x, MR =p

Appetwer Per Portion
ERNESTF R/ BER $ 32.00
Deep-fried Prawn Ball and Crabmeat Ball

+ BEERRE $12.80
Deep-fried Century Egg stuffed with Shrimp Paste

—- W& $12.80
Deep-fried Whitebait with Pepper and Salt
EeEER $12.80
Crispy Squid

BIFEE $9.80

Deep-fried Bamboo Shoot with Pepper and Salt
FEBR $ 9.80
Crispy Fish Skin with Salted Egg
R =EEN K $12.80
Chilled Squid with Flour Skin in Thai Style
FHEFTSEN $9.80
Chilled Japanese Cucumber with Aged Vinegar
RAKEDITF $9.80
Crispy Eggplant with Pork Floss
EEpae=! $9.80
Chilled Black Fungus with Aged Vinegar
BOHERIZR $9.80
Pan-fried Beancurd Skin with Soya Sauce
HHREEE $12.80
Marinated Jelly Fish and Celtuce with Scallion Oil

- &R $ 22.00
Steam Baby Squid with Garlic Sauce

- BEREIRGTEE $ 24.00
Deep Fried Soft Shell Crab with Fried Garlic

+ WEESH $ 48.00

Deep-fried Sea Cucumber Cube with Pepper and Salt

- 1B Signature Dish



T =K

Teochew Marinated Selections

HF 10078
Per 10o0gm
%}%Eﬁ)ﬁ,\i\% (2 REITE) $ 13.00
Chilled Full Cream Crab in Chinese ‘Hua Tiao’
(2 days Advance order)
+§$ﬂft7/ \,\I\\E‘E $12.00
Chilled Full Cream Crab in Teochew style
S1y)
Per Portion
=7KBS $ 22.00
Braised Sliced Duck
=K K7 $18.00
Braised Sliced Intestine
X/KEE $ 16.00
Braised Duck Webs and Wings
X/KEE $ 18.00
Braised Octopus
RIKEE $ 8.00
Braised Beancurd
HRKHE
Braised Treasures Platter
=3# Trio Combination $32.00
¥#+ Duo Combination $ 26.00

— 1Bk Signature Dish



JFERR

Barbecued Selection

SR EF¥E (1 REIFE)
Crispy Suckling Pig (1-day Advance order)

= BIRZRERS (2 KAITRE)
Roasted Irish Duck (2 days Advance order)

BRAPIGERS

Roasted Duck

iAoy L
Peking Duck

=R
Honey-glazed Barbecued Pork

—— 1Bz Signature Dish

o qm|

aE/N\

Whole
$ 328.00

~< ]
7N

Half

$ 63.00

$ 50.00

$ 50.00

=

w/e ]

1E/N\

Whole

$118.00

$98.00

$98.00

Per Portion

$ 22.00



EgE, gk
Abalone, Dried Seafood

=1
Per Person
2 Seasonal Price
Premium Fish Maw
2RIFAE (Advance order)
=:LrgdEtE $ 68.00
3 Head South Africa Abalone
AN S RS $ 22.00
Braised Sea Cucumber with Mushroom
+E@H‘ﬂﬁ)§ﬁ7§ $ 28.00
Crispy Sea Cucumber with Abalone Sauce
+§§@E:’2‘ $ 28.00
Braised Home Style Sea Cucumber with Abalone Sauce
AN Seasonal Price
Braised Prickly Sea Cucumber
1 AN Seasonal Price
Braised Fish Maw with Abalone Sauce
IBENZ 5 $ 22.00
Braised Goose Web with Mushroom
=10)
Per Portion
- MISER (41 $ 56.00

Braised Goose Web with Flour Skin serve in Claypot (4 pcs)

—|—FBKE3E / Signature Dish



HTVHHIER (IRRITUE)
Teochew style Live Seafood (Order in Advance)

gH
Per Piece

BN ACHR Seasonal Price
Australian Lobster
ARPRER $30.00
Mantis Prawn (Min 6 pieces)
HE $12.80
Oyster (Min 6 pieces)
AR $15.00 per 100gm
Raw Crab

