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A LA CARTE MENU

ﬁﬁi, /NE APPETISER

PER PORTION PIFAKER T $9.80
Crispy Eggplant with Pork Floss

T EIRILES $32.00 Pyreep

Deep-fried Prawn Ball and Crabmeat Ball S =H $9.80
Chilled Black Fungus with Aged Vinegar

+ AAERBE $12.80 g g g

Deep-fried Century Egg stuffed with Shrimp Paste Sl SRR $9.80
Pan-fried Beancurd Skin with Soya Sauce

+ BRI $12.80 g

Deep-fried Whitebait with Pepper and Salt A $12.80
Marinated Jelly Fish and Celtuce with Scallion Oil

O N $12.80

Crispy Squid + EHIR $22.00
Steamed Baby Squid with Garlic Sauce

B A2 $9.80 g

Deep-fried Bamboo Shoot with Pepper and Salt + R S $24.00
Deep-fried Soft Shell Crab with Fried Garlic

JRE A $9.80 P

Crispy Fish Skin with Salted Egg + kg hi $48.00

R BAPR $12.80 Deep-fried Sea Cucumber Cube with Pepper and Salt

Chilled Squid with Flour Skin in Thai Style

FHHAHR $9.80

Chilled Japanese Cucumber with Aged Vinegar

‘E‘;Hiﬁ 7]( TEOCHEW MARINATED SELECTIONS

PER 100GM kAL 3 $16.00

S Braised Duck Webs and Wi
+ TERERESE (2 days advance order) $13.00 faised Duck 1ebs and Wings
Chilled Full Cream Crab in Chinese 'Hua Tiao' Xi7k S $18.00
N . Braised Octopus

+ WAHEE $12.00

Chilled Full Cream Crab in Teochew style XK S $8.00
Braised Beancurd

PER PORTION

#zU g7k Bt = BRAISED TREASURES PLATTER
KAl FEELY =## Trio Combinati $32.00
Braised Sliced Duck - rio Lombination :
W #H Duo Combination $26.00
(W IN7] $18.00

Braised Sliced Intestine
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*%IH% BARBECUED SELECTION

WHOLE WP e Half $50.00
Roasted Duck

Ml B2 7L (1-day advance order) $328.00 oasted buc Whole $98.00

Crispy Suckling Pig JEBO Rz Half $50.00

HALF / WHOLE P el Whole $98.00

+ BIRZZKEM (2 days advance order) Half $63.00 PER PORTION

Roasted Irish Duck Whole $118.00 L $22.00
Honey-glazed Barbecued Pork

ﬁ@ﬁ, Iﬁﬁk?@ ABALONE, DRIED SEAFOOD

PER PERSON + RIS $28.00

FEIBE2 (advance orden) Semarral Braised Home Style Sea Cucumber with Abalone Sauce

Premium Fish Maw AR Seasonal

EORVE 3 $68.00 Braised Prickly Sea Cucumber

3-Head South Africa Abalone By 1L R Seasonal

SRS ST 45 $22.00 Braised Fish Maw with Abalone Sauce

Braised Sea Cucumber with Mushroom eI 4k $22.00

+ W S $28.00 Braised Goose Web with Mushroom

Crispy Sea Cucumber with Abalone Sauce PER PORTION
+ BB RERAR (4 pes) $56.00
Braised Goose Web with Flour Skin in Claypot

ﬁﬂﬁf'ﬁ%ﬂﬁi% TEOCHEW STYLE LIVE SEAFOOD

ORDER IN ADVANCE - PER PIECE A g $15.00 /100g

P Raw Crab

TRUNJEF Seasonal awtre

Australian Lobster PER PORTION

HHPREF (min 6 pes) $30.00 I (min 600gm) $13.00 /100g

Mantis Prawn Live Prawn

H2IE (min 6 pes) $12.80 1L $18.00

Oyster Cockles
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A, W, /I sHARK'S FIN, SOUPS

PER PERSON AR A i 58 $38.00
Braised Fish Maw Soup with Crabmeat in Stone Bowl
AR TN b $118.00 P
Braised Supreme Shark's Fin WY TivEs 377 $8.80
N Hot and Sour Soup in Szechuan Style
+ FanRA TP $68.00 P Y
Stir-fried Shark's Fin with Crabmeat served with Superior Stock <+ WYEINER T (serves 4-6, 1-day advance order) $268.00 /pot
in Teapot Braised Shark's Fin with Chicken in Claypot
s $58.00 <+ 3R LB (serves 4-6, 1-day advance order)  $128.00 /pot
Braised Shark's Fin in Teochew Style, served in Stone Bowl Pig's Stomach and Chicken in Pepper Soup
eisag 338.00 iSRS TGRS (min 4 persons) $78.00 /por
Braised Shark's Fin with Crabmeat Fish Head and Maw Soup with Yam, White Cabbage,
Nt id e $38.00 Beancurd, Teochew Style
Double-boiled Shark Cartilage with Fish Maw E K (serves4) $38.00 /pot
. e 5 Daily S
fHERRENS $38.00 U=l
Double-boiled Chicken Soup with Fish Maw
IR SEAFOOD (2 DAYS ADVANCE ORDER)
PER 100GM Lt Seasonal
o Geoduck
(ALY Seasonal !
Alaska King Crab Zi@% CHOICE OF COOKING STYLE (GEODUCK)
S a) #& — Sashimi
?ﬁi‘}ﬂiﬁﬂﬂ: Seasonal b) XO #& kb — Stir-fried with XO Sauce
Australian Lobster ¢) id# — Poached with Beansprout and Dough Fritter in Prawn Stock
WeSrii fedp Seasonal SEAFOOD - PER PERSON
Boston Lobster .
+ $24.00

