7 s 1 i 5 I 0
m SICHUAN STYLE LOBSTER
& BEAN CURD
U P
o

SIGNATURE DISHES

[ | $998

STEAMED MACAOQO SOLE WITH SICHUAN PEPPER

JUL OB 5 M i 560

SICHUAN STYLE LOBSTER & BEAN CURD F Wi PER TAEL

%ﬁ "’:Tf Hﬁ ﬁ !'1_11 ’k% %ﬁ 1% waore $678

DEEP-FRIED CRISPY CHICKEN 5 Harr $388
ﬂ: :fH[’: :Efnj\ % Large $568
MANDARIN FISH 7 sMALL $468

TR il 1% 5 1 BB i v $478
ﬂ( e / @ A< f TLT Hﬁ {H é FRIED PRAWN WITH PEPPER IN CASSEROLE

SICHUAN STYLE STEWED /

STEAMED WITH PICKLED CHILLI /

GREEN CHILLI & SICHUAN PEFPERCORN STEWED

45 e 1t e 56 T 6% $228

% WHOLE $468 PORK KNUCKLE WITH CHINESE

» z‘ 3
SMOKED DUCK IN SICHUAN STYLE *F 4 Hare $348 IS T e
T R o b= v i) r I
1 11 X\ TAncE $448 w3 U6 I'1T A $158
SAUTEED DICED CHICKEN /v smaLL $338 SLICED PORK BELLY
WITH SPICY RED CHILLI WITH MASHED GARLIC

K Y2 I $418 323 o i pg afin i $138

SICHUAN STYLE STEWED OX TONGUE DEEP-FRIED DUCK BLOOD

BRRM#EE M—EBBER PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE







i B 5 31 $198

GRILLED GREEN CHILLI WITH GEODUCK

e H A $158

SLICED PORK BELLY
WITH MASHED GARLIC

i v $148

SLICED BEEF AND OX TONGUE IN CHILLI SAUCE

A4 9 e il B

DEEP-FRIED DUCK BLOOD

5 3 i Ji -

SLICED BEEF AND OX TONGUE
IN CHILI SAUCE

il -1~ i 4 H O1

CHILLED JELLY FISH IN YUZU VINEGAR

A1 1% e B2 i M

DEEP-FRIED DUCK BLOOD

i P AE S S M

CHINESE CHIVE & DUCK BLOOD
IN SICHUAN SAUCE

$148

$138

$138

EHrRfteE mM—EER PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE




CNREE

APPETIZERS

5 90 T e £ i

PAN-FRIED DACE FISH CAKE

BB U fa

DEEP-FRIED BOMBAY DUCK FISH
- WITH SPICY SALT

fild 31 34 Wy

BRAISED CHICKEN FEET IN ABALONE SAUCE

7 i e ]

SHREDDED LETTUCE WITH SEANE OIL

$138

$128

$118

JIl ¥ L H &

SHREDDED POTATO IN SICHUAN STYLE

I PR {8 7T R T A $118

FRESH BEAN CURD SKIN & BAMBOO SPROUTS
IN SICHUAN SAUCE

B $118

PAN-FRIED GREEN PEPPER

8RR = (2% $118

CRISPY BEAN CURD SKIN
STUFFED WITH MIXED VEGETABLES

7 0 A A $108

SHREDDED CELTUCE WITH SESAME OIL



PR T T B
i 7 5t H
SHREDDED PORK EARS
IN SICHUAN PEFPERCORN SAUCE

DEEP-FRIED DICED BEAN CURD
WITH SPICY SALT

WERLTR s

REEEE T e .

