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SIGNATURE DISHES
RS

Steamboat Geoduck

SMEN

Braised Snow Crab in Superior Pumpkin Soup

R

Baked Alaskan Crab with Salted Egg Yolk

ZHiRdiE

Cheese Baked Oyster

g SN

Chilli Crab, Unique Style

IREES

Steamed Fish in Nyonya Style

ERE LR

Poached Live Tiger Prawns

iRFHEETSE

Steamed Scotland Clam with garlic paste

—f3T=

Hong Kong Kailan in Two Varieties

EM AT S

Sashimi Australian Lobster

AR R R TS, AT Al i euacted i kb of 1034 Service charpi one 634 35T
[ RN Picturs i for Russotion pumpomn only



TRRFRAE

CHILI CRAB, UNIQUE STYLE

Wit s e e B TR BT s (R,



LOBSTER

7
51

A

%EE}.'EEF Cooking Style #i&

Boston Lobster ###4 Steamboat

f -"J"'EEM ik Salt & Pepper
Big/sm alﬁ; oan Lobstey Tl Stir-fried with Black Pepper Sauce

W Baked with Minced Garlic

B AT MY E Fruit Salad Combination
Australian Lobster WA Stir-fried with Spring Onion & Ginger
pifE BEQ
WJHEEIFIJ B Braized with Superior Pumpkin Soup
Local Baby Lobster #54) Baked with Cheese, French Style
e BME Sashimi with Wasabi
Big Rainbow Lobster F 4% Fried with Cheese & Garlic
nu%ﬁﬁ SR Two Cooking Style: * FUE Cooking Charge Rm18
California Lobster “FANEE With Noodles Rmi2(5) Em1&0) Rm2Z5{L) f
T Stearmboat FLUE Charge B0

ERFRRF AT

Mexican Lobster

Mg =IeaT

Scotland Lobster

TR O R R e 55T, A pece ouaoed & eoeciuebve oF
M e e fo s
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SASHIMI AUSTRALIAN LOBSTER
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/TR

Big/ Small Flower Crab

EDfe/ e

Indonesian Small Meat Crab

EDEAPIEE

Indonesian Big Meat Crab

LAILg s

Spider Crab (Alaskan Crab)

P

Australian King Crab

RiME B

Australian Snow Crab

LN

et Cmion gngd Vier

BN

S.African Big Meat Crab

FIdEAPIAE- XL

S.African Big Meat Crab-XL

=R AP

Sri Lanka Big Meat Crab

XEREE

Boston Snow Crab

R

Dungeness Crab

E/R=8

Irish Crab

ST R R A S5, A g a8 eoeciutvis oF IO, soe Chawges o 6% 5T,
M AR Ao o Bl Do iy



=2 g = GF
S EE
BRAISED SNOW CRAB WITH GOLDEN
SUPERIOR PUMPKIN SCQUP

HEE Salt & Pepper B Fried with Chilli Sauce

@M Stir-fried with Black Pepper Sauce RUE Fried with Sweet & Sour Sauce

BB Steamed with Egg White I3 Baked with Marmite Sauce

B8] Braised with Superior Pumpkin Soup B=m Traditional Claypot Style

FHiNE Baked with Salted Egg Yolk EEE Stir-fried with Spring Onion & Ginger
=il Baked with Minced Garlic B ES Fried with Vermicelli in Claypot

S Baked with Dried Chilli & Dried Shrimps EEHEE Braised with White Pepper Soup in Claypot
3% Steamed

TR O AR R e 55T, A price ouaoted & eoeciuebve oF Mo, serecn Chovge ard B8 55T
M A ® Peein S fo LSO P oy



GEODUCK

INE XS

Canadian Geoduck

It L

Californian Geoduck

Cooking Style #G%

HERIE Sazhimi with Wasabi

1 Steamboat

MO Stir-fried with X.0. Sauce

W Stir-fried with Spring Onion & Ginger
YFEMFE Stir-fried with Dried Shrimps & Chili Padi
i Stir-fried with Sweet Pea & Lily Bulb

L O T ™y el - f nay i y - {1
Ly o Wi Looking Styhe: 3 LoDking Changs £m

ST B S 5 55T, A price quioied & aeclusive OF K0, serveoe chorge and 8% 551
it AR R e S b Bl Surpods oy
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STEAMBOAT GEODUCK
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i

