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Herbal Roast Duck
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Quarrel

R — $3980
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Steamed Patin F'
Nyonya Style

Signature Three I)elmacnes Flsh
Garlic & Ginger Broth




SIX COURSE RECOMMENDATIONS
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Red Wine Pork Rlbf (6 Pcs)
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Slgnature Crlspy “Chao Ta” Bee Hoon
with Seafood
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' Doubleboiled Superior  Buddha Jump Over The Wall
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" Braised Superior Shark's Fin
L& Dry Scallop with Pumpkin Sance %
e m Hot Stone Bowl

Bird's Nest Crabmeat with §
Pumpkin Sauce

A 06

A07

A08

A09

Al0

Double-bcnled Shark’- Bone Soup Wlth Pork Tendons
& Sea Cucumber (individual Serving)

P ey e RUAD

Braised Shark's Fin Soup with Scallop (ndividual Serving)

2R A ()

Crab Meat Shark's Fin Soup (udividual Serving)

AP RE SR (1)

Double-boiled Nourishing Soup (mdividual Serving)

iﬁlﬂiﬁ (f7 1)

Crab Meat & Flsh Maw Thick Soup (individual Serving)

VU TP B S35 (i 1)

Szechuan Hot & Sour Thick Soup (mdividual Serving)

$18.80

$14.80
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Seasonal Price

$10.80

$8.80
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Py
. % - Teochew Hand-made Prawn Roll $12.80
N

= B ve BRI

,ﬁfl- = Deep Fried Silver Fish with Pepper & Salt $12.80

N BTN

ﬁ Eggplant with Chicken Floss $9.80
por PR 14

Pg 05 Crispy Matsutake Mushroom with Salted Egg Yolk $8.80

Marinated Chilled
Cucumber With Garlic

- A - Crispy Chicken Floss
Pancake

Soft Shell Crab with
Creamy Sauce
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Five Combination Platter  $58

COMBINATION PLATER

Scalleps, Soft Shell Crab, Crab Willow Shrimps , Green
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TASTE OF SEAFOOD
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Braised Exotic Sea 'l‘reasure 1

in casserole

Sliced Abﬂj[]’!(‘/gﬂﬂ Cuctmber/
Fish Maw/Flower Mushroon

\ IS SRy

4

Stuffed Whole Sea Cucumber
with Special Minced Meat

f‘ﬁ[ % Pre—Order

Braised Gooses Paw With
Mushroom & Broccoli

Braised 3 Head Abalone in
Oyster Sauce

vos LTG5 |- L6

Briased Abalone with Sea Cucumber in Brown Sauce  $68  $128



Eo1 2358 56 T WE M Air Preight Live Sri Lanka Crab
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FISH+-SEAFOOD
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California Geoduck Marble Goby Live Garoupa
Clam "Soon Hock"
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Australian Lobster Red Garoupa Tlll:?boi %ai[slh
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Live Oyster Patin Fish
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| Indonesia Style Prawn with
. Fried Bun
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SEAFOOD
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w Fresh Scallops with Summer Fruits

B30als /1
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Fresh Scallops with Asparagus %
'Thfrﬂe /X0 saucé [}
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Sauteed De-shell Prawn with Celery $32

vos W GrRORIF R

Golden De-shell Prawn with Popcorn ~ $30

ros PRAITIE 0 )y

Sweet & Sour Fish Fillet $25
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Stir-fried Fish Fillet with
Spring Onion & Ginger

BB IR A8

Sauteed Squid with Salted Egg Yolk

i UK 5 2

Stir-fried Squid in Malay Style

i 7 AU I I

Stir-fried Spicy Clams with Garlic

$25

$24

$24

$16.80
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Clams with Yellow Wine Sance
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Pg 10

SEAFOOD
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Trio BBQ Roasted Meat Platter

ROAST MEAT

(r “] ]'ﬂ[ Pre Order

LTS

‘ Herba] Roast Duck
2 )
ﬁ~ $39 808

Whole 7 6 8

I Pre—Order
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Abacus Red Wine Ribs

55880
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Crispy Roasted Pork Belly

ROAST MEAT

| Huneylloastnd Char Smw
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Deep-tried Boneless Chicken Served with Seven-Flavored Sauce  $18.80

o JINRFBRAG 1
Szechuan Kung Pao Diced Chicken $16.80

mos PR AINAS 1

Sweet & Sour Diced Chicken $16.80
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Sweet & Sour Pork with Longan ~ $18

