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The Chinese Restaurant harmoniously ==

combines the timeless flavours of
traditional Cantonese cuisine with
modern, light, healthy influences and
delightful presentation. With its charming
and elegant atmosphere, complemented P
by an enthralling nostalgic décor, The
Chinese Restaurant is the perfect place
for Chinese fine dining.
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Chef’s Specialty Duo

X

F B Bl 3 < Appetiser
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Price w/GST
B8
per person
FHMHHE - srrEnfHEmt AR ne $18
Chef’s Specialty Duo - Pan-fried French Foie Gras, Chilled Marinated Whole Abalone in Thai Sauce
BER=/\m - Rk - FEMT BRI  BEMM R $12
Signature Trio of Treasures - Swam Pastry filled with Black Truffle Barbecued Kurobuta Pork, Deep-fried
Prawn with Mango Pomelo Wasabi Sauce, Teochew style Pork Trotter Jelly with Jellyfish
st
per portion
FR A E PO AT £ 18 K $12
Chilli Crab Meat and Prawn with Mantou
BRXHARE $12
Crispy Whitebait
W E RN EF $12
Deep-fried Crispy Whitebait and Fish Skin with Salted Egg and Almond Flakes
BEICMEISE $12
Chilled Jellyfish with Drunken Chicken Roll
R BETE $10
Chilled Jellyfish
AR $10

Teochew style Pork Trotter Jelly




Bl RF KR
Hong Kong style sliced Beijing Duck

[~ & BE < Cantonese Roast

(157

Price w/GST
# R Half — R Whole
MILEFTENRE GXame) - $358
Roasted Barbecued Whole Suckling Pig with Fermented
Bean Curd (Requires 3 Days advance order)
ZRIBEIIE GRUHE) - $358
Roasted Barbecued Whole Suckling Pig (Requires 3 days advance order)
BNR K (8 EKs$10) $40 $70
Hong Kong style sliced Beijing Duck (Add $10 for 2 course)
BIVEP RS $32 $60
Barbecued Roasted Duck
ZHRIEG $20 $40
Chinese Wine marinated Chicken served with Minced Ginger
ffe 52 4T o s J6e 35 $18 $36
Roasted Crispy Chicken with Prawn Cracker
Bt
per portion
/7 Small # Medium X Large

Ik = 0 5 22 (598 ~ 15~ %) $30 $45 $60
Trio Combination Barbecued Meat Platter
BEIR R 2 (KemsRlkem) $26 $39 $52
Dou Combination Barbecued Meat Platter
7 e & T 2 S R $22 $33 $u
Smoked Duck Breast with Mango in Thai Sauce
e 52 43¢ R Y $18 $27 $36
Crispy Roasted Pork Belly
B RGE R $16 $24 $32

Roasted BBQ Pork with Honey-glazed Sauce
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DoubIe-b(;i‘iéd;"-Su‘S‘é-r-io; Shark’s Fin
Fish Maw in Shark’s Cartilage Soup

0h N y=E 5 G ’ H N33
B8 WiHEE - Shark’s Fin and Soup Prce w/GST
B8
per person
ARCE IWiN: 52! $80
Braised Superior Shark’s Fin with Dried Scallop
& 887 1T R i1 3 $48
Double-boiled Superior Shark’s Fin and Fish Maw in Shark’s Cartilage Soup
AR EFARPHRBHEINEK $38
Braised Shark’s Fin with Fresh Scallop in Superior Broth served with Mini Mantou
1B £ A& 5F 7 B K 3= El I 8257 $26
Double-boiled Conch Soup with Live Prawn and Fish Maw served in Young Coconut
MEREREED $18
Double-boiled Fish Maw with Bamboo Pith in Fish Bone Broth
HERRMTERFFIELED $10
Double-boiled Cordyceps Flower Soup with Flower Mushroom, Asparagus and Bamboo Pith
Y g $10
Hot and Sour Seafood in Thick Broth
i H &2 $7
Soup of the Day
=0
per portion
HEkiE (sXmmzE) $888
Double-boiled Buddha Jump Over the Wall (Requires 3 Days advance order)
8-10 A e Serves 8- 10 persons
RARNEH RwAE) $388

Double-boiled Whole Chicken stuffed with Shark’s Fin Soup (Requires 1 day advance order)

