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- 1B ﬁ 2 % UNIQUE SIGNATURE DISHES & PGOZ

7 BN RSN H

Australian Lobster Sashimi

. BB Y %

—

Baked Alaskan Crab with Salted Egg Yolk

| ;. 2 g F &

| Braised Snow Crab in Superior Pumpkin Soup

4. %“@ﬁ%kfﬂﬁ

Unique Style Indonesian Chili Crab

s AR EE N KR T L

Steamed Scotland Clam with Minced Garlic & Vermicelli

6. ALK E RN

Steamed Scotland Scallop with Minced Garlic & Vermicelli
. X EZEL B LK

French Style Cheese Baked Oyster
s T R A K

Steamboat Geoduck

0. B ¥ & FE I

Poached Tiger Prawn

S
0, & E XK &

Steamed Fish in 'Nyonya' Style
N oW E B

Abalone Stir Fried with Oyster Sauce & Fried Ginger

12. b B OB f;%L &

Grilled Fish with Belacan

ER= >

Fried Kai Lan in Two Varieties

fir R &4 1 0% M F % 2 6% All Price quoted are exclusive of 10% service charge an
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JEUNZE Lobster

1

2.

=& Cooking Style &

A)

% J ¥F £ LOBSTER &

_@_ Sty i L

= B & *F

Boston Lobster

X/ 7 R

Big / Small Green Lobster

o KT

Australian Lobster

AN 4

Local Baby Lobster

s. K £ &

Big Rainbow Lobster

6. Jm M &

California Lobster

. BB F AN

Mexican Lobster

s. 7 ¥ Z &

Scotland Lobster

b ol ¢

Steamboat

F) £ & X

Stir Fried with Spring Onion & Ginger

B) B X # 4 © c) # i# @

Sashimi with wasabi Salt & Pepper
c) 21 Q D

Braised with Superior Pumpkin Soup Baked with Minced Garlic
HELHYO 1) 8 R G #E

Cheese & Garlic Stir Fried Fruit Salad Combination
xEXNZ2LHEOQ J) R B

French' Style Cheese Baked BBQ Grill

<o

Y2 ﬁT" ¥ N = ’@ Two Varities Cooking Style

E: )l-ﬂ 'f?‘ ¥ Braised Lobster Head & Claws with Ee-Fu Noodles
II. 3 JN & #5 Lobster Head & Claws Porridge

g

-

/

h

ﬁj ?;‘k %’: A;— Two Cooking Style
;3 75‘;:1 ;{'% Add Noodles

"3"_’ ﬂj Steamboat

# fm Additional RM20

RM15(S) RM 20 (M)

RM 25 (L)

% 7o Additional RM25

e FaElon

All Price quoted are
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<+ ¥ @ £ craB

EEB I crab
1. k/ a8 % @ 7.

Big / Small Flower Crab

2 PR A 8.

Indonesian Small Meat Crab

.. PP KA & 9.

Indonesian Big Meat Crab

. Y B E 10.

Spider Crab ( Alaskan Crab )

|k kA &

S.African Big Meat Crab

Mk XA Z

S.African Big Meat Crab - XL

MEZFARAE

Sri Langka Big Meat Crab

LER

Boston Snow Crab

5. M 2 &

F % &

10

Australian King Crab Dungeness Crab

. <) I 52 S
6. BN g F & . B R Z2 &

Australian Snow Crab Irish Crab
& & Cooking Style -
A) 2 1 © H) B R 3

Braised with Superior Pumpkin Soup Hong Kong' Style Stir Fried
8) % ¥ @ 1) £ & W

Fried with Chili Sauce Stir Fried with Spring Onion & Ginger
c) & & B © R

Baked with Salted Egg Yolk Fried with vermicelli in Claypot
D) & # W K) & & &

Baked with Minced Garlic Steamed with Egg White
) £ & & % L) & A

Cheese & Garlic Stir Fried Traditional Claypot Style

£y M 3 © M) ¥ % @
Stir-Fried with Salt & Pepper Braised with White Pepper Soup in Claypot
)2 % O N) W5 & %O

Stir Fried with Dried Shrimps & Curry Leafs Braised with Milky Cream in Claypot (wet)

# Fm Additional RM20

ﬁj T’;ik_ %: /j‘;‘,— Two Cooking Style
;g 75‘;! *}} Add Noodles

";L‘_‘ %J Steamboat

AM15(S) RBRM20(M) RM25(L)

# #m Additional RM25

e aE 0BRSS RE6% All Price quoted are exclusive of 10% service charge and




k) F AR I

Steanboat Geoduck

B K A # & Picture for illustration purposes only.




