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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. BV AW IANE T o AN K I AF B O - 9%

For Bring-Your-Own-Wine, 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.



Deep-fried Crispy Salted Beancurd
Y638 #5/Per Plate (150g)

& 5+ % =L
Braised Chicken Feet & Peanuts with Abalone Sauce
¥78 45 /Per Plate (150g)

i 38 o B

Deep-fried Chicken Wings with Shrimp Paste
¥/8 45 /Per Plate (180g)

BT\ B A AL
Sautéed Beancurd Diced Pork &
Preserved Radish with Spicy Sauce

Y48 45 /Per Plate (150g)

WE finF

Deep-fried Eggplant with Pepper & Salt
Y78 451/Per Plate (150g)

MBS
Deep-fried Chicken Cartilage with Pepper & Salt

Y78 45 /Per Plate (120g)

ﬁ Appetizers

o iy
= </
AN

. B

Sautéed 3 Kinds of v
¥68 45 7E/Per Plate (250g)

Bombay.Duck Fish withiPe

‘PerP

FEEIRINE
Deep-fried Bitter Gourd with Salted Egg Yolk
¥78 451/Per Plate (150g)

WU EL B & 2
Deep-fried Squid Tentacles with Pepper & Salt

Y78 451%/Per Plate (150g)

MERRSZMIO%RES - MIEERZRRIZEREIRRNGLSE -

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



Barbecue

)-D Selections FA R ELSE ¥1298
Roasted Crispy Suckling Pig in Teochew Style 4% H/Whole (1,200g)
1§T1T Advance Order Required

4
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Pk
Chilled Flower Creilaj



A )
‘{ﬁqTeochew
/3 Cold Dish
LSRG T
BEVEIT
LEL \T/:

IR AN
Chilled Baby Lobster

AT S 1
Seasonal Chilled Fish in Teochew Style
I Seasonal Price 4% i/Per 50g

EIREENR
Chilled Baby Lobster
B Seasonal Price 4 i/Per 50g

O NAR (A
Chilled Flower Crab
B Seasonal Price 4 i/Per 50g

iR EiLE BISE TS
Poached Yellow Croaker Fish Served Chilled Poached Yellow Croaker Fish Served Chilled

¥198 454 /Each (400g)

BIRESE

Poached Grey Mullet Fish Served Chilled
¥198 454 /Each (400g)

38 Bl %

Chilled Pig’s Trotters
¥108 455/Per Plate (150g)

38 Bl %R

Chilled Pig’s Trotters

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



“ Teochew
{ Marinated
/ Selections

ﬁj‘
ii KB ¥228 (200g) ¥268 (2509) ¥328 (300g)

J\( Marinated Combination ¥{#f/Two Kinds =%$/Three Kinds  P9#f/Four Kinds




B 7K JER SR Sk

Marinated Goose Head & Neck
¥398 #57/Per Plate (450g)

K EE A

Marinated Sliced Goose Meat
¥198 4 5/Per Plate (200g)

1 7K B8 1

Marinated Goose Meat
¥168 4 /Per Plate (200g)

X KIEE

Marinated Goose Web
¥108 4 #/Per Plate (120g)

kS E

Marinated Goose Wing
¥108 #5/Per Plate (120g)

X 7K #8 8%

Marinated Goose Intestine

¥198 4 5/Per Plate (200g)

i 7K #E AT

Marinated Goose Liver

¥198 #57/Per Plate (200g)

B 7K #E

Marinated Goose Gizzard

Y98 157/Per Plate (150g)

X 7K #5 12 BF

Marinated Goose Liver & Gizzard

¥148 45 /Per Plate (150g)

XKER

Marinated Cuttlefish
¥108 4 5/Per Plate (200g)

XK LK E

Marinated Pig’s Intestine
¥118 45 /Per Plate (200g)

1 7K B B

Marinated Pork Knuckle
¥128 #5/Per Plate (200g)

