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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 MIARIE - 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.

- SRR 0 KL IR TR KN A A K AR o R AE T BLAT E AR 5 2 B DL T R
Jiv i B )P R RAE
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.

- HEARHMEE RO RY o RS AE PR 55 2B

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

- BITAEE BRI R Eihis & imit o W EATENER L 2 B -
During the operation of the restaurant, there may be spillage on the floor. Please be careful when walking to
avoid falling.

- ATRTEEBIBRPEARTEARAS > wERBET A CHZT - AZbgr okt
ALIE > BRAERIT ~ B T TAR B RAT i > DI RS -
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 R
Fee Standards

L RITHEZZR - RER ARG8T -
Tea is chargeable by per pax for main dining hall and VIP room. ¥18/pax for Chinese Tea (standard).

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 ORI R o WA A A TE A

No outside food & drinks are allowed in the restaurant.

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

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

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

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

7. SRR LA ZOR o 3 SEPEL BV o A RS R E L 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. AJEEAR M2 > MFRESNMIIT  HREABAST > AR LEAFN10T
IMRAT B REGEAN15TC ©
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.



ke \
Ice Grass with Sesame Sa ce

Y78 f|/Small (150g)

"WMEENE

¥48 f5i1/Small (1508)

Century Egg.with Pickled"G
¥48 gij/Small (150g)

MERRSZMIO%RES - MIEERZRRIZEREIRRNGLSE -

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



ﬁ Appetizers

N
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\L [}

BHKEE

Brined Green Soy Beans
¥48 gi/Small (150g)

Ju.7|€l j:fL
Fresh Green Salad

¥48 g/Small (150g)

BFiE
Peanuts with Preserved Vegetables

¥48 f5i/Small (150g)

Chllled Shredded Stem Lettuce & Walnuts
¥68 f1/Small (150g)

BHERER

Deep-fried Bltter Gourd with Salted Egg Yolk
¥78 fil/Small (150g)

YN

Pickled Cucumber Skin Roll
¥48 f1/Small (150g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



e B2 J6& 1)

Roasted Pork
Y128 #57%/Per Plate (70g)

ed eMiFeen& Peanuts wvith AbalBHE

¥/8 1 i/Per Plate (1508) Y68 4 f/Per Plate (150g)

U ERRSZMIO%ERES - MIEERZRKRIZEREIGRNGASE -

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



ﬁ Appetizers
-y

2 s R = /J\

Goose Gizzard with Diced Chillies

Y78 ##/Per Plate (150g) A

b, B

\L [}

M EE &k
Deep-fried Diced Cod Fish with Pepper & Salt
Y118 #5/Per Plate (150g)

W EL B Ea
Deep-fried Squid Tentacles with Pepper & Salt

¥7/8 #57%/Per Plate (150g)

WE S ISR
Deep-fried Tofu with Pepper & Salt
¥48 4 /Per Plate (150g)

Marinated Beef Shank with Five Spices Marinated Goose Web & Wing
Y78 4 /Per Plate (100g) Y98 #5:7/Per Plate (150g)

= 7k RS RS BT

Marinated Jelly Fish Head ( Marinated Duck’s Gizzard & Liver
Y98 4 #/Per Plate (150g) ¥68 #57/Per Plate (150g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.
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Crispy Suckling Pig Stuffed with

Glutinous Rice



é Barbecue
Selections

-
J:ia
,/\‘)D
1t = RS A
Peking Duck J:/j
¥358 45 11/Whole (1500g) gjj

—Rzn ¥50
Second Preparation Method - additional ¥50

— 223 e
ﬁﬂi*ﬁ*ﬂfﬁﬂz?[,% Sf:rlgj;fPﬁ?k with Honey Sauce
Crispy Suckling Pig Stuffed with Glutinous Rice

BRI X FRIT 2 Days Advance Order Required ¥138 fl/Small (150g)

¥749 > 11/Half (750g)

¥1,498 45 51/Whole (1500g) TRIEIETA
Charcoal Grilled Pork Collar

iy s = ¥148 g5i/Small (100g)
MBIz F R ELE
Roasted Crispy Suckling Pig

TR ET 1T 2 Days Adv. Order Required 3

B IR AIA X FTT 2 Days Advance Order Require %% u}-l-(- il *ﬁ
Y649 21 /Half (1000g) Twin Combination of Barbecue Meat
¥1,298 4 51/Whole (2000g) ¥178 i/Small (200g)

