRBEREIRNYLSE -

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



st
Geoduck Clam
(E %] Poached with Superior Broti[aj



- T
A i

£ 5 A5 AT
% : @¥ A BT

1&#RAT— X FIT 1 Day Advance Order Required

— Live Seafood — Y148 4 pi/Per 50g

=EAE:
Cooking Methods :

EF-A G Baked with Ginger & Scallion
EatE Baked with Superior Broth

R Sashimi

B Steamed with Superior Soy Sauce
=
= 5T iF

Mantis Prawn
151 BI— X 1T 1 Day Advance Order Required

¥128 4 wij/Per 50g

=EAE:
Cooking Methods :

HWE IR Baked with Pepper & Salt
=Py Poached

A AR B0 AT

Lobster
(L% %7 Baked with Superior Broth) Boston Lobster

¥68 45 #i/Per 50g

=EAE:
Cooking Methods :

EXAS Baked with Ginger & Scallion
Eata Baked with Superior Broth

B Steamed with Superior Soy Sauce

S0

Geoduck Clam
¥98 45 /Per 50g

2EAE:
: Cooking Methods :
i I AL =S| Poached with Superior Broth
Boston Lobster
N5 Sashimi

(Z#1R Baked with Ginger & Scallion)

XO#E 1 Sautéed with XO Sauce

GZ_FC
20.05.2026
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All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



F];cl’ﬂ&?

Meat Crab

(BHAMH Sautéed with Black Pepper)



't 1

— Live Seafood —

R

(ARBE Cooked in Two Ways)

Meat Crab
(2 MM Sautéed with Singapore Style Chilli Sauce)
wEE
King Crab
&R AT — X FIT 1 Day Advance Order Required

I} Seasonal Price

—-—
PNARIA-
Flower Crab
1§ AT— R FIT 1 Day Advance Order Required

¥118 4 Fi/Per 50g

Flower Crab

(&% Steamed with Superior Soy Sauce)
KR EE perior So
Meat Crab

¥48 #mi/Per 50g

RiEAE:

Cooking Methods :

ZBIR Baked with Ginger & Scallion

BRI Sautéed with Black Pepper

E MBI Sautéed with Singapore Style Chilli Sauce
RXB LR Stewed with Vermicelli & White Peppercorn
-3 Steamed with Superior Soy Sauce
BILEAZ Steamed with Egg White & Scallion

X6 7E B T 2 Steamed with Superior Rice Wine

HTE Served Chilled

GZ_FC
20.05.2026
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All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



15 = 21 58 i IR
Premium Braised ltems
(F%iZE » FEHAHEE Whole Premium Sea Cucumber & Whole Goose Web)



Fish Maw

»
Y

1 »

o~

Braised Whole Premium Sea Cucumber Stuffed &

with Minced Shrimp S jj
€a

Cucumber

EX S 2N
TRERERIIS e i

¥468 4 fii/Per Person (120g)

= 2 r
ARFRIMMEFILS
Braised Whole Premium Sea Cucumber

Stuffed with Minced Pork
¥428 43137/ Per Person (120g)

e A TR IMERITS

X0 2 g £ S RRILZD
gl%té-ﬁ g @EE*IE = Braised Whole Hokkaido Sea Cucumber
Braised Whole Sea Cucumber Stuffed with Minced P

Stuffed with Minced Pork
¥268 4 fiz/Per Person (120g)

RARERIS
Sautéed Whole Premium Sea Cucumber with Leek

¥378 4 fiz/Per Person (120g)

—_— o,
RAERESR pi—
Stewed Sea Cucumber with Leek in Claypot AR (A8

Braised Fish Maw in Oyster Sauce.ﬂ

¥498 f5)/Small (250g) e

ARSI R (A ]
Braised Whole Superior Fish Maw in Oyster Sauce
¥2,498 {51/Small (6fiz i /For 6 Persons) (450g)

FIELTIEBK @)

Premium Braised ltems (Choose)

yirdied i1y it
e B FER ﬁ—q =

Fish Maw Whole Goose Web

¥328 4 f4/Each (45g) ¥98 45 H/Each (120g)

ST FERARTE raax)

Whole Premium Sea Cucumber Whole Mushroom (No ordering of just this item)
¥378 4 /Whole (120g) ¥10 4 H/Each (40g)