2 J Baled Tiger Pravwns with Salted Egg
?F Tlg er Frawn A £ 06 A

§*a

Sipamod Tigor Prowra with
hre Chawfie & isreaia

Fresh Water Prawn

ARERAR

Mantis Prawn

Cooking Style #iZ

B# Poached

i Baked with Butter Milk

FH Pan-fried with Soya Sauce

¥k Baked with Salt & Pepper

B Braised with Superior Pumpkin Soup
T8 Baked with Oats

#8 Baked with Gelden Minced Garlic
548 Baked with Maggie Soy Sauce
&R Braised with Milky Cream in Claypot (Wet)
K+ Baked with Honey

HE Baked with Marmite Sauce
WS Steamed with Egg White
£ Stir-fried with “Unigue Sauce”
B HE Western Style with Egg Floss
EHE Pan-fried with Superior Soy Sauce
il Poached with Chinese Herbs

EigER R
Frig] Tosr Frirami with SLpssrior Seer S
ST S O R R e S5, A pn o] & ooeclres oF W) sorver Ohange ond 6% 55T,
M AR Ao o Bl Do iy
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gl LR Y]
Sinamad Absiore with
Minoed Laalic and Venmos

@ [E3E|3:0) =]

A\ South African Abalone
it E

Australian Abalone

b )=
Australian Big Abalone

-y Y- )=

Australian Small Abalone St

ABALONE
&

v

3

e

HitEN NS

Ahoiory

.

Cooking Style #3%

B=P® Sashimi with Wasabi

il stir-fried with Oyster Sauce & Fried Ginger
GHEE Stir-fried with Superior Soy Sauce

£I#% Braised with Oyster Sauce

#iREEE Steamed with Minced Garlic

BE Stir-fried with Spring Onion & Ginger
BEBL Steamed with Ginger & Tangerine Peels

Mk Two Cooking Style: * ¥l Cooking Change Rm1B
"SIOE With Noodles Bm12{%) Bl 8} Em25(L) §
T Steamboat B Charge Rmai

ST S O R R e S5, A pne i & ooecilres oF W), sorver Ohange ond 6% 55T,
M AR Ao o Bl Do iy
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STEAMED TONG SING GROUPER

Wl B R Poraw 8 har ds BTl Por Poass iy



FISH

iz
P |

e

Soo Mei

it

S5ea Garoupa

S

Lao Shu Ban

53

Red Garoupa

TeRht

King Garoupa

iThRa

Scallop Red Snapper
E ik E.

Silver Snapper

REHE

Tong 5ing

FREDE

Sei Sing

RETE

Tai 5ing

i

Soon Hock

=9

Patin

SN

Pak So Kong

T3EIM

Red Tilapia

FETE

China Haruan Fish

BEF(=NE)

Golden Jade Tilapia

#SJEIS

Hoi Thye Gai

=

Ma Yau

BEILLZK SR

Norway Dam Tilapia

RI=EN

River Pak Sou Gong

o als

Sea Siakap

A

Siakap Fish

7

So0 Xu Pan

=PI

Sturgeon Fish

ZE8

Turbot Fish

TR

U.S Red Cat

arE

Kerai Fish

(BIEE)I=A T

Empurau / Wang Bu Liao

k=

Estuary Garoupa (5kg up)

SR

Low Fu Pan /Kelapu Harimau

=/fRIEE

Silver Pomfret /Bawal Emas

RS EETE

Australian Jade Perch

e

£}
31

EEF

Small Estuary Garoupa

Cooking Style #&

5% BBQ Style

B Steamed with Spicy Bean Sauce
H=LEE Steamed, Hong Kong Style
$HEE Steamed with Black Bean Sauce
HHEE Steamed, Teow Chew Style

F &M Steamed, House Special Style
P Steamed with Preserved Vegetable
§I$8 Braised in Claypot

B Deep Fried, Thai Style

HEE Steamed in Slices with Soy Sauce

- T

s=Si | i Tvec ';-'-'_-ul'.1‘:'||:\.!g "5

SRR SR R 5 55T, AN price quaoied & eediusive of 10 servece chonge and B9 55
i A S s P BSOS BUDieds iy

