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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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KA AT B

Deep-fried Beancurd with Chives Sauce

1 KU

Braised Chicken Feet with Abalone™Sa




W RN

APPETIZER
(5303
Per Plate

W A ¥ 48
Sautéed Diced Pork with Dried Shrimp & Preserved Radish in Teochew Style (150g)
KA B ¥ 68
Deep-fried Beancurd with Chives Sauce (150g)
T ¥ 78
Deep-fried Eggplant with Pepper & Salt (150g)
WELS R ¥ 78
Deep-fried Chicken Cartilage with Pepper & Salt (120g)
e 1 D = % ¥ 68
Sautéed 3 Kinds of Mushrooms with Oyster Sauce (250g)

B3 R KUK ¥78

Braised Chicken Feet with Abalone Sauce (180g)
WR G ¥ 78
Deep-fried Chicken Wings with Shrimp Paste (180g)
oY) \O S ¥ 78
Deep-fried Bitter Gourd with Salted Egg Yolk (150g)
HBUER ok £ ¥78
Deep-fried Diced Squid Tentacles with Pepper & Salt (150g)
MR LA # ¥98
Deep-fried Bombay Duck Fish with Pepper & Salt (150g)

UERBBMIONEEE MEARZRBBEREHNESE.

All prices are subject to 10% service charge. All pictures shown are for illustration purpose only.
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Chilled Pig’s Trotters




K815

BARBECUE SELECTIONS

(EAD R

Steamed Salted Chicken

W FHE —xwmwmin

Roasted Crispy Suckling Pig in Teochew Style (1 Day Advance Order Required)

vl
TEOCHEW COLD DISH

1l U & f R

Seasonal Chilled Fish in Teochew Style

BRI AR

Chilled Baby Lobster

AN

Chilled Flower Crab

BTy g il

Poached Yellow Croaker Fish Served Chilled

B R 1 £

Poached Grey Mullet Fish Served Chilled

B OR

Chilled Pig’s Trotters

UERBBMIONEEE MEARZRBBEREHNESE.

A fF H
Half Whole

¥ 149 ¥ 298
(450g) (900g)

¥ 1298
(1,200)

BM
Per 50g

Ay

Seasonal Price

i

Seasonal Price

Ay

Seasonal Price

(TS
Each

¥ 198
(400g)

¥ 198
(400g)

EEa
Per Plate

¥ 108
(150g)

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



K BERE (ush

Marinated Combination (4 Kinds)



TEOCHEW MARINATED SELECTIONS

ERINEE S

Marinated Goose Head & Neck

X KA Fr

Marinated Sliced Goose Meat

i KR 1

Marinated Goose Meat

7K R RS

Marinated Goose Web

K i RS

Marinated Goose Wing

i 7K i

Marinated Goose Intestine

i 7K JF

Marinated Goose Liver

i 7R3

Marinated Goose Gizzard

XK IEEZ

Marinated Goose Liver & Gizzard

i 7K 25

Marinated Cuttlefish

EP RPN

Marinated Pig’s Intestine

I 7K B fB

Marinated Pork Knuckle

i K5 H

Marinated Pig’s Ears

5 7K L AE i

Marinated Pork Belly

i KA

Marinated Pig’s Tongue

XK SR DE S &

Marinated Beancurd & Egg

i K BE AL

Marinated Combination

UERBBMIONEEE MEARZRBBEREHNESE.

8 2 X 7K

B

Two Kinds

y 228
(200g)

=9k
Three Kinds

Y 268
(250g)

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

R
Per Plate

¥ 550
(450g)

¥ 198
(200g)

¥ 168
(200g)

¥ 108
(120g)

¥ 108
(120g)

¥ 198
(200g)

¥ 198
(200g)

¥ 98
(150g)

¥ 148
(150g)

¥108
(200g)

¥ 118
(200g)

¥ 128
(200g)

¥ 108
(200g)

¥ 108
(200g)

¥ 98
(200g)

¥78
(200g)

i
Small

B

Four Kinds

¥ 328
(300g)



{37

wwwort & Minced Pork



i3

SOUP
A7
For 4 Persons
JE PR ALY — R
Double-boiled Pig’s Stomach stuffed with Whole Chicken ¥ 488
(1 Day Advance Order Required) (600g)
(EZ A
Per Person

& g eI A y 298
Double-boiled Shark’s Cartilage Soup with Fish Maw (250g)