% £ I ¥ GEODUCK & PGOS

Rk Geoduck -
. e 2K F R 2. M N % K HF

Canadian Geoduck Californian Geoduck

& & cooking Style —
Ay B X %O D) £ & ¥

Sashimi with Wasabi Stir Fried with Spring Onion & Ginger
B) £ % @ e) X.0% % ©
Steamboat Stir Fried with X.0 Sauce
c) & F) 3F K # 47 %)
Stir Fried with Sweet Pea & Lily Bulb Stir Fried with Dried Shrimps & Chili Padi
/
fﬂj ?;‘k %: ,f Two Cooking Style 7 He Additional RM20
5 Jm # AddNoodles RM15(S) RM20(M) RM25(L)
"_]g"_‘ *4] Steamboat # 7 Additional RM25
\\\_ //'

e FaEl0%MR &% EE6% All Price quoted are exclusive of 10% service charge an
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B K A# £ % Picture for illustration purposes only.



& ¥F E PRAWN @ PG']O

fRZE Prawn -
. XS 2. & IF 3. W Ak EF

Tiger Prawn Fresh Water Prawn Mantis Prawn

& X Cooking Style -&

M oar O H) & 7% JB

Poached Baked with Golden Minced Garlic
B) # ¥ & & XE £ Q

Steamed with Minced Garlic Western Style Egg Floss
c) & & W& J) ¥ &

Baked with Salted Egg Yolk Baked with Butter Milk
D) #t # K) 5 & %

Stir Fried with Salt & Pepper Braised with Milky Cream in Claypot (wet)
E) T AL L) % &

Pan Fried with Soy Sauce Poached with Chinese Herbs
s 20O M)¥E £ 3B

Pan Fried with Superior Soy Sauce Baked with Marmite Sauce
G) & h 4

Baked with Oatmeal

fir 8~ B % # Z 6% All Price quoted are exclusive o
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% 8 B I f* ABALONE

B & HEJ Abalone

. @ 3F & 3. BN K #&
South African Abalone Australian Big Abalone

. L I A 1

2 BN 8 & a.
Australian Abalone Australian Small Abalone

=& Cooking Style —

A) B X & & sashimiwith Wasabi 0

B) P2 a@a Stir Fried with Oyster Sauce & Fried Ginger 0

C) 41 B Braised with Oyster Sauce 0

D) 2 4k %—]‘ 8 % %- Steamed with Minced Garlic and Vermicelli
E) -é —}é: J{J’ Stir Fried with Spring Onion & Ginger

F) F% }i -f- # 3%- Steamed with Ginger & Tangarine Peels

# Fe Additional RM20

3] l?;‘k_ %’j 7%= Two Cooking Style
RM 15 (S) RM 20 (M) RM 25 (L)

5 ju ;%}} Add Noodles
7% e Additional RM25 ‘

’:ﬁ_’ }.‘IJ Steamboat

=

% All Price quoted are exclusive o

hBEREFIO%NMR S % R
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B KR A# 4 #F Picture for illustration purposes only.



B Fish —

% @ ¥ FISH

PG14

- - .
1. 7R g, 1Y 23. 7 R B

Soo Mei Patin Soo Xu Pan

:)..- ~ V4 = -
2. B 13. B 41 2. 8 &

Sea Garoupa Pak So Kong Sturgeon Fish
;. % R 0. 2r 3 M s % E &

Lao Shu Ban Red Tilapia Turbot Fish
s, JNF B 5. PEHAES %6 2L B B

Red Garoupa China Haruan Fish U.S. Red Cat
5. & R B 6. 35 X £ (2R8) 7, B ¥ A

King Garoupa Golden Jade Tilapia Kerai Fish

S of

6. ZL B & 7. R 8. &R T (BRk)

Scallop Red Snapper Hoi Thye Gai Empurau / Wang Bu Liao
oM L 18. B A 29 K R

Silver Snapper Ma Yau Estuary Garoupa (5kg up)
8. R EZ W 19. ¥ B L K 2 R 0. % &

Tong Sing Norway Dam Tilapia Low Fu Pan / Kelapu Harimau
o. ¥ £ B 20. #] B A L 3. B /4R 8 &

