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SIGNATURE DISHES

JII Wk 75 P $1088

SICHUAN STYLE STIR-FRIED CRAB i up

JUL it 320§ 5 e $888

SICHUAN STYLE LOBSTER & BEAN CURD

BT fE e B i e

DEEP-FRIED CRISPY CHICKEN

4% whoLE $628
i gare $328

g Wi
KRB/ RE/ % Larcr $528
S 5 e /) smarr $428
iR T A

SICHUAN STYLE STEWED MANDARIN FISH J'Ir

STEAMED MANDARIN FISH WITH PICKED CHILI {

MANDARIN FISH WITH GREEN CHILI

& SICHUAN PEPPERCORN STEWED

it 7% W5

SMOKED DUCK IN SICHUAN STYLE

4 % wHoLE $448
2 €5 qarr $318

1 1 5
SAUTEED DICED CHICKEN
WITH SPICY RED CHILI

7 LARGE $418
v smaLL $298

K L 9) A i $378

SICHUAN STYLE STEWED OX TONGUE

fih 5 ) B0 T v UL $408

FRIED PRAWN WITH PEPPER IN CASSEROLE

U1k 2 W 8t

SICHUAN STYLE LOBSTER
& BEAN CURD

w1 54 T 8

ui g &

PORK KNUCKLE WITH CHINESE
YELLOW WINE IN CASSEROL

DEEP-FRIED HONEYDEW MILK

= s r }

e 1A
SLICED PORK BELLY
WITH MASHED GARLIC

1 1% e Bz i

DEEP-FRIED DUCK BLOOD

[ | :‘E EH -r (4 {F pcs)
PORK BELLY WITH SALTED
EGG YORK STUFFING

BRAMESE  -M—EBHE

PICTURES FOR REFERENCE ONLY #

$218

5188

$148

$118

$98

10% SERVICE CHARGE
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5 W0 B 0 WLR A A

CHILLED GIANT MANTIS SHRIMP
WITH GRILLED GREEN CHILI PASTE

1B STk 3

CHILLED POACHED CHICKEN
IN SICHUAN STYLE

% wHOLE %418
A}t garr $298

¥ 5 $228

GOOSE FOIE GRAS IN SOY SAUCE

0 M R Kt R $138

PAN-FRIED STUFFED GREEN PEPPER

L J
Wﬁmlﬁ]d
SLICED PORK BELLY
WITH MASHED GAR

K #E Wi
SLICED BEEF AND OX TONGUE
IN CHILI SAUCE

ot o N I
5 8 H A Sl
SLICED PORK BELLY .

WITH MASHED GARLIC

R 3 i by $138

SLICED BEEF AND OX TONGUE IN CHILI SAUCE

r AR 7 I i B s118

CHILLED JELLY FISH
& CUCUMBER IN SPICY SESAME OIL

fifd 31 % TR $108

BRAISED CHICKEN FEET IN ABALONE SAUCE

WRA#EE M-—EHE

PICTURES FOR REFERENCE ONLY # 10% SERVICE CHARGE
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APPETIZERS | ?