=10)

Per Portion

Pt $13.00 per 100gm
Live Prawn (Min 600ogm)
ma $18.00
Cockles

~—$BM#3% / Signature Dish



&8, 5, R (=20

Shark’s Fins, Soups Per Person
NG N: 52 $ 18.00

Braised Supreme Shark’s Fin

+§ﬁ/ﬁ%@$ﬁﬂ $ 68.00
Stir-fried Shark’s Fin Soup with Crabmeat served in Teapot

AR $ 58.00

Braised Shark’s Fin in Teochew style served in Stone Bowl

SRS $ 38.00

Braised Shark’s Fin with Crabmeat

EAER=y 07 $ 38.00
Double-boiled Shark Cartilage with Fish Maw

AR ERRIERS;7 $38.00
Double-boiled Chicken Soup with Fish Maw
ARERGIEE $ 38.00
Braised Fish Maw Soup with Crabmeat in Stone Bowl
) | | B $ 8.80
Hot and Sour Soup in Szechuan style

=~ BMRASEEIB (4-6 1IFB) $ 268.00/pot

Braised Shark’s Fin with Chicken in Claypot (serves 4-6 persons)
1 KF%E (1-day Advance order)

~—BRER RREREIF (4-6 SIFD) $ 128.00/pot

Pig’s Stomach and Chicken in Pepper Soup (serves 4-6 persons)
1 KFRRE (1-day Advance order)

WX FLEEEEIELEET (4 (L) $ 78.00/pot
Fish Head and Maw Soup with Yam, White Cabbage, Beancurd
in Teochew style (min 4 person)

EXm (4 L) $ 38.00/pot

Daily Soup (serves 4 persons)

——$BRE3E / Signature Dish



B (o REITR) F 1005

Seafooc[ (2 days Advance order) Per 100gm
PRI A 0EE Seasonal Price
Alaska King Crab

BN AHT Seasonal Price

Australian Lobster

IEHTR AT Seasonal Price

Boston Lobster

HrEE =R KA $13.00 per 100gm
Sri Lankan Crab

R

Choice of Cooking Style:
a) RE (REET / FIEREHER)

Sautéed Crab Meat with Egg White / Deep Fried Crab Claw with Salt & Pepper
b) TEREERZE

Steamed with Chinese Wine and Egg White
c) AHIERINE

Local Chili Style
d) B

Black Pepper
e) &R

Baked with Superior Stock
f) B

Baked with Vermicelli

SR Seasonal Price
Geoduck
S
Choice of Cooking Style:
a) RS
Sashimi
b) XO &k
Stir-fried XO Sauce
o) IHr

Poached with Beansprout and Dough Fritter in Prawn Stock



RSTEES B

Seafood Per Person
-1 $ 24.00
Poached Bamboo Clam with Beansprout and Dough Fritter in Prawn Stock
TN 2225 ThE $18.00
Steamed Bamboo Clam with Garlic and Vermicelli
S HERIKEFE $ 28.00
Pan-fried King Prawn with Superior Soya Sauce
|\~ HUELHRERER Seasonal Price

Deep-fried Mantis Prawn with Salt and Pepper
1 KF%E (1-day Advance order)

wEHEHNSERE $ 28.00
Poached Beancurd with Clams and Melon

2D $ 40.00
Wok-fried Clam ‘La La’ with Ginger and Spring Onion

XO kDI $ 40.00
Wok-fried Clam ‘La La’ with XO Sauce

B 10053
Per 100gm
HEEE $13.00
Baked Crab with Chinese Wine
ZRETCRERT $11.00
Drunken Prawns (Min 300gm)
— SRR $11.00
Steamed Live Prawns with Preserved Radish (Min 300gm)
TEREEE R 2R AT $11.00
Steamed Live Prawns with Chinese Wine and Egg White (Min 300gm)
ZRELF $11.00
Deep Fried Live Prawn with Cereal (Min 300gm)
= EFRWELF $11.00
Stir Fried Live Prawn in Homemade Style (Min 300gm)