Sei Sing River Pak Sou Gong Silver Pomfret / Bawal Emas

- 2= > > 137 -

0, & Z 5 2. B4 F 2. M 35 E m

Tai Sing Sea Siakap Australian Jade Perch

‘J__- -

n. Jm 5 2 & F 3. K BAF

Soon Hock Siakap Fish Small Estuary Garoupa
= & Cooking Style —&
A) .;% ik. 355» Steamed, Hong Kong Style 0 H) ’%1 ? ;i\ Steamed, House Special Style
B) B I;g‘» ,;i Fish Slices steamed with soy sauce 0 1) Zr % Braised in Claypot
C) -‘% 352 Steamed with Spicy Bean Sauce J) ) le Deep Fried 0
D) ﬁi /“— E Steamed with Black Bean Sauce K) ﬁ FH *IF Deep Fried with Sweet & Sour Sauce
E) B oM A& Steamed, Teow Chew Style L) 3 Y Deep Fried, Thai Style
F) & ¥ 75 steamed with Preserved Vegetable M) % B BBQ style O

Steamed in ‘Nyonya' Style 0

# Fm Additional RM20
o,

( ﬁ,] "}*_ ,ﬁ: /i;— Two Cooking Style

e~ aE l0%BMSEF 2E6% All Price quoted are exclusive of 10% service charge and
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+ M F E SHELL FISH + PG16

e
A
n

= & Shell Fish —

= s > T 2
Kepah Scotland Clam
2. 7% 1R o. W K H
Lokan Gui Fei Clam
5. & ¥ 0. Z 3
Blood Clam Black Mussel
£ : -
s T H {1, = o
Siput Cangkul Green Mussel / Kupang
1 4 — o E
s. H KR & 2 EHRERET
Japanese Snail Manila Clam (B)
5 AL ' .
6. B N 3 A EZ BN
Fresh Scallop Scotland Scallop

7. e & K A ¥

Canadian Oyster

=5 Cooking Style —®

A) & E) %= A 1B
Poached Baked with Cheese, French Style
B) £ 7 @ F) & 4k #F X
Braised with Superior Soup Steamed with Minced Garlic
c) & % © c) H # O
Stir-fried with Unique Sauce Stir-fried with Dried Shrimps & Curry Leaf
D) F K & AT ¥ @ H) £ 2 % Q

Stir-fried with Dried Shrimps & Chili Padi Stir-fried with Spring Onion & Ginger




DOO01.

DO02.

D003.

DO04.

DOD5.

D006.

DOOT.

DOO0S.

D009

DO10.

T 2 . 5 & B 9> SEASONAL PRICE (PerTin /4 #)
Alisan Abalone

= 3k # & Bf - SEASONAL PRICE (Per Tin /4 %)
Australian 3 Head Abalone

B 3k B & Bt #- SEASONAL PRICE (Per Tin /4 #)
Australian 5 Head Abalone

+ 3k #F &% Bt ¥ SEASONAL PRICE (PerTin/4 )
Australian 10 Head Abalone

2 4 & 4 KR am138 (s/0) RM2T6 (L/%)
Raw 3 Head Abalone Slices

e I L \ — =

o, H I\ i B rM188 (s/v) RM3TH (L/x)
Braised Abalone Slices with Sea Cucumber

e o & =

e 0 RM170 (s/0) rm340 (L/x)
Dried Seafood Treasure in Claypot

L3NG T K (HEHZR) am130 (s/+) rM260 (L/x)

Stewed Sea Cucumber with Mushroom

Ly £ '
— o0 W 5 2 RM188 (Half/%%#) R”RM328 (Whole/—#)
Stewed Sea Cucumber with Assorted Seafood

g 3 o . .
2 % 5 5 2 (%) RM188 (Half /%) RM328 (whole/—#)
Stewed Sea Cucumber with Scallops & Prawn

MR AREEE Picture for ilustration purposes only




\

LR @ . L e

B

s,l, B 2 W F A RM28 (Bowl/# %) ”RM120 (s/4) ”RM240 (L/x)
Braised Shark's Fin Soup with Crab Meat
sFo2. 4k ﬁ # A RM60 (s/4) rM120 (L/%)