PRESERVED EGG WITH GREEN CHILLI

L 8

SHREDDED POTATO IN SICHUAN STYLE

7 PR A T 5 ' $98

SHREDDED PORK EARS
IN SICHUAN PEPPERCORN SAUCE

Py Jil ¥ 4 $98

SICHUAN DRIED BEAN CURD

F & 8% & @ ecs) $98

PORK BELLY WITH SALTED EGG YORK STUFFING

i i 1 1 o8

CHINESE YAM WITH PICKLED PLUMS

e Pk £ 1 $98

HOT & SOUR BLACK FUNGUS

il 75 AL Il 7 F §78

WONTONS IN CHILLI OIL

il Fl_ R fﬁ ’ ! o m —ME = ! PICTURES FOR REFERENCE ONLY # 10% SERVICE CHARGE
1




P R I AR I

DOUBLE-BOILED FISH MAW SOUP
WITH SEA CONCH & MATSUTAKE

it
JI1 5 K il L 6 91 5 - fi i $1198
DOUEBLE BOILED WILD FISH HEAD FOR 12 PERSON
SOUP WITH CHINESE HERB

< — K Wi 5] ORDER MADE ONE DAY IN ADVANCE

,,“;Tr {f_‘:‘Elﬁﬁ)‘(ﬁ% : i pot $498

DOUBLE-BOILED CHICKEN SOUP
WITH BLACK GARLIC & PLYGONATUM ROOT

] fﬂ%ﬂl;ﬁi@%ﬁ% 8% HALF 0 poT $398
CHICKEN & PORK TRIPE WITH & %# WHOLE i POT $628
WHITE PEPPER & PICKLES SOUP

(NRERCTIR v TP 1 {1 $248

DOUBLE-BOILED FISH MAW SOUP PER PERSON
WITH SEA CONCH & MATSUTAKE

R Wl 1§ fir PER PERSON $128
DOUBLE BOILED PIG LUNG it roT $428

SOUP WITH ALMOND

“l ﬁ {r Hﬁ Hg ﬁ 1‘% {5 fii PER PERSON $128

HOT & SOUR SEAFOOD SOUP i pot $428

BERHE2E  -M-—EBER PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE
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5 7K o 0 B