—|— $21#3 / Signature Dish



£ 10058
Per 100gm
SAT (ERITE) Seasonal Price
Empurau (Advance order)

EEETE (Ba1TE) Seasonal Price
Premium Patin (Advance order)

~— RURIEE / Steam with Sliced Chili

REW $ 20.00
Coral Trout

at:] $ 13.00

Soon Hock

R $16.00

Pomfret

ZFa $18.00
Turbot Fish

RGN
Choice of Cooking Style:
a) FRMIE
Steamed Teochew Style
b) B
Steamed with Superior Soya Sauce
c) IEBRHWEEZ
Steamed with Chili and Bean Sauce
d) FUHERIE
Braised with Radish and Yellow Bean in Teochew style
€) TrE B
Steamed with Preserved Vegetable and Crispy Garlic
f) BEREIIR
Sautéed with Tomato and Preserved Vegetable
g) iR =EER
Baked with Bean Sauce and Garlic Served in Claypot



SIS

Seafood

(=20
Per Portion

XO EEEM T $ 38.00
Sautéed Scallop with Asparagus in XO Sauce
ficli $36.00
Sautéed Scallop and Egg White

= EEEBIER $ 38.00
Slow cooked Grouper in Yellow Wine

- ERTIRBER $ 38.00
Wok-fried Grouper in Hot Stone
JEEENDATFER $36.00
Sautéed Prawns with Chives
EVDEREK $36.00
Baked Prawn with Salted Egg Yolk
T AREFEK $ 36.00
Deep Fried Prawn with Wasabi Dressing
Z R kOERER $ 36.00
Deep-fried Prawns with Cereal

— - EHFEESLR $ 26.00
Pan-fried Yam Pancake with Prawns
FERY $ 26.00

Pan-fried Oyster Omelette

—|— BKE5E / Signature Dish



2K (3, &, 35) =n

Meat (Pork, Beef, Chicken) Per Portion
LRIATR A AL $36.00
Sautéed Beef Cube with Sliced Garlic
B FE $ 32.00
Sautéed Beef Short Ribs with Black Pepper
BRGEABY A $ 30.00
Sautéed Sliced Beef with Shimeji Mushroom
RREBRFRR $ 30.00
Sautéed Sliced Beef with Scallion
ST IEEkER $ 24.00
Sautéed Chicken with Black Bean and Onion

- EEENE $ 28.00
Sweet and Sour Pork Ribs and Pineapple
RERIF P EERE $ 28.00
Sautéed Kurobuta Pork with Chinese Style
BRI EE $ 28.00
Sautéed Kurobuta Pork with Japanese Barbeque Sauce
S{RYSEK $ 22.00
Gong Bao Chicken

A I/D\ %R
Half Whole

FAFTI RS $ 24.00 $ 42.00

Steamed Chicken with Lotus Leave in Basket

EEHZAHES $ 24.00 $ 42.00
Steamed Kampong Chicken with Minced Ginger

fieRZIrs $ 22.00 $ 40.00
Roasted Chicken

R KEESY $38.00 $ 60.00

Home Cooked Chicken in Chinese Wine

~|~$BH#3 / Signature Dish



B8, 3% =n

Vegetaﬁ[es Per Portion
BEHEEE $ 28.00

Braised Beancurd with Seafood in Claypot

BIEa S RKE $ 28.00
Poached Seasonal Vegetable with Beancurd skin in Shark’s Cartilage

~- B4R $ 22.00

Braised Homemade Spinach Beancurd

HET= $ 24.00
Sautéed Hong Kong Kailan with Dry Halibut Fish

ERRRENT= $ 24.00
Steamed Hong Kong Kailan with Preserved Vegetable
and Minced Pork

