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Prices are quoted in Chinese Yuan Renminbi, inclusive of service charge and value-added tax.
Please highlight food allergies or intolerances to our colleagues before ordering.
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“Elevated yet approachable, my creations focus on
tradition without the formality of fine dining.”

-

B Jacob Huang
B Executive Chef



A H K5 ik
WINTER SELECTION

AL A S EEFLER AL i e B R U
Marinated Water Bamboo Shoot  Warm Handmade Tofu Braised Radish

Lobster Roe - Celery Penny Bun Mushroom - Soya Sauce Lobster Roe - Crab Meal

3 portion 13 portion L person

128 98 68




A H &

WINTER SELECTION

2R B e R e A8 R 1 % 3R M AR e R e g W OE R E N R

Stir-Fried Geoduck and Prawn Wok-I'ried Pig’s Kidney Claypot-Braised Lamb Belly
Black Bean - Basil - Garlic Soya Sauce - Basil - Garlic Smoked Oxtail
13 portion 13 portion 1 portion

588 268 368




A H K ik
WINTER SELECTION

S 22 05 K R IS SR SO E T8 § NS AR

Stir-I'ried Rocket Squid Snow Crab Two Ways
Kale - Preserved Vegetables Grilled Crab Legs - Baked Crab Meat
3 portion 2= R whole crab

368 088




/1M W
PRE-ORDER REQUIRED

A H ik

WINTER SELECTION

;U R g
Cantonese-Style Roasted Duck
Pancakes - Traditional Condiments

4 W whole bird
888

75 K Y
Crystal Zhanjiang Chicken
Pickles - Dried Fish

4 whole bird
208




ZREWREF TH

Steamed Chestnut Bun
Egg Yolk

= AF three pieces
68

A H &

WINTER SELECTION

Km & o’
Steamed Coriander Dumpling
Minced Pork - Minced Shrimp

= AF three pieces
78

T 5T KX B
Baked Char Siu Pork Puff

Young Ginger - Preserved Vegelables

= AF three pieces
78




TR ST T =
TABLESIDE THEATRE

EL L
Salt-Baked Whole Mud Crab

Flame-Finished

1’5]\ portion
688

b

BUBE /N B4 TR
Rose-Infused Black Tea

Lapsang Souchong Tea, Hot or lced

BT person
88



SN
Poached Zhanjiang Chicken

Galangal Dip

eI half bird
258

F B M
SIGNATURES

Kk =2 W
Crispy Roasted Pork Belly

Mustard - Sugar

'b/j\ portion
218

e B B E HE
Roasted Xinjiang Lamb Rib

Cumin - Chili Flakes - Lettuce

'b/j\ portion
458




F B M

SIGNATURES
b 5 B 65 R Gy A i W Ey A H 2 H e K E i
Braised Toothfish Swimmer Crab Glass Noodles Claypot-Baked Abalone
Northern Style Baked in Claypot Ginger
'ﬁj\ portion Tﬁj\ portion :f’f}: two pieces

368 478 198
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APPETIZER
b E A A PE Bk R AT it f E 7 16 12
Smoked Marble Goby Foie Gras Mousse Marinated Sea Snail
Honey Glaze Cherry Glaze Peanut - Aged Vinegar
3 portion 3 portion 3 portion