F&iES

Whole Sea Cucumber
¥228 #54/Whole (120g)

GZ_FC
20.05.2026
23

WMERZRBMIO%RREE - MEERZRXRBEREIRNYLSE -

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



ERESE

Deep-fried Bullfrog with Sliced Ginger



) Bullfrog
s | MEE

‘ 28 T
! %EIE. E ,'[Hzﬁi Ejf, Deep-fried Squid Stuffed with

Deep-fried Squid Stuffed with Minced Shrimp in Pepper & Salt
Minced Shrimp in Pepper & Salt

¥238 #ii/Small (200g)

2k B

Deep-fried Squid with Pepper & Salt
¥198 #ii/Small (200g)

= E R

Deep-fried Squid with Salted Egg Yolk
¥198 4ii/Small (200g)

KE G

Poached Bullfrog in Spicy Peppercorn Soup

¥198 4ii/Small (200g)

g L
. . Deep-fried Squid with Salted Egg Yolk
CESYTER
Sautéed Bullfrog with Preserved Vegetables &
Beancurd Skin

¥168 ii/Small (200g)

FEETRRR WA/ MATAEY S
Bullfrog Cooked in Two Methods:

Deep-fried Bullfrog Leg with Pepper & Salt /
Sautéed Bullfrog with Scallion & Preserved Black Olives

¥168 ii/Small (200g)

=R RSB

Deep-fried Bullfrog with Sliced Ginger
¥128 fi1/Small (200g)

S EmE  MER/SETEN S
Bullfrog Cooked in Two Methods:
E{%L‘Fﬁ Deep-fried Bullfrog Leg with Pepper & Salt /
Sautéed Bu||fr0g with Dried Chillies & Cashew Nuts Sautéed Bullfrog with Scallion & Preserved Black Olives

¥128 f1/Small (200g)

GZ_FC
20.05.2026
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All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.



“EmaTE
Sautéed Egg White with Cavia_r@J




Caviar

- 75

£33

i
Crab AIEJ

A e MR 22 5
Deep-fried Crab Claw
Stuffed with Minced Shrimp

At & &

Sautéed Egg White with Caviar

Y888 43 £1/Per Box (=L A For 3 persons) (30g) ‘

HIRERAFEEZEH
BT R
Deep-fried Crab Claw Stuffed with
Minced Shrimp
iEHIT Advance Order Required

¥188 45 H/Each (B R#E Min. Order 2pcs) (75g)

EAXEZREH

Steamed Egg White with "
Assorted Mushrooms & Crab Meat 5

¥108 4 {i/Per Person (75g)

ERRLNFIE
Pan-fried Fresh Crab Meat with
Bitter Gourd & Egg

¥318 f51/Small (250g)

N T 1 B A 1
Eﬁ@*’/ Ei% P’s.l Sautéed Fresh Crab Meat with
Sautéed Fresh Crab Meat with Egg White Egg White

¥338 fi1/Small (150g)

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



Fgﬁ 1R T & 1
Deep-fried Cod Fish Fillet with GraZ@J



Sautéed Cod Fish Fillet with Celery &
Preserved Black Olives

i T A 8 5
1 0 ﬁ‘ Fresh Fish

— T £

/

—

LG 85 & 14
Deep-fried Cod Fish Fillet with Gravy

¥168 #5ff/Each (75g)

EREE BERIE&EH
Deep-fried Cod Fish Fillet with Deep-fried Cod Fish Fillet with
Superior Soy Sauce Superior Soy Sauce

Y168 #5f:/Each (75¢)

F R 6E B 14
Steamed Cod Fish Fillet with Diced Chillies

¥168 #4f:/Each (75g)

HAEmEAFYEEELK
Sautéed Cod Fish Fillet with
Celery & Preserved Black Olives

¥368 fil/Small (200g)

W EL 6E BB Bk
Deep-fried Cod Fish Fillet with Pepper & Salt

B 6E 8 1% ¥368 fi/Small (200g)
Stewed Cod Fish with Basil Leaves
in Claypot

qRREE G
Braised Cod Fish in Oyster Sauce

¥368 fi/Small (200g)

NEHZE&R
Stewed Cod Fish with Basil Leaves in Claypot

¥368 i/Small (200g)