VAR SICHUAN STYLE STEWED SPOTTED GROUPER
(.~

Y by

= o~




ik

SICHUAN STYLE

SPOTTED GROUPER

5L fi K 2/ 7 W0 A/ H A%/ R 2R R
SICHUAN STYLE STEWED

SICHUAN PEPPERCORN STEWED

STEAMED WITH CHILI PEPPER

STEAMED WITH PICKLED CHILI

€ 1R

TIGER GROUPER

5 fik Ak 3/ 7 W0 & /R A% /R SRR
SUCHUAN STYLE STEWED

SICHUAN PEPPERCORN STEWED

STEAMED WITH CHILI PEPPER

STEAMED WITH PICKLED CHILI

$1188
i up

$1188
i up

J” ﬂl_? ﬁ I’}"*J ﬁfﬁ Ik {H MARKET PRICE

SICHUAN STYLE STIR-FRIED CRAB #F Wi i PER TAEL

{[ﬂ) ﬁ:% lilJ] H}‘q IJ{[ %1% I {8 MARKET PRICE

FRIED MUD CRAB WITH PEPPER #F Wi 51 PER TAEL

IN CASSEROLE

I W 1 %
SICHUAN STYLE LOBSTER & BEAN CURD E P PER TAEL

JII 7 A B

SICHUAN STYLE STIR-FRIED CRAB



1 B 2% 75 A ' $998

STEAMED MACAO SOLE WITH SICHUAN PEPPER

ﬁ Tfi‘ % J LARGE $568

MANDARIN FISH hsMALL $468

KE /MR HWEE

SICHUAN STYLE STEWED /

STEAMED WITH PICKLED CHILI /

GREEN CHILI & SICHUAN PEPPERCORN STEWED

11 B AT 5% fa $498

STEAMED MARBLE GOBY FISH
WITH SICHUAN PEFPPER

P70

SAUTEED FROG WITH SPICY RED CHILLI

& FEAE

UAN STYLEﬁ\'\"ED MANDARIN FISH

» 4
. ~

K & $408

SICHUAN STYLE STEWED FROG

[ $378

FROG

Tk PR/ PR ¥ /2

STIR-FRIED WITH SICHUAN SPICY SAUCE/
SAUTEED WITH SPICY RED CHILLI/
WOK-FRIED

EHrRMtesE mM—EER PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE




j( ﬁ?. EE 4 {l waoLE $568

FISH HEAD 3 {|f] HALF $448
KRS WO/ BT R

SICHUAN STYLE STEWED/
STEAMED WITH CHILLI/
MUSHROOM & PRESERVED VEGETABLES IN POT

% 65 W1 BoA T $478

FRIED PRAWN WITH PEPPER IN CASSEROLE

B S S 5298

STEAMED JAPANESE EEL WITH CHILLI PEFPPER

ik R 6% G $298

STIR-FRIED JAPANESE EEL
WITH SICHUAN SPICY SAUCE IN POT

X5 18 2% K S o

FISH HEAD STEAMED WITH CHILI

% 8% A ik i

FRIED PRAWN WITH PEPPER IN CASSEROLE

KB/ BERAERT 58

STEWED FISH HEAD IN SICHUAN STYLE /
STEAMED FISH HEAD WITH CHILLI PEPPER

i 7R £ A /S b

STIR-FRIED MANDARIN FISH ROE /
BLADDER WITH SICHUAN SPICY SAUCE

- A E 7 05 4 B A {6 SEASONAL SUPPLY -

i 2k sinaLe $268
& §if comBo $298

5z 5 © $268

WOK-FRIED MANDARIN FISH ROE
IN SICHUAN STYLE

- [HIRE 3= {7 6 JR &t (¥ SEASONAL SUPPLY -

» .
i AR I it A= $218
SAUTE]E_'.D SHELLED SHRIMPS
IN GRILLED CHILLI




i 90 #E /T CHEF RECOMMANDATION

7K &Mk B $488

SICHUAN STYLE ASSORTED STEWED POT

MARB - Wi 6 A

PIG INTESTINES, DUCK BLOOD, OX TONGUE, BEEF

¥ 1
X BEEF JI| & fi 7

KETH & LARGE $488

; 2
SICHUAN STYLE STEWED BEEF /v smaLL $378 ! Foal
| KEENAN

SICHUAN STYLE STEWED BEEF

SICHUAN STYLE STEWED OX TONGUE

K % 5 Y 28 I e |

A& # YA S5

SICHUAN STYLE STEWED OX TONGUE

J D 5 A 7 $358

SICHUAN STYLE BEEF & BEAN CURD

B Tl Dt 2R 2T 11 B $228

BRAISED BEEF BRISKET
WITH SICHUAN SPICY SAUCE IN POT

EHRRfteE mM—EER PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE




e
X PORK [l & fi 7

K & i 54 fif 1A

SICHUAN STYLE STEWED PORK JAW

PORK CHEEK WITH GREEN PEPPER

PR I (PN

SICHUAN STYLE STEWED PIG INTESTINES

D K 5 I

PIG LIVER IN SICHUAN SPICY SAUCE

JI 5 T G

SICHUAN STYLE BRAISED
PORK KNUCKLE IN CASSEROLE

J LARGE $458
v smarL $348

$458

$348

$228

$228

AT K s
SAUTEED PIG INTESTINES

WITH SPI€Y CHILI
= A

N $228
PIG INTESTINES

iz 5 /PR T

SAUTEED WITH SPICY CHILLI/

SAUTEED WITH SPICY RED CHILLI/

VY I IE 5% Iml 56 A $208

SICHUAN STYLE STIR-FRIED
PORK BELLY WITH CHILLI

T
Jiif %6 v $168
BRAISED BEAN CURD

& MINCED PORK IN CHILLI OIL

il i b $168

BRAISED VERMICELLI & MINCED FORK
WITH CHILLI BEAN PASTE



2 ‘:.1"-

GRS

SAUTEED DICED CHICKEN WITH SPICY RED CHILIE

|

N

&
wh-

w

el

%

3

ki

A

X

2RNMRE

POULTRY & OTHERS | 7

C

gl

% :{E [ﬂ% 41 wHOLE $468

SMOKED DUCK IN SICHUAN STYLE A 4E gare $348
D 7J< %& 4 wHoLE $448
CHILLED POACHED CHICKEN 1 marr $338

IN SICHUAN STYLE

11 1 9 1 3 K LARGE $448

SAUTEED DICED CHICKEN /N smarr $338

WITH SPICY RED CHILLI

Py JIT - AfiL B

SICHUAN STYLE STEW
OX TONGUE, OX TRIPE,
CHICKEN BLOOD, PORK APRTA

vz §th

WOK-FRIED CHICKEN IN SICHUAN STYLE

15 1

GOOSE INTESTINE

AL ¥ / it il
IN SICHUAN SPICY SAUCE /
STIR-FRIED GOOSE INTESTINES WITH PICKLED CHILLI

Zhe b

20k UK

CHICKEN CARTILAGE

3o fe —b e

P/ Z

SAUT]::‘ED WITH SPICY CHILLH"r
WOK-FRIED

$298

$298

$218

$208

EHRRAMfte:s mM—EER PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE



-5~ 7
DOUBLE BOILED SHARK FIN
IN JINHUA HAM

+ =il 75 fii /il FOR 6 PERsON $3888
i ol 1117 + = it J1l For 12 PERsON $6988
WAt B g ADDTIONAL SHARK FIN PER TAEL $288

