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SPRING RECOMMENDATION SET

¥2688++ PUGLA | For 4 Persons

N AiA
=l % =
Orchid Stem Lettuce

H = Fr
PRBE 8T
Marinated Jelly Fish Head with Vinegar

eI ER

Peking Duck

LTI — B unams)

Peking Duck Second Preparation Method
(Deep-fried Duck Bone with Pepper & Salt)

7 WLAC F 92 3L G 57
Double-boiled Chicken Soup with
Sea Whelk & Chinese Yam

3 H A5 ==
/B ,;i\ = e E
Steamed Marble Goby ‘Soon Hock’ Fish
with Superior Soy Sauce

w5 b A AL

Sautéed Diced Beef with Sliced Garlic

- Pa 4T A EF EX

Crispy Prawn with Lemon Sauce

BB £ 3
Poached Lettuce with Soya Sauce
SEFOT -
% Red Bean Cream with Lotus Seed Special Price
LADIGNAG ¥288
e #/Bottle
S TSR Recommended toPair: 0N

FE S B Z 7w T H5E2013
Chateau Ladignac Medoc Cru Bourgeois 2013

o DL EZ &S B I10%0R % 2% All prices are subject to 10% service charge
o BB F {2 Pictures for reference only



Eéﬂ% /’é @$ Live Seafood

AR KL 58 (sima—%wuT) ¥*108

Chilled Flower Crab in Teochew Style /509
(1 Day Advance Order Required)

Bl iz Hr I 22 W 07, (ssamm—=wmT) ¥88

Alaskan Crab Prepared in 2 Preparation Method /509
(1 Day Advance Order Required)

* B BB A Sautéed Crab Meat with Egg White
* BRYE#E T Deep-fried Crab Claws

BT RESE ¥55

Boston Lobster with Stewed Beancurd /509
in Spicy ‘Ma Po’ Sauce

REAMUD KA E ¥45

Fried Live Meat Crab with Black Pepper /509

A K B ) 7R 2 B ¥118

Stewed Coral Trout with Roasted Pork and Beancurd Stick  #/50q

BEZEERI ¥38

Turbot Fish Prepared in 2 Methods /509

—_—r

i 3 2 Vegetable

BRTERENT ¥208

Braised Eggplant with Crab Meat Bl/Small
=R ¥168
Poached Seasonal Vegetables with Pig’s Liver Bl/Small
ERc WIS ¥118
Deep-fried Bitter Gourd with Salted Egg Yolk Bl/Small

* DL EZ S B I10%0R %5 2% All prices are subject to 10% service charge
* BB K {N 2% Pictures for reference only
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Prawn, Fish, Abalone

AR A0k T8 ¥1288

Braised Whole 10-Head Dried Abalone in Oyster Sauce 4R /Each

NEEESE ¥368
Stewed Cod Fish with Basil Leaves in Claypot f1/Small
EMEE BRI ¥298
Sautéed Prawn with Egg Gravy & Black Truffle f1/Small

B FE P A EE PR ¥238
Baked Prawn with Fish Sauce & Celery f/Small

‘;ﬁ Soup

o F G ANR 857 (mmm—xmiT) ¥788

Double-boiled Soft Shell Turtle Soup with BRA4-61I M)/
Chinese Wolfberry (1 Day Advance Order Required) For 4-6 Persons
/ ==1\! oIN N

HERXG 7 KHEEE ¥768
Braised Supreme Shark’s Fin with Chicken Broth #{iI/Per Person
- R= OIS ¥338
Double-boiled Fish Maw Soup with f{3I/Per Person

Shark’s Cartilage
I D
S w




R 78 EBXEE (1085640 ) ¥538

Stewed Chicken with Salted Fish & Abalone in Claypot fl/Small
(10-Head Abalone 4pcs)

F LU 4 VA ¥348

Sautéed Short Ribs with Green Sichuan Pepper Bil/Small
J B 9 Al
Bralsed Whole 10-Head Abalone with #{3/Per Person

Goose Web in Oyster Sauce

BT KR ¥138

Stewed Roasted Duck with Yam in Claypot /Small
TR B (sszrom=n ) ¥138
Marinated 2-kinds Combination 51 /Per Plate

(Goose Web and Goose Wing)

X /KIS ZE /ISR ¥108

Marinated Goose Web/ Goose Wing 198 /Per Plate

Tz 587 TR RE K B EE A ¥288

Crispy Rice with Steamed Rice in Lobster Broth Bl/Small
IRIAE T IR ¥*118
Fried Rice with Assorted Vegetables /Small
[a=s
1 3 B KD TR ¥118
Fried Rice with Minced Meat & Preserved Black Olives Bil/Small
FE IR (F IR (mete) ¥388
Stewed Rice with Preserved Meat in Claypot #11/Per Person

(Min. Order 4 Persons)
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Imperial Treasure Fine Chinese Cuisine

mFE e INEIRA4E402-403 %
L402-403, 4/F, Yi Feng Galleria

TTEE# 2 HOTLINE:
(86) 21 5308 1188 & (86) 21 5308 8922

www.imperialtreasure.com