ZRZHN ¥50 *HE AR S - |HIANY30

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

ipabedi Rk = 35

Roasted Goose Triple Combination of Barbecue Meat
¥165 i/Small (200g) ¥228 fi/Small (300g)
¥325 1 /Half (750g) *HHETUERRS - |HINY30

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

b 53 ERS IR A BRR = Hf

o Peking Duck " Charcoal Grilled Pork Collar Triple Combination of

Barbecue Meat

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



%ﬂiﬁﬁﬂ*ﬁ%i‘ﬁ?i—%
Crispy Chicken Stuffed with Glutinous Rii@l




“mmzms
Soy Sauce Lychee Chid«i@l

“mimps
Marinated Salted Lychee Chid«i@]

149, 28
Roasted Pigeon

é Barbecue
_:I: Selections

/

PR

11 = & R AR K BRIE T35

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

¥398 4 1/Whole (1000g)

RICFBIG

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

IR BIG

Soy Sauce Lychee Chicken
¥199 - f/Half (450g)
¥398 4 F/Whole (900g)

AR E N

Roasted Pigeon
¥118 4 1/Whole (300g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



F?EUJ’I‘E%E%%’:'J@EL‘%%

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



[R R &% 848 Sk 35 1% TE RS e ARk 7% 5
Double-boiled Chicken Soup Double-boilediFishiMaw Soup with
with Fresh Abalone & Sea Whelk Fresh Cabbage & Mushroom

[ R 6 2 3L I 35 7% e 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)

‘ )11 B& 2R 7
P kb FH RS S
= @ B IEE'TZHX‘z' Hot & Sour Soup in Sichuan Style
Double-boiled Fish Maw Soup with

Shark’s Cartilage Y98 4 {3 /Per Person (250g)

Y298 #31vi./Per Person (250g)

BIERRAKE

ﬁﬂ,}iﬂﬂ%jtﬁiﬁ Sweet Corn & Crab Meat in Thick Soup
Double-boiled Fish Maw Soup with ¥148 11 /Per Person (250g)
Fresh Cabbage & Mushroom
¥298 4 {3 /Per Person (250g) BE TS
N s Sweet Corn & Minced Chicken in Thick Soup
~ 37 | ~
E ’EE Wkiﬁﬁﬁﬁ = Iﬁ Y08 434y /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 #3:4vz./Per Person (250g)

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

¥128 4§ fii/Per Person (250g) FHi#EMME7
Double-boiled Soup of The Day

;_:Llé HE 1"3' kﬂ:_’r %:”: ﬁ iﬁ Y488 44 Fil /For 4 Persons (800g)

Double-boiled Fresh Cabbage Soup with

Bamboo Pith

¥98 4 i /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 43 i1 /Per Person (250g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



IIRIGE %
Braised Bird’s Nest
Y528 #:{v/Per Person (30g)

WEIGE %
Braised Bird’s Nest with Minced Chicken
Y528 4 112./Per Person (30g)

IKTE fi B
Double-boiled Bird’s Nest with Rock Sugar
Y528 4117/ Per Person (30g)

EIRENIEE &

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

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

TEIKEE (mam)

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

RiTAE:

Cooking Methods :

41 5% Braised in Oyster Sauce
JKE Chilled Sashimi

=21 Poached with Superior Broth
oA Quick Poached

I Sautéed

EF -4 Sautéed with Ginger & Scallion
RZ M Sautéed with Shimeiji Mushroom

o sl v s o . . .
R 2% Steamed with Minced Garlic

TIRIE R123 T8

Braised 12-Head Abalone in Oyster Sauce
¥1,188 4 51 /Each (100g)

Bird’s Nest

%1; Abalone

EIFER G E %
Braised Bird’s Nest with Crab Meat

IKTE IR B %
Double-boiled Bird’s Nest with Rock Sugar

ThRIER12L T 6
Braised 12-Head Abalone in Oyster Sauce

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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
¥138 4 mi/Per 50g

REM

Coral Trout

Y118 4 mi/Per 50g

7 R BT

Coral Grouper

¥43 45 i/Per 50g

Yaxaxd

#FRA

Marble Goby ‘Soon Hock’ Fish

Y42 4 i/Per 50g

RETE:
Cooking Methods :

=
KiBR
BT
AR
ok
AUE
K fiig i

EER
Turbot Fish

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

RiETE:
Cooking Methods :