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



F;JLZI?.—??IJTQE
Steamed Eel with Chinese ‘Nv Er Hong’ Wine & Ham_@J



B F 2% 68
Steamed Eel with Plum Sauce .
' L ﬁ\ Fresh Fish

— 1 /s

d

4

)L F g
Steamed Eel with Chinese ‘Nv Er Hong’
Wine & Ham

FHF309 $4 30 Minutes to Prepare

¥118 443 /Per Person (80g)

R B~ N =
By T2k 68
Steamed Eel with Black Bean Sauce
FHF3043 $1 30 Minutes to Prepare

¥118 434vi./Per Person (80g)

FMZE &k
Steamed Fish Head with Diced Chillies

g F 22
Steamed Eel with Plum Sauce
F B304 $4 30 Minutes to Prepare

Y118 451 /Per Person (80g)

L B 1

Deep-fried Eel with Pepper & Salt
Y118 451 /Per Person (80g)

&k
Fish Head

¥238 f5i|/Small (500g)

=IEHE:

Cooking Methods :

HMMIZE  Steamed with Diced Chillies
ZEHZ  Steamed with Minced Ginger
F5T%  Steamed with Black Bean Sauce
#8732  Steamed with Plum Sauce
ZHIR  Stewed with Ginger & Scallion

3 £5 7K 72 Poached in Soup

GZ_FC
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E%*ﬁﬂ@ﬂﬂ R Bk
Sautéed Prawn with Scallion & Preserved Black Olivi[aj



B K A ER

Poached Live Prawn

¥40 45 #5/Per 50g

H iR E PR

Steamed Live Prawn with Chinese Yellow Wine

¥40 4 #5/Per 50g

BHEREPL

Baked Live Prawn with Salted Egg Yolk
¥40 4 #5/Per 50g

R 2L & P EFE

Stewed Live Prawn with Vermicelli &
White Pepper in Claypot

¥40 4 #5/Per 50g

B2 TR R AR

Pan-fried Live Prawn with Superior Soy Sauce

¥40 4 #5/Per 50g

i 78 BA AR Bk
Sautéed Prawn

¥238 4ji/Small (200g)

& SR BRUR 3K

Sautéed Prawn with Vegetables
¥238 4ji/Small (200g)

L
Lgljrawn

B R EAER Ik

Sautéed Prawn with Dried Chillies & Cashew Nuts
¥238 f|/Small (200g)

2 N B HBR AR Bk

Sautéed Prawn with Singapore Style Chilli Sauce
¥238 #i/Small (200g)

7 47 Hjig BR MR K

Crispy Prawn with Lemon Sauce

¥238 fi/Small (200g)

T AR AT Bk

Sautéed Prawn with Scallion &
Preserved Black Olives

¥238 fi/Small (200g)

S RIEN G (om)

Pan fned Shrimp Cake with String Bean (6pcs)
¥238 #i/Small (150g)

B2 58 AT IR mre)

Sautéed Prawn with Egg White in
White Truffle Qil (Min. Order 2 Persons)

Y08 £ 01/Per Person (75g)

2 & 4R £ H AR 2 i R 40T K B 42 5% it 7 B 5 3K
Baked Live Prawn with Sautéed Prawn with Sautéed Prawn with Egg
Salted Egg Yo_lrk : Singapore Style Chilli Sauce White in White Truffle Oil

GZ_FC
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wr A A AL

Sautéed Diced Beef Tenderloin with Garlic Chips



mTHRER ﬁ'

Stewed Oxtail with Garlic in Claypot

¥238 f|/Small (200g)

Beef
G MEREH
Steamed Egg White with Minced Beef
¥138 45j/Small (200g)

BEEE N 4R
Sautéed Sliced Beef with Fresh Mushroom
¥238 fi/Small (200g)

2 Y | —
Sautéed Sliced Beef with Kailan / .-.-:-*“ :
¥238 §l/Small (200g) /// ‘f . ;
/ o h
WES e I %
H-‘-,l. m*"]ﬂﬂﬁFW ' y 1.',;, * 3 ¥
Poached Sliced Beef with Seasonal Vegetables ‘\ [ (.i h_" o
¥238 f5i/Small (200g) — i
HFERE
% 3 E%EEE!:F m };'I- Stewed Oxtail with Garlic in Claypot