Stir- Fried Shark’s Fin with Scramble Eggs &
Bean Sprouts

sro3. In oy £ 4% M| RM68 (Bowl /% £)
Braised Shark's Fin Soup in Brown Sauce

sros. o 2 ’% F & & A @ RM88 (Bowl /4 )

Braised Shark's Fin Soup with Scallop & Prawn

sros. 1% R 1 3k 3B © RM88 (Bowl /4 %)

Mini Buddha Jump Over the Wall

soo1. 9 )| BR 3k 4k AM18 (Bowl/#2) RM50 (s/4) ARM100 (L/x)
Szechuan Hot & Sour Bisque

soo2. & P b4 x & RM18 (Bowl/# %) rMB0 (s/+) rRM100 (L/ %)
Crab Meat & Sweet Corn Bisque

so0s. M 5 B B & RM18 (Bowl/#£) &’MD50 (s/+) rRMT00 (L/x)

Seafood Beancurd Bisque

Boos. 2 2 & 4% £ @ am30 (Bow/#2) am130 (s/4) ”RM260 (L/%)

Braised Fishmaw Bisque




S001.

S002.

5003

5004.

S005.

Bk YE 8 X A

Deep Fried Squid with Corn Flour

B E % A O

Deep Fried Squid with Salted Egg Yolk

% 5 R 7B QO

BBQ Squid

o % s B QO

Deep Fried Soft Shell Crab with Butter

w3k e &

Deep Fried Soft Shell Crab with Salt & Pepper

rRMD0 (s/4) &am100 (L/x)

rMB0 (s/4) mm100 (L/x)

BT 9 SEASONAL PRICE

rM80 (s/4) rRM160 (L/%)

rmM80 (s/00) Rrm160 (L/%)




Cool.

Cc002.

Co03.

Co04.

C005.

C006.

Coo7.

CO08.

- 1, A% _ .
N o m B RM30 (s/:4) rRM60 (L/ %)
Claypot Brinjal with Fish Paste

= - gl 74 X
1§7 L HF X L8 rm30 (s/4) AMB0 (L/ %)
Braised Vegetarian Glass Noodle with
Preserved Beancurd in Claypot

T 74 B - E = 5 =

2= 5@}"— 223 f:] w 2 ﬁk‘? g3 RM3D (s/4) RMTO (L/x)
Claypot Homemade Beancurd with Seafood

2R I ;{-—EJ 4 rRM40 (s/.0) rmM80 (L/ %)
Claypot Village Chicken with Salted Fish

7ONNE E H ;mj rM40 (s/0) rmM80 (L/ %)
Claypot Village Chicken with Bitter Gnurd

H 5 & =2 % Q rmM188 (s/0) RM328 (L/x)
Seafood Treasure Claypot with Curry Leaves

£ I B 2 O it # SEASONAL PRICE
Claypot Fresh Water Prawns with Vermicelli

+ 2 E2 RO Bt # SEASONAL PRICE

Claypot Fresh Water Prawns in Traditional Style




POO1.

PO02.

P0O03.

PO0D4.

POOS,

PO0G.

POO7

POOB

P009.

PO10.

PO11.

PO12.

A E MO
Crispy Smoked Duck

e W W
Chilled Smoked Duck Served with Jelly Fish

X EE BN

Thai Style Crispy Chicken Chop with Shredded Mango

A BOYE A I\

Fried Chicken Chop with Onion Ring

A7 AR JE A I\

Fried Chicken Chop with Lemon Sauce

R L

Fried Chicken in the Basket

2 P %S Q
Crispy Roasted Chicken

i Xl d& g
g S
Steamed Salted Village Chicken

12 XEH% 20

Steamed Village Chicken with Hong Kong Kailan
' S Y= .