‘. Red Wine Pork Ribs P
—
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Grilled Pork Knuckle with
Seven-Flavored Sauce

528

J(04, g

e,

ignaiure Honey Pork Rib
% with Tare
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VENISON

kot 1 R A

. Wok-fried Venison with Curry Leaves §28
A& ko2 MU Y
Wok-fried Venison with Black Pepper Sauce $28
' I Kos Lo MBI Y
Stir-fried Venison with Ginger & Spring Onion ~ $28
Pg 15 - .
& Ko JIE S PR BE A
Szechuan Kung Pao Venision $28
BEEF
vou Lo BRI TR Y
Stir-fried Beef Fillet with Spring Onions & Ginger $28

oz WE RSBV 1A

Stir-fried Beef Fillet with Rainbow Peppers in Oyster Sauce  $28

vos gy RN

Braised Beef Fillet & Bitter Gourd in Black Bean Sauce  $28
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‘Wok Fried Beef Fillet with
Black Peppers s
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" Enokitake & Dried Scallop
Bean curd
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Home Made Charcoal Tofu with
Salted Egg Sauces

wor 7 8P R

Homemade Tofu with Crab Meat & Pumpkin Sauce  $20

vos P i 1l )

Minced Meat Beancurd $18
wos 208 e VR
Braised Claypot Beancurd $18

sos SRl L) S

Homemade Totu with Crispy Preserved Radish $16
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_Sﬁr Fried Fresh Buuthne Letfuce with
Black Truifle & Assorted Mushroom
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OMELETTE

LU R

Shrimp Omelette

PR

Fuyong Omelette

LEAR L FA 3

Tomato Omelette

Pt JIS i A

Bitter Gourd Omelette

~ #
VEGETABLE

AR I

Four Heavenly King

|~ LR I Wt

Spinach & Clams n Broth

$16

$16

$14

$14

$20

S18
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Braised Eggplant with v
Minced Meat

) S16

pos F RSP RK L3 4T %

Signature Hong Kong Kailan with Yellow Wine Sauce  $18

P05 {mﬁ[}[]/}i iy

Dry Fried French Beans with Minced Meat $16
vos i P IALI

Bitter Gourd with Salted Egg Yolk $16
vor it WA

Chinese Cabbage 1n Superior Broth $16

poo s 7 I IN i
Stir-fried Seasonal Vegetable with Garlic $13.80



=
S
Z
8
=

Q01

Qo3

Q04

Q05

Q06

Q07

Q08

Wi
Stir-fried Hor Fun with Beef Fillet

Tl ot — 228 38 5 A i

Traditional Longevity Noodles
with Quail Eggs

WS I 22 1 T

Salted Egg with Cured Meat Fried Rice

TN WG FRR G K K
Signature Crispy “Chao Ta” Bee Hoon
with Seafood

SR
Silky Egg Crispy Noodles with Seafood
G 7 |- 607 4 7% IO

Stewed Ee-Fu Noodles with Mushroom
in Abalone Sauce

Wi )] 56 & B

Claypot Mee Ta1 Mak

$22

$20

$18.80

$18.80

$18.80

$16.80

$16.80
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Fruit Juice Honey Lemon

0D

With ice ~ Without ice g 4 _"' Hot Cold

S/BD D

# %
o Hot Cold
wos W R /K
Honey Sour Plum $4.20 $4.80
o B
Homemade Lemon Tea $4.20 $4.80

Sour Plum Lemon Tea (Tea,Lemon Plum,Lime)  $4.80

ros VK
Canned Drink $3.50

ro7 PR 5%

Chinese Tea S$1.80

ros 59 £ 5%

Chrysanthemum $1.80

roo 54 ¥
Pu Er + Chrysanthemum $2.20
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Herbal Jelly With Longan $4.80

sos IR ¥ i

Lemon Grass With Longan $4.80

DESSERT

o R
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Double-Boiled Peach Gum with Red Dates $9

Pg 21 SR
g so iR
Yam Paste with Pumpkin Sauce $5.80

sos ff kR
Deep-fried Ice Cream (2pcs) $5.80

soo Ji L iEE NG RR

Longan with Sea Coconut $4.20

Qy}%ﬁi__ } . s
Red Bean Paste Pancake - e
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. Chilled Peach Gum
Mango Sago
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! Double Boiled Ginseng
- Bird Nest
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