Cooking Charge Bm1E



R BERZTE

STEAMED SCOTLAMD CLAM WITH MINCELD CaaRLI. & VERN




SHELL FISH

o e e BN
Stearmed Sootland Soaliop with
e Jare & Vet

= RicH

Kepah Gui Fei Clam

75 R L

Lokan Black Mussel

ien aH

Blood Clam Green Mussel / Kupang
B FERERTER

Siput Cangkul Manila Clam (B)

[=F HiE=mN /
Japanese Snail Scotland Scallop

=1

Fresh Scallop

NG ALEE

Canadian Oyster

=18

Scotland Clam

Cooking Style #&i%

B Poached

L% Braised with Superior Soup

Bt Stir-fried with Unique Sauce 4
fF3EETI Fried with Dried Shrimps & Chilli Padi

T Baked with Cheese, French Style

RN Steamed with Minced Garlic

HE Stir-fried with Dried Shrimps & Curry Leaf

BEREL Stir-fried with Spring Onien & Ginger

ST S O R R e S5, A pne i & ooecilres oF W), sorver Ohange ond 6% 55T,
M AR Ao o Bl Do iy
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DRIED SEAFCOD TREASURE IN CLAYPLT
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DRIED SEAFOOD

LY et

-

-

S

TE LS

Alisan Abalone

RN =L eE
Australian 3ppc Fresh Abalone

B5H i e
=L e

Raw 3ppc Abalone Slices
B-Tl'f{ﬁ . ,-':-'!' D Tiir

R =L EsaE
Australian 3ppc Fresh Abalone
T P

R

Braised Abalone Slices with Sea Cucumber

Am 1301451 ¢ Am300 % ¢

BREHER A

Stewed Abalone Slices with Hong Kong Vegetable
fm 120 451 ¢ Am3I00 F 1L

AR

Dried Seafood Treasure in Claypot
HIT 14“ Hm EED' [

551\ SimiEs (FA=1k)

Stewed Sea Cucumber with Mushroom
A 100 /v i5) / Am2 00 % o

—missE

Stewed Sea Cucumber with Assorted Seafood
Am 100 22 172 Portian) / Am2 B0 —& pmate
BREeE

Stewed Sea Cucumber with Scallops & Prawn
'f::.lﬁu-!-"i 152 Partior 'EE-I] 3 Ahole

AT I R R 55T, AN D oD & e oF IO, sevRe Chonge o 6 551
Mt AR Pnan S fo e Sy iRy
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SHARK'
O\
—)m &

EnTaEm

TN IR

Bt Sapmiriar’ Shisk s Fin Soun

AN 0f

Braised Superior Shark’s Fin Soup
ﬁ{ﬂ ceapona| Price (HIET Aeserve)

s 2 SCiiEE 133
El%uuble Boiled Supednr Shark's Fin Soup - =ZZSZSSSS=E
ﬁ il | Rewerve)

BE(R AR
Mini Buddha lurnp over the Wall
mBB 8F (Per Portion)

RS _
Braised Shark’ s Fin Soup in Brown Sau

AIT EE {7 (Par Portion

HENas

Braised Shark’ s Fin Soup with Crab Meat
Rl B = sowty / Rm 120 Jvisy / Am2 80 4 ¢

E e

Fried Shark’ s Fin with Egg
R0 114 51 Rm 120 % 01

ETiam
Braised Shark's Fin Soup withs Crab Maad

.. SN IR
(FOU, 4165, B8, G, AimeL)

Braised Fishmaw Bisque

*ﬁ Am30 £ mowl) / Rm 130 1v5 7 Im260 11
-

BISQUE

Seafoed & Baancurd Biagus J "m!