TRrEwaWTEBHENESK
Braised Shark’s Fin with Fresh Scallop in
Superior Broth served with Mini Mantou
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BIREE S WAL - Abalone and Sea Cucumber Price wiGST
B
per person
| B T 0 2 380 0 25 30 8 $18
»_i—‘%\k&ﬁ:‘ a4 Braised Fresh Australian Whole Abalone in Superior Oyster Sauce per 10g
ad African Abalone with 4T IERIIE = Sk B g 5 $68
Goose Web in Brown Sauce Braised 3-head African Abalone with Goose Web in Brown Sauce
EMTEAKEIE=KEFi $48
Braised 3-head African Abalone with Black Truffle
. IRARSHIRES $28
‘ Braised Whole Abalone with Sea Cucumber in Abalone Sauce
» | - W BRI R $18
e T Braised Goose Web with Flower Mushroom and Vegetable in
= _ A ’. Abalone Sauce
: ' - 5t
S per portion
'_ _‘ : = 3 /v Small A Medium K Large
R FETESE MDY A 19 $48 : $96
- 1 - Osmanthus Egg with Shark’s Fin and Crab Stick
S HIKBEIBES R $30 $45 $60
e Braised Sea Cucumber with Bean Curd and Barbecued Pork Belly
?n{: served in Treasure Pot
o3 AETRIEEES R $30 $45 $60

Braised Sea Cucumber with Minced Meat and Mushroom
served in Treasure Pot

HEIEEN £ 3
Osmanthus Egg with Shark’s Fin
and Crab Stick




iz K E B Live Fish

REM
East Spotted Grouper

ZR
Tiger Grouper

i =

=
Soon Hock

ZEN (BWE)
Humpback Grouper (Advance order required)

ZIRBE
Cooking Method:

BIVER

Steamed with Superior Soya Sauce (Hong Kong style)

= e XE

Deep-fried with Superior Soya Sauce

AT bl
Braised with Pork Belly and Garlic

JIARR R #0 2%
Steamed with Minced Chilli

&
Price w/GST

$24
8100 52 per 100g

$14
100 52 per 100g

$13
100 52 per 100g

NN
Seasonal Price

I L S Live Shellfish

7 7K A 4R

Live Prawn

P98 7E 21 fv 4 (300g - 400g)
Live Western Australia Rock Lobster (300g - 400g)

R 1 5E fo BF (300g - 350g)

Live Local Lobster (300g - 350g)

mEE R (BWE)
Live Southern Australia Lobster (Advance order required)

HIE=ETTH (BT
Live Scotland Bamboo Clam (Advance order required)

TRHE
Cooking Method:

EP=FS

Poached

TEME 2 A
Herbal Soup with Chinese Wine

B RE
Baked with Butter in Superior Stock

EWE KW
Stir-fried with Salted Egg Yolk and Almond Flakes

T RIS M2 1R
Wok-fried with Soya Sauce

HEEF
Wok-fried with Kam Heong Sauce

TuERW
Wok-fried with Cereal

€53
Price w/GST

$9

100 52 per 100g

$72

— X each

$68

— X each

RFN
Seasonal Price

RFN
Seasonal Price



& T M F % Ik 5F Bk
Deep-fried Crispy Prawn with
Mango and Yuzu Mayonnaise

H& & &R
Wok-fried Lobster with
Kam Heong Sauce

N (/157
3 8/} o Seafood Price w/GST
Bfu
per person
HEEE I ($R150%MU L) $38
Wok-fried Lobster with Kam Heong Sauce (Half Lobster above 150g)
TR LEZTORIT (£R150%MUE) $38
Steamed Lobster with Vermicelli and Duo Garlic
(Half Lobster above 1509)
TIRFMLARP & $20
Steamed Sea Perch with Vermicelli and Duo Garlic
BREARF S $20
Steamed Sea Perch with Preserved Vegetable
MEEMRIFIR & $20
Deep-fried Sea Perch with Truffle Sauce
=)
per portion
/Jv Small A Medium X Large
HESRIFKEFRE $34 $51 $68
Wok-fried Prawn and Abalone with Kam Heong Sauce
MEERBHEWEF $28 $42 $56
Wok-fried Scallop with Fungus and Sweet Pea in Truffle Sauce
RIMNBEEFFLTF $28 $42 $56
Stir-fried Scallop with Asparagus, Lily Bulb and Walnut
BT RKBREE R/ $28 $42 $56
Sliced Sea Perch with Rice Wine Superior Stock
ZRWB R $28 $42 $56
Stir-fried Sliced Grouper with Ginger and Onion
& EF 3K $24 $36 $48
Deep-fried Prawn with Salted Egg Yolk
BT M F % IR EF K $24 $36 $48

Deep-fried Crispy Prawn with Mango and Yuzu Mayonnaise




ﬁ$ |*_| I4//\ % < Meat Pricglvf?zGST

Bfu
per person
BRUSAHEBLERE $18
Pan-fried Foie Gras and Smoked Duck with Apple Vinegar
% = Py PR LAY R $16
Grilled Kurobuta Pork Rib with Chef’s Special Sauce