Sautéed Sliced Beef with Deep-fried Dough Fritter
¥238 f1/Small (200g)

R A ML

Sautéed Diced Beef Tenderloin with Black Pepper
¥298 f51/Small (200g)

b S B
Sautéed Diced Beef Tenderloin with Garlic Chips
¥298 f1/Small (200g)

== -
. - B LU /N HE
I:F :—EttF*gl]*_‘L Sautéed Short Ribs with Green Sichuan Pepper
Pan-fried Diced Beef Steak in Chinese Style
¥298 ij/Small (200g)

R ER N Y s

Beef Brisket & Radish Soup in Claypot
¥198 #ii/Small (200g)

KELERA

Poached Sliced Beef in Spicy Peppercorn Soup
¥288 f1/Small (200g)

SeHUE G/ HE FEHE N EH R

Sautéed Short Ribs with Green Sichuan Pepper Beef Brisket & Radish Soup in Claypot
¥298 i/Small (200g)

GZ_FC
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F];:&“ Er
Sweet & Sour Pot@J



RIEE
Grilled Pork Ribs in Peking Style
F B304 $8 30 Minutes to Prepare

¥168 f1/Small (300g)

EER-IY=
Deep-fried Pork Rib Marinated with
Red Fermented Beancurd Sauce

FHT455 $h 45 Minutes to Prepare

¥168 ii/Small (200g)

HEER

Sweet & Sour Pork
¥148 f1/Small (200g)

v Eal AR TS

Sautéed Pork Collar with Cushaw
¥148 fi/Small (250g)

ICF R ER R

Poached Seasonal Vegetables with Sliced Pig’s Liver
¥148 gi/small (250g)

o e S A B A SRR

Stewed Pork Collar with Romaine Lettuce &
Shrimp Paste in Claypot

¥148 f1/Small (250g)

2]

Pork

| BAEER TR b e

Minced Pork with Salted Fish (Steamed / Pan-fried)
¥148 i/small (250g)

B K& FZ iE
Poached Sliced Pig’s Liver & Kidney with
Superior Soy Sauce

¥148 gi/Small (250g)

ZHIRE
Sautéed Sliced Pig’s Liver & Kidney with
Ginger & Scallion

¥148 gi/Small (250g)

ERIE 5

Pan-fried Lotus Root with Pork Patty
¥148 gi/Small (844:/pcs) (250g)

R /IMSA

Sautéed Sliced Pork with Green Chillies
¥148 gi/Small (250g)

B IMNE

Stewed Pork Belly with Preserved Vegetables in Claypot
¥168 4ii/Small (250g)

ERIER G

Pan-fried Lotus Root with

B X i B i

Poached Sliced Pig’s Liver &

HIERE
Deep-fried Pork Rib Marinated
with Red Fermented Beancurd

Kidney with Superior Soy Pork Patty
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Roasted Crispy iceilaj
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EEEWHRG

Steamed Boneless Lychee Chicken with Ham
¥199 - r1/Half (450g)
¥398 45 F/Whole (900g)

E3: Wb E X S B
Steamed Lychee Chicken with
Chinese Long Cabbage in Superior Broth

¥199 £ H/Half (300g)
¥398 4 1 /Whole (600g)

e B HEF 35

Roasted Crispy Chicken
¥149 s H/Half (450g)
¥298 45 H/Whole (900g)

BEERG

Stir-fried Chicken Bones in Black Bean Sauce

¥149 2 11/Half (450g)
¥298 45 1/Whole (900g)

EXtTiT B
Crispy Chicken Fillet with Lemon Sauce
F 455 #h 45 Minutes to Prepare

¥149 > 1/Half (300g)
¥298 4 11/Whole (600g)

far I B 6 2 3G
Steamed Chicken with
Ham & Mushroom Wrapped with Lotus Leaf

¥149 3 51/Half (300g)
¥298 4 51/Whole (600g)

BRET
Sautéed Diced Chicken with
Dried Chillies & Cashew Nuts

¥128 fi/Small (250g)

FERW3IET
Sautéed Diced Chicken with Cashew Nuts
¥128 fi/Small (250g)

% 1& 35 Bk
Sweet & Sour Chicken
¥128 f1/Small (250g)