MmN
Srechunn Hot E Soce Biadisn

Szechuan Hot & Sour Bisgue
Am 18 B mowl) / BmD0 ys) 7 Bm 100 2k

pAsEE S

Crab Meat with Sweet Corn Bisque
Am 18 Bigewl) / Rm20 Jys) / Rm 100

A 1

Seafood & Beancurd Bisque
Am 18 Eow)) / R3O 4ys) / Rm 100 Hp

ST S O R R e S5, A pne i & ooecilres oF W), sorver Ohange ond 6% 55T,
M AR Ao o Bl Do iy



Crispy Smoked Duck
rm30 (843

TBE RIS

Chilled Smoked Duck Served with Jelly Fish
R3S ()

FEABTEH|

Mange Chicken, Thai Style
f--".35 ,'\. i |.i|ll?u 2 (L}

FERDET sitacn

Fried Chicken with Onion Rings Mlarngo Chickon, Thal Style
R3S sy / kmd0 %L

|

Fried Chicken with Lemon Sauce
Rm33 v 7 B0 2w

ARSI

Steamed Salted Village Chicken
I‘---E-'D =H iHalf Bird) -':"I'I1 Iﬂ — I Whole Bird)

POULTRY

= oY

il

Steamed Village Chicken with Hong Kong Kailan
R 35 (Hatf Bird) / Bm 120 — R whole Bird)

Chicken Stuffed with Mixed Seafood Paste & Almonds
RrriB0 4 5 i4att Bird) / B 120 — B tWhole Bird)

Steamed Village Chicken, Chef Style
I'-'r'-'-ﬁ'n &-F—" fHaH Bird) * -'-':III1 zn — Whicle Bird)

L FASEEIS s smuEEn

Fried Chicken, Jiang Nan Style Saeamed Vilage Chicken, Ched Sty
|';."":.| zu - [Whale Bird)

EHETILE (BH)

Fried Chicken in the Basket
F:"rﬁﬂ =15 (Portan]

Crispy Fried Chicken
R 1.':'45 =5 (Half Bird) :“"Zf:'lg'u — [ hols Berd)

ST R R A S5, A g a8 eoeciutvis oF IO, soe Chawges o 6% 5T,
M AR Ao o Bl Do iy



=B

Fried Venison Meat with
Spring Onion & Ginger
40 im0

RIS

Fried Venison Meat with
Unique Sauce

Hi

R HD B P

Fried Venison Meat with
Black Bean Sauce & Capsicum

-':ﬂ' Ly Ll

SAASE S

Fried Ostrich Meat with
Black Pepper Sauce
A i 0 i

w i) U

EFREEA

Fried Ostrich Meat with
Dried Chilli & Cashew Mut

1] Bl

R L SA

Sizzling Ostrich Meat, Mongolian Style

A

1l
LR

E =S
Pan-fried Lamb Chop, Mongolian Style

. L3

B FE

BBQ Lamb Chop with Salt & Pepper
28

ST B S 5 55T, A price quioied & aeclusive OF K0, serveoe chorge and 8% 551
it AR R e S b Bl Surpods oy
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FEOEFER

Fried Asparagus with Prawn
&0 120 .

FA=Ter T+

Fried Broccoli with Scallops
60 120 +

BB LR

Stir-fried Organic Chives Vegetables
35 70 +

ERORE

Fried Lotus Roots with Petai
35 70

BRERS

Fried Petai with Belacan

M3 70

FHRIER

“Chilled” Kailan with Ice
n30 60 +

—HTr=
Fried Kailan in Two Varieties

:m30 60 -

VEGETABLES
\

il I=N=

Fried Long Bean with Brinjal
30 G0 +

HIEE
Fried Four Varieties Beans
30 60 -+

RLERYER

Fried Bitter Gourd with Salted Egg Yolk
30 B0 +

BEERYEI

Fried Bitter Gourd with Salted Vegetable
30 AmG0

=ZEHOTT=
Stir-fried Kailan with Fungus
30 AmB0 -+

BERIAKE

Fried Four Varieties Beans in Hakka Style
30 60

ST R R A S5, A g a8 eoeciutvis oF IO, soe Chawges o 6% 5T,
Mt A SRR P S P Bsliald oo ey