TF gz s 20

Steamed Village Chicken, Chef Style

e B & 6 % Cmm

Crispy Chicken Stuffed with Seafood Paste and Almonds

iR A A E A oE A QO amEm

Chef Special Smoked Chicken

RM30 ( Portion /& 4)

HM35 | Partion /3 4

RM3D (s/) RMTO (L/ %)
AM3 D (s/4) RMTO (L/ %)
RM3D (s/) RMTO (L/ %)

RMA0 (Portion / % #)
RM45 (s/ 1) RM90 (L/ %)

RM65 (s/1) rM130 (L/x)

RMB5 (s/0) ”RM130 (L/x)

rMB65 (s/0) mM130 (L/x)

rmM60 (s/4) ”RM120 (L/%)

AM138 (wholeBird/12)




"

Mool. = 2 J:} B H @ RMS0 (s/4) ’M100 (L/ %)

Stir Fried Venison Meat with Spring Onion and Ginger

mooz. B R J:/I’ & K RMD0 (s/74) mRM100 (L/ %)

Stir Fried Venison Meat with Unigue Sauce

- 11 - d i
MO003. Ex’i Y578 ﬂ* JE, FE] rM50 (s/4) ”m100 (L/x)

Stir Fried Venison Meat with Black Bean Sauce

and Capsicum

00 e ; i .
moos. 2 A 58 & R rM50 (s/) am100 (L/ %)
Stir Fried Ostrich Meat with Black Pepper Sauce

Moos. B R B & B RMD0 (s/4) mM100 (L/ %)
Kung Po Stir Fried Ostrich Meat with Dried Chili
& Cashew Nut

voos. 2k R K & £ 5 A 0 RMD0  (PerPc /4 #)

Sizzling Ostrich Meat,Mongolian Sauce

MOO7. %?: -i'_h AL '%‘f\“ a EEEED rM30 (Perpc/%#)

Mongolian Lamb Chop

moos. 3 X6 F 1+ B 0 B rm30 (Perpc/##)

BBQ Lamb Chop with Salt & Pepper

ERATEHIONEET ELG6% All Price quoted




AR E R Pieuce for illustration purposes anly,



V0Oo1.

V0Oo2.

V0O03.

V004.

VOO5.

VOOo6.

V0O7.

VOO8.

V009.

V010.

VO11.

Vo12.

VO13.

VD14.

VO15.

VO16.

VO17.

VO18.

+ # E B VEGETABLE

AR

Stir Fried Seasonal Vegetables
- s Ja Jf

B E B EF N

Stir Fried Bitter Gourd with Salted vegetables
= = _'*_F

B’ & E N

Stir Fried Bitter Gourd with Salted Egg Yolk

= i =

wm T 2 A

Fried Long Bean with Brinjal

= - — 2 P LA

£+ =F & F 2

Stir Fried Kai Lan with Black Fungus & Ginger Sauce

R R K

"Chilled” Kailan with Ice

=¥ 2O

Fried Kai Lan in Two Varieties

AWFEE/FF/BH E

ERXxmwm kK X =E

Fried Four Variety Beans in Hakka Style

L 2wk x O

Fried Four Variety Beans with Belacan

5 kKRS

Stir Fried Petai with Belacan

ZEE Y L2320

Stir Fried Petai with Lotus Roots

S & od ox K

Claypot Romaine Lettuce with Shrimp Paste

Claypot Kang Kong with Shrimp Paste

FE LY e

Fried Assorted Vegetables with Asparagus

e mFEFIIN 2O

Fried Assorted Vegetables with scallops

IR P F

Fried Asparagus with Prawn

ol i

Stir Fried Scallop with Broccoli

3
A%
Stir Fried Organic Chives / Asparagus / Broccoli (Choose 1)

e

RM30 (s/4)

RM30 (s/4:)

RM30 (s/4)

RM30 (s/ )

RM39 (s/4+)

RM35 (s/44)

RM35 (s/4)

RM35 (s/4)

RM35 (s/4)

RM35 (s/ )

RM35 (s/4)

RM35 (s/4:)

RM30 (s/)

RmM30 (s/4)

RM35 (s/4)

rRM80 (s/4:)

aRM60 (s/4)

RM80 (s/ 1)

rRM60

rm60

AmM60

rm60

rm7 0

rRm70

am7 0

rmM7 0

rm7 0

rm7 0

am70

rRmM( O

rm60

rmM60

rm70

rm160

rm120

rm160

PG24

(L/ %)
(L/ k)
(L/ k)
(L/ &)
(L/ %)
(L/X)
(L/ %)
(L/ %)
(L/ X)
(L/ %)
(L/ %)
(L7 &)
(L/X)
(L/ &)
(L/ %)
(L/ X)
(L/ &)

(L/ %)




TOO01.