“ Teochew
{ Marinated
/ Selections

CES L
Marinated Goose Web & Wings

7K B B
Marinated Pork Knuckle

X KEE

Marinated Pig’s Ears
¥108 4#5:5/Per Plate (200g)

B3 7K F T Fi

Marinated Pork Belly
¥108 4 7/Per Plate (200g)

X K&

Marinated Pig’s Tongue
Y98 157/Per Plate (200g)

KKEEHBE

Marinated Beancurd & Egg
¥/8 #51/Per Plate (200g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



AT -~

%%ﬁﬂmﬁﬁﬂi %
Double-boiled Pig’s Stomach Soup with e
Salted Vegetables & Peppercorn _@J o




B QSR IG5 ==

Double-boiled Whole Pig’s Stomach Stuffed Ik 3 £ 6555

Wlt\h Cf‘llcken Fish Maw Soup with White Mugwort
IETRIT Advance Order Required & Minced Pork

¥488 443; Fi /For 4 Persons (600g)

EEFIEILR
Double-boiled Shark’s Cartilage Soup with Fish Maw
Y298 45132/ Per Person (250g)

JRk 3 SR H I ¥ AL A
Double-boiled Pig’s Stomach Soup with
Salted Vegetables & Peppercorn

¥108 4 fiz/Per Person (250g)

BIREEEF
Fish Maw Soup with White Mugwort & Minced Pork

¥138 4 fii/Per Person (250g)

EREE(FF LU AT F 48 S 38
S d & Baby O S Double-boiled Chicken Soup with
eawee aby Dyster soup Sea Whelk & Chinese Yam

Y98 45 fi/Per Person (250g)

L fC F IR LG 7
Double-boiled Chicken Soup with
Sea Whelk & Chinese Yam

¥128 45 fii/Per Person (250g)

ERRTE BRI 3L %
Double-boiled Sea Whelk Soup with
Fish Maw & Wolfberries

¥298 4 {ii/Per Person (250g)

RiRFERE

Vegetarian Thick Soup with Egg White

Y98 #3{vi/Per Person (250g)

o e SRR 2 7
XHBIEE Double-boiled Sea Whelk Soup with
Fish Maw Thick Soup with Minced White Gourd Fish Maw & Wolfberries

Y118 45 fi/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



Bird’s Nest

IIRIGE %
Braised Bird’s Nest
¥528 45 fiz/Per Person (30g)

i)

=y
—
= 9

% /
WH IR E Heg |
Braised Bird’s Nest with Minced Chicken / Abalone

¥528 4 fiz/Per Person (30g)

BERISE %
Braised Bird’s Nest with Crab Meat
¥558 4 1iz/Per Person (30g)

TIRIER123 T8

Braised 12-Head Dried Abalone in Oyster Sauce
¥1,188 4 51/Whole (80g)

MEAER

Steamed Diced Abalone Wrapped with Egg White Skin
¥148 432/ Per Person (i fi #2/Min. Order 2 Persons) (50g)

KiZE6LEE FEHRE

Braised Bird’s Nest with Crab Meat
Dalian 6-Head Abalone
¥88 4 H/Each (# Fite/Min. Order 2 Pcs) (75g)
RIETE:
Cooking Methods :

=i Cooked with Congee
MR 57 2 22.7% Steamed with Dried Tangerine Peel & Ginger

. TR 12K T
;ﬁ? 7J< Eﬁ!@ (#H %) Braised 12-Head Dried Abalone in Oyster Sauce
Live Abalone (Weight with Shell)

¥98 4 mi/Per 50g

=REAE:

Cooking Methods :

4T I Braised in Oyster Sauce

JKEE Chilled Sashimi

=4 Poached with Superior Broth

5 Quick Poached

SHE Sautéed Steamed Diced Abalone Wrapped with

T Sautéed in Teochew Style Egg White Skin

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)



VR I PR R ) R
Braised Fish Maw with Bitter Gourd & Minced Pork
¥298 i/Small (250g)

