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Australian Lobster Sashimi
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Baked Alaskan Crab with Salted Egg Yolk
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Braised Snow Crab in Supenor Pumpkin Soup
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Unigue Style Indonesian Chili Crab
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Steamed Scotland Clam with Minced Garlic & YVermicellj
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Steamed Scotland Scallop with Minced Garlic & Vermicelli
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French Style Cheese Baked Oyster
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Steamboat Geoduck
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Poached Tiger Prawn
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Steamed Fish in ‘Nyonya’ Style
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Abalone Stir Fried with Oyster Sauce & Fried Ginge
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Grilted Fish with Belacan

Fried Kair Lan in Two Vaneties
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Big / Small Green Lobster
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Australian Lobster
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Local Baby Lobster
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Big Rainbow Lobster
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California Lobster
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Mexican Lobster
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Scotland Lobster
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Stir Fried with Spring Onion & Ginger
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Salt & Pepper
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ér-l:ﬂtl with Minced Garlie

Fruit Salad Combination

BBQ Gril

|. #§ 4 @ Braised Lobster Head & Claws with Ee-Fu Noodles
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Big / Small Flower Crab
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Indonesian Small Meat Crab
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Indonesian Big Meat Crab
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Spider Crab { Alaskan Crab )
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Australian Snow Crab

75 Cooking Style
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Braised with Superior Pumpkin Soup
Fried with Chili Sauce

Baked with Salted Egg Yolk

Baked with Minced Garlic
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Cheese & Garlie Str Fried

Stir-Fried with Salt & Pepper

Stir Fried with Dried Shrimps & Curry Leafs
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S.African Big Meat Crab
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Langka Big Meat Crab
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Boston Snow Crab

Dungeness Crab
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Irish Crab
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Hong Kang' Style Stir Fried

Stir Fried with Spring Onion & Ginger

Fried with vermicelli in Claypot
Steamed with Egg White
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Traditional Claypot Style
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Braized with White Pepper Soup i Claypot
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Braized with Milky Cream in Claypot (wet)
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Canadian Geoduck Californtan Geoduck
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Sashimi with Wasabi Stir Fried with Spring Onion & Ginger
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Steamboat Stir Fried with X, 0 Satice

Stir Fried with Sweet Pea & Lily Bulb Stir FrlEI:F wulh E!rled Shrlmps & Chili Padi
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Prawn
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Tiger Prawn Fresh Water Prawn Mantis Prawn
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Foached Baked with Golden Minced Garlic
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Steamed with Minced Garlic Western Style Egg Floss
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Baked with Salted Egg Yolk Baked with Butter Milk

St Fried with Salt & Fepper Brajzed with Milky Cream in Claypot (wet)

Fan Fried with Soy Sauce Poached with Chinese Herbs
Pan Fried with Superior Soy Sauce Baked with Marmite Sauce
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South African Abalone Australian Big Abalone
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Australian Abalone Australian Small Abalone
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A) B 3. # H  sashimi with Wasabi e‘

B i XL  Stir Fried with Oyster Sauce & Fried Ginger a

C) £ 5% Braised with Dysler Sauce a

D) 4 $ & #r 2 A Steamed with Minced Garic and Vermicelli
Stir Fried with Spring Onion & Ginger

F) B& B & #£ 3 steamed with Ginger & Tangarine Peels
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Sea Garoupa Pak So Kong Sturgeon Fish
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Lao Shu Ban Red Tilapia Turbot Fish
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Red Garoupa China Haruan Fish U.5. Red Cat
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King Garoupa Golden Jade Tilapia Kerai Fish
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Scallop Red Snapper Hol Thye Gai Empurau / Wang Bu Liao
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Silver Snapper Ma Ya Estuary Garoupa (5kg up)
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Tong Sing Norway Dam Tilapia Low Fu Pan / Kelapu Harimau
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Sei Sing River Pak Sou Gong Stiver Pomfret / Bawal Emas
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Tai Sing Sea Siakap Australian Jade Perch
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Soon Hock Siakap Fish Small Estuary Garoupa
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A & A & Steamed, Hang Kong Styls @ HY1 & & & Steamed, House Special Style