JERR A R B v ¥ 108

Double-boiled Pig’s Stomach Soup with Salted Vegetables & Peppercorn (250g)
BERxk A ¥ 138
Fish Maw Soup with White Mugwort & Minced Pork (250g)

ERIEAT ¥y 98

Seaweed & Baby Oyster Soup (250g)

W LS T 42K KX 7 ¥ 128

Double-boiled Chicken Soup with Sea Whelk & Chinese Yam (250g)

FE R Hi R Sk 1 ¥ 288

Double-boiled Sea Whelk Soup with Fish Maw (250g)

N ¥y 98

Vegetarian Thick Soup with Egg White (250g)
A H Al sE L
Fish Maw Thick Soup with Minced White Gourd (250g)

UERBBMIONEEE MEARZRBBEREHNESE.

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



UK BRI i K B £,

Chilled Australian Live Abalone

- -

frpe s A RS RER S
Braised Whole Dried Abalone in Steamed Diced Abalone with Shrimp, Chicken,
Oyster Sauce Assorted Vegetables wrapped in Egg White Skin



B fflfa
BIRD'S NEST & ABALONE

==
ARy SN
Braised Bird’s Nest

PLEEN YT
Double-boiled Bird's Nest with Minced Chicken

PRIV IR

Braised Bird’s Nest with Crab Meat

21058 )5 93k T il

Braised 9-Head Dried Abalone in Oyster Sauce

s AR i)

Steamed Diced Abalone with Shrimp, Chicken, Assorted Vegetables wrapped in Egg White Skin

(Min. Order 2 Persons)

KIEHF (630) (Pistie)

Dalian Abalone (6-Head) (Min. Order 2 pcs)
Ui

bz Z4.7%

RN e K B e
Australian Live Abalone (Weight with Shell)
AR

B

i

i

W

VKR

Cooked with Congee
Steamed with Dried Tangerine Peel & Ginger

Braised in Oyster Sauce
Poached with Superior Broth
Quick Poached

Sautéed

Sautéed in Teochew Style
Served Chilled

UERBBMIONEEE MEARZRBBEREHNESE.

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

AL
Per Person

¥ 528
(100g)

¥ 528
(100g)

¥ 558
(100g)

BA
Whole

Y 1588
(80g)

¥ 148
(50g)

fFH

)

Whole

¥ 88
(75¢)

ClL]
Per 50g

¥ 08
(50g)



ARKSMIRFILS

Braised Whole Premium Sea Cucumber
stuffed with Minced Pork in Oyster Sauce




B2 el

SEA CUCUMBER & FISH MAW

HL

Per Person

AR S e Y 268

Braised Whole Sea Cucumber stuffed with Minced Pork in Oyster Sauce (120g)

ARRZWFLFILS Y 428

Braised Whole Premium Sea Cucumber stuffed with Minced Pork in Oyster Sauce (120g)

TR LRI G

Premium Braised ltems (Choose)

i 10 SL i fif] y 98
[

Whole 10-Head Abalone 4% H/Each
A ¥y 328
Fish Maw 1/45¢
£ ¥ 80
Fish Maw #44:/120g
JFR&L S ¥ 378
Whole Premium Sea Cucumber £ 4:/120g
&GS ¥ 228
Whole Sea Cucumber #4%/120g
JR HA R ¥ 98
Whole Goose Web £ /1208
R Al * ¥ 10
Whole Mushroom* 4% H/40g

T L *No ordering of just this item

il
Small
B PR S 2R ¥ 298
Braised Fish Maw with Bitter Gourd & Minced Pork (250g)
KIF W S £ fi2E ¥ 298
Braised Fish Maw with Mustard Green & Minced Pork (250g)

Wig 2% Y 480

Stewed Sea Cucumber with Minced Pork Ball in Claypot (250g)
N N l‘éf’

LM LIGHE R ¥ 368
Stewed Goose Web with Vermicelli & Ginger & Spring Onion in Claypot (500g)

UERBBMIONEEE MEARZRBBEREHNESE.