BEANCURD

23 ko

Steamed Fresh Scallops with Beancurd
RS o5y / AmO0 Aoy

HiEBEm

Steamed Japanese Beancurd with Egg White
Rm30 /vis) 7 RelB %

S RSREM

Braised Beancurd & Beancurd Skin with Fish Paste

Rm30 s ¢ R0 A

HIES
Dssg Frise] Boancurd
ﬁ!ﬁ“ with Fumpkin Snucd
“Mah Poh® Beancurd ' S

Rma0 /) {5 / R0 4

Braised Beancurd with Salted Fish
& Minced Meat
rRm30 /Jvisy / R0 %

REANSE

Fried Beancurd with Minced Chicken
'i-rna'l] sl S R Eﬂ v | A

RL\SW

Home Made Beancurd with Spicy Minced Meat
An30 sy / RGO %13

-

Braised Beancurd with Luffa
rm30 1 is) R0 & 1

Deep Fried Beancurd with Pumpkin Sauce
:':||3'n"'1'-. |‘-:--Eﬂ (L

Stuffed Beancurd with Seafood Treasure & Dried Scallops

f-::nﬂ- S5 (Par Pey Min 7 Pos

it \ 2%

Home Made Beancurd with Spinach
.l'.:1|ﬁ 1% (Per Pe) Min 2 Pes

ST R R A S5, A g a8 eoeciutvis oF IO, soe Chawges o 6% 5T,
M AR Ao o Bl Do iy
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BRERE IR O di/fr
Deep Fried Squid with Corn Flour ) A
A0 visy 4 R8I0 % [:f
I (‘-‘-'Eﬁ
ﬁ -
Deep Fried Squid with Salted Egg Yolk fon n »
amA0 v / AmB0 % 1w < ﬁﬁ
U
Deep Fried American Cuttle Fish with Salt & Pepper j ]
A0 51 [Per Portion) E
v e
R AR - @R
Deep Fried Soft Shell Crab with Butter —a
R0+ 5y 600g ¢ Rm 120 4 (1) 1.8kg y h E

St

Deep Fried Soft Shell Crab with Salt & Pepper
R0+ (51 800g / R 120 % L 1.8kg

_-"'. - .:Iﬁ-i__
HEEFRERLR i :
Lol -

=R EhSE o o

“Luo Han™ Mixed Vegetables Treasure

EIRIESR

Deep Fried Beancurd Skin with Dried Chilli

rm30 /5 / rmB0 A

Deep Fried Beancurd Skin with Sweet & Sour Sauce
R3O «vi5) ¢ R0 A 0y

TP 4w S e

Vegetarian & vegetables

BN
Braised Moodles with Mixed Vegetables 9
Re30 /v i53 7 R0 % )

.
RERIR 3
Vegetarian Fried Rice
Rm30 5 7 R0 % 1y e

Y T.a

3

Deep Fried Hinoki Mushrooms
Am30 «vis) 7 R %

ST R R A S5, A g a8 eoeciutvis oF IO, soe Chawges o 6% 5T,
M AR Ao o Bl Do iy



CLAYPOT

RN

\‘:

”,
)

=HEER 4/

Seafood Treasure Claypot with Curry Leaf
frn 140 +Jvs) / AmlB80

nfFaise

Claypot Brinjal with Fish Paste
Am 30 WSy 260 il

L ENiEeE (RES) _
Claypot Village Chicken with Salted Fish
R0 T 7 B0 A

e =R g

Claypot Homemade Beancurd with Seafood
Rm3a Ays / Rmd0 A

HUIUEE R (SEE8)

Claypot Village Chicken with Bitter Guard
-hul‘fl-ﬂ IS -"-'nBD nll

2408
Claypot Fresh Water Prawns with Vermicelli

InELEire

Claypot Fresh Water Prawns with Butter Cream (WET)
ﬁm =paxonsl Hrice

EEELF R

Claypot Fresh Water Prawns in Traditional Style

ST S O R R e S5, A pn o] & ooecilreen oF W), sorver Ohange ond 6% 55T,
M AR Ao o Bl Do iy
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Braised Yee Mee with Lobster
BRI scasonal 7

HEN &R

Fried Rice, Indonesian Style

30 jys) / RmB0 #)