59 10 W % ML WE b

~ DEEP-FRIED DUCK BLOOD

I FE IE % 15 M 5128

CHINESE CHIVE & DUCK BLOOD
IN SICHUAN SAUCE

R L L £ $118

DEEP-FRIED BOMBAY DUCK FISH
WITH SPICY SALT

7 1l A AR $108

SHREDDED LETTUCE WITH SEANE OIL

I R {8 T Be Y A $108

FRESH BEAN CURD SKIN & BAMBOO SPROUTS
IN SUCHUAN SAUCE

Bz 2R $108

PAN-FRIED GREEN PEPPER

HER Bl ifE Bz Y $108

DEEP-FRIED DICED BEAN CURD
WITH SPICY SALT

a5 Ul 5 ] A

SHREDDED LETTUCE WITH SEANE OIL




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

NEEEE iR

SHREDDED POTATO IN CHILI STYLE

r 48 L $108
SHREDDED PORK EARS /
IN SICHUAN PEPPERCORN SAUCE

HEHE (aprecs | $98

PORK BELLY WITH SALTED
EGG YORK STUFFING

o A 7fE 1L $98

CHINESE YAM WITH PICKLED PLUMS

v Il 5 | T

SICHUAN DRIED BEAN CURD

P ¥ 05 )% 2 | s

PRESERVED EGG IN SIGNATURE SAUCES

% E 1 $98

HOT & SOUR BLACK FUNGUS

il Fl_ R ﬁ ’ ! - n—E ! PICTURES FOR REFERENCE ONLY # 10% SERVICE CHARGE
Al




o B AN = e CRENER
R R S
’ DOUBLE-BOILED FISH MAW SOUP
5 WlT_I'I SEA CONCH & MATSUTAKE

e 3

JIT 5 K il L 6 1 - fi 0 $1188
DOUEBLE BOILED WILD FISH HEAD FOR 12 PERSON
SOUP WITH CHINESE HERB

(7% J* — X I 8 5 RESERVE 1 DAY IN ADVANCE)

%%(@fﬂ‘ﬁiﬁ% . 5 poT $488

DOUBLE-BOILED CHICKEN SOUP
WITH BLACK GARLIC & PLYGONATUM ROOT

BB FE L A 3 5 vem mare @5 por $398
CHICKEN & PORK TRIPE WITH % %% WHOLE i poT $598
WHITE PEPPER & PICKLES SOUP

\ [ Ny = oy ﬁ ?—IA A A

FA W2 g6 B A B 1 3 $238
DOUBLE-BOILED FISH MAW SOUP PER PERSON
WITH SEA CONCH & MATSUTAKE

?f'_li {f i‘fi I'ﬂ Hﬂ] 7’% f¥ {ir. PER PERSON $118
DOUBLE BOILED PIG LUNG i roT $398

SOUP WITH ALMOND

JII Ek: “ﬁ &F‘ ﬁg ﬁ {% fi fii PER PERSON $118

HOT & SOUR SEAFOOD SOUP i roT $398
05 s f¥ fii PER PERSON $108
BRAISED ASSORTED SEAFOOD i pot $368

& BEAN CURD SOUP

ﬂﬁ iillﬂ /T Hil % T {ii PER PERSON $108
BEEF BORTH WITH i pot $368

BEAN CURD & CORIANDER

WMAERHE2E - M—BER PICTURES FOR REFERENCE ONLY + 10% SERVICE CHARGE
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SICHUAN STYLE STEWED SPOTTED GROUPER




=% H5 4]
it 10 Ak 08 R B
SICHUAN STYLE STEWED
SPOTTED GROUPER

7 B 7 /B R AL B
r3 BT T /B 2% 8 AL B
SICHUAN PEPPERCORN STEWED SPOTTED GROUPER/
STEAMED SPOTTED GROUPER WITH CHILI PEPPER

JII K 7 PR

SICHUAN STYLE
STIR-FRIED CRAB

% 5 51BN A
FRIED MUD CRAB WITH PEPPER
IN CASSEROLE

JU B 5 M i

SICHUAN STYLE LOBSTER & BEAN CURD

SICHUAN STYLESTIR-FRIED CRA]