Fish Slices steamed with soy sauce a 1) & %t Braised in Claypot

Steamed with Spicy Bean Sauce 1) e M Deep Fried e

D) # T ¥ Steamed with Black Bean Sauce K) 8 5% *F Deep Fried with Sweet & Sour Sauce
E) & ¢ | Steamed, Teow Chew Style ) & %F Deep Frnied, Thar Style

F)] % & 7 Steamed with Preserved Vegetable M) K B BBO style B
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Scotland Clam
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Lokan Gui Fei Clam
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Blood Clam Black Mussel
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Siput Cangkul Green Mussel [ Kupang
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Japanese Snail Manila Clam (B)
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Fresh Scallop Scotland Scallop
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Canadian Oyster
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Poached Baked with Cheese, French Style
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Braised with Superior Soup Steamed with Minced Garlic

Stir-fried with Unigue Sauce Stir-fried with Dried Shrimps & Curry Leal
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Stir-fried with Dried Shrimps & Chili Padi Stir-fried with Spring Onjon & Ginger
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A A RM28 (Bowi/&2) aM120 is/4) am240 (Lrx)
Bmlsed Shurk’s Fin Soup with Crab Meat

sro2. R 'T' = Ak, & AmB0 (s/90 rRM120 (L x)
Stir- Fried Eharl-: g Frn with Scramble Eggs &
EBean Sprouts
sros. 5 o4 2 & 8 ARMB8 | Bowl /& 2)
Braised Shark's Fin Soup in Brown Sauce
poor, £ F . 2 dw 55+ SEASONAL PRICE ( PerTin /& %) e, 0T _
Alizan Abalone SFD4 -"Jk.l T it .' B fE:. :'E-ﬂ._l ﬂ HMBB | Bowl /& % |
Braised Shark’'s Fin Soup with Scallop & Prawn
pooz. = 5 B & 8t # SEASONAL PRICE { Per Tin /& #) 43
Australian 3 Head Abalone sros. £ AR Hp Bk G ﬂ AMBE (Bowl /% £)
Mini Euddha Jump Over the Wall
poos. . ¥ 3 g B - SEASONAL PRICE (PerTin/&a)
Australian 5 Head Abalone
poos. T & B dg it 4 SEASONAL PRICE (Per Tin /& #)
Australiam 10 Head Abalone
poos. 32 Xk & & K rm130 (s AMZ260 (L/ &)
Raw 3 Head Abalone Slices
pos.  # H IN iF B am180 (5700 am360 L/ x)
Braised Abalone Slices with Sea Cucumber
poor. A ok F am150 (57000 ”m300 L/ &
Dried Seafood Treasure in Claypot goor. 9 | B ¥ & AM18 (Bowirsx)  mmBO0 (s/49) RMT100 (L7 %)
Szechuan Hul. & Sour Bisque
pose, =~ ¥ I\ L iR A (HEZR) AMT120 (s/0) AM240 (L/x)
Stewed Sea Cucumber with Mushroom B0z B R E R £ AMTB (Bowir42) aMB0 (s8/4) RW100 (Ls2)
Crab Meat & Sweel Carn Bisque
po0s. — ve B & ¥ AM160 (Hati/+2) RM280 (whole/— &) = _
Stewed Sea Cucumber with Assorted Seafood poos. A ¥ F rFJ £ AM18 (Bowl/ & 2 rM50 (5/4) Aal100 (L/x)
. Seafood Beancurd Bisque
pon. B i 20 AM1 60 (Halr/+4) AM2B0 | whole /— #) s 3 eg a6
Stewed Sea Cucumber with Scallops & Prawn Bood. & M E H 8 8 R 0 AM30 (Bowis& %) amM130 (5/0) AM260 (L/x)

Braised Fishmaw Bisque
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Deep Fried Squid with Corn Flour

ix - il s
I S ¢

Deep Fried Squid with Salted Egg Yolk

BBQ Squid
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Deep Fried Saft Shell Crab with Butter
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Deep Fried Soft Shell Crab with Salt & Pepper
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Claypot Brinjal with Fish Paste
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Braised Vegetarian Glass Noodle with
Preserved Beancurd in Claypot
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Claypot Homemade Beancurd with Seafood
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Claypot Village Chicken with Salted Fish

wH R H B R

Claypot Village Chicken with Bitter Gourd
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Seafood Treasure Claypot with Curry Leaves
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Claypot Fresh Water Prawns with Vermicell)
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Claypot Fresh Water Prawns in Traditional Style
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Crizspy Smoked Duck
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Chilled Smoked Duck Served with Jelly Fish
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Thai Style Crispy Chicken Chop with Shredded Mango WP g o b & 0 B el ETO0
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pe 3 -'!-f'ﬂ PE A 3\ e LT amTD (L/ ) Stir Fried Venison Meat with Spring Onion and Ginger