REBT

Sautéed Diced Chicken with Dried Chillies
¥128 gi/Small (250g)

pLE

Chicken

B3

Pigeon

EIJ‘
Duck

2

Ny

<

i EBBRE
Stewed Chicken with Sand Ginger in Claypot
¥128 f1/Small (250g)

#HFiBIGR
Stewed Chicken with
Taro & Coconut Milk in Claypot

¥128 f1/Small (250g)

W& I 3 i) 7B XG 5%

Stewed Chicken with Sliced Pig’s Liver in Claypot
¥128 f1/Small (250g)

it RINBGER
Stewed Chicken with Bitter Gourd &
Black Bean Sauce in Claypot

¥128 f1/Small (250g)

R LI R
Stewed Goose Web with Vermicelli &
White Peppercorn in Claypot

¥368 fi/Small (451/4 pcs) (250g)

ZA NS i

Sautéed Pigeon Fillet with Ginger & Scallion
¥138 4 51/Whole (300g)

% T B B G

Deep-fried Taro Crispy Duck
¥198 fii/Small (200g)
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F?ET BT ER
Stewed Beancurd with Seafood in Claypi@l



BEI\NRESE
Braised Beancurd, Seasonal Vegetables

with Seafood ) Z A Egg

¥188 f1/Small (300g)

» '/_\__[
}H & Ez
SR EERE 5] jj

Braised Beancurd, Seasonal Vegetables Beancurd
with Assorted Mushrooms

¥128 gij/Small (300g)

EICTE N

Deep-fried Beancurd Stuffed with RI EE = x ﬁ

Minced Shrimp in Pepper & Salt Braised 3 Varieties of Vegetable Stuffed with

¥148 fs1/Small (300g) Shrimp Paste in Claypot
¥128 gij/Small (300g)

HETER

Stewed Beancurd with Seafood in Claypot Ilﬁ /ﬁ _L

¥188 fsi/Small (300g) Deep-fried Beancurd with Sweet & Sour Sauce
¥98 gij/small (300g)

4:1:2;:2 JTI}%-—% bs <K<

Stewed Beancurd with Minced Beef in Claypot 'é B:EL',IE }@ % T

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

¥128 f5i/Small (300g)

i B AB L F R

Stewed Beancurd with Diced Chicken & H}‘EE g iﬂ}%}i’i%
Salted Fish in Claypot Crispy Beancurd Skin Roll with Lo Han Chye
Y128 #i/Small (300g) FHHT459 $1 45 Minutes to Prepare

¥108 f1/Small (644:/pcs) (300g)

= 5

Braised Beancurd with Minced Pork in ém‘ EE =5 7E
Spicy ‘Ma Po’ Sauce Pan-fried ‘Fu- Yong Omelette
¥98 f1/small (300g) ¥108 fsi/Small (300g)
53 ‘,E| T ——
TR TEBEE F®IETTIE

Braised Beancurd with Mushroom & Vegetables Steamed Egg White with Assorted Mushrooms

¥98 pij/Small (300g) ¥108 fi/Small (300g)

EHEIRREE RIER=E &’ i 2 25
Braised Beancurd, Seasonal Braised 3 Varieties of Vegetable Braised Beancurd with Minced
Vegetables with Assorted Stufféd with Shrimp Paste in Pork in Spicy ‘Ma Po’ Sauce

Mushrooms
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Braised Assorted Mushrooms & Black Fungus with Bamboo Pii@l
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MESRPES
Braised Assorted Mushrooms &
Black Fungus with Bamboo Pith

¥148 f51/Small (250g)

£5HE T

Sautéed Kailan with Ginger & Chinese Rice Wine

¥88 f5i/Small (250g)

I 5 T T B A 3

Sautéed Chinese Lettuce with Shrimp Paste

¥98 pij/Small (250g)

RINMER

Braised Four Kinds of Vegetables in Oyster Sauce

¥138 fi/Small (250g)

EXNERF

Sautéed Stem Lettuce with
Preserved 'Xue Cai' Vegetables

¥98 f1/Small (250g)

== o

RIMITR

Stewed Assorted Vegetables with

Red Fermented Bean Sauce in Claypot

¥118 gij/Small (250g)