TOOZ2.

TOO3.

T004

TOO05.

TO06.

TOO7.

TO08.

T009.

T010

TO11.

AmBE ek O

Steamed Japanese Beancurd with Egg White

& T 2R 5B

Braised Beancurd & Beancurd Skin with Fish Paste

Braised Beancurd in "Ma Poh" Style

&R B E R

Braised Beancurd with Salted Fish & Minced Meat

e & " 2 /8 ©

Fried Beancurd with Minced Chicken

% IN BB

Homemade Beancurd with Spicy Minced Meat

BN I\ B /B

Braised Beancurd with Luffa

2Nz E O

Deep Fried Beancurd with Pumpkin Sauce

Bt W FARELR

Steamed Fresh Scallops with Beancurd

K EXEINEZ B O

Homemade Beancurd with Spinach

F 0 2B A Q=D

Stuffed Beancurd with Seafood Treasure & Dried Scallops

rM30 (s/.00) rMB0 (L/ %)
rM30 (s/4) rRM60 (L/ %)
rM30 (5/.1) rRMB0 (L/ %)

RM30 (s/4) rRMBO (L/ %)

rM30 (s/4) rM60 (L/%)

rM30 (s/.0) rRMB60 (L/ %)

am30 (s/ ) rM60 (L/ %)
rmM30 (s/0) rM60 (L/%)
rMAS (s/44) RMI0 (L/ %)

m RMB ( Per Pc /& #)

D rM8 (Perpc/&4#)




F‘h’

HEALTHY VEGETAmA‘?\l

woi, ¥ XE P EO rmM30 (s/4+)  ’mM60 (L/%)
“Luo Han" Mixed Vegetables Treasure

woz. ‘B Bk X & AR @ RM30 (s/4) RM60 (L/ %)
Deep Fried Beancurd Skin with Dried Chili

Hvos. B2 HH X & AR rM30 (s/4)  RMBO (L/%)
Deep Fried Beancurd Skin with Sweet & Sour Sauce

Hvos. BR Y 2 4t % rm30 (s/4) RM60 (L/ %)
Deep Fried Ennkl Mushmums

wos. ¥ X &H MW F & rmM30 (s/)  ”RMBO0 (L/%)
Braised Ee-Fu Noodles with Mixed Vegetables

HVO0S6. ‘éﬁ% % *h 4R rm30 (s/1) rRMB0 (L/ %)
Vegetarian Fried Rice

Hvo7. 32 B F ff}f’: K @ rMS0 (s/4) a’mM100 (L/ %)

Mixed vegetable in Yam Basket

R EEIONE ST IE% Al Price quoted are exclusive of




PG27

NQU'

it}

R A ER Pleon

e for illustration Purposes anly.



NOO].

NOO2.

NOO3.

NOO4.

NOO5.

NDOG.

NOO7.

NOOB.

&

MNO09.

NO10.

NOT1.

NO12.

NO13.

NOT4.

PG28

L od A |

% ST A &
BN 7 a Q
Braised Yee Mee with Seafood
H & F % F &
@ 2R &

Hokkien Mee Hoon

& 5 Y | 4

Fried Vermicelli with X.0. Sauce

5 8 R E T

Rice —&

oMY EF RO

Yang Chow Fried Rice

B R

Seafood Fried Rice

PRY EF R

Fried Rice, Indonesian Style

Fried Rice with Anchovies

& K R

4+ %¥r/® /4% MNOODLES & RICE -
ﬁﬁ/ H] Noodle/ Vermicelli -
RM35 (s/4) RMTO (L/ %)
Fried Noodles "Jiang Nan" Style
rmM30 (s/4) rRM60 (L/ %)
Fried Egg Noodles with Seafood
RM30 (s/ ) rRMB0 (L/ %)
RM30 (s/4) rRMBO (L/ %)
Braised Ee-Fu Noodles with Assorted Mushrooms
RM30 (s/4) rRMB0 (L/ %)
am30 (s/4) rRM60 (L/ %)
Friend Thin Noodles with Seafood
33 H$ X.0 % ‘ﬁ‘ * ° RM35 (s/ 1) RMTO (L/ %)
rRM30 (s/ ) rRM60 (L/ %)
Fried Kuey Teow Cantonese Style
RM30 (s/ ) RMB60 (L/ %)
rRmM30 (s/4) rRMBO0 (L/ %)
RM35 (s/4) RMTO (L/ %)
B &1 Fnr O amM35 (s/4)  RMTO (L/%)
amM35 (s/1) RMTO (L/ %)
Fried Rice with Anchovies and Salted Fish
2 % M OE WA R R aM35 (s/4)  RMTO (L/x)
Fried Rice with Black Olives & Chili Padi
JF A F?ﬁ‘ S i % 2 )5} B 0 RM80 (s/4:) m”RM160 (L/%)

NO15.