$1188
i up

$1188
i up

$1088
i up

$1088
#up

$888

JI1 R L I T 9t

SICHUAN STYLE LOBSTER & BEAN CURD

Eﬁ ﬁ ﬁE @ Iik J LARGE $598

GROUPER STEAMED WITH PICKLED CHILI 7y SMALL $498

7J( "1_1 /Hﬁ ﬁ ﬁ / J Larce $528
T 5 R AE fa /Iy sMALL $428

SICHUAN STYLE STEWED MANDARIN FISH /
STEAMED MANDARIN FISH WITH PICKLED CHILI /
MANDARIN FISH WITH GREEN CHILI

& SICHUAN PEPPERCORN STEWED

E’: E fﬂ ﬁ _}\ ﬁt“ Eﬁ % I wroLE $528

STEAMED FISH HEAD WITH CHILI *E il HALE $338




R

X F.RIE(D PRAWN WITH PEPPER IN CASSEROLE

~ SICHUAN STYLE STEWED FROG

I D 5
STIR-FRIED FROG
WITH SICHUAN SPICY SAUCE

A1 10 3 Gt

SAUTEED FROG WITH SPICY RED CHILI IN POT

LALE

WOK-FRIED FIELD EEL IN SICHUAN STYLE

B2 G S

STEAMED JAPANESE EEL WITH CHILI PEFPER

STEAMED FISH HEAD WITH CHILI PEPPER

$408

$408

$378

$378

$288

$288

1% 185 W BB iR v L

FRIED PRAWN WITH PEPPER IN CASSEROLE

i

I P 11 8 G 5288

STIR-FRIED JAPANESE EEL
WITH SICHUAN SPICY SAUCE IN POT

7K 25/ 5 6 LR M 5288

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

Jii A AR 7E S g /£ b

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

i 2k sineLe $228
® §f comBo $268

5z o $228

WOK-FRIED MANDARIN FISH ROE
IN SICHUAN STYLE

» i
B3 il g $208
SAUTEED SHELLED SHRIMPS
IN SICHUAN PEPPER & CHILI

EARRftes mM—EER PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE
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X BEEF [I| & i

K& A LARGE $408

SICHUAN STYLE STEWED BEEF /N smarr $358

7K 2R 9] $378

SICHUAN STYLE STEWED OX TONGUE

SICHUAN STYLE STEWED OX TONGUE

¢ R ) 1
4

K E

SICHUAN STYLE STEWED BEEF

JU i 5 A A $348

SICHUAN STYLE BEEF & BEAN CURD

2 I ORE 7R T 1 68 $218

BRAISED BEEF BRISKET
WITH SICHUAN SPICY SAUCE IN POT

EHRtEeEE  mM—EER PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE
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X PORK I it Ji J

K 2 N

SICHUAN STYLE STEWED PIG INTESTINES

JII X 56 T 68

SICHUAN STYLE BRAISED
PORK KNUCKLE IN CASSEROLE

TEPN
SAUTEED PIG INTESTINES
WITH SPICY CHILI

$348

$218

$218

i 2

BRAISED BEAN C\U 3

RORK IN CHILI OIL

AT K s
SAUTEED PIG INTESTINES

WITH SPIEY CHILI
: X

JI1 =X Il 5 A

SICHUAN STYLE STIR-FRIED
PORK BELLY WITH CHILI

$198

Hik %% 1L I
BRAISED BEAN CURD
& MINCED PORK IN CHILI OIL

$158

5 iz | At

BRAISED VERMICELLI & MINCED PORK
WITH CHILI BEAN PASTE

$158

EHRfteE mM—BHE

PICTURES FOR REFERENCE ONLY # 10% SERVICE CHARGE
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POULTRY & OTHERS || & Ji 7l

PR 5

SAUTEED DICED CHICKEN WITH SPICY RED CHILI

fit 7% 15

SMOKED DUCK IN SICHUAN STYLE

10 T 3

SAUTEED DICED CHICKEN
WITH SPICY RED CHILI

Py JIT € AfiL HE

SICHUAN STYLE STEW

4 5 wHoLE $448
S 2 garE $318

J LarGe $418
/v smaLL $298

$288

(OX TONGUE, OX TRIPE, CHICKEN BLOOD, EEL)

Wz §th

WOK-FRIED CHICKEN IN SICHUAN STYLE

AL % 15 1

$288

$218

GOOSE INTESTINE IN SICHUAN SPICY SAUCE

it 1 56 1
STIR-FRIED GOOSE INTESTINES
WITH PICKLED CHILI

$208

EHrRftes  mM—EER PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE
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ABALONE, SEA CUCUMBER
FISH MAW, SHARK FIN, BIRD NEST