. BEIDFRIRA $12
: Wine Braised Pork Belly

e d =0
...‘,J {52 per portion

L /J\ Small R Medium K Large
\ 2 E B A A AL $32 $48 $64

Pan-fried Black Pepper Beef Cube with Capsicum

S5 W ' A R R A AL $32 $48 $64

> . Pan-fried Beef Cube in Special Sauce topped with Almond Flakes

EHT=NFR $24 $36 $48
Stir-fried Sliced Beef with Kailan in Oyster Sauce
I == $24 $36 $48
Deep-fried Spare Rib with Coffee Sauce
feXBEE $22 $33 $44
Crispy Spare Rib with Salt and Crispy Rice
BEHRIEERN $18 $27 $36
Sweet and Sour Pork with Pineapple
JIIIA 3R £ 38 $18 $27 $36
Spicy Chicken with Sichuan Pepper and Chilli
ERERGIK $18 $27 $36

Stir-fried Chicken Fillet with Cashew Nut in Spicy Szechuan
Gong Bao Sauce
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Braised Homemade Bean Curd with X.0O. Chilli Sauce

— = -4 _‘i'— 2&:” 1A%£

E & B3 <+ Bean Curd and Vegetable e
sHh

per portion
)\ Small R Medium K Large

BFERINA=ZTE $20 $30 $40

Braised Broccoli with Crab Meat and Fish Roe

RIEEWES $20 $30 $40

Stir-fried Asparagus with Walnut and Lily Bulb

WEEEVNBHERE $18 $27 $36

Braised Homemade Bean Curd with X.O. Chilli Sauce

Ae DLTE 2 %0 B T $18 $27 $36

Wok-fried Angled Luffa with Flower Mushroom and Crispy Conpoy

—BEEINXH $18 $27 $36

Poached Chinese Spinach with Trio Egg in Superior Broth

ZREALE $16 $24 $32

Wok-fried Sliced Lotus Root, Fresh Lily Bulb, Chinese Yam and

Gingko Nut

G 7ERIEBBHK $16 $24 $32

Poached Chinese Cabbage in Thick Chicken Broth

AR - 2 50 REE AL ORK AR BA $16 $24 $32

Seasonal Vegetable - Kailan, Caixin, Spinach, Broccoli, Bitter Gourd,
Celery, Angled Luffa




My~ B~ TR < Noodles and Rice -

=4l
per person
3 FORTFHBARESE $38
Stewed Lobster with Japanese Rice Vermicelli in Superior Stock
. o5, _ £HEHEHAES $14
Stewed Japanese Rice Stewed Japanese Rice Vermicelli with Pan-fried Scallop in
Vermicelli in Superior Stock Supreme Stock
B L R AFE & $12
Deep-fried Vermicelli with Seafood Hot and Sour Soup
=10)
per portion
. . i 8F X KA E $38
TS %3 Crispy Fried Noodles with Prawn
Crispy Fried Noodles with Prawn =E75 %
Cooking Method:
e 4R RZ T
Diced Garlic Butter Sauce
R OO R T
Singapore style Chilli Sauce
/v Small f Medium K Large
ffe K 8 8% 8 T $26 $39 $52
Seafood Poached Rice
BEHIVY E % $26 $39 $52
Teochew style Wok-fried Vermicelli with Seafood
ENERAEANLE $22 $33 $44
Fried Fragrant Rice with Dried Scallop, Crab Meat and Egg White
X.O. & FWERAEH $20 $30 $40
Wok-fried Sliced Beef Hor Fun in homemade X.0. Sauce
W& fF P E $16 $24 $32

Braised Ee Fu Noodles with Minced Meat and Eggplant




#E % I S o Dessert P st

Bfu
per person
1P 2 25 7 I < 22 7% $60
Double-boiled Bird’s Nest with Almond Cream in Young Coconut
IKAC L B 5 24 3 $51
Double-boiled Bird’s Nest with Rock Sugar
& PR B2 B i 52 3 $10
Double-boiled Pear with Peach Gum and Old Tangerine Peel
HIEE KT IK $7
Chilled Osmanthus Oolong Tea Jelly
MREIZR $6
Almond Cream with Peach Gum
MiREHE $6
Chilled Cream of Mango with Sago and Pomelo
EHBREE $6
Chilled Chinese Herbal Jelly
i=10)
per portion
TEEITNBEH $16

Chinese Pancake with Red Bean Paste topped with Crushed Peanuts
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TRmEXE Chef Ben’s Tasting Menu