=T $ 22.00

Poached Spinach with 3 kinds of Egg

LS A $ 24.00
Poached Seasonal Vegetable with Salted Vegetable

and Dried Shrimps

BEFIIATTER $ 22.00

Stewed Mustard Green with Chestnut in Claypot

=17 $22.00
Sautéed Kailan with Lard

+ EXMESE $ 24.00
Sautéed Celtuce with Preserved Vegetable

+ BIET=5% $ 24.00
Sizzling Kailan in Claypot

~—$BM#3% / Signature Dish



#3, H, 58, T3S

Rice and Noodle
=)
Per Portion
i =2238 (fgE2z, T, 38%%) $16.00
Sliced Abalone Porridge
(Sliced Abalone, Sliced Dried Scallop, Shredded Chicken)
EBE i $12.80
Sliced Pomfret Porridge in Teochew Style
V(T34 $10.80
Oyster Porridge in Teochew style
EFEEAR $ 26.00
Fried Rice with Egg White and Dried Scallop
IR $ 24.00
‘Yang Chow’ Fried Rice
BEFBEMIR $ 26.00
Fried Rice with Seafood and Yam
SLLEEATIOIR $32.00
Fried Rice with Foie Gras
- BEREIR (4 () $ 18.00/per person

Claypot Rice with Waxed Meat (Min 4 person)

—— 1B Signature Dish



73, TH, 58, R3S

Rice and Noodle
S2)
Per Portion

IR $ 22.00
Fried Vermicelli with Egg White
R IEL 8 28.00
Fried ‘Mee Sua’ with Seafood
ﬁzﬁ%ﬁaﬁ $ 20.00
Braised Ee-fu Noodle with Wild Mushroom
S EINFER $ 28.00
Braised Ee-fu Noodle with Sea Cucumber and Mushroom
*Eﬁjaiﬁ $ 20.00
Teochew Crispy Noodle served with Black Vinegar and Sugar
SUHEKE $ 20.00
Fried Noodle with Superior Soya Sauce

—-EFESKN $30.00
Stir-Fried Rice Noodle with Sausage and Dried Shrimps, Onion

B St - el $ 24.00
Stir-Fried Rice Noodle with Preserved Radish and Kailan, Shrimps
FAb4A §28.00
Stir-Fried Rice Noodle with Sliced Beef
XO &R FHhIE $16.00/per person
Braised Hand Pulled Noodles with Scallop in XO Sauce

AR AT E TR $ 28.00/per person

Braised King Prawn Hand Pulled Noodles with Ginger Onion and lard

—~—#BKE5Z / Signature Dish



RHAR
Dessert

IKTCIEFREES
Double-boiled Bird’s Nest with Crystal Sugar

b
Sugar Coated Yam

BRER

Sweetened Bean Paste with Gingko

FER/ TR
Almond Cream

Chinese Herbal Jelly

é%;/ N
Chilled Lemon Grass Jelly

HIMERTR
Teochew Yam Paste with Ginkgo Nut

- MEMEE / HEE
Coconut Jelly with Coconut / Coconut Jelly
IREITRRE (Advance order)

~|~$BH#3 / Signature Dish

B
Per Person

$ 78.00

$ 20.00

$5.80

$ 6.00

$ 6.00

$ 6.00

$ 6.00

$12.80 / $6.80



el
Beverages
Spirit

Martell Cordon Bleu

Chivas Regal 18 Years Old
Gun Powder, Irish Gin

Chinese Wine

Mao Tai F&

Carbonated Beverages

Coke / Coke Light / Coke Zero
Soda Water

Ginger Ale

Sprite

Flavored Tonic

Chinese Tea

Pu Er Tea
Chrysanthemum Tea
Jasmine Tea

Tie Guan Yin

Fruit Juice
Apple Juice
Orange Juice

Bottle
$ 380.00
$ 220.00
$ 150.00

$ 680.00

Per Can
$3.50
$3.50
$3.50
$3.50
$3.50

$ 3.00
$ 3.00
$ 3.00
$ 3.00

$ 8.00
$ 8.00