K IT 5 A i i)
Braised Fish Maw with Mustard Green &
Minced Pork

¥298 ii/Small (250g)

BB R

Stewed Sea Cucumber with
Minced Pork Ball in Claypot

¥480 fi1/Small (250g)

ARRIMREFKES
Braised Whole Sea Cucumber
Stuffed with Minced Pork

¥268 4 fii/Per Person (120g)

ARFRSREFILS
Braised Whole Premium Sea Cucumber Stuffed
with Minced Pork

Y428 451 /Per Person (120g)

FELTIRBK @)

Premium Braised ltems (Choose)

J& 2103 & &

Whole 10-Head Abalone
¥98 4 H/Each

AR
Fish Maw
¥328 #54/Each (45g)

=2k

Fish Maw
¥80 4 #£/Each (120g)

Whole Premium Sea Cucumber

¥378 15 4/Whole (120g)

Fish Maw

Cucumber

ARRGRERIS
Braised Whole Hokkaido Sea Cu
Stuffed with MincecsREEE

TRETERR
Braised Fish Maw in Oyster Saucel:I

F&iBS
Whole Sea Cucumber

¥228 45 4/Whole (120g)

FERIBE
Whole Goose Web
¥98 4 H/Each (120g)

BFEAXE xaas

Whole Mushroom (No ordering of just this item)

¥10 4 1 /Each (40g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



grErT
Steamed Eel with Plum Saui@]



BRit#HBE&E

Steamed Pomfret with Black Bean Sauce
¥68 45 #i/Per 50g

BF&RES

Steamed Pomfret with Plum Sauce

¥68 45 i/Per 50g

BB B S
Braised Pomfret Fish Fillet with
Salted Vegetables & Tomatoes

¥288 fij/Small (250g)

BEEHEEH

Sautéed Pomfret Fish Fillet with
Deep-fried Fish Bone

¥288 fii/Small (250g)

Rl 88 & 14
Pan-fried Pomfret Fish Fillet
¥288 fij/Small (250g)

RIETER & 15
Pan-Seared Pomfret Fish Fillet

¥288 fij/Small (250g)

ThFRIEHELE

Braised Yellow Croaker Fish with Radish
¥198 454 /Each (350g)

izl Pl =

Steamed Grey Mullet Fish with Plum Sauce
¥198 454 /Each (400g)

EXE
Deep-fried Eel with Pepper & Salt

¥118 45 i1 /Per Person (80g)

Ak )

Steamed Eel with Plum Sauce
Y118 4 f3/Per Person (80g)

Bit#HBEE

Steamed Pomfret with Black Bean Sauce

R SR i i &
Braised Pomfret Fish Fillet with
Salted Vegetables & Tomatoes

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



Steamed Coral Trout in Teochew Style



k5
i

— Live Seafood —

(ZJLLL 7 Steamed with Chinese
‘Nv Er Hong’ Wine & Ham)

REM

Coral Trout

Y18 45 7i/Per 50g

2RAIE:
Cooking Methods :

KiBEA Poached with Chinese Rice Wine

[k Quick Poached )
i Steamed in Teochew Style (= Deep—]gr/ied)
b B 2 Steamed with Preserved Black Olives

B Steamed with Superior Soy Sauce

EEfA
'-IHE % -E- Turbot Fish

Spotted Scat ¥28 4 Hi/Per 50g
¥59 #i/Per 50g

=1EA*E:

:'j-i: LEL\, EiI Cooking Methods :
Coral Grouper
Y43 459/Per 50g kb ER Sautéed Fillet
ST Steamed with Black Bean Sauce
%r_ = MgFZE Steamed with Plum Sauce
JL= . i 08 A8 2% Steamed with Preserved Black Olives
Marble Goby “Soon Hock’ Fish e Steamed with Preserved ‘Dong Cai’
¥42 45 /Per 50g SRR Vegetables
- F23 Steamed with Superior Soy Sauce