228 228 98




Pan-Fried Soybean Tofu
Chili Oil

1 portion
08

AN I S/
Duck Tongue Jelly
Chili Oil

1 portion
228

PR R AT

Mala Beet Jerky
Chili Flakes - Chili Oil

1 77 portion
128

I 3¢
APPETIZER

H il BR3¢ /2 B K i b8
Poached Sliced Sea Whelk

Pickled Mustard Greens - Galangal

1 portion
888

W4 LT
Marinated Tiger Prawn
Olive Oil - Garlic

1 portion
228

BEH— 0
Marinated White Turnip
Rice Vinegar

1 73 portion
68

D AEY I EE
Marinated Beef Tongue
Wild Onion - Garlic - Soya Dressing

fr portion
138

ZES F )
Jellytish Head

Cabbage - Sesame Oil - Aged Vinegar

1 portion
08

(= ST TS
Marinated Fennel
Shallot Oil - ;\ge(l Vinegar

1 7T portion
88



R &R R
Lychee-Wood Roasted Goose
Plum Sauce

eI half bird
348

Be

BARBECUE

B2 e N e ol A -
Char Siu Pork Neck

Honey Glaze

'b/j\ portion
228

Kike =2 W
Crispy Roasted Pork Belly

Mustard - Sugar

'b/j\ portion
218




vk 9L A
Roasted Pigeon

Deep-Fried

4 W whole bird
98

Be

BARBECUE

N /N 4 )
Roasted Zhanjiang Chicken
Black Trulfle - Shallot

ey half bird
328

BT V> E LAY
Poached Zhanjiang Chicken
Galangal Dip

- H half bird
258




AT B BRE e 2
Sea Cucumber Soup
Cured Pig's Kidney - Salted Lemon

ES2 A person
128

K
DOUBLE-BOILED SOUPS

Y M
Bird’s Nest Soup

Pigeon - Celery

ﬁ’fL‘L p(’l‘SOi’l
358

ERCNE R R
Sea Whelk Soup

Fresh Ginseng

&AL person
278

% bk OH 23 R
Iish Maw Soup

Chicken - Yellow Fungus - Walnut

&AL person
178

N HZ KHl iz
Soup of the Day

'TL‘L person
98



T B O R
SEAFOOD DELICACIES

2\ Sk W fif]
Braised Abalone

Eight Heads

ﬁ{i person
788

e 2 40+ kT M

Braised Abalone
Ten Heads

BEL person

688
fif] 7+ B oK 40 L = e a &Mk 2
Braised Sea Cucumber Braised Fish Maw
Wild Rice Shoot Lily Bulb - Abalone Sauce
BEAL person BEAL person

328 508
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LIVE SEAFOOD

N AL A A7 R E W

Lobster Slipper Lobster Leopard Coral Grouper
Whole Lobster Whole Lobster Whole Fish

W per 50 g W per 50 g W per 50 g

138 78 118




iy i

LIVE SEAFOOD

o5 K IE il JU R
Marble Goby Abalone Tiger Prawn
Whole Fish Piece Piece
M per 50 ¢ — W per piece M per 50 ¢
38 98 38
Z R UL R R b
Tiger Grouper Scallop Geoduck Clam
Whole Fish Piece Piece
M per 50 ¢ — W per piece M per 50 ¢
38 88 138
Te. AF
Sole S A S N £ T A S 1 I
D C > " 2 4 L o i ¥ °
Whole Fish I A 2 R K O W ME W KW ik
i ALL SEAFOOD IS FRESHLY PREPARED TO YOUR LIKING,
M per 50 ¢ WITH A VARIETY OF COOKING STYLES AVAILABLE.