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



775 F

Steamed Eel with Plum Sauce



FISH
=310)
Per 50g
BTt R ¥ 68
Steamed Pomfret with Black Bean Sauce (50g)
W B 68
Steamed Pomfret with Plum Sauce (50g)
il
Small
RS 75 i 2 R A y 288
Stewed Pomfret Fish Fillet with Salted Vegetables & Tomatoes (250g)
B 8 A ¥ 288
Stewed Pomfret Fish Fillet with Deep-fried Fish Bone (250g)
T+ Rl i 4 1 ¥ 288
Pan-fried Pomfret Fish Fillet (250g)
Hil 35 8 f8 1 y 288
Pan-Seared Pomfret Fish Fillet (250g)
5%
Each
B hRRIEEEA ¥ 198
Stewed Yellow Croaker Fish with Radish (350g)
Mo 7 B4 £ ¥ 198
Steamed Grey Mullet Fish with Plum Sauce (400g)
AL
Per Person
WL Btk ¥ 118
Deep-fried Eel with Pepper & Salt (80g)
Mg 775 H g ¥ 118
Steamed Eel with Plum Sauce (80g)

UERBBMIONEEE MEARZRBBEREHNESE.

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



XA RN

Steamed Coral Trout in Teochew Style

i1 5% 5¢ £
Deep-fried Marble Goby ‘Soon Hoc
Fish with Superior Soy Sauce

————



F 0 v

LIVE SEAFOOD

g 1

Per 50g
KRB ¥ 118
Coral Trout (50g)
Kil& Cooked with Chinese Rice Wine
R Quick Poached
7 Steamed in Teochew Style
WM 7% Steamed with Preserved Black Olives
H7% Steamed with Superior Soy Sauce

i) ¥ 59

Spotted Scat (50g)
75 LBt ¥ 43
Coral Grouper (50g)
Hrefh Y 42
Marble Goby ‘Soon Hock’ Fish (50g)
T TAEIE Braised with Pork Belly & Garlic

K & Cooked with Chinese Rice Wine

i Deep-fried with Superior Soy Sauce

7% Steamed in Teochew Style

Cidaw:3 Steamed with Black Bean Sauce

FIzE Steamed with Diced Chillies

EHIX Steamed with Minced Ginger

H7% Steamed with Superior Soy Sauce

ZEM ¥ 28

Turbot Fish (50g)
KER Sautéed Fillet

g Steamed with Black Bean Sauce

7% Steamed with Plum Sauce

i fa 2% Steamed with Preserved Black Olives

KT Steamed with Preserved ‘Dong Cai’ Vegetable

B Steamed with Superior Soy Sauce

LS Steamed with Tangerine Peel

1] fig y 28
Fresh Water Eel (50g)

Bt 7

Steamed with Black Bean Sauce

o)LL 7% Steamed with Chinese Rice Wine
7% Steamed with Plum Sauce

H7E Steamed with Superior Soy Sauce
* R U A B R R A

* Availability of Deep Sea Fish to be advised

UERBBMIONEEE MEARZRBBEREHNESE.

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



BRI R G

Poached Canada Geoduck Clam with Superior Broth



HEN v

LIVE SEAFOOD

I EF —xuwin

Australian Lobster (1Day Advance Order Required)

i L f
LRI
EmY
EES

EORAF (—xmmnn

Baked with Dried Fish in Gravy
Baked with Ginger & Spring Onion
Baked with Superior Broth
Steamed with Superior Soy Sauce

Live Mantis Prawn (1 Day Advance Order Required)

MR
HA

&R S ¥
Canada Geoduck Clam
N

=

XO ¥4

BER AT

Baby Lobster

¥ v U 9 AL
Boston Lobster

Ti f )5

LA

Ry

7%

JUATHR

Live Prawn

SF]

iR w

B LI 7%

PR = S / ek sk

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

Baked with Pepper & Salt
Poached

Poached with Superior Broth

Sautéed in Teochew Style
Sautéed with XO Sauce

Baked with Dried Fish in Gravy
Baked with Ginger & Spring Onion
Baked with Superior Broth
Steamed with Superior Soy Sauce

Poached

Sautéed in Teochew Style
Steamed with Bean Vermicelli & Minced Garlic
Two Methods: Sautéed / Baked wiith Pepper & Salt

UERBBMIONEEE MEARZRBBEREHNESE.

