
	 Peking duck with Golden Osetra Caviar (30g)	 195.00

	 Braised Australian abalone	 88.00	
	 with Chinese herb and dried shiitake

	 Braised Japanese abalone with sea cucumber	 130.00

	 Dim sum platter	  24.00

	 Vegetarian dim sum platter	 22.00

	 Crispy duck salad	 22.00

	 Jasmine tea smoked ribs	 18.00

	 Crispy duck roll	 12.00

	 Sesame prawn toast	 18.00

	 Fried soft shell crab with chilli and curry leaf	 18.00

	 Salt and pepper squid	  18.00

	 Steamed scallop with chilli garlic soya	 18.00

	 Roasted mango duck with lemon sauce	 18.00

	 Grilled Shanghai dumpling	 8.00

	 Grilled Shanghai vegetable dumpling	 8.00

	 Wild mushroom lettuce wrap	 18.00

	 Warm beef and home made vermicelli salad	 18.00

	 Corn fed chicken and jellyfish served cold 	  16.00

	 Fried chicken and prawn cake 	  14.00 
	 with sweet chilli dressing

	 Roasted king soya squab	 18.00

	 Hot and sour soup 	 12.00

 	 Lobster and Chinese chive soup	 24.00

	 Red snapper and watercress soup	 14.00

	 Crab and sweetcorn soup	 18.00

 	 Chinese wild mushroom soup 	 15.00 

Appetizer

Soup



  	 Fish of the day	

	 Roasted Silver cod with Champagne 	 48.00 
	 and Chinese honey

	 Sha Cha Chilean seabass 	 48.00

	 Steamed red snapper in spicy soya bean 	 30.00

	 Braised black bean grouper claypot 	 35.00 
	 with bitter melon 

	 Wok fried yellow tail red snapper in king soya	 28.00

	 Steamed turbot with Chinese ham and shiitake	 40.00

	 Wok fried king soya prawn	 30.00

	 Prawn and luffa melon toban	 30.00

 	 Stir-fry XO prawn with pineapple	 30.00

 	 Spicy Assam prawn in baby coconut	 32.00

	 Wok fried crab claw in ginger and spring onion	 38.00

	 Stir-fry lobster with Chinese chive	 48.00

	 Steamed lobster with garlic chilli 	 58.00

	 Stir-fry scallop with lilly bulb and yellow chive	 36.00

 	 Stir-fry scallop and pumpkin in black bean	 36.00

	 Jasmine tea smoked chicken	 19.00

 	 Roasted satay chicken	 19.00

	 Sanpei chicken claypot	 19.00

 	 Thai style poussin	 20.00

 	 Lotus leaf chicken with lily flower and red date	 20.00

	 Lemon chicken	 18.00

	 Roasted Pi Pa duck	 32.00

	 Stir-fry Szechuan duck with Chinese mustard green	 28.00

Fish
Please ask your waiter 
for daily specials

Seafood

Poultry

	 Black pepper rib-eye beef	 38.00

 	 Crispy Szechuan shredded rib eye beef	 36.00

 	 Braised five spice Wagyu beef claypot	 36.00

	 Braised Dong Bo pork	 22.00

	 Sweet and sour pork	 18.00

 	 Braised lamb claypot with chestnut and mooli	 36.00

 	 Stir-fry lamb chop with okra and red chilli	 42.00

	 Stir-fry ostrich in spicy yellow bean 	 38.00

	 Braised tofu and aubergine claypot in black bean	 22.00

	 Braised tofu with luffa melon	 22.00

 	 Mabo tofu	 22.00

	 Stir-fry lotus root, asparagus & lily bulb	 18.00	
	 in black pepper V

	 Stir-fry wild mushroom with water chestnut	 36.00

	 Braised morel mushroom claypot 	 46.00 
	 with preserved pak choi

 	 Stir-fry pumpkin in black bean sauce	 18.00

 	 Stir-fry french bean with preserved olive 	 13.00 
	 and dried shrimp

 	 Stir-fry baby gem lettuce 	 13.00 
	 with chilli preserved beancurd 

	 Stir-fry gai lan with salted fish and chilli	 16.00

 	 Seasonal Chinese vegetable V	 13.00 
	 Choi sum	  
	 Gai lan 	  

	 Baby pak choi 	  
	 Snow peashoot 

	 Steamed Canadian crab with sticky rice	 38.00

 	 Dried shrimp and egg white fried rice	 15.00

	 Spring onion egg fried rice	 7.00

	 Jasmine rice	 3.50

	 Maine lobster noodle 	 62.00

 	 Crab e-mien noodle	 18.00

 	 Singapore vermicelli	 14.00

	 Fried rice vermicelli with shredded chicken 	 14.00

 	 Wild mushroom hand pulled noodle 	 14.00

 	 Fujian style udon clayot with squid	 14.00

Meat

Tofu

Vegetable

Noodle & Rice

A discreationary service of 18% will be added to your bill