NO16.

NO17.

ND18.

Chef Fried Rice with Scallops

£ 66 P & a

Braised Yee Mee with Lobster

T & 2T B
Braised Snow Crab in Superior Pumpkin Sauce with Flat noodles
X B F Wk

Fried Big Meat Crab with Mee Hoon & Dried Chili

Bt 4 SEASONAL PRICE

Bt 4~ SEASONAL PRICE

i - SEASONAL PRICE




FOO1.

FOO2.

FOO3.

FOO4.

FOOS5.

FOO06.

FOO7.

FOOB.

F0O09.

FO10.

FO11.

FO12.

i

rgy 0o

7T
4.

=
nl
)
L.l\
g
20
—_—

Bk K 4%

Crispy Chinese Pancake

& £ 5 s & Cm

RM10 (Bowl/#4)

Sweetened Gingko & Water Chesnut

R

Red Bean Soup

g 3 CED

RMTO (Bowl/#2)

“ 5 3 ih B

Red Bean Soup with Glutinous Rice Ball

£ Wz EH D

Ginger Soup with Sesame Glutanous Rice Ball

3§ =D

Herbal Jelly

& A K R E R M

RM10 (Bowl/#2)

Sea Coconut with Longan & Lemon

RE LR T

RM10 (Bowl/ &%)

Sweetened Grass Jelly with Longan

% K& K G €D

RM12 (Bowl/ &%)

Chilled Honeydew with Sago

£ £ % k% D

AM12 (Bowl/# %)

Chilled Mango with Sago

TP S RH A

Seasonal Mixed Fruits Platter

= R4 R &

Mango Mixed Fruits Platter

RM19 (PerpPc/&4#)

rmM30 (s)

rm30 (s)

rm60 (1)

rRmM60 (1)

RM12 (Bowl/ 4 %)

AM12 (Bowl/#%)

RM10 (Bowl/ %)

rm30 (s)

am30 (s)

rm40 (s)

rM40 (s)

rM20 (s)

rRm30 (s)

rRM60 (L)

rM60 (L)

amM80 (L)

rm80 (1)

RM35 (L)

rM60 (L)




r: -

Igra

=V

ERAGE

PG30

E% E‘I‘ Fruit Juice %
= R

K & R it

3% 5 it

7001 7002, 7003.
Mango Juice Dragon Fruit Juice Pineapple Juice
------------------------------ RM13.8 (Perclass) RM15.8 (Nitt RM3D (Jug)
i g g .
700s. ¥ | 7005. A7 R B B 006, B F £ i
Carrot Milk Honey Lemon Green Apple Juice
7002. B N 7T 7008. OF A& 7000. W N
Honey Dew Juice Orange Juice Watermelon Juice
—————————————————————————————— RM10.8 (Perclass) ”M12.8 (Nit) RM28 (Jug)
010, & EH F MR rM10 (Per Pc)
Thai Coconut
7011. ..-,-;- = %, J'l'- (EIJ# RM15 (Per Glass) rM40 (Jug)
Mixed Fruit Juice (2 Mix)
012 %% A& R ( RM16.8 (Perclass) RM48 (Jug)
Mixed Fruit Juice (3 Mnt}
o | ]Jt Soft Drink —#®
T013. —ﬁJ- 5:- TO14. 'r[& 55% —‘EJ— 5"; T015. 'E-:{_‘:." %
Coke Coke Zero Sprite
s =
72016. 1005 017, I~ 4T K wis. & T K
100 Plus Soda Tonic Water
—————————————————————————————————————————————————————————— RMD (Per Can)
019, B R K RMS (L)

Mineral Water

[]Eﬂ;'é Beer —
% R

Tiger

2

Guiness Stout

=

Heineken

% R E T

Tiger Draught