B
Per 50g

Y 148
(50g)

¥ 128
(50g)

¥ 98
(50g)

i A

Seasonal Price

¥ 68
(50g)

¥ 40
(50g)



Bl 357 1

Alaska King Crab
(Wj% COOde in Two Ways)

ST KT

Fried Live Meat C

with Black Pepper




H 0 v

LIVE SEAFOOD

SIALE (—xwmin

Flower Crab (1 Day Advance Order Required)

LA Baked with Ginger & Spring Onion

HE Served Chilled

X o T T 7% Steamed with Chinese Rice Wine & Egg White
TE7% Steamed with Superior Soy Sauce

Rl B NS (— i)

Alaskan Crab (1 Day Advance Order Required)

ZHN Baked with Ginger & Spring Onion

1S Cooked in Two Ways

F ek A e i 7% Steamed with Chinese Rice Wine & Egg White
HEFEAFE Steamed with Egg White & Spring Onion
7 Steamed with Superior Soy Sauce

RAE

Live Meat Crab

EHR Baked with Ginger & Spring Onion

52564 Wok-fried with Black Bean Sauce & Green Chilli
RS Wok-fried with Black Pepper Sauce

BRI Work-fried with Crispy Rice, Garlic & Chili

EiPIPNUTE

Teochew Sea Whelk

PrEai i mse)

Bamboo Clam (Min.Order 4pcs)

LRy Cooked in Teochew Style
e Oil-poached

H Sautéed in Teochew Style
XO ¥4 Sautéed with XO Sauce

UERBBMIONEEE MEARZRBBEREHNESE.

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

BM
Per 50g

i Ay

Seasonal Price

I 4y

Seasonal Price

Ay

Seasonal Price

I 4y

Seasonal Price



a7 EHEH

Sautéed Egg White with Caviar

. TIEREA
7@5"‘[%4%*% Deep-fried Fresh Crab Meat with Minced Shrimp & Chives
Pan—fried FIOUr Omelette With Baby Oyster wrapped in Beancurd Skin



i ff

SEAFOOD

H K Az lf

Poached Live Prawn

J5 84 A R

Baked Live Prawn with Dried Fish in Gravy

a7 EINEH crm

Sautéed Egg White with Caviar (For 3 persons)

B E N ARR et
Steamed Fresh Crab Meat with Shrimp, Chicken & Assorted Vegetables
wrapped in Egg White Skin (Min. Order 2 Persons)

A 25 1 PG R ER (it

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

TEUR R

Deep-fried Minced Shrimp Ball with Chives & Water Chestnut

TR A
Deep-fried Fresh Crab Meat with Minced Shrimp & Chives
wrapped in Beancurd Skin

VY == G RTERIE o)
Pan-fried Shrimp Cake with String Bean (6pcs)

38 R & A i

Stewed Live Prawn with Bitter Gourd in Teochew Style

JRURD SRR

Sautéed Prawn with Sichuan Peppercorn

i EWILIEE

Sautéed Prawn in Teochew Style

50 X 9 5

Sautéed Squid in Teochew Style

k3 bt fo

Sautéed Squid with Yellow Chives

T ] B A %

Pan-fried Flour Omelette with Baby Oyster

UERBBMIONEEE MEARZRBBEREHNESE.

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

BM
Per 50g

¥ 40
(50g)

¥ 40
(50g)

A
Per

e

X

Y 888
(30g)

BAL
Per Person

¥ 128
(50g)

¥ 08
(30g)

1l
Small

¥y 238
(100g)

¥y 278
(100g)

¥ 238
(150g)

¥ 238
(200g)

¥ 238
(200g)

¥ 238
(200g)

¥ 158
(200g)

¥ 158
(200g)

¥ 138
(250g)






W, K&

MEAT & POULTRY

VTR AL

Braised Pig's Stomach with Beancurd & Gingko

R (RS / R EZF)

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

3 A 3

Sautéed Pork Collar in Teochew Style

R HEE RT3

Braised Pork Rib with Mustard Green & Chestnut

5 E o NHEE R

Stewed Pork Rib with Bitter Gourd & Soy Bean in Claypot

JR A HE /4 32/ TR

Salted Pork ( Stewed with Chinese Cabbage / Fried with Chinese Chives / Pan-fried)
MRt R

Deep-fried Minced Pork with Sweet & Sour Sauce in Teochew Style
BB

Sautéed Sliced Beef in Satay Sauce

E R4

Stewed Sliced Beef with Bean Vermicelli & Satay Sauce in Claypot

JIAUD 2 A

Sautéed Sliced Beef with Sichuan Peppercorn

PR E Bk

Sautéed Diced Beef with Black Pepper

35 1D

Sautéed Diced Beef with Sliced Garlic

B %

Stewed Beef Brisket & Radish Soup in Claypot

NIHURD 3G 2R

Sautéed Diced Chicken with Sichuan Peppercorn

BRYT

Sautéed Diced Chicken with Dried Chillies & Cashew Nuts

s e NS

7 T G

Deep-fried Taro Crispy Goose

WS RS @ (—FpHiHD)

Steamed Diced Chicken with Assorted Vegetables & Mushroom
wrapped in Egg White Skin (4pcs) (1 Day Advance Order Required)

M X

Smoked Chicken

UERBBMIONEEE MEARZRBBEREHNESE.