68



FA B2 A ORI Z IR OWR
Pan-Seared Jumbo Prawn
Black Truffle

ﬁ’ﬁ[‘ p(’l’SOi’l
168

i

SEAFOOD

([ e Sl o 7B <A N = i) 4

Oyster and Pork Intestines

Slipper Lobster - Sour Pickled Cabbage

'b/j\ portion
988

fif ¥ o1 M 28 D Sk 3 M
Steamed Yellow Croaker Fillet

Yellow Chili - Garlie

'b/j\ portion
268




T DT B ER A G S 7% e DL
Steamed Scallop

Yellow Chili - Garlie

ZH two pieces
138

WA e A E JE LY KR
Claypot-Baked Ireshwater Shrimp

Crab Roe

1 portion
378

i

SEAFOOD

HHl A B K E K sk
Steamed Fish Head

Chili - Vinegar - Green Pepper Oil

A half
398

AR FT B 2K K EOK Sk
Steamed Fish Head

Salted Lemon

ey half

398

W &y A oK PE K fa sk
Fish Head in Claypot

Lily Bulb - Abalone Sauce

ey half

398




WO B R HE B AL
Steamed Zhanjiang Chicken
Truffle - Pork Sausage - Red Date Paste

'ﬁj\ portion
398

ALY g 2
Zhanjiang Chicken in Claypot
Sea Cucumber - Shallot - Garlie

'ﬁj\ portion
318

X &
POULTRY

HOR BT
Laziji Wok-Fried Chicken

Red Chili -

ﬁj\ portion
198

Sichuan Pepper - Peanul

i T O N O &
Hunan Wok-Fried Chicken

Fresh Chili

ﬁj\ portion
198




PORK
®HEMEMA Z2®W X0 % BHEEN
Steamed Pork Belly Wok-Fried Pork Neck
Hakka-Style Preserved Vegetables Mushrooms - X.0. Chili Sauce
'ﬁj\ portion 1 portion
208 208

O OKE R W RS E I BB
Chaozhou-Style Minced Pork

Matured Black Vinegar

1 portion
268

= S| i N I
Steamed Pork Meatloaf
Water Chestnul

1 portion
208




J7 R A OAL F AR 4 0
Pan-Fried Snowflake Beef

Ribeye

/ﬁ’fL‘L p(’l‘SOi’l
548

4 A E R

BEEF AND LAMB

HNENSEREREFRA
Blanched Snowflake Beef

Bitter Squash

BEAL person
328

7S = - 2 S A
Sizzling Snowtlake Beef
Black Truffle - Kailan

1 portion
428

EWM T+ ABITFRA
Wok-Seared Snowflake Beef

Bell Pepper - Shallot - Garlic Flakes

1 portion
398

&= MNRIF D FE T
Simmered Lamb Ribs
Winter Radish - Ginger Broth

1 portion
388

B B B E HE
Roasted Xinjiang Lamb Rib

Cumin - Chili Flakes - Lettuce

1 portion
458



W B W B RS AR e H

Sizzling Iceberg Lettuce Heart
Seared in (']la”\ pot

1 portion
138

H R R
Simmered Yam
Supreme Chicken Broth

1 portion
128

IR <y e

Baby Cabbage
Cooked to Your Liking

1 77 portion
08

WX JE S OK A
Wok-I'ried Baby Corn
Bi[’englang-s tyle

1 77 portion
168

B K
VEGETABLES

H ol s B 1 R
Braised Eggplant
Salted Fish - Minced Pork

1 portion
128

TFLAaRREE b

Simmered Radish
Fish Tofu Balls

1 portion
168

PR R

Guangdong Choy Sum
Cooked to Your Liking

1 73 portion
98

2 B 3

Seasonal Vegetables
Cooked to Your Liking

1 73 portion
98

W bk & R
Braised Pumpkin
Supreme Chicken Broth - Pine Nut

fr portion
08

IR RN A = G NP 2
Simmered Mustard Greens
Pork Bone Broth - Dried Scallop

fr portion
188

9 1 3

Milky Bok Choy
Cooked to Your leul;,r

1 7T portion
08

Bk ¥ H R
Mapo Tofu
Minced Beefl - Fava Bean - Leek

1 7T portion
128



B E AR
Egg White Fried Rice

Shrimp - Conpoy

3 portion
108

E I SN I YN )T
Beef Fried Rice

Spring Onion - Lettuce

3 portion
118

J 3SR K R

Salted Fish Fried Rice

Chicken

3 portion
108

Ko E &

STAPLES

K T 8 E T R AT R

Claypot I'ried Rice

Dried Abalone - Smoked Pork Trotter

1 portion
388

FUF T A
Wok-Fried Beef Noodles

Bean Sproul, - Chive

1 73 portion
128

4 T L

Beef Rice Noodle Rolls
Braised Beel Brisket

1 portion
118

fif F 57 W 2 1
Char Siu Pork Fried Noodles

Shrimp - So‘va Sauce

1 7T portion
108

&7 F L

Hand-Pulled Noodles
Sliced Beef - Beefl Broth

1 portion
98



s

"