-1 2 S 15 i $698

BRAISED FRESH ABALONE PER PERSON

WITH GOOSE WEB

5 TE B i fi $498

BRAISED SUPERIOR FISH MAW PER PERSON

IN ABALONE SAUCE

7~ SH (0 i J10 RS 5 78 % 1 fir $338

BRAISED FRESH ABALONE PER PERSON

WITH GOOSE WEB & BLACK MUSHROOM

Bl o] 2 )RS o 15 i $438
PER PERSON

BRAISED SEA CUCUMBER
WITH GOOSE WEB IN ABALONE SAUCE

il B2 K i e 1

DOUBLE-BOILED SHARK FIN
WITH HOLE HAM IN CHICKEN BROTH

iTan T 5[]
T 4 T
BRAISED HOT & SOUR SHARK FIN
SOUP WITH BAMBOO PITHS

==k Zhe Rl

5 WE 3k
DOUBLE-BOILED SHARK FIN S5O0UP
WITH CABBAGE & CHICKEN

BRAISED SHARK FIN IN BROWN SOUP

i 5% #k £

DOUBLE-BOILED SHARK FIN
& CHICKEN SOUP IN CASSEROLE

BRAISED BIRD NEST WITH BROWN SOUP

BRAISED BIRD NEST SOUP WITH CRAB MEAT

6 fir. 1l $3888
FOR 6 PERSON
12 fi 1 $6988

FOR 12 PERSON

i £z $408

PER PERSON

i fiz $408

PER PERSON

I iz $408

PER PERSON

$1288

( 4 fiz /Tl FOR 4 PERSON)

i fir $498
PER PERSON

I fir $438

PER PERSON
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SPOTTED GROUPER IN TWO COURSES } i
STIR-FRIED WITH VEGETABLES & BRAISED IN CASSEROLE

HEMER ST

STEAMED SPOTTED GROUPER o it Up
WITH SOYA SAUCE )

e B $1088

BAKED CRAB Hup
WITH GINGER & SPRING ONION ey

e il % 1 B

STIR-FRIED CRAB - 3 #gup
WITH SPICY FRIED GARLIC ;

F1 2 i e (2 b i g sk) 4888

STIR-FRIED LOBSTER WITH EGG WHITE

i e F I3 ' i 3
S 1 AT G 0 e R $698
STEAMED CRAB, SHRIMP & CLAM
WITH CHINESE YELLOW WINE & CHICKEN OIL

ﬁlﬁ/gﬁﬁ/f&ﬂﬁ 4= {1 waotE $528
' j‘ﬁ lfjé. i maLe  $338

BRAISED FISH HEAD IN CASSEROLE /
BAKED FISH HEAD WITH GINGER & SPRING ONION /
STEAMED FISH HEAD WITH BLACK BEAN SAUCE

e

2 — o8 $518
CHUAN,S CASSEROLE

PEg o, fAAL > Jbag o BEf

BRAISED SEA CUCUMBER, GOOSE WEB,

MUSHROOM & FRESH ABALONE




'.-aﬁ’ﬁf'aﬁ?%ﬁ/ﬂﬂ?ﬁﬁlﬁ‘lﬁ

STEAMED PRAWN WITH GA.RI.IC.-"
BLANCHED PRAWN

ﬁﬁé@

DEEP-FRIED OYSTER

Eﬁi%ﬁ

SAUTEED OYSTER
WITH GINGER AND ONION IN POT

HEMER

BAKED FISH HEAD WITH GINGER
- & SPRING ONION IN POT

7 I G BK G

SIZZLING JAPANESE EEL IN CLAYPOT

g2k A B A

STEAMED JAPANESE EEL
WITH BLACK BEAN SAUCE

MR BE A 0 e

SAUTEED FRESH MILK WITH SCALLOPS
& BLACK TRUFFLE




.‘-'ﬂp

TR %

BEEF & PORK 5 7 fi [j

X O ¥ 1 % 1% W 1

STIR-FRIED ANGUS BEEF IN X.O SAUCE

B 1) AE ik F- fify G2

BRAISED BEEF BRISKET
WITH CHU HOU PASTE IN POT

»