LTL IS NG $13.00/100¢ Poached Bamboo Clam with Beansprout and Dough Fritter in
Sri Lankan Crab Prawn Stock

Zif5% CHOICE OF COOKING STYLE (CRAB) R LR T $18.00

a) B — Sautéed Crab Meat w/ Egg White / Deep-fried Claw w/ Salt & Steamed Bamboo Clam with Garlic and Vermicelli

Pepper . "

b) TEREE H# — Steamed with Chinese Wine and Egg White B3l SV $28.00

) AsHhFEMIE — Local Chili Style

d) 21 — Black Pepper

e) L% &R — Baked with Superior Stock
f) #22)5 — Baked with Vermicelli

Pan-fried King Prawn with Superior Soya Sauce
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HWEEIE searooDp (CONTINUED)

PER PERSON 4+ FHZREUF (min 300gm) $11.00
Live P ith P d Radish
- mﬁwﬁﬁéﬂ‘ BT, Vel e Seasonal Steamed Live Prawns with Preserved Radis
Deep-fried Mantis Prawn with Salt and Pepper AEREEE FZ82EIF (min 300gm) $11.00
. Steamed Live Prawns with Chinese Wine and Egg White
AEFPER S0 52 $28.00 =
Poached Beancurd with Clams and Melon R AEUF (min 300gm) $11.00
Deep-fried Live Prawn with Cereal
22 2 RN $40.00 :
Wok-fried Clam 'La La' with Ginger and Spring Onion + SR SIEEF (min 300gm) $11.00
XO F kDU $40.00 Stir-fried Live Prawn in Homemade Style
Wok-fried Clam 'La La' with XO Sauce
PER 100GM
S $13.00
Baked Crab with Chinese Wine
ZiNETERERERR (min 300gm) $11.00
Drunken Prawns
1k risH
PER 100GM Zi@% CHOICE OF COOKING STYLE
a) #ZE — Steamed Teochew Style
1_‘—_: Al
BAY (advance order) Seasonal b) ;5% — Steamed with Superior Soya Sauce
Empurau c) XM T &% — Steamed with Chili and Bean Sauce
d) B #71%= — Braised with Radish and Yellow Bean, Teochew Style
+ ’E‘ﬁlET% (advance order) Seasonal e) ir & ehi# — Steamed with Preserved Vegetable and Crispy Garlic
Premium Patin f) B &A= — Sautéed with Tomato and Preserved Vegetable
g) IV ERTRF 2818 — Baked with Bean Sauce and Garlic, in Claypot
M STEAMED WITH SLICED CHILI
IREBE $20.00
Coral Trout
Frefh $13.00
Soon Hock
3L $16.00
Pomfret
EA ] $18.00
Turbot Fish
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HWEER searoop

PER PORTION FVPUREK $36.00
Baked P ith Salted Egg Yolk

XO BB I T $38.00 aked Prawn with Salted Egg Yo

Sautéed Scallop with Asparagus in XO Sauce BHIAURER $36.00

Tk T $36.00 Deep-fried Prawn with Wasabi Dressing

Sautéed Scallop and Egg White 22 ROURER $36.00

+ ETEBR $38.00 Deep-fried Prawns with Cereal

Slow-cooked Grouper in Yellow Wine <+ SRR S $26.00
Pan-fried Yam Pancake with Prawns

+ T ARBERR $38.00

Wok-fried Grouper in Hot Stone R $26.00
Pan-fried Oyster Omelette

LD UFER $36.00 /

Sautéed Prawns with Chives

WK (3, 4, M) MEAT — PORK, BEEF, CHICKEN

PER PORTION HALF /| WHOLE

BB AR $36.00 R A 2505 Half $24.00

Sautéed Beef Cube with Sliced Garlic Steamed Chicken with Lotus Leaf in Basket Whole $42.00

LR $32.00 LHA B Half $24.00

Sautéed Beef Short Ribs with Black Pepper Steamed Kampong Chicken with Minced Ginger Whole $42.00

\¥raw

DESpRTs $30.00  pppe Half $22.00

Sautéed Sliced Beef with Shimeji Mushroom Roasted Chicken Whole $40.00

RAWR AR $30.00 .