¥ 149
(450g)

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

1
Small

¥ 168
(300g)

¥ 138
(200g)
¥ 148
(200g)
¥ 168
(250g)
¥ 168
(300g)
¥118
(250g)
¥ 118
(250g)
¥y 228
(200g)
¥y 228
(200g)
¥y 228
(150g)
¥ 298
(200g)
¥ 298
(200g)
¥ 198
(200g)
¥ 128
(200g)
¥ 128
(200g)

¥ 198
(200g)

¥ 108
(120g)

A
Whole

¥ 298
(900g)
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BESE Y RED R
Sautéed String Bean with Minced Pork & Preserved Black Olives

L
B e M,
d ‘ I . ™
A L

RN R o

" Poached Seasonal Vegetables with Superior Broth



BEANCURD, EGG & VEGETABLE

il

Small
W X A A LR ¥ 108
Braised Beancurd with Minced Pork in Teochew Style (300g)
NEEE Y 148
Braised Beancurd with Cuttlefish, Shrimp, Chicken & Vegetable (300g)
S P R P AR ¥ 108
Pan-fried Omelette with Minced Pork & Preserved Radish (300g)
ST N R ¥ 228
Pan-fried Omelette with Crab Meat & Preserved Radish (300g)
i AR DY 2= 5 ¥ 98
Sautéed String Bean with Minced Pork & Preserved Black Olives (300g)
K2 /NHE y 118
Sautéed Yellow Chives with Shredded Squid, Pork, Taro & Assorted Vegetables (250g)
PR 4t ¥ 128
Pan-fried Flour Omelette with Taro & Shrimp (300g)
WM N ¥ 128
Pan-fried Flour Omelette with Radish & Chinese Sausage (300g)
W E IR ¥ 128
Pan-fried Flour Omelette with Cucumber & Shrimp (300g)
ot I e ¥ 138
Braised 4 Varieties of Vegetables with Ham (300g)
TR 5 Vg
Stewed Mustard Green with Chestnut (300g)
I = ¥ 118
Sautéed Kailan with Dried Fish (300g)
MY UIr = ¥ 108
Braised Kailan with Preserved ‘Mei Cai’ Vegetable (300g)
YO AN ¥ 98
Sautéed Baby Chinese Cabbage with Soybean Sauce (300g)
LW/ mR N y 98
Poached Seasonal Vegetables with Superior Broth (300g)
TE IO I ik ¥ 88
Sauteed Seasonal Vegetable with Garlic (300g)

UERBBMIONEEE MEARZRBBEREHNESE.

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



W1 2% TR b

Conge€'with Flower Crab in Claypot

—

R 2 E 2

Wok-fried Riee Noodle with Ka‘ilan & Preserved Radish



. ML R

CONGEE, NOODLE & RICE

5 10y 34

Congee with Sliced Pomfret Fish

HEE AT PRI 5K

Congee with Baby Oyster, Minced Pork & Dried Fish

07 £ A TE 5K

Congee with Minced Pork & Dried Fish

iR wART X R

Congee with Flower Crab in Claypot

W =G D SR

Congee with Assorted Seafood in Claypot

ORI 58

Teochew Style Plain Congee

Ay FUR B 7 1

Crispy E-Fu Noodles Served with Sugar & Vinegar

E Rz

Wok-fried Flour Vermicelli with Shredded Pork, Shrimp & Vegetables

V2 F AR A

Wok-fried Rice Noodles with Sliced Beef in Satay Sauce

R 2 EZIb Wk

Wok-fried Rice Noodles with Kailan & Preserved Radish

T E AR BRI

Braised 'Hor Fun' with Prawn & Egg Gravy

JESHE X 22 S KKy

Braised Vermicelli with Salted Vegetable & Sliced Chicken

B M 5L HR 2 D T

Fried Noodles with Soybean Sauce

39 X T A e OB

Stewed Thick Noodles with Pig's Liver, Minded Pork & Chilli Sauce in Teochew Style

T =Sk b iR

Fried Rice with Diced Shrimp, Pork, Taro, Dried Shrimp & Chinese Celery

W E 2= R

Fried Rice with Diced Shrimp, Chicken, Kailan & Preserved Radish

BRI IR
Fried Rice with Minced Pork & Preserved Black Olives

UERBBMIONEEE MEARZRBBEREHNESE.