DIM SUM
YJ( B fﬁi m: /ﬁﬁf
Steamed Shrimp Dumpling
Translucent Skin
=14 three pieces
88
I R X kA fifl v+ B K &
Steamed Char Siu Pork Bun Steamed Beancurd Roll
Honey Glaze Shrimp - Carrot - Mushroom
=AM three pieces A% three pieces
58 68
w5 A L7 TN N
Steamed Mushroom Bun Steamed Egg Custard Bun
Mix of Mushrooms Black Truffle
=14 three pieces =4 three pieces

58 68




VN s <
Steamed Pork Siu Mai
Minced Pork - Black Truffle

Py ﬁ:four pieces
88

B0

i

DIM SUM

FTEHERLEEHEE
Steamed Pork Spare Rib

Taro

1'5]\ portion
88

ot & A KR
Steamed Chicken Feet
Black Bean Sauce - Peanul

1'5]\ portion
78

K # = B K%
Boiled Sanxian Dumpling
Minced Pork - Shrimp - Chives

PN six pieces
78

ok 4
Braised Beef Tripe
Radish

1 portion
88



g0

i

DIM SUM
EfR A C I o i
Snowflake Beef Puff
Sesame
A per piece
288
M A& F TR EK AL OE AW K
Deep-Iiried Sticky Rice Balls Baked Lotus Seed Puff
Shredded Coconut - Tangerine Peel Fermented Bean Curd
Eﬁ: three pieces 7N 4: six pieces
68 88

O R K A B W ke bt

Deep-Fried Chaozhou Dumpling Baked Crab Meat Puffs
Dried Shrimp - Yam Sesame
=AM three pieces I sixe pieces

88 208




W B H B

Mango Sago
Coconut Milk - Pomelo

BT person
68

A

DESSERTS

MR 9y hli 5 &

Persimmon Coulis

Yoghurt

BT person
68

5

fi T OB R T E kR
Duo of Coconut
Pudding - Ice Cream

/ﬁ@_ person
08

1 OH E R K

Red Date Layer Cake

Steamed

=AF three pieces
58

4 K R
Seasonal Fruits
Assortment

1'53\ portion ﬁj\;:': sharing
68 198



il

DESSERTS

R HAE NS MR
Herbal Dessert Soup

Peach Gum - Red Date Juice - Ginseng

’TLL person
58

Wk R B 5Bk R
Coconut Custard Puff
Peach Gum

ﬁ{y_ person
98

I A g1
Egg Tart

T ..‘ s Pee
l'angerine Peel

= three pieces
58

/AN A L7
Red Bean Puff

T ..‘ s Pee
I'angerine Peel

ﬁf# six pieces
48

€ B M E
Double-Boiled Bird’s Nest

Chestnut

/ﬁ@_ person
168




AN VR DA

SPARKLING WINE

H W &
WHITE WINE

TR
BEVERAGES

ol Al B R A AR

Veuve Clicquot Yellow Label Brut

Champagne, France - Chardonnay, Pinot Noir, Pinot Meunier

bb & S 2 2D 2E D R
Bisol Bel Star Prosecco D.O.C.

Italy - Glera

Gl R = e T R E R SR T

Schloss Lieser Trocken

Mosel, Germany - Riesling

NI S A S R

Helan Qingxue Jiabeilan Grand Reserve

Ningxia, China - Chardonnay

JB R B R /N A A A T
William Fevre Petit Chablis

Burgundy, France - Chardonnay

EOA(SRE e T N o Sl & I AR T
Domaine Laporte Le Rochoy Sancerre
Loire Valley, France - Sauvignon Blanc
nEZEKAME A E N

Cloudy Bay

Marlborough, New Zealand - Sauvignon Blane

M glass

218

M glass
88

M glass

118

M glass
158

M glass
178

M glass
158

M glass
168



TR

BEVERAGES
B glass AN YN P R AN R L AN R
148 Chateau d'Esclans Whispering Angel ROSE WINE