RRE#* Steamed with Tangerine Peel

BiEAE:
Cooking Methods :

N =
s =
S Deep-fried with Superior Soy Sauce E-;{ >
T AT Stewed with Pork Belly & Garlic

KiBEA Poached with Chinese Rice Wine ¥28 BP/Per 50g

) N3 Steamed in Teochew Style

T Steamed with Black Bean Sauce Té’:t?cﬁif :

B 2 Steamed with Diced Chillies Cooking Methods :

e 3 Steamed with Minced Ginger

B Steamed with Superior Soy Sauce BT g’;zzng m’;: Eti;tie‘aﬁvsl?ruﬁe o
Tz Wine & Ham e
g1 2% Steamed with Plum Sauce

VEMERRIGA R B Steamed with Superior Soy Sauce

* 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.



g
oduck Clam
(2 4] Poached with Superior Broth_)lal



A
Lobster
IETIT Advance Order Required

t : ;jj? ¥148 5 pi/Per 50g

RiEAE:

S A
Y 1, ﬁ\ Cooking Methods :
N N
-

F&EY8  Baked with Dried Fish in Gravy

— Live Seafood — EF NG Baked with Ginger & Scallion
515R Baked with Superior Broth
-E3 Steamed with Superior Soy Sauce
s
= o iF

Mantis Prawn
IETIT Advance Order Required

¥128 45wi/Per 50g

ZEARE:
Cooking Methods :

T KB Baked with Pepper & Salt
=Fg Poached

S

Geoduck Clam
¥98 45 /Per 50g

2RRIE:
K e Cooking Methods :
AN
Lobst
o 249 Poached with Superior Broth
GE=s Sashimi

XO#E 1 Sautéed with XO Sauce

287 4
Baby Lobster
I Seasonal Price 4% #i/Per 50g

i YA

Boston Lobster

¥68 45 #i/Per 50g

RIETE:

Cooking Methods :

: _— HalRE Baked with Dried Fish in Gravy
i&q i@ﬁiilZEF ZHIR Baked with Ginger & Scallion

Boston Lobster 37 . .
(Z#1R Baked with Ginger & Scallion) Li7)R Baked with Superior Broth

=3 Steamed with Superior Soy Sauce

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



'k 1

— Live Seafood —

-
PNARR-
Flower Crab
1ETIT Advance Order Required

B}y Seasonal Price 4 i/Per 50g

=R

Cooking Methods :

EF- G Baked with Ginger & Scallion

HE Served Chilled
XEMTERE  Steamed with Chinese Rice Wine &
pifa Egg White

B Steamed with Superior Soy Sauce

(i Cooked in Two Ways)

wEE
King Crab
IETRIT Advance Order Required

I Seasonal Price 4 #i/Per 50g

2ERIE:

Cooking Methods :

EF-A G Baked with Ginger & Scallion I§H d\]\l * m"ﬂ] ﬂ;% .
7 R Cooked in Two Ways Teochew Sea Whelk
XEHTERE  Steamed with Chinese Rice Wine &

yif Egg White

R L E H 7% Steamed with Egg White & Scallion

E3 Steamed with Superior Soy Sauce ﬁﬂ d\l\l j: l]r[q E%

Teochew Sea Whelk

It Seasonal Price 4 #i/Per 50g
KREE
Meat Crab

s

1ETIT Advance Order Required
Bamboo Clam

¥48 smii/perS0g ¥88 4 S1/Whole (14 . /Min. Order 4 Pcs) (80g)
e A s .
n$n [‘Eﬁ;ﬁ - _5,1 3 N .
e s B
Cooking Methods : 127 A
Cooking Methods :
EXAE Baked with Ginger & Scallion - .
Sautéed with Black Bean Sauce & A Cooked in Teochew Style
BTN Green Chilli BICHRE Oil-poached
AR Sautéed with Black Pepper i B W Sautéed in Teochew Style
¥ X YERD  Sautéed with Crispy Rice, Garlic & Chili XOEH  Sautéed with XO Sauce