EimYs & =)\
BEREGH - AT RHERLBE - FEMF LR
Chef’s Specialty Combination

Sliced Barbecued Beijing Duck with Jellyfish, Chilled Marinated Whole Abalone in Thai Sauce,
Deep-fried Crispy Prawn with Mango and Yuzu Mayonnaise

AR NG R aR A SRR N PN

Braised Shark’s Fin with Fresh Scallop in Superior Broth served with Mini Mantou

RUISAT =M REE
Pan-fried French Foie Gras and Smoked Duck with Apple Vinegar

A I RBE

Braised Abalone with Goose Web in Brown Sauce

I 3R 77 4F 3K TH 22

Poached Vermicelli with Prawn in Hot and Sour Soup

HEiESUSERRE
Chilled Osmanthus Oolong Tea Jelly

$108 w/GST per person

(Minimum 2 persons)

FTEEZE Set Lunch

3 E Menul

*ﬁj‘/\\\ll_l\?#ﬁ.
BER - BIFERSE ITELER

Dim Sum Combination
Steamed Shrimp Dumpling, Crispy Prawn
Bean Curd Roll, Steamed Vegetarian Dumpling

METEREE D
Double-boiled Fish Maw with
Bamboo Pith in Fish Bone Broth

5 6 W)\ am
BB A RS BANE XU R B B

Signature Double Treasures

Sliced Barbecued Beijing Duck with Jelly Fish,
Swan Pastry filled with Black Truffle Barbecued
Kurobuta Pork

JEASHWIHIEE
Braised Whole Abalone with
Goose Web in Brown Sauce

BEMINYES
Teochew style Wok-fried Rice
Vermicelli with Seafood

ERBHEER
Sea Salt Caramel Ice Cream

$78 w/GST per person

(Minimum 2 persons)

FE Menu?

it H &%
Soup of the Day

ﬁ%ﬁuﬁ%
BETHIE  BNBERKRBHE -
WE LR F 0T RIS

Signature Dim Sum Platter

Steamed Siew Mai with Fish Roe,

Swan Pastry filled with Black Truffle Barbecued
Kurobuta Pork, Steamed Vegetarian Dumpling,
Deep-fried Prawn Dumpling with Mango and
Yuzu Mayonnaise

A =1E W UFEK
Wok-fried Prawn with Broccoli

=2 B RBEHNER
Grilled Kurobuta Pork Rib with
Chef’s Special Sauce

X.0. 2 IR

Wok-fried Fragrant Rice and Char Siew
with X.0. Chilli Sauce

W EHE

Chilled Cream of Mango with Sago
and Pomelo

$58 w/GST per person

(Minimum 2 persons)



e E S Set Dinner

ILE Menu1

AEAHE
EHXE - £0RER - TEREESSE - 5IFARIFER - BRYEFE A #ER
Platter of Five

Roasted BBQ Pork with Honey-glazed Sauce, Crispy Fish Skin coated with Salted Egg Yolk, Drunken Chicken Roll,

Deep-fried Prawn with Wasabi Mayonnaise, Deep-fried Seafood Dumpling with Thai Sauce

w8871 R EE 3
Double-boiled Superior Shark’s Fin and Fish Maw in Shark’s Cartilage Soup

RINEEFFNEF
Wok-fried Scallop with Asparagus, Lily Bulb and Walnut

BFERFRE

Hong Kong style Steamed Soon Hock Fish

BEATHEBIZES

Braised Whole Abalone with Sea Cucumber in Oyster Sauce

BR 4P J2 1S

Barbecued Roasted Duck

MEZFEMFER
Braised Ee Fu Noodles and Wild Mushroom with Truffle Sauce

M EHE

Chilled Cream of Mango with Sago and Pomelo

TEESNVEH
Chinese Pancake with Red Bean Paste topped with Crushed Peanuts

$999 w/GST

(serves 10 persons)

e E S Set Dinner

L E Menu?2

IERG

Beijing Duck

HERIMTEMIER

Double-boiled Fish Maw Soup with Cordyceps Flower and Bamboo Pith

X.0. E JZ IR Bk
Stir-fried Prawn with Homemade X.O. Chilli Sauce

ARSI A e

Braised Whole Abalone with Flower Mushroom in Brown Sauce

MARBREEN T &
Teochew style Deep-fried Soon Hock Fish with Preserved Vegetable and Minced Meat

i K 4% 2k 7 & 7S 14
Roasted Duck coated with Crispy Rice, Salt and Pepper

BE A 52 4 0 1 T

Braised Ee Fu Noodles with Dried Scallop and Golden Mushroom

M EHE

Chilled Cream of Mango with Sago and Pomelo

$69.90 w/GST per person

(Minimum 5 persons)
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