L T 10 | $2888

DOUBLE-BOILED SHARK FIN 4 i J1l FOR 4 PERSON
& CHICKEN SOUP IN CASSEROLE
Wi 4 W #] ADDTIONAL SHARK FIN PER TAEL $288

& R AR 1 i $888

BRAISED HOT & SOUR SHARK FIN SOUP PER PERSON
i 41 B W #] ADDTIONAL SHARK FIN PER TAEL $288

T AL JEE i 1 fi2 $388

BRAISED SHARK FIN IN BROWN SOUP PER PERSON

i 41 7 W ] ADDTIONAL SHARK FIN PER TAEL $288

2 g e bR 15 fi: $888

SHARK FIN IN SICHUAN PEFPPER PER PERSON

i 4} 7 W #] ADDTIONAL SHARK FIN PER TAEL $288

L TR (L B 1 iz $888

BRAISED SHARK FIN IN CLAYPOT PER PERSON
Wi 4} B ] ADDTIONAL SHARK FIN PER TAEL $288
\.
AN ERrR#ESEE  -N—EBHEE PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE
. 3 A &
RO A e
AL W SR\ » e 1}




S 1 81 5% 5

STEAMED CRAB, SHRIMP & CLAM

WITH CHINESE YELLOW WINE & CHICKEN OIL




CANT(

gty = |

JU I — & B2

- Bz B B EE
CHUAN,S SIGNATURE CASSEROLE

FISH MAW, WHITE TEAT SEA CUCUMBER, SCALLOP & LETTUCE

Fik 7/ M 31

SPICY SAUCE / ABALONE SAUCE

i ¥ i 7% £

DEEP-FRIED MARBLE GOBY FISH

w1 DH 28 2K / 1K I

STEAMED PRAWN WITH GARLIC/
BLANCHED PRAWN

S il E Ml 2% 55

STEAMED THREAD FIN
WITH CHINESE YELLOW WINE & CHICKEN OIL

N A G

BAKED FROG WITH GINGER
& SPRING ONION IN POT

R A E B

DEEP-FRIED OYSTER

HE A E R

SAUTEED OYSTER
WITH GINGER AND ONION IN POT

$528

$498
$478

$398

$378
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T R %

BEEF & PORK 5 n‘"‘{ R IR

i 1 A fie 71 9 52

BRAISED BEEF BRISKET
WITH CHU HOU PASTE IN POT

1t M 5% T 62

PORK KNUCKLE WITH CHINESE
YELLOW WINE IN CASSEROL

ERSE eed LR

PORK BELLY WITH SALTED EGG YORK STUFFING

TE 7 Lk 0 N

SWEET & SOUR PORK WITH FIG

TR

FRIED BEEF WITH VEGETABLES

:jﬂ : ; T

$228

$228

$228

$218

A e 5% T+ B¢
PORK KNUCKLE
WITH CHINESE YELLOW WINE IN CASSEROL

B ERUN PR

SAUTEED PORK CHOP IN PLUM SAUCE

W IE By g0 L T G

BRAISED BEEF WITH VERMICELLI
& SATAY IN CASSEROLE

fik £6 7% T 1 A

STEAMED MINCED PORK WITH DRIED SALTD FISH

i Fo 7 A

PAN-FRIED MINCED PORK WITH SALTY FISH

ST

FRIED BEEF WITH VEGETABLES

$218

$218

$208

$208

$208



* &
1 i 4

AR

POULTRY & OTHERS = 7 /1 [i

j;Fﬁh" fﬁ Hﬁ Hi ﬁ:-" 'k% %ﬁ %% wnHoLE $678

DEEP-FRIED CRISPY CHICKEN 45 Harr $388

v B R ZE %14 wHoLE $678

Al 4 +
SIMMERED CHICKEN FLAVORED 345 Harr $388
WITH ZEDOAER POWDER

e s .
it £ /N 5L $198
SAUTE‘ED PEANUT BUD

WITH SQUIDS & DRIED SHRIMP

—- :.;Iv- h . AT
7% oF Bk 1 15 $188
DEEP-FRIED PIGEON WRAPPED TARO EACH

R $108

ROASTED PIGEON

BRR#ESE M-—EBBER PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE
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VEGETABLES



g s T 7R T R R

ASPARAGUS & BAMBOO PITHS IN SUPREME SOUP

i e e 3 8

DRIED SEAFOOD & VEGETABLES IN CASSEROLE

Wz T 6 R v

SAUTEED SLICED LOTUS ROOT

gl %= 4 e »