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



ok g SRS / MRSk
Live Prawn Cook in Two Methods:
Sautéed Live Prawn in Teochew Style / Baked Live

Prawn Head with Pepper & Salt _@J



=Fafea=akin
Poached Live Prawn
¥40 45i/Per 50g
Prawn

A EREPER

Baked Live Prawn with Dried Fish in Gravy
¥40 45i/Per 50g

K & A AR

Sautéed Live Prawn in Teochew Style

¥40 45i/Per 50g FMEHR R
Deep-fried Minced Prawn Ball

B L TR ZE E P AR

Steamed Live Pra wn with Bean Vermicelli &
Minced Garlic

¥40 45 i /Per 50g

A iRELR - EHE S / WEsk
Live Prawn Cooked in Two Methods:

Sauteed Live Prawn in Teochew Style /
Baked Live Prawn Head with Pepper & Salt

¥40 45 i /Per 50g

F YRR R

Deep-fried Minced Prawn Ball
¥238 f51/Small (100g)

M2 5 RN (om)

Pan-fried Shrimp Cake with String Bean (6pcs)
¥238 f1/Small (150g)

H 2 25 i1 7 B 55 Bk
Sautéed Prawn with Egg

iﬁﬂit;?m% ﬂi l:F E-F White in White Truffle Oil
7]N e

Stewed Live Prawn with Bitter Gourd in
Teochew Style in Claypot

¥238 f1/Small (200g)

NIHKD B Bk

Sautéed Prawn with Sichuan Peppercorn

¥238 f1/Small (200g)

WL $23

Sautéed Prawn in Teochew Style

¥238 f1/Small (200g)

SENC: Rt 2
Sautéed Prawn with Egg White in White Truffle Oil
YO8 43 {i/Per Person (% i #£/Min. Order 2 Persons) (75g)

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
A7 A4,
¥
£ s fr)
iy
Seafood 4@:1

FHEER
Deep-fried Minced Crab Meat &
Prawn Ball

fish b=

Sautéed Egg White with Caviar
Y888 43 £/Per Box (=i A For 3 persons) (30g)

ERNAER
Steamed Crab Meat and Prawn Wrapped with
Egg White Skin

¥128 45 51 /Each (% R4 Min. Order 2pcs) (50g)

FHEX

Deep-fried Minced Crab Meat & Prawn Ball
¥278 gi/Small (100g)

27\ i i
;’Eﬂﬁ ;‘$ iﬁj‘ ﬁ¥ ﬁ}f' Sautéed Squid in Teochew Style
Sautéed Squid in Teochew Style

¥158 #ii/Small (200g)

EISE$ o853

Sautéed Squid with Yellow Chives
¥158 #ii/Small (200g)

5 N £ 4%

Pan-fried Flour Omelette with Baby Oyster
¥138 fil/Small (250g)

iR I B4 %
Pan-fried Flour Omelette with
Baby Oyster

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



Pork

xMEREREM

Braised Pig's Stomach with Beancurd & Gingko
¥168 i1/Small (300g)

1PN RS EIPNCE-

Sautéed Pig's Intestine
(with Salted Vegetables / Bean Sprouts)

¥138 f1/Small (200g)

I A

Sautéed Pork Collar in Teochew Style
¥148 gi/Small (200g)

EFHIBEKRTTE
Braised Pork Rib with Mustard Green & Chestnut

¥168 fil/Small (250g)

=HERINHER
Stewed Pork Rib with Bitter Gourd &
Soy Bean in Claypot

¥168 f1/Small (300g)

A (hiEa/tiEsE/E TR
Salted Pork (Braised with Chinese Cabbage /
Sautéed with Chives / Pan-fried with Beancurd)

¥118 ij/Small (250g)

B EH AR A
Deep-fried Minced Pork with Sweet &
Sour Sauce in Teochew Style

¥118 ij/Small (250g)