BT
T
pEES

AR

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

*EHERIRERE
* Availability of Deep Sea Fish to be advised

'k 1

— Live Seafood —

REB

Coral Trov

768
Eel

¥28 45 i/Per 50g

RIETE:
Cooking Methods :

T Steamed with Black Bean Sauce
Steamed with Chinese ‘Nv Er Hong’

Z)LLa2&  Wine & Ham
gF7% Steamed with Plum Sauce

H&
Soft Shell Turtle

¥36 4 #/Per 50g

ZIEAE:
Cooking Methods :

Steamed with Chinese ‘Nv Er Hong’
ZJLLa2&  Wine & Ham

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

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



e
Geoduck Clam
(Z#] Poached with Superior Broth_)@J



T
i .

— Live Seafood —

i 8 7R J WR
Lobster
(L% %7 Baked with Superior Broth)

iR = 4 e B
Boston Lobster
(Z#1R Baked with Ginger & Scallion)

WExRBS

i BETE AR
Lobster
151 B — X FAIT 1 Day Advance Order Required

¥148 4 /Per 50g

2EAE:
Cooking Methods :

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

R Sashimi

B Steamed with Superior Soy Sauce
=
= T8

Mantis Prawn
&1 BI— X FIT 1 Day Advance Order Required

¥128 4 wij/Per 50g

2EAE:
Cooking Methods :

HWE IR Baked with Pepper & Salt
=Py Poached

i YA

Boston Lobster

¥68 45 #i/Per 50g

2EAE:

Cooking Methods :

EXA S Baked with Ginger & Scallion
Ezta Baked with Superior Broth

B Steamed with Superior Soy Sauce

S0

Geoduck Clam
Y98 4 #i/Per 50g

ZEARE:
Cooking Methods :

=R Poached with Superior Broth

paE=t Sashimi
XO#E 1 Sautéed with XO Sauce

MI0%MRES - MEERZRRIBERERNYLSE -

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



g
Meat Crab
(MUY Sautéed with Black Peppei@l



He: ST

— Live Seafood —

Meat Crab
(2 MM Sautéed with Singapore Style Chilli Sauce)

wEE
King Crab
I&HRAT— X FIT 1 Day Advance Order Required

I} Seasonal Price

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

Y118 4 Hi/Per 50g

Flower Crab
k Iﬂ &?— (i&E# Steamed with Superior Soy Sauce)

Meat Crab
¥48 #mi/Per 50g

RiEAE:

Cooking Methods :

ZHIR Baked with Ginger & Scallion

BRI Sautéed with Black Pepper

B MBI Sautéed with Singapore Style Chilli Sauce
FXB2IR Stewed with Vermicelli & White Peppercorn
-3 Steamed with Superior Soy Sauce
BIEEAZ Steamed with Egg White & Scallion

X 7E B T 2 Steamed with Superior Rice Wine

HTE Served Chilled

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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)



TEBILIRERKIS
Braised Whole Premium Sea Cucumber Stuffed
with Minced Shrimp

¥468 45 ii/Per Person (120g)

= 2 ’
ARRGEREFILS
Braised Whole Premium Sea Cucumber

Stuffed with Minced Pork
¥428 43{v./Per Person (120g)

ARRIMREFKES
Braised Whole Sea Cucumber
Stuffed with Minced Pork

¥268 4 fii/Per Person (120g)

RARRRILS

Sautéed Whole Premium Sea Cucumber with Leek

¥3/8 4 fiz/Per Person (120g)

RABRBSR

Stewed Sea Cucumber with Leek in Claypot
¥498 f5|/Small (250g)

ARSI R (AN

Braised Whole Superior Fish Maw in Oyster Sauce

¥2,498 %il/Small (6437 F /For 6 Persons) (450g)

H=ETIEBKR @

Premium Braised ltems (Choose)

[ T T
e

Fish Maw

¥328 4 f4/Each (45g)

REIS

Whole Premium Sea Cucumber

¥378 £ 4/Whole (120g)

FE&iB5
Whole Sea Cucumber

¥228 45 4/Whole (120g)

Fish Maw
\/LA

N — —J-

) | AL

ZJie
Sea jl

Cucumber

AIRRGRERILS
Braised Whole Hokkaido Sea Cucumber
Stuffed with Minced Pg

AN
Braised Fish Maw in Oyster Sauce'ﬂ

.