RYBIAFR

Stewed Assorted Vegetables

awith Red Fermented Bean Sauce
in Claypot

%)

BEMFR
Stewed Eggplant with

Minced Pork & Spie#Sauce
in Claypot )

=+
F: Vegetables
ID—HA

N/
Ne

gl

N

BEmFR
Stewed Eggplant with Minced Pork &
Spicy Sauce in Claypot

Y98 fsi/Small (250g)

R B EREF
Sautéed Bean Sprout with Salted Fish
Y98 f5i/Small (250g)

RiAFRINE
Poached Bitter Gourd with Superior Broth
Y98 fsi/Small (250g)

BRABLHNET
Sautéed String Bean with
Minced Pork & Preserved Black Olives

¥98 f1/Small (250g)

[ERR

Sautéed Green Chillies
¥98 f1/Small (200g)

e E L
Sautéed String Bean with
Mineed Pokk & Preserved
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e
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Poached Seasonal Vegetables with Superior Broth_@J
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“emmena
Poached Seasonal _Qegetables with Assorted Eg%

L

Ak B R
Sautéed Seasonal Vegetables with Garlic

Seasonal
H\ Vegetables

232
fbwj

ERERIRE

Poached Seasonal Vegetables with Assorted Eggs
¥98 f1/Small (250g)

RZ BT R

Braised Seasonal Vegetables with
Honshimeji Mushroom

¥118 f1/Small (250g)

LR R

Braised Seasonal Vegetables with Mushroom

¥118 f1/Small (250g)

w2 1) B R
Sautéed Seasonal Vegetables with Garlic

¥88 fij/Small (250g)

L iAE K7 R R
Poached Seasonal Vegetables with
Superior Broth

¥98 f1/Small (250g)

UEERBMIOBREE - AR ZERBZEAREIRNESE -
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HIRERHARZwm MM
Braised Thick Noodles with Honshimeji Mushroom & Truffle Oil



*; Noodles
\
\

al

BERK AT

Fried Crispy Noodles with Seafood
¥188 f1/Small (300g)

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

¥108 4i/Small (300g)

B THEPE

Stewed E-Fu Noodles with Fresh Mushroom
¥108 4i/Small (300g)

XO#E K H FH m
Braised Thick Noodles with XO Sauce
¥108 fs/Small (300g)

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

¥108 fsj/Small (300g)

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

¥128 f1/Small (300g)

i 5 HR Bk kD AT 45
Braised ‘Hor Fun’ with Prawn & Egg Gravy
¥168 #il/Small (300g)

T kb i B ] 45
Wok-fried ‘Hor Fun’ with Seafood
¥188 #ii/Small (300g)

=3 ok ]
Fried Crispy Noodles with Seafood

i85 HF Bk kD AT 4
Braised ‘Hor Fun’ with Prawn & Egg Gravy

F kb 5 AT 3
Wok-fried ‘Hor Fun’ with Sliced Beef
¥148 f5i/Small (300g)

R B SR EF i n
Wok-fried ‘Hor Fun’ with Bean Sprout &
Salted Fish

¥108 f1/Small (300g)

B AHE
Seafood Noodles in Superior Broth
¥108 45132/ Per Person (150g)

£ BEHEKEN
Vermicelli in Shark’s Cartilage Soup
¥108 41 /Per Person (150g)

LiAER cemmmm)

Egg Noodles in Superior Broth (Vermicelli / ‘Hor Fun’)
¥68 43 fii/Per Person (150g)
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F];EE’F RBEE K
Crispy Rice in Lobster SOLi@J




(b gy = Uy
Steamed Diced Seafood Rice
Wrapped in Lotus Leaf

¥188 ii/Small (300g)

EBEIRWIR
Fried Rice with Chicken in

Tomato Sauce & Prawn in Cream Sauce

¥168 4ii/Small (300g)

BEEIIR
Fried Rice with Diced Duck Meat,
Shrimp & Dried Scallop in Oyster Sauce

¥168 ii/Small (300g)

EEERMIR

Fried Rice with Diced Scallop & Egg White
¥168 ii/Small (300g)

LB IB L2 kiR
Fried Rice with Shredded Chicken & Salted Fish

¥118 gij/Small (300g)