LEWFRA
Sautéed Sliced Beef in Satay Sauce

¥228 fil/Small (200g)

W B L R
Stewed Sliced Beef with Vermicelli &
Satay Sauce in Claypot

¥228 f1/Small (200g)

EFHEERTTX .
Braised Pork Rib with Mustard Green ™
& Chestnut

R AN Y
Beef Brisket & Radish SouﬁClaypot

NS4 H

Sautéed Sliced Beef with Sichuan Peppercorn
¥228 f1/Small (150g)

R AL

Sautéed Diced Beef Tenderloin with Black Pepper
¥298 f5|/Small (200g)

A A DAL

Sautéed Diced Beef Tenderloin with Garlic Chips
¥298 f5l/Small (200g)

miAg N R

Beef Brisket & Radish Soup in Claypot
¥198 f1/Small (200g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



F%ﬁﬂim
Smoked Chicken with Tea Leavi@J



Pigeon

oo LR
Chicken l)]% Goose

EEREG |
Smoked Chicken with Tea Leaves HERES
Steamed Salted Chicken

¥149 3 11/Half (450g)
¥298 4 51/Whole (900g)

HEMEL

Steamed Salted Chicken
¥149 s£11/Half (450g)
¥298 45 F/Whole (900g)

NI#KS 3G 3k

Sautéed Diced Chicken with Sichuan Peppercorn

¥128 f1/Small (200g)

=2 e
- s Smoked Crispy Pigeon
S{RGT
Sautéed Diced Chicken with
Dried Chillies & Cashew Nuts

¥128 f1/Small (200g)

il sk A1
Steamed Diced Chicken Wrapped with
Egg White Skin

1ETIT Advance Order Required

¥108 #ii/Small (44:/4pcs) (120g)

CEN-L
Smoked Crispy Pigeon EZAMULIBER

Stewed Goose Web with Vermicelli &

¥138 451/ Whole (300g) Ginger & Scallion in Claypot

™

EZRMLBER
Stewed Goose Web with
Vermicelli & Ginger & Scallion in Claypot

¥368 fi/Small (500g)

#hF G
Deep-fried Taro Crispy Goose
¥198 #ii/Small (200g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



“xmennz
Pan-fried Omelette with Crab Meat & Preserved Radisilaj



=X A i i = g
Braised Beancurd with
Minced Pork in Teochew Style

MR AHNSE
Sautéed String Bean with Minced Pork &
Preserved Black Olives

Beancurd

*
&

i
R >R

Vegetables

I A E
Braised Beancurd with Minced Pork in Teochew Style
¥108 #ii/Small (300g)

—_—— —
E5B
Braised Beancurd with Cuttlefish, Shrimp,
Chicken & Vegetables

¥148 1/Small (300g)

KBRS
Pan-fried Omelette with
Minced Pork & Preserved Radish

¥108 #ii/Small (300g)

FIERARE
Pan-fried Omelette with

Crab Meat & Preserved Radish
¥228 fil/Small (300g)

MEARDES
Sautéed String Bean with
Minced Pork & Preserved Black Olives

¥98 f1/Small (300g)

RN E
Sautéed Yellow Chives with Shredded Squid,
Pork, Taro & Assorted Vegetables

¥118 f1/Small (250g)

MERRBMIO%RRESE - MEERZRRBEREIRNYLSE -

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



ﬁiﬁﬁiﬁiiﬁ%ﬁ’f i

Poached Seasonal Vegetables with Superior Broth_@J



2 M = K 4%

Pan-fried Flour Omelette with Taro & Shrimp

¥128 f5i/Small (300g)

AN K
Pan-fried Flour Omelette with
Radish & Chinese Sausage

¥128 fi/Small (300g)

w1 I E
Pan-fried Flour Omelette with
Cucumber & Shrimp

¥128 fi/Small (300g)

SHEMER
Braised 4 Varieties of Vegetables with Ham

¥138 fi/Small (300g)