RARIEE
Whole Goose Web
¥98 15 H/Each (120g)

[FERRTE rras)

Whole Mushroom (No ordering of just this item)

¥10 4 H/Each (40g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



ERESE

Deep-fried Bullfrog with Sliced Ginger



[ { |o

L Bullfrog
"N

A= R A3
Deep-fried Squid Stuffed with
Minced Shrimp in Pepper & Salt

¥238 #i/Small (200g)

0 2h B R

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

=& R

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

KE G

Poached Bullfrog in Spicy Peppercorn Soup
¥198 #ii/Small (200g)

CES TGS
Sautéed Bullfrog with Preserved Vegetables &
Beancurd Skin

¥168 ii/Small (200g)

TR MERB/EETELS
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 f1/Small (200g)

S R
Sautéed Bullfrog with Dried Chillies & Cashew Nuts
¥128 f1/Small (200g)

WE B e B Eg
Deep-fried Squid Stuffed with
Minced Shrimp in Pepper & Salt

=& R Ef e
Deep-fried Squid with Salted Egg Yolk

SEmE AR/ ETEN S
Bullfrog Cooked in Two Methods:

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

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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

B3

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) 3 ‘

EIRERAFREEEH
AR A i v e
Deep-fried Crab Claw Stuffed with
Minced Shrimp
iEHIT Advance Order Required

¥188 45 1 /Each (B R#E Min. Order 2pcs) (75g)

ERFEREEEH
Steamed Egg White with

Assorted Mushrooms & Crab Meat
¥108 41 /Per Person (75g)

N

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

¥318 f5i/Small (250g)

s 7 g 4 5 5% P
Eﬁﬁ*’/ ﬁi% PE.I Sautéed Fresh Crab Meat with
Sautéed Fresh Crab Meat with Egg White Egg White
¥338 f1/Small (150g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



Fgﬁ 1R 6T & 1
Deep-fried Cod Fish Fillet with GraZ@J



15 £ 70 7+ k5 65 & Bk ) ‘
Sautéed Cod Fish Fillet with Celery & ,ﬁ Fresh Fish

Preserved Black Olives

— T £

/

—

LA 65 & 14
Deep-fried Cod Fish Fillet with Gravy

Y168 #5ff/Each (75g)

EREE N HRIEZ &
Deep-fried Cod Fish Fillet with Deep-fried Cod Fish Fillet with
Superior Soy Sauce Superior Soy Sauce

Y168 #5ff/Each (75g)

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

¥168 #4f:/Each (75g)

HAEAFYEEELK
Sautéed Cod Fish Fillet with
Celery & Preserved Black Olives

¥368 fi/Small (200g)

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

B 0E 8 1% ¥368 fi/Small (200g)
Stewed Cod Fish with Basil Leaves
in Claypot

AR AL
Braised Cod Fish in Oyster Sauce

¥368 fii/Small (200g)

NEHZE&R
Stewed Cod Fish with Basil Leaves in Claypot

¥368 fil/Small (200g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



F;JLZI%;‘ME

Steamed Eel with Chinese ‘Nv Er Hong’ Wine & Ham_laj



tgF &8

Steamed Eel with Plum Sauce

Fza Lk
Steamed Fish Head with Diced Chillies

ﬁ\ Fresh Fish

g /2

d

4

TILLI % 68

Steamed Eel with Chinese ‘Nv Er Hong’
Wine & Ham
FHT3043 $f 30 Minutes to Prepare

Y118 4 fiz/Per Person (80g)

—_— N [ = =

BY T2k 68

Steamed Eel with Black Bean Sauce
FHT3043 $f 30 Minutes to Prepare

¥118 434vi./Per Person (80g)

g & eE

Steamed Eel with Plum Sauce
F B304 $f 30 Minutes to Prepare

Y118 451 /Per Person (80g)

1 28 4

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

&k
Fish Head

¥238 f1/Small (500g)

=EAIE:

Cooking Methods :

HMMIZE  Steamed with Diced Chillies
ZEZ  Steamed with Minced Ginger
51T%  Steamed with Black Bean Sauce
#8732  Steamed with Plum Sauce
ZHIR  Stewed with Ginger & Scallion
31 #5 7K 72 Poached in Soup