Sautéed Sliced Beef with Scallion + ST Half $38.00
Home Cooked Chicken in Chinese Wine Whole $60.00

CET R EREE $24.00

Sautéed Chicken with Black Bean and Onion

+ WEHAEE $28.00

Sweet and Sour Pork Ribs and Pineapple

it I LS v TN $28.00

Sautéed Kurobuta Pork, Chinese Style

HARE BB $28.00

Sautéed Kurobuta Pork with Japanese Barbeque Sauce

EPRXGER $22.00

Gong Bao Chicken
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Eﬂ%, ﬁa@ VEGETABLES

PER PORTION W RSN # $24.00
5 — Poached Seasonal Vegetable with Salted Vegetable and Dried
SR I 58 $28.00  Sprimps ¢ ¢
Braised Beancurd with Seafood in Claypot

P IRTT $22.00

Y7 AT Es A .
BV 0 O R $28.00 Stewed Mustard Green with Chestnut in Claypot
Poached Seasonal Vegetable with Beancurd Skin in Shark's
Cartilage B FF AT $22.00
. Sautéed Kailan with Lard
+ BERE S $22.00
Braised Homemade Spinach Beancurd + TR H $24.00
. Sautéed Celtuce with Preserved Vegetable

Ji taghIrs $24.00 &
Sautéed Hong Kong Kailan with Dry Halibut Fish + WGIEST 22 $24.00
AL Y S $24.00 Sizzling Kailan in Claypot
Steamed Hong Kong Kailan with Preserved Vegetable and
Minced Pork
SRR S
Poached Spinach with 3 Kinds of Egg
*’ﬁ, ﬁ, 3*5', ’fﬁg@ RICE AND NOODLE
fify 1 = 22735 $16.00 PP et $20.00
Sliced Abalone Porridge (Abalone, Dried Scallop, Chicken) Braised Ee-fu Noodle with Wild Mushroom
R AR5 $12.80 s Ry S| $28.00
Sliced Pomfret Porridge, Teochew Style Braised Ee-fu Noodle with Sea Cucumber and Mushroom
WA $10.80 B T $20.00
Oyster Porridge, Teochew Style Teochew Crispy Noodle with Black Vinegar and Sugar
REFEER DR $26.00 Sl SR $20.00
Fried Rice with Egg White and Dried Scallop Fried Noodle with Superior Soya Sauce
72\ V41T $24.00 + SR $30.00
'Yang Chow' Fried Rice Stir-fried Rice Noodle with Sausage, Dried Shrimps and Onion
BTG R $26.00 + LA TRy $24.00
Fried Rice with Seafood and Yam Stir-fried Rice Noodle with Preserved Radish, Kailan and Shrimps
LI R $32.00 TR $28.00
Fried Rice with Foie Gras Stir-fried Rice Noodle with Sliced Beef
+ JIEBRGEIR (min 4 persons) $18.00 /pax XO %47 Fhim $16.00 /pax
Claypot Rice with Waxed Meat Braised Hand-pulled Noodles with Scallop in XO Sauce
TR RO $22.00 + JETNRE L2 AORER B Fhri $28.00 /pax
Fried Vermicelli with Egg White Braised King Prawn Hand-pulled Noodles with Ginger, Onion

and Lard
REIVLR $28.00

Fried 'Mee Sua' with Seafood
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S5, pEsseRrT

PER PERSON B/ R $6.00
VKAE i ss $78.00 Chilled Lemon Grass Jelly

Double-boiled Bird's Nest with Crystal Sugar TN AR SRR $6.00
B $20.00 Teochew Yam Paste with Ginkgo Nut

Sugar Coated Yam + W& $6.80
ROk $5.80 Coconut Jelly

Sweetened Bean Paste with Gingko + MBS R (advance order) $12.80
HE A2 $6.00 Coconut Jelly served in Coconut

Almond Cream

Fl a5 $6.00

Chinese Herbal Jelly

Rl BEVERAGES

SPIRIT + PER BOTTLE CARBONATED BEVERAGES PER CAN

Martell Cordon Bleu $380.00 Coke / Coke Light / Coke Zero $3.50
Chivas Regal 18 Years Old $220.00 Soda Water $3.50
Gun Powder, Irish Gin $150.00 Ginger Ale $3.50
CHINESE WINE Sprite $3.50
Mao Tai ¥ $680.00 Flavored Tonic $3.50
CHINESE TEA FRUIT JUICE

Pu Er Tea $3.00 Apple Juice $8.00
Chrysanthemum Tea $3.00 Orange Juice $8.00
Jasmine Tea $3.00 Ice Lemon Tea $5.80
Tie Guan Yin $3.00

THANK YOU FOR DINING WITH US -

ALL PRICES ARE SUBJECT TO PREVAILING SERVICE CHARGE AND GST
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