EFRRITE

Braised Mustard Green with Chestnut
¥118 gil/Small (300g)

:

EZS,‘ Vegetables
|

c
ﬂ$

L&A

N

HTalr=
Sautéed Kailan with Dried Fish
¥118 gii/Small (300g)

w|RINFT=

Braised Kailan with
Preserved ‘Mei Cai’ Vegetables

¥108 f1/Small (300g)

B T EE
Sautéed Baby Chinese Cabbage with
Soybean Sauce

¥98 fij/Small (300g)

L£iB/ 7= R

Poached Seasonal Vegetables with Superior Broth
¥98 fii/Small (300g)

71 kD BT B
Sautéed Seasonal Vegetables with Garlic

¥88 fil/Small (300g)

0 K 0% ETEERXRE w5 & kb B R
Pan-fried Flour Omelette with Sautéed Baby Chinese Cabbage Sautéed Seasonal Vegetables

Taro & Shrimp with Soybean Sauce with Garlic
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l&;ﬂiﬁ PR SR
Congee with Flower Crab in Claypy

/}L‘__



N = Sk H R
Fried Rice with Diced Taro, Shrimp &
Salted Pork

Congee |/,
kR

EfGRE A3

Congee with Sliced Pomfret Fish
¥118 43{3;/Per Person (350g)

HE{F i3S

Congee with Minced Pork & Baby Oyster
¥98 45 1i/Per Person (350g)

T EBRER
Congee with Minced Pork & Dried Fish
¥98 45 13i/Per Person (350g)

W AR (- UL ™

Congee with Flower Crab in Claypot Jn“’“ m f'é'}@\ L}’i
Fried Rice with Minced Pork &

At Seasonal Price fil/Small Preserved Black Olives

B EERD FR I8
Congee with Assorted Seafood in Claypot
¥428 f5i/Small (800g)

2R M B W
Teochew Style Plain Congee
¥88 #il/Small (800g)

DI ES Y O
Fried Rice with Diced Taro, Shrimp & Salted Pork
¥148 i/Small (350g)

M EZKIR
Fried Rice with Diced Kailan, Chicken & Shrimp
¥118 ii/Small (300g)

3% AR IR
Fried Rice with Minced Pork &
Preserved Black Olives

¥118 f1/Small (300g)
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Wok-fried ‘Hor Fun’ with Diced Kailan & Preserved Radisi@J

@



BB E2IRF I E
Fried Noodles with Soybean Sauce

i 25 HF Bk kD A 45
Braised 'Hor Fun' with Prawn & Egg Gravy

\//\ Noodles
By o
g

RIMEER

Crispy E-Fu Noodles Served with Sugar & Vinegar
¥188 f/Small (300g)

RS IWH%
Wok-fried Flour Vermicelli with
Shredded Pork & Shrimp

¥118 ij/Small (300g)

4RI

Wok-fried 'Hor Fun' with Sliced Beef in Satay Sauce
¥148 i/Small (300g)

= LY 1 \: 1z,

R Y EZIAH
Wok-fried ‘Hor Fun’ with

Diced Kailan & Preserved Radish

¥118 ii/Small (300g)

BB AN RS AT

Braised 'Hor Fun' with Prawn & Egg Gravy
¥168 f1/Small (300g)

JRR 3 38 22 %l K 153
Braised Vermicelli with
Salted Vegetables & Sliced Chicken

¥128 gi/Small (300g)

BGHEIRZF I E
Fried Noodles with Soybean Sauce
¥118 ii/Small (300g)

E13C5E AT R A K AR
Braised Thick Noodles with Pig's Liver,
Minded Pork & Chilli Sauce in Teochew Style

¥128 #i/Small (350g)
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Desserts

1
ﬂnj

RivFEE
Deep-fried Taro with Sugar

KL IEE 3%
Double-boiled Bird’s Nest with Rock Sugar

¥528 4 {i/Per Person (100g)