Fried Chicken Chop with Onion Ring
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pops. AT M FE B I\ AM35 (574 RMTO (L/ %] Stir Fried Venison Meat with Unigue Sauce

Fried Chicken Chop with Lemon Sauce .
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Pose. - AR & W4 25 1 AMA0 ( Partion / & #) Stir Fried Venison Meat with Black Bean Sauce

Fried Chicken in the Basket and Capsicum
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Steamed Salted Village Chicken MOUS e - gh = B AM 8/4 AM L/ &
Kung Po Stir Fried Ostrich Meat with Dried Chili
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Steamed Village Chicken with Hong Kong Kailan
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Crispy Chicken Stuffed with Seafood Paste and Almonds
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Chef Special Smoked Chicken BBQ Lamb Chop with Salt & Pepper
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Stir Fried Seasonal Vegetables
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Stir Fried Bitter Gourd with Salted vegetables
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Stir Fried Bitter Gourd with Salted Egg Yolk
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Fried Long Bean with Brinjal
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Stir Fried Kai Lan with Black Fungus & Ginger Sauce
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"Chilled” Kailan with ice

Fried Eai Lan in Two Vaneties

=l B A A o . Ak W
A LW & K S F A/ B = A

Stir Fried Organic Chives / Asparagus / Broccoll (Choose 1)
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Fried Four Variety Beans in Hakka Style
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Fried Four Variety Beans with Belacan
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Stir Fried Petai with Belacan
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Stir Fried Petai with Lotus Roots
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Claypot Romaine Lettuce with Shrimp Paste

- e s o
T4 f ! T
b 0¥ =
s - 3 )

Claypot Kang Kong with Shrimp Paste
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Fried Assorted Vegetables with Asparagus
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Fried Assaorted Vegetables with scallops
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Fried Asparagus with Prawn
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Stir Fried Scallop with Broccoli
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Steamed Japanese Beancurd with Egg White
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Braised Beancurd & Beancurd Skin with Fish Paste

M E 7 & RM3D0 (s/ ) amB0 (|
Braised Beancurd in *Ma Poh" Style
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Braised Beancurd with Salted Fish & Minced Meat
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Fried Beancurd with Minced Chicken
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Homemade Beancurd with Spicy Minced Meat
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Braised Beancurd with Luffa
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Deep Fried Beancurd with Pumpkin Sauce
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Steamed Fresh Scallops with Beancurd
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Homemade Beancurd with Spinach
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Stuffed Beancurd with Seafood Treasure & Dried Scallops
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"Luo Han" Mixed Vegetables Treasure
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Deep Fried Beancurd Skin with Dried Chili
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Deep Fried Beancurd Skin with Sweet & Sour Sauce
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Deep Fried Enoki Mushrooms
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Braised Ee-Fu Noodles with Mixed Vegetables
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Vegetarian Fried Rice
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Mixed vegetable in Yam Basket
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iﬁﬁ /@ Noodle / Vermicelli %
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Fried Noodles “Jiang Nan" Style
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Fried Egg Noodles with Seafood
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Braised Yee Mee with Seafood
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Braized Ee-Fu Noodles with Assorted Mushrooms
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Hokkien Mes Hoon
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Fried Vermicelli with ¥.0. Sauce
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Fried Kuey Teow Cantonese Style
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Seafood Fried Rice
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Fried Rice, Indonesian Style
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Fried Rice with Anchovies
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Fried Rice with Anchovies and Salted Fish
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Fried Rice with Black Olives & Chili Padi
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Chef Fried Rice with Scallops
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Braized Yee Mee with Lobster
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Braised Snow Crab in Superior Pumpkin Sauce with Flat noodles
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Fried Big Meat Crab with Mee Hoon & Dried Chili
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Chilled Honeydew with Sago
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Seasonal Mixed Fruits Platter Mineral Water
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Mango Mixed Fruits Platter
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Tiger Guiness Stout Heineken Tiger Draught