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

EEE A
Per Person

¥ 118
(350g)

¥ 98
(350g)

¥ 98
(350g)

il
Small

4y

Seasonal Price

¥ 428
(800g)

¥y 88
(800g)

¥ 188
(300g)

¥18
(300g)

¥ 148
(300g)

¥118
(300g)

¥ 168
(300g)

¥ 128
(300g)

¥118
(300g)

¥ 128
(350g)

¥ 148
(350g)

¥ 118
(300g)

¥ 118
(300g)



HHERTVE / S E R
Mashed Taro with Gingko and Almond Cre:
“Tao Suan’ Soup Green Bean & Chestnut

RS % ' o UKARE

Deep-fried Taro with Sugage Double-boiled Bird’s Nest with Rock Sugar » =

e -
-




UKAE R 7

Double-boiled Bird’s Nest with Rock Sugar

Pk H 8

Mango Sago with Pomelo

IR S RA

Mashed Taro with Gingko & Almond Cream

& ITE

Mashed Taro with Pumpkin

R

Chinese Almond Cream

LI FW R iR

White Fungus & Red Dates Soup

Sy e

Steamed Taro, Sweet Potato & Gingko with Sugar

i o 3R

“Tao Suan’ Soup Green Bean & Chestnut

TRUE = 3
Deep-fried Taro with Sugar

UERBBMIONEEE MEARZRBBEREHNESE.

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

iy

DESSERT

AL
Per Person

¥ 528
(1009)

¥ 50

(1509)

¥ 39

(100g)

¥ 39

(1009)

¥ 39

(1509)

¥ 39

(1509)

¥ 36

(359)

¥ 36

(1509)

1
Small

¥ 128

(180g)



PR
Steamed Du

BRI

Steamed Custard Bun with Salted Egg Yolk



BT Ly

DINNER DIM SUM & DESSERT

(N S ETD)

Deep-fried Minced Shrimp wrapped in Beancurd Skin (3pcs)

FHE MR Gr)

Steamed Assorted Mushrooms Dumpling (3pcs)

PN PRy i SEE o)

Steamed Dumpling in Teochew Style (3pcs)

A BUAESRAR G
Pan-fried Dumpling stuffed with Chives, B.B.Q Pork & Mushroom
in Teochew Style (3pcs)

U IEEE on

Deep-fried Taro Spring Roll (3pcs)

PR o
Steamed Custard Bun with Salted Egg Yolk (3pcs)

FFPk G

Longevity Bun (3pcs)

MK A er)

Steamed 3 Kinds Sweet Dumpling in Teochew Style (3pcs)

M KEM A G
Deep-fried Dumpling stuffed with Coconut, Salted Egg Yolk,
Peanut & Cashew in Teochew Style (3pcs)

W3k ceip Gk
Steamed or Deep-fried Bun (3pcs)

UERBBMIONEEE MEARZRBBEREHNESE.

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

(533
Per Plate

Y42

(150g)

¥ 36
(90g)

¥ 33
(909)

¥ 33
(1009)

¥ 36

(100g)

¥ 36

(1209)

¥ 36

(1209)

¥33

(100g)

¥33

(809)

¥ 24

(909)



H Hil XO %
XO Sauce

il SR kv

Homemade Shrimp Paste

J&

Fermented Beancurd

W/ LLRRE B

Green / Red Chilli with Soy Sauce

PRI

Chilli Padi Soy Sauce

IR

Mustard Sauce

L
Minced Ginger

e/ A
Minced Garlic / Sliced Garlic

BB R 1A w5

Garlic in Vinegar Sauce

H 25K

Wasabi Sauce

H A 5 i

Japanese Soy Sauce

K ER a7

2

OTHERS
B
Per Plate
M 3%
Y 30 Preserved Olives
Y 26 Pickled Mustard Green
J AR Gr/ao
Y8 Salted Fish (Steamed / Pan-fried)
A
Y8 Salted Egg
YETE A4
Y8 Deep-fried Peanut
¥8
win L
Superior Broth
Y8
Plain Congee
Y8
H ik
i Plain Rice
Per Bowl
Y 24
(5573
Whole
¥ 56
¥ 56

M10% BRE%E Al prices are subject to 10% service charge

R
Per Plate

¥38

¥8

Y 88

Y12

¥ 32

B
Per Bowl

¥ 40

¥18

¥ 10
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