W HE

Mango Sago with Pomelo
¥50 4 3/Per Person (150g)

sy B

HiTER Fife

Mashed Taro with Gingko & Almond Cream
¥39 4 i /Per Person (100g)

EINFfe

Mashed Taro with Pumpkin
¥39 4 fi/Per Person (100g)

EEEICHK

Chinese Almond Cream

¥39 4 fi/Per Person (150g)

Wi H =

Mango Sago with Pomelo

B EH 7
White Fungus & Red Dates Soup
¥39 41 /Per Person (150g)

. —
ER==

Steamed Taro, Sweet Potato & Gingko
with Sugar

¥36 45 {ii/Per Person (35g)

DR E R

“Tao Suan’ Soup Green Bean & Chestnut
¥36 4 {i/Per Person (150g)

K FSE
Deep-fried Taro with Sugar
¥128 45i/Small (180g)

HTREREFE/ DREER
Mashed Taro with Gingko and Almond Cream/
‘Tao Suan’ Soup Green Bean & Chestnut
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F‘;ﬁ Exve
Steamed Custard Bun with Salted Egg YOE@J



BINEEE on

Deep-fried Beancurd Skin Roll with Shrimp
¥42 #57/Per Plate (150g)

ZEWMER ow
Steamed Assorted Mushrooms Dumpling (3pcs)

¥36 4/Per Plate (90g)

HMZEBR e

Steamed ‘Teochew’ Dumpling

¥33 #57/Per Plate (90g)

EHRIAEFER 6w

Pan-fried Chive Dumpling
¥33 457/Per Plate (100g)

FuEEE om

Deep-fried Taro Spring Roll (3pcs)
¥36 4 /Per Plate (100g)

MEFRDE ow
Steamed Custard Bun with Salted Egg Yolk (3pcs)

¥36 4 /Per Plate (120g)

INFHE o)

Longevity Bun (3pcs)
¥36 45 /Per Plate (120g)

MK ERE cr

Steamed Crystal Dumpling in Teochew Style
¥33 #57/Per Plate (100g)

BN EEAE e
Deep-fried Mixed Nuts & Salted Egg Dumpling
in Teochew Style (3pcs)

¥33 457/Per Plate (80g)

18k e om
Steamed or Deep-fried Bun (3pcs)

¥24 41 /Per Plate (90g)

== pi

ZEMER
Steamed Assorted Mushrooms Dumpling

Pan-fried Chive Dumpling
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»

Others

B #I X0 /A PRER = fHr

Handmade XO Sauce Minced Garlic / Sliced Garlic Garlic in Vinegar Sauce
¥30 4374/ Per Plate ¥8 4374/ Per Plate y¥24 4314/ Per Plate

B Hl N K & b L7

Handmade Shrimp Paste Preserved Black Olives Superior Broth
¥26 45 1:/Per Plate ¥8 518/ Per Plate ¥4O 45451/ Per Bowl

) Risk [138

Fermented Beancurd Pickled Mustard Green Plain Congee
¥8 4314/ Per Plate ¥8 4374/ Per Plate Y18 437/ Per Bowl

EEAR G AR E B iR

Green / Red Chilli with Soy Sauce Steamed Salted Fish Plain Rice
¥8 18/ Per Plate ¥88 4518/ Per Plate ¥10 4551/ Per Bowl

8 R HUEH Rl & HZARTTR

Chilli Padi Soy Sauce Pan-fried Salted Fish Wasabi Sauce
¥8 4314/ Per Plate Y88 4314 /Per Plate ¥56 43 /Whole

S ks ne =t 3
TRE & =N
Mustard Sauce Salted Egg Japanese Soy Sauce
¥8 4374/ Per Plate Y12 43 14/Per Plate ¥56 45 3% /Whole

£ YETE &
Minced Ginger Deep-fried Peanut
¥8 4374/ Per Plate ¥32 4314/ Per Plate
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