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



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



B K A ER

Poached Live Prawn

Y40 45 i /Per 50g

HiERE P

Steamed Live Prawn with Chinese Yellow Wine

Y40 45 i /Per 50g

BEREPL

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

R L E P EFR

Stewed Live Prawn with Vermicelli &
White Pepper in Claypot

¥40 4 #5/Per 50g

8% i 2 T Rl £ R AR

Pan-fried Live Prawn with Superior Soy Sauce

¥40 4 #5/Per 50g

i 78 BA AR Bk
Sautéed Prawn

¥238 tji/Small (200g)

& SR BRUR IR

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

& N5 L AR

£E I R HLER BR

Baked Live Prawn with Sautéed Prawn with

L
Lgljrawn

= REAER Ik

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

2 I BR 4 B AT 2K

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

7 7 e B A1 35K

Crispy Prawn with Lemon Sauce

¥238 #i/Small (200g)

T AR AT R

Sautéed Prawn with Scallion &
Preserved Black Olives

¥238 #ii/Small (200g)

S RIS (om)

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

B2 58 AT IR (mre)

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

Y98 £ 03i/Per Person (75g)

A 55 7 it 1 B
Sautéed Prawn with Egg

Salted Egg YO_L'.( : Singapore Style Chilli Sauce White in White Truffle Oil

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



wr A A AL

Sautéed Diced Beef Tenderloin with Garlic Chips



mTHRER

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

$EREH
Steamed Egg White with Minced Beef

¥138 45i/Small (200g)

BEEE N4 R
Sautéed Sliced Beef with Fresh Mushroom
¥238 fl/Small (200g)

52002 1
Sautéed Sliced Beef with Kailan

¥238 ji/Small (200g)

i i KRB 4

Poached Sliced Beef with Seasonal Vegetables
¥238 f1/Small (200g)

REOEE4LAR

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

R S0

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

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

F 30 A 0
Pan-fried Diced Beef Steak in Chinese Style
¥298 ij/Small (200g)

miA%g N R

Beef Brisket & Radish Soup in Claypot
¥198 fi1/Small (200g)

KELRA

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

(R4 R I 7 :

Sautéed Short Ribs with Green Sichuan Pepper
¥298 i/Small (200g)

" !

%&#@ﬁ(?ii‘
StewedOxtail with Cgﬁiﬁ in '_ ypOtir

BACHUR 4/ ik

Sautéed Short Ribs with Green Sichuan Pepper

ERTE AN S S
Beef Brisket & Radish Soup in Claypot
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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)

EEIR-TY=
Deep-fried Pork Rib Marinated with
Red Fermented Beancurd Sauce

FHT455 $h 45 Minutes to Prepare

¥168 ii/Small (200g)

HEEIER
Sweet & Sour Pork

¥148 1/Small (200g)

R Nk FE I A

Sautéed Pork Collar with Cushaw
¥148 i/small (250g)

ICF AT iIR AT R

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

MMEETRAEEXR
Stewed Pork Collar with Romaine Lettuce &
Shrimp Paste in Claypot

¥148 f1/5mall (250g)

R

Deep-fried Pork Rib Marinated
with Red Fermented Beancurd
Sauce

B ¥ &% fZ i
Poached Sliced Pig’s Liver &

2]
g}

| BAEER TR b e

Minced Pork with Salted Fish (Steamed / Pan-fried)
¥148 1/Small (250g)

B K& R i
Poached Sliced Pig’s Liver & Kidney with
Superior Soy Sauce

¥148 #i/Small (250g)

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

¥148 gi/Small (250g)

ERIERE
Pan-fried Lotus Root with Pork Patty
¥148 4i/Small (844:/pcs) (250g)

RN A

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

B INNE

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

ERIER G

Pan-fried Lotus Root with

Kidney with Superior Soy Pork Patty
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ﬁﬁ}iﬁfc?lr%% §
Roasted Crispy iceilaj



EEEMHZEIG

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

il by E2Y S B
Steamed Lychee Chicken with
Chinese Long Cabbage in Superior Broth

¥199 »1/Half (300g)
¥398 4 11 /Whole (600g)

e B HEF 35

Roasted Crispy Chicken
¥149 > H/Half (450g)
¥298 45 1/Whole (900g)

BEERYG

Stir-fried Chicken Bones in Black Bean Sauce

¥149 2 11/Half (450g)
¥298 4 F/Whole (900g)