Provence, France - Grenache Blend

#E glass & B 22 55 3 ik e GER 5 R DU B 40 A 4 AR
128 Terrazas de los Andes Reserva RED WINE
Mendoza, Argentina - Malbec
M glass A S AR o AL e AN TR AR L]
128 Joseph Drouhin Laforét Bourgogne
Burgundy, France - Pinot Noir
M glass W H G G BE B U 4 A
158 Canaan Chapter and Verse Mastery
Hebei, China - Pinot Noir
M glass R T AL W
178 Duckhorn Decoy Sonoma
California, United States - Cabernet Sauvignon, Merlot
M glass Fv 7K 2 0 FE U %0 9% T 40 7 %)
178 Sordo Barolo D.O.C.G.

Piedmont, Italy - Nebbiolo



i %
BEER

fif b R R

FRESHLY PRESSED JUICE

TR
BEVERAGES

CRGE A

Tsingtao Classic Lager

R

Corona Extra Lager

ARl = L]
Hoegaarden Original White Ale

Z W AE )\ 5 B g
Trappistes Rochefort 8 Dark Ale

T AR T R
Trappistes Rochefort 10 Quadrupel

&5 - R

Orange - Watermelon

I bottle
68

I bottle
78

I bottle
78

I bottle
98

I bottle
108

M glass
78



W bottle
S78-L o8

W bottle
S78-L o8

W bottle
S78-L o8

I bottle
S78-L o8

i can
48

W bottle
48

I bottle
48

W bottle
48

TR
BEVERAGES

o 1

Aqua Panna Still Mineral Water

Y3
San Pellegrino Sparkling Mineral Water

¥ 22 ToiR K
Voss Still Artesian Water

I 2 K
Voss Sparkling Artesian Water

DEREJEF N

Coca Cola - Coke Zero - Sprite

& R UR 95 3T K

Chang Original Soda Water

16 SBOR B 22 i 7K

The London Essence Co. Classic Tonic Water

M6 SRS S B2 R IRK

The London Essence Co. Delicate Ginger Ale

KRB IR K
MINERAL WATER

ROk VR K

SOFT DRINKS



O

CHINESE BAIJIU

TR
BEVERAGES

¥ G653 E
Moutai 53 - Guizhou

> et IhE

Moutai 15 Years Old - Guizhou

FE=1T%

Moutai 30 Years Old - Guizhou

TIEHERE

Hongxing Qinghuaci - Hebei

Ur i 53 B

Fenjiu 53 - Shanxi

T bottle
5,580

. bottle
12,880

. bottle
28,880

L bottle
480

L bottle

1,180



W bottle
1,280

W bottle
2,680

I bottle
380

I bottle
580

W bottle

1,180

TR
BEVERAGES

K I B 52

Shuijingfang 52 - Sichuan

T M W52 FE

Wujiangye 52 - Sichuan

7 )L 4L
Nv Er Hong - Zhejiang

R Al

Guyue Longshan 20 Years Old - Zhejiang

B =+
La Table 30 Years Old - Sichuan

OE W

CHINESE BAIJIU

o sl

CHINESE HUANG]JIU



L ph B O
BF K AR an

SPECIALTY TEA

Z 5 i
COFFEE

(/T
BEVERAGES

oK SR
Jasmine Sparkling Tea

9 %
Pu-Erh Sparkling Tea

NS TR
Dancong Sparkling Tea

P PUBE R i o R B4R 2E R LE T

Lavazza Single Origin - Ethiopia - 100% Arabica

DA SN 71 [ [ R 4

Lavazza Single Origin - Colombia - 100% Arabica

P BC % ol = a0

Lavazza Blend - 50% Arabica - 50% Robusta

EEEE RN A BRARSGmE, EAomnE, RAAEE, EE&

T bottle
128

L bottle
68

L bottle
68

R cup
88

R cup
88

R cup
58

YOUR CHOICE OF ESPRESSO, AMERICANO, CAPPUCCINO, CAFFE LATTE