B (R i W
WATERMELON PEEL AND PEANUT SPROUTS
WITH GARLIC AND BLACK BEAN SAUCE

v 18 T % 28 1

BRAISED WATER BAMBOO IN BROTH
WITH GREEN PEFPER

fi 5 B BT i I R

SEASONAL VEGETABLES
WITH FRESH BEAN CURD SKIN IN FISH SHOP

i ¥

BRAISED EGGPLANT WITH MINCED PORK
& CHILLI BEAN PASTED

I I B A S

SIZZILING CHINESE LETTUCE IN CASSEROLE

AL BE T 7 OB

BRAISED BEAN CURD WITH BAMBOO PITHS

M AR T i 4 %

STIR-FRIED HOT & SOUR CABBAGE

WZ i VY 2= §F

SAUTEED STRING BEANS WITH GROUND PORK

i 7R

DICED VEGETABLES IN FISH STOCK

5t e

BUDDHA'S DELIGHT

$218

$208

$198

$198

$188

$178

$178

$178

$168

$168

$168

$158

$158

% 53 i I

SAUTEED PUMPKIN WITH SALTED EGG YOLK

(GRONVERE F R R

SAUTEED SHERRED ASPARAGUS LETTUCE
IN SICHUAN STYLE / WITH MUSHROOM

1 D 5 T %

SAUTEED SHERRED RADISH IN SICHUAN STYLE

7 B L 6 A

SAUTEED SHREDDED POTATO

e 1 R

SAUTEED GREEN CHILI WITH VINEGAR

i/ AW

IMPOSSIBLE MEAT DISHES

$158

$148

$148

$148

$118

DLF 3 oA a8 49 i 0 B 9 Bz P - )R 5E W ]

1o B L 0 R Ml B B B AT 4 !

It 1 2% A

SWEET & SOUR IMPOSSIBLE PORK

# I v
BRAISED EGG PLANT
WITH GARLIC & IMPOSSIBLE PORK

AR Y

SPICY IMPOSSIBLE PORK WITH LETTUCE

STIR-FRIED STRING BEANS
WITH IMP OSSIBLE PORK

% it i 1

IMPOSSIBLE DAN DAN NOODLES

EHRAMteE® mM—EHE

$198

$178

$168

$168

$68

PICTURES FOR REFERENCE ONLY # 10% SERVICE CHARGE



Vm

STAPLES
FOOD

.
o
, _«.*“_" p g .
.
R
~ D'{ Jll?ﬁ?ﬁ‘ﬁ N
4 L RER C
- BRAISED NOODLES WIT .-
" "?_ MINCED PORK IN SICHUAN SPICY SOUP
-?* - 1

G i,

i SR SR A e

b %5 i W oK 3 Bk

SEAFOOD CRISPY RICE IN SUPERIOR SOUP

wi fi#E KL KT B

BRAISED RICE WITH OCTOPUS
AND DICED CHICKEN

i 2 1 i

HOKKIEN FRIED RICE

fif i T N oK

BEEF RICE VERMICELLI IN TOMATO SOUP

R k —— -
BRI 56 B o
PAN-FRIED CRISPY NOODLES
WITH SHREDDED PORK & BEAN SPROUTS

S W b i
iy A i

STIR FRIED RICE NODDLES

WITH SHRIMP & SCRAMBLED EGG

GEEI s AR

CONPOY FRIED RICE WITH GINGER JUICE

10 1 il

SLICED BEEF FRIED NOODLES

JUJIT A K

FRIED RICE VERMICELLI
WITH LUNCHEON MEAT & SQUID

ES T R S

VERMICELLI WITH SHREDDED ROASTED DUCK
& PRESERVED VEGETABLES IN SOUP

i M 1 Bz

YEUNG CHOW FRIED RICE

g il E 1 A

FRIED NOODLES WITH SOYA SAUCE

pi K I ] ) 5

STEAMED SICHUAN STYLE DUMPLINGS
« B %K I 20 47 #if PREPARATION TAKES 20 MINS

1E 5% 1Y J1] 975 45 4

DAN DAN NOODLES

%ll:ﬁ%ﬁ

HOT & SOUR NOODLES

i {35 A

YUZHOU STYLE COLD NOODLES

$208

$228

$218

$218

$208

$208

$198

$198

$198

$198

$188

$178

ok $138

6 PCS

T fiz $68

PER PERSON

i iz $68

PER PERSON

i iz $68

PER PERSON



i R R = ) 1t 6pcs $110

BUN WITH LOTUS PASTE & EGG YOLK

0

DESSERT

L EER A | 568

ALMOND SOUP WITH EGG WHITE

EE A 2 i $58

BLACK SESAME ROLLS

< il B o R e 15 i $58

TRADITIONAL BEANCURD PUDDING PER PERSON
WITH BLACK SESAME SOUP

E (A I S $58

COCONUT MILK PUDDING
WITH OSMANTHUS & ALOES

i g B H AR G

BLACK SESAME ROLLS

i H_R“‘ = - m—ﬂﬁl PICTURES FOR REFERENCE ONLY #» 10% SERVICE CHARGE
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