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

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

far I e g6 2 3G
Steamed Chicken with
Ham & Mushroom Wrapped with Lotus Leaf

¥149 2 51/Half (300g)
¥298 4 51/Whole (600g)

BRET
Sautéed Diced Chicken with
Dried Chillies & Cashew Nuts

¥128 gi/Small (250g)

FERIET
Sautéed Diced Chicken with Cashew Nuts
¥128 f1/Small (250g)

% 1& 33 Bk
Sweet & Sour Chicken

¥128 f1/Small (250g)

REBT

Sautéed Diced Chicken with Dried Chillies
¥128 f1/Small (250g)

pLE

Chicken

Pigeon

4

EIJ‘
Duck

2

Ny

<

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

#HFiBIGR
Stewed Chicken with
Taro & Coconut Milk in Claypot

¥128 f1/Small (250g)

& I 3 5 7B G 5%

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

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

¥128 fi/Small (250g)

I LIBE R
Stewed Goose Web with Vermicelli &
White Peppercorn in Claypot

¥368 fi/Small (451/4 pcs) (250g)

ZR N i

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

% ¥ B R G

Deep-fried Taro Crispy Duck
¥198 fij/Small (200g)
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Vesame
Stewed Beancurd with Seafood in Claypi@J



BEI\NRESE
Braised Beancurd, Seasonal Vegetables

with Seafood » Z A Egg

¥188 f1/5mall (300g)

» '/_\__[
}R: & Iii
=R ESE A - jj

Braised Beancurd, Seasonal Vegetables Beancurd
with Assorted Mushrooms

¥128 gii/Small (300g)

HELER o
Deep-fried Beancurd Stuffed with RI EE = F L%
Minced Shrimp in Pepper & Salt Braised 3 Varieties of Vegetable Stuffed with
¥148 fs1/Small (300g) Shrimp Paste in Claypot
¥128 gij/Small (300g)
BEOBER
Stewed Beancurd with Seafood in Claypot HE lﬁ _L
¥188 fsi/Small (300g) Deep-fried Beancurd with Sweet & Sour Sauce
¥98 gij/small (300g)
4:1:IA\-_I:I—L )Tl%-?ﬁ 7 £L<
Stewed Beancurd with Minced Beef in Claypot ‘é B:EL,IE }@ %T

Y128 pi/Small (300g) Sautéed Diced Vegetables with Walnuts

¥128 f1/Small (300g)

B H E E R

Stewed Beancurd with Diced Chicken & HfEEZ g iﬂ}%)ﬂi’%
Salted Fish in Claypot Crispy Beancurd Skin Roll with Lo Han Chye
¥128 %i/Small (300g) F 455 #h 45 Minutes to Prepare

¥108 f1/Small (644:/pcs) (300g)

kA=

Braised Beancurd with Minced Pork in ?lm EE Z5 =
Spicy ‘Ma Po’ Sauce Pan-fried ‘Fu- Yong Omelette
¥98 f1/small (300g) ¥108 fsi/Small (300g)
e -
AT EERE K E IR E
Braised Beancurd with Mushroom & Vegetables Steamed Egg White with Assorted Mushrooms
¥98 fsi/small (300g) ¥108 fsi/Small (300g)

EHEIRREE RIER=E &’ i 2 2 S
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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F?’r&’“ﬂiﬁﬂt%

Braised Assorted Mushrooms & Black Fungus with Bamboo Pii@l



MERHLEE
Braised Assorted Mushrooms &
Black Fungus with Bamboo Pith

¥148 f51/Small (250g)

~ -~ \ o
EiTiEMT=
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 f1/Small (250g)

:']L'Ij:)l M= B
Braised Four Kinds of Vegetables in Oyster Sauce

¥138 gj/Small (250g)

EXWERF

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 fi1/Small (250g)

RIBIAFR

Stewed Assorted Vegetables

with Red Fermented Bean Sauce
in Claypot

BEMTFR
Stewed Eggplant with

Minced Pork & S'c?’-‘-Sauce

=

Eﬁ: Vegetables
JI—+P

~NYy/
Ne

gl

N

BEMmFR
Stewed Eggplant with Minced Pork &
Spicy Sauce in Claypot

¥98 f1/Small (250g)

R E K EREF
Sautéed Bean Sprout with Salted Fish
¥98 f1/Small (250g)

RiARRINE
Poached Bitter Gourd with Superior Broth
¥98 f1/Small (250g)