7 kS TR
Fried Rice with Barbecue Pork &
Prawn in Yangzhou Style

Y118 gij/Small (300g)

fr “ M\
L&L)fc i

Vermicelli

Ak A AR

Fried Rice with Minced Beef
¥118 f1/Small (300g)

IRIAET IR

Fried Rice with Assorted Vegetables & Walnuts
Y118 f1/Small (300g)

fie oK 8 B R8T
Crispy Rice in Seafood Soup
¥188 #ii/Small (300g)

R ABEE K

Crispy Rice in Lobster Soup
¥288 il/Small (300g)

2 ik K153
Wok-fried Vermicelli in Singapore Style
¥118 f1/Small (300g)

RS H K
Wok-fried Vermicelli with Shredded Pork
¥118 f1/Small (300g)

@ 71 i B R IR BEWIR 2 MKk K
Steamed Diced Seafood Rice Fried Rice with Diced Duck Wok-fried Vermicelli

Wrapped in Lotus Leaf Meat, Shrimp & Dried im, Singapore Style
Scallop in Oyster Sauce
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F];J} Exve
Steamed Custard Bun with Salted Egg YOE@J



wng wiq Jauulq

S149ss9(] —

wHE

Mango Sago with Pomelo

%) BE I HE -
Black Sesame Glutinous Rice Ball = }'l' Rﬂ@%@*
with Grated Peanuts Baked Barbecue Pork Pastry

EFAED BV EZMIARE ow
Red Bean Cream with Lotus Seed Black Sesame Glutinous Rice Ball with

¥39 #{ii/Per Person (150s) Grated Peanuts (3pcs)

B HE

¥36 4544y /Per Portion (120g)

Mango Sago with Pomelo ﬁ)}%;’ﬁi@\@ (341)
¥50 4 {i/Per Person (150g) Steamed Custard Bun with Salted Egg Yolk (3pcs)

¥36 4544y /Per Portion (120g)
—
EEEHICER

Chinese Almond Cream N
Bt RER o)

¥39 45 13:/Per Person (150g) Baked Barbecue Pork Pastry (3pcs)

& iR ER

Walnut Cream

¥36 444y /Per Portion (120g)

¥39 413 /Per Person (150g) IJ\ ﬁ*jk (3#1)
Longevity Bun (3pcs)
i F‘g‘ %m*ﬁﬁ Y36 4 /Per Portion (120g)

Sesame Cream

¥39 #{vi/Per Person (150g)
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»

Others

B #lXO&

Handmade XO Sauce
¥30 #58%/Per Plate

B Hl iR K &

Handmade Shrimp Paste
¥26 457/Per Plate

N
Fermented Beancurd

¥8 4518/ Per Plate

ARG R

Green/Red Chilli with Soy Sauce
¥8 4518/ Per Plate

8 R H

Chilli Padi Soy Sauce
¥8 4518/ Per Plate

ET

‘Laoganma’ Chilli Sauce

¥8 4518/ Per Plate

TTERE
Mustard Sauce
¥8 4518/ Per Plate

=5
Minced Ginger
¥8 4518/ Per Plate

oHe b [
H’v]?'ﬁ-/ﬂ"ﬂ?}#
Minced Garlic / Sliced Garlic

Y8 #55/Per Plate

e JL
2k
Scallion

¥8 ##/Per Plate

Il ZE

A<
Preserved Black Olives
¥8 4518/ Per Plate

=
IS
Cucumber

¥8 4518/ Per Plate

PRER = A5

Garlic in Vinegar Sauce

Y24 45185/ Per Plate

FOMR FE S

Sichuan Vegetables
¥38 s /Per Plate

ER B
Steamed Salted Fish
Y88 #t/Per Plate

R &
Pan-fried Salted Fish
¥88 45185/ Per Plate

B E
Salted Egg
Y12 457/ Per Plate

YEERN B

Deep-fried Prawn Cracker

Y45 pt/Per Plate

ML E

Deep-fried Peanut
¥32 45184/ Per Plate

winktis

Superior Broth
¥40 4 wi/Per Bowl

Sk

Plain Congee

Y18 #wi/Per Bowl

/N A
Crepes
¥32 mwi/Per Bowl

=i
Plain Rice

Y10 ##i/Per Bowl

HZATT R
Wasabi Sauce
¥56 4% /Each (50g)
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