S EH

Fried Japanese Udon with Black Pepper Sauce
Rm30 vz 7 RmB0 %1

B K &RE

Fried Crystal Noodles, Japanese Style
im30 ys 1 AmB0

7L FERTEE

Fried Noodles, “Jliang Man” Style

BEREIMR

Seafood Fried Rice with Black Olive

XOB|x

Fried Vermicelli with X.0. Sauce

#m30 1ixs) / Am60 A1

M AR
Fried Mee Hoon, Singaporean Style
R0 Jys) / RmBI s

Bk Em

Fried Egg Noodles, Chef Style
A3 4y B0 i

WENER

Fried Rice with Anchovies 8 Salted Fish
30 mB0 -+

eI HIZe

Fried Noodles with Seafood
im30 sy / AmBD i1

LiAISHIR

Braised Rice in Superior Stock with Diced Chicken
Rm30 Jys / RmB0 A ; — A=

_ NOODLES & RICE
= BSE

ST R R A S5, A g a8 eoeciutvis oF IO, soe Chawges o 6% 5T,
M AR Ao o Bl Do iy



with Sago (Coidl

af

DESSERT

WRLIIES (5 ——

k9
=

HREN
hotings Fices Del
I Clingr Sowgp | ol

£ o

R EER

Swnptengd Soa Coopnut with Lamaor Bnatenng b leed Fraees Moo

ETHRGE

BEH

Herbal Jelly

ﬁﬁﬁﬂ? rm 10 &2 eow)

Crispy Chinese Pancake

ks sl EHAE ()

Glutinous Rice Ball with Ginger Soup (Hot)

ETIOKE (F) R 12 S5 mewl

Chilled Mango with Sago (Cold)

Rm3S iy / Rma0 il RIS (7FR)

rm 1 285 mowi) Sweetened Longan with Grass Jelly (Cold)

firn 10 .50 (Bow)
qT0inE ()
Glutinous Rice Ball with EFrEEE (OF)

R“_: g“" Cream (Hot) Sweetened Sea Coconut with Lemon (Cold)
Him & & | ol -:.::-”.l'n iR ol

RITFHE () REBEE (OF)
ihg‘;" H““EFEEW with Sago (Cold) Swattened Grass Jelly with Lychee (Cold)
Frni A /[ 45)/ Rmid Zou R 10 858 Bowl)

:':!il.lﬂ I'*-'.-:A:IE-'. i

TR
AR EE Seasonal Mixed Fruits Platter
Sweetened Gingko & Water Chestnut . 18 .o, / 1026 40

prr 30 slvsy 7 R0 e
rm 10 S & mowl) Eﬂ‘H‘Hﬁ

Mango Mixed Fruits Platter

Em (#) rmad 45 / im36 Ay

Sweetened Red Bean Soup (Hot)

L T i Wt SRt

rm 10 55 Bow) Premium Mango Mixed Fruits Platter
e v ¢ BmS0 o

ST R R e 55T A g a8 eoeciustvis oF IO, soe Charges o 6% 5T,
M AR Ao o Bl Do iy



=R/t BER) -
Mang; Juice Grean A;pda Juice 2 fﬂk
1 2.80 &5 i+ Am9.B0 &z per o é
]
K A2 SRt &Mt o
Dragon Frult Juice Honey Daw Julce o0
12,80 % (per o m9.80 %5 (re
WHH BF4ET
Fineapple Julce Orange Juice
12.8”:'—:’5 Har Rrr g.Eu:":"‘:
F MG At
Carrot Milk Watermelon Juice
1m9.80 4 (r A 9.80 545 (Pur Gine:
S i+
Honey Lemon Juice Whaole Fresh Young Coconut
R --Q.Eﬂ-.;!- _— R Tﬂiﬂﬂl TS
R S
/ Soft Drink
B 1008 _ |
Coke 100 Plus _
nS S5E (Per Can) AmS S5 (Por Can) f
{EFER] & TR \
Coke Light Soda
H 55'::*| Per Lien ‘ E-Z'ISE'Z.: 3 \ —/
T 5 Rk
Soda Mineral Water
oS pn o) | 2500 /A K
£
Sprite
RmD 5
%ﬁ!ﬁ Tiger Beer
-ﬂﬁ Guinness Stout
]
’* Iﬁ ﬁ E I Heineken
Beer HeFIRTEEE 750m1 (%) Hoegarden 750ml (B)
8 ﬂ%’ : Z IR Tiger Draugh

ST E AR A ST A e qucted B dmchushes of W sarvice charge ond a8 5T
M R Picture i Tor Bustration mugosm only
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