SRR NE T
Sautéed String Bean with
Minced Pork & Preserved Black Olives

¥98 f1/Small (250g)

R

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

A S S
Sautéed String Bean with

Mineed Potk & Preserved
Tupk.m
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ﬁiﬁﬁiﬁiiﬁ%ﬁ’f i

Poached Seasonal Vegetables with Superior Broth_@J



“emmenm
Poached Seasonal _%egetables with Assorted Egilaj

Ak B R
Sautéed Seasonal Vegetables with Garlic

Seasonal
E\ Vegetables

232
fbmj

EIRERIRE

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)

1 & BT R
Sautéed Seasonal Vegetables with Garlic

¥88 fij/Small (250g)

LiAEGR A ZRT R
Poached Seasonal Vegetables with
Superior Broth

¥98 f1/Small (250g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



MM EE AR HEM AT ; {

Braised Thick Noodles with Honshimeji Mushroom & Truffle Oil



*/ Noodles
I
=

EERK AT

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

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

¥108 f1/Small (300g)

B THEPE

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

XO#E K+ m
Braised Thick Noodles with XO Sauce
¥108 f1/Small (300g)

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

¥108 f1/Small (300g)

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

¥128 gij/small (300g)

i85 HR Bk kD AT 45

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

T kb i 8 0 45
Wok-fried ‘Hor Fun’ with Seafood
¥188 il/Small (300g)

=3 3 okc )
Fried Crispy Noodles with Seafood

AR AY D
Braised ‘Hor Fun’ with Prawn & Egg Gravy

T 24 BT

Wok-fried ‘Hor Fun’ with Sliced Beef
¥148 f1/Small (300g)

X & SR i
Wok-fried ‘Hor Fun’ with Bean Sprout &
Salted Fish

¥108 f1/Small (300g)

B8 AHE
Seafood Noodles in Superior Broth
¥108 45112/ Per Person (150g)

& BE AR
Vermicelli in Shark’s Cartilage Soup
¥108 4 {i/Per Person (150g)

LiAER cemimm

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

F];JZEF%;’@E‘E%K




& i EE T it O
Steamed Diced Seafood Rice
Wrapped in Lotus Leaf

¥188 #ii/Small (300g)

BEIRWIR
Fried Rice with Chicken in

Tomato Sauce & Prawn in Cream Sauce

¥168 ii/Small (300g)

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

¥168 4ii/Small (300g)

EEERMIR

Fried Rice with Diced Scallop & Egg White
¥168 4ii/Small (300g)

R E 3B 22 kiR
Fried Rice with Shredded Chicken & Salted Fish

¥118 gi/Small (300g)

M TR
Fried Rice with Barbecue Pork &
Prawn in Yangzhou Style

Y118 gi/Small (300g)

fr “ M\
L&L)fc )

Vermicelli

Ak A AR

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

IRIAET IR

Fried Rice with Assorted Vegetables & Walnuts
¥118 f1/Small (300g)

fie oK 3 B R 6 TR
Crispy Rice in Seafood Soup
¥188 #ji/Small (300g)

EENHEEE R
Crispy Rice in Lobster Soup
¥288 f1/Small (300g)

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

R 2 KR
Wok-fried Vermicelli with Shredded Pork
¥118 f1/Small (300g)

i 71 5 B TR R BEWIR 2 MKk K8
Steamed Diced Seafood Rice Fried Rice with Diced Duck Wok-fried Vermicelli

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



wng wi( Jauul(g

>33

%

S149ss9(] —

wHE

Mango Sago with Pomelo

%) BE I HE —
Black Sesame Glutinous Rice Ball ﬁ;'l‘ﬂi?%ﬁ*
with Grated Peanuts Baked Barbecue Pork Pastry

EFAED ZVEZMIAR owm
Red Bean Cream with Lotus Seed Black Sesame Glutinous Rice Ball with

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

T H &

Y36 44 /Per Portion (120g)

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

¥36 43 43/Per Portion (120g)
—
FERCR

Chinese Almond Cream N
Eit RER om)

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

H Eta LR

Walnut Cream

Y36 44}/Per Portion (120g)

¥39 45 132./Per Person (150g) ,J\ %HE (3%1)
Longevity Bun (3pcs)
i }%_‘ % Ji_l‘:jﬁ_ *ﬁﬁ Y36 44 /Per Portion (120g)

Sesame Cream

¥39 #{v /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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