ENTREE/APPETIZERS =

POULTRY x=z

BEEF § LAMB 4/

BURRATA , CHINKIANG VINEGAR,
CRISPY CHILLI, FRIED BREAD
BRFISTIFR

SHREDDED ROASTED DUCK & JELLY FISH
R EE NS4

LAMB LOIN , MONGOLIAN SAUCE,
CONDIMENTS & MANDARIN PANCAKES (4])

FHE

STEAMED HALF SHELL ABROLHOS ISLAND
SCALLOPS W/ HOUSE X0 SAUCE
& VERMICELLI (2/4)

BB R R T

SCALLOP & PRAWN SAN CHOY BOW (2)
EIERFIRAE B

CHICKEN SAN CHOY BOW (2] (VO)
HELERE

TEMPURA TIGER JADE ABALONE,
SALT 8 PEPPER (4)
=ERESER

SOUP 32z (PER PERSON)

$29

$32

$32

$19/38

$21

S18

$39

ROASTED MAREMMA DUCK (TWO COURSES]
HALF/WHOLE
BIUPRNE A RS (k) e/ —%

1ST COURSE: DUCK PANCAKE WITH CONDIMENTS

2ND COURSE: CHOICE OF DUCK SAN CHOY BAO OR

CRISPY NOODLES WITH SHREDDED DUCK

$56/98

SLOW COOKED FISH MAW(FA GUA ,
SHRIMP & ENOKI MUSHROOM
SEARHTEBRME

CHICKEN MINCE, SCRAMBLED EGG
WHITE & SWEET CORN

VEGETARIAN HOT & SOUR SOUP
CARROT, BAMBOO SHOOTS & EAR WOQD (V)
REFLBE IR

DIM SUM =i

$19

S12

S16

MUSHROOM & ASPARAGUS STEAMED JADE
DUMPLINGS (3) (GF) (V)

BIEEGR

STEAMED DIM SUM PLATTER (8)

A SELECTION OF TODAY'S SPECIALTIES-

S HEEEAROIR

DEEP-FRIED DIM SUM PLATTER (8)
A SELECTION OF TODAY'S SPECIALTIES
S ERREIER DI

(V) - VEGETARIAN. (VE) - VEGAN / (GF) - GLUTEN FREE

S16

$36

$25

PLUM DUCK, THREE CUPS SAUCE
SIVEE =TS

FREE- RANGE SALT BAKED CHICKEN,
SAND GINGER PASTE HALF/WHOLE
WEBIFEMH yE/—&

STEAMED CHICKEN ON LOTUS LEAF,
CORDYCEPS FLOWER & SHITAKES
RS

BRAISED CHICKEN & ABALONES,
SUPREME OYSTER SAUCE

i afeay i

CRISPY SKIN BONELESS CHICKEN,

SPRING ONION OIL, CARAMELIZED VINEGAR,
PINEAPPLES

RERERRBILERN

KUNG PAQ CHICKEN, CRUNCHY CASHEW
NUTS, DRIED CHILLIES & SZECHUAN PEPPER
SIRIERHT

HAND PULLED SMOKED CHICKEN, JELLYFISH,

AGED GINGER & SESAME 0OIL
BEF R

LEMONGRASS QUAIL , SALT & PEPPER (3)
MEBEFREE (38)

PORK 3

$36

$38/68

$38

$56

$35

$35

S42

$38

SLOW COOKED ANGUS BEEF RIB, BLACK
PEPPER GRAVY
RALR BB =B HE

BRAISED WAGYU BEEF, MELLOW SAKE
DAIGINJO
B EAAEHT

ANGUS BEEF CUBES,
BASIL & SUPREME SOY SAUCE
g SAGEEHES ]

ANGUS BEEF CUBES, HOUSE WASABI MAYO
IR BRSBTS

WAGYU DICES ON SIZZLING HOT PAN,
BLACK PEPPER SAUCE
RARERARA S

WOK TOSSED LAMB TENDERLOIN FILLETS &
LEEK
§itn = AR F A

LAMB TENDERLOIN FILLETS ON SIZZLING
HOT PAN , MONGOLIAN STYLE
e ]

FISH =

$52

$43

$43

$43

$43

$42

$42

SLOW COOKED PORK SPARE RIBS,
OSMANTHUS 8 SUPREME SAUCE
EEECERE

HONEY PEPPER PORK RIBS

BB

CRISPY PORK RIBS, BRAISED CANTONESE
BEAN CURD CHEESE
rFLE

SALT & PEPPER SHORT RIBS, GARLIC & HERBS

WEEFRE B

SWEET & SOUR PORK TENDERLOIN,
STRAWBERRY & PINEAPPLE
BB RIEIE RN

$39

$39

$39

$39

$36

SALT & PEPPER WHITEBAIT
EERMN R

LIGHTLY GRILLED LING FISH FILLETS,
SWEET & SOUR SAUCE
BEABARH AT SRR

BARRAMUDI (CATCH OF THE DAY )
H7KBEE (750-8500)

PREPARATION:

STEAMED WITH GINGER & SHALLOT
OR BLACK SOYA BEAN

OR DRIED ORANGE PEEL

B (EB 3 T8 8 RK)

CORAL TROUT (CATCH OF THE DAY )
KR ER

ONE COURSE:
PREPARATION:
STEAMED WITH GINGER & SHALLOT

OR STEAMED WITH GARLIC & DRIED ORANGE PEEL

—IR: ZRX B AR

TWO COURSES: /&

COURSE 1:

STIR -FRIED FISH FILLET

—3iE  WOIK

COURSE 2:

PREPARATION :

BRAISED FISH HEAD 8 BELLY IN CLAY POT OR

STEAMED FISH HEAD & BELLY , GINGER & SHALLOT

i ZKEAMmAtE

$39

$42

$68

MP

minth

SEAFO0D/CATCH OF THE DAY

FIEBE

TASMANIAN SOUTHERN ROCK LOBSTERS
2 IS RTINS

MUD CRAB

5

PREPARATION:

GINGER & SHALLOT/ SALT & PEPPER/ GARLIC
BUTTER/ TYPHOON SHELTER/ SINGAPORE STYLE/
GOLDEN SANDS, MINCED CHICKEN & VERMICELLI/
HOUSE X0 SAUCE / SALTY EGG YOLK

REESIV: ZRUEMEE T m e BEE 2
M- VAR HAE XOBRE ER

EXTRA S15 FOR E- FU NOODLES OR FRIED BREAD
PHIEN =5/ \E88R $15

MP

miath

MP

st

STIR FIRED PIPI (500G) , HOUSE X0 SAUCE
XO 15 Hb98

EXTRA S15 FOR VERMICELLI
+ $15 FURKDIE

$68

SEAFO0D =56

ORGANIC CAULILINI & SCALLOPS STIR-FRY,
GINGER & SHALLOT
BRYRtE e &

STEAMED CALAMARI,
GARLIC PASTE & BAMBOO LEAF
IR IR AR A

SALT & PEPPER SQUID
e EL

SALT 8§ PEPPER SOFT SHELL CRAB

MEERRRREE

KING PRAWNS & CORDYCEPS FLOWERS
STIR FRY, DEHYDRATED SCALLOPS

& HOUSE ABALONE SAUCE

&3 S {ERZIEIE M THREK

KING PRAWNS, BRAISED VERMICELLI,
HOUSE X0 SAUCE

BB D AR IR R

KING PRAWNS,
HOUSE YUZU PUREE, FRESH WASABI
HARREBETR

LIGHTLY FRIED KING PRAWN,
SALTY EGG YOLK GLOSS
ENIRE

KING PRAWNS ON SIZZLING HOT PAN,
GARLIC BUTTER SAUCE
Fn AR ARIREK

SALT & PEPPER PRAWN
HER MRk

$45

$38

$38

$39

$45

$42

$42

$42

S42

$42

TURN OVER FOR MORE —



TOFU 8 VEGETABLES =, i3

RICE § NOODLES =&

BRAISED JAPANESE JADE TOFU,
ASSORTED SEAFOOD , HOUSE X0 SAUCE
BREESELTTER

I[_I(liHTLY FRIED TOFU, SALTY EGG YOLK GLOSS
Vv
EXREE

TEMPURA EGGPLANT, CHINKIANG VINEGAR
& MANUKA HONEY (V)
EME

STEAMED CHINESE BROCCOLLI,
FERMENTED CABBAGES & MAGGI SAUCE (V)
REF7TRB

STIR FRIED GREEN BEANS,
CHICKEN MINCE & HOUSE X0 SAUCE
BRERNRIEEE

SAUTEED BABY SPINACH WITH
GOLD & SILVER EGG , GOJI BERRIES

R e

FIREY R E

STIR FRIED MORNING GLORY , FERMENTED
BEANCURD CHEESE & FRESH CHILLIES (V)
MLLIBHLBR

BRAISED SEASONAL VEGETABLE, TWO KINDS
OF MUSHROGMS, OYSTER SAUCE (V)
X aEH\ 32 AB

STIR FRIED LETTUCE,
CHINESE BEAN CURD CHEESE, FRESH CHILL
ATERTE

$38

$30

$29

$33

$29

$34

$28

$29

S28

MUMIAN SEAFOOD FRIED RICE, FISH ROE,

KING PRAWNS, AGED DEHYDRATED SCALLOPS

& EGG WHITE
RIRIBREBEF I TR

PINEAPPLE & SEAFOOD FRIED RICE
R EESETIOER

"YANG ZHOU" FRIED RICE, PRAWNS,
BERKSHIRE PORK CHAR SIU
BIOER

MALAYSIAN STYLE CHAR KWAY TEOW

B
FRIED RICE WITH SEASONAL GREENS

AND VEGETABLES (V)
AR ER

HONG KONG STYLE FLAT RICE NOODLE, STIR
FRIED ANGUS BEEF FILLET, SUPREME SOY
SAUCE

THOFS-]

CRISPY NOODLES WITH SEAFOQD

pE5Edi e ]

BRAISED E-FU NOODLE WITH TWO KINDS OF
MUSHROOMS, CHIVES 8§ OYSTER SAUCE (V)
R IR R (P

STEAMED JASMINE RICE ( PER BOWL)
AREIORER

$34

$28

$28

$29

$24

S30

$34

$24

S4

(V) - VEGETARIAN PLEASE NOTE, A SURCHARGE OF
(VE] - VEGAN 15% WILL APPLY ON PUBLIC HOLIDAYS.

(GF) - GLUTEN FREE

OUR MENU CONTAINS ALLERGENS AND IS PREPARED IN A KITCHEN THAT HANDLES NUTS, SHELLFISH,
SESAME AND GLUTEN. WHILST ALL REASONABLE EFFORTS ARE TAKEN TO ACCOMMODATE GUEST
DIETARY NEEDS, WE CANNOT GUARANTEE THAT OUR FOOD WILL BE ALLERGEN FREE.

[TUTTEA

MAIN MENU