»,
v 0 4 T G
PORK KNUCKLE WITH CHINESE
YELLOW WINE IN CASSEROL

25 I 1A

SWEET & SOUR PORK

oK M 1

SAUTEED PORK CHOP IN PLUM SAUCE

SH

FRIED BEEF WITH VEGETABLES

' fﬂ . S
[

$2§8
$218
$218
$218

$208

= el o &

ot i 4% T 68

PORK KNUCKLE WITH CHINESE
YELLOW WINE IN CASSEROL

b By 4% 8 2 G $208

BRAISED BEEF WITH VERMICELLI
& SATAY IN CASSEROLE

i fo 2% T 5 A B $198

STEAMED MINCED PORK WITH DRIED SALTD FISH

i, fi B A $198

PAN-FRIED MINCED PORK WITH SALTY FISH

5 A $198

FRIED BEEF WITH VEGETABLES

R T ol $178

BRAISED EGGPLANT WITH
MINCED PORK IN CASSEROLE



AR NN L
7
POULTRY & OTHERS 5 7 [ [

L9 T 7 A s199

DEEP FRIED MINCED SHRIMP — I i 75T
STUEFED IN CHICKEN SKIN

WG W 42 1 9

DEEP-FRIED CRISPY CHICKEN

4% wHoLE $628
4 gare $328

HE I a1 ﬁ A L
gl g5 A as h $218
FRIED SLICED PIGEON WITH

ASPARAGUS IN BLACK BEAN SAUCE

¥ e 5 1% $198

STIR-FRIED VERMICELLI WITH EGGS,
BEAN SPOUTS AND CONPOY

%N W WY $188

DEEP-FRIED HONEYDEW MILK

| T
I M 1

DEEP-FRIED HONEYDEW MILK

ey
I
EEP-FRIED CRISPY CHICKEN

i I EK $208

FRIED EGG WITH PRAWN

it £ N s $188

SAUTEED PEANUT BUD WITH SQUIDS & DRIED SHRIMP

—a = ‘._ W‘a -
PR =3 | $188
STIR-FRIED EGG WHITE

WITH FRESH MILK AND CRAB MEAT

% A W i o $178

PAN-FRIED DACE FISH CAKE

3 R T PE y
7 T B i 1 $168
DEEP-FRIED PIGEON WRAPPED TARO EACH

[ER R i 1 5 $88

DEEP-FRIED CRAB CLAW : EACH
COATED WITH SHRIMP MOUSSE (21 )} 2 PIECES UP)



i
VEGETABLES



T O R
e 5 1T 7 T 85
STEAMED BAMBOO PITHS
STUFFED WITH ASPARAGUS

BT ROR

STEAMED SCALLOPS & BEAN CURD
IN BLACK BEAN SAUCE

vzt 7 R v

SAUTEED SLICED LOTUS ROOT

i R R R B

DRY SEAFOOD & VEGETABLES
IN CASSEROLE

EHHAGYER

SAUTEED ASPARAGUS
WITH FUNGUS & LILY BULB

Gl R e =13 >
9% g A6 2 2 0y I B
WATERMELON PEEL AND PEANUT SPROUTS
WITH GARLIC AND BLACK BEAN SAUCE

P A WL £ ST i I R

SEASONAL VEGETABLES
WITH SHREDDED DACE
& SERGESTID SHRIMP IN FISH SOUP

o

BRAISED BAMBOO PITH & VEGETABLES

¥y o HE 5 Bg

MIXED VEGETABLES & VERMICELLI
WITH SUPERIOR SOUP IN CASSEROLE

l

{-—l‘

i )

—

LB AET

BRAISED BEAN CURD
WITH BAMBOO PITH

o,

$208

$208

$198

$198

$198

$188

$178

$168

$168

$168

£ %5 (6 185 1T e I i

SEASONAL VEGETABLEST
WITH FRESH BEAN CURD SKIN IN FISH SOUP

i =% 2% il 1

STEAMED EGGPLANT
WITH PRESERVED VEGETABLES

I 11 1R 5%

SIZZLING VEGETABLE IN POT

Wz fii 1Y Z=

SICHUAN DRY FRIED STRING BEANS

{1 % 73 % b

DICED VEGETABLES IN FISH STOCK

H7 07 1 I

DEEP-FRIED PUMPKIN
WITH SALTY EGG YOLK

it 5 - 0 1 3

STIR-FRIED HOT & SOUR CABBAGE

RN T

SAUTEED MUSHROOM
WITH SHREDDED POTATOES

M PR 1 5 5 %

STIR-FRIED TURNIP IN SOUR & SPICY SAUCE

$168

$158

5158

$158

5148

5148

$148

$138

$138

EHrRAftes mM—EER PICTURES FOR REFERENCE ONLY » 10% SERVICE CHARGE
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STAPLES
FOOD

'. _:..__‘ 4 Jes
IO J1 35 oS i

BRAISED NOODLES WITH | -

MINCED PORK IN SISHUAN SPICY soup iy

I i i 5K K

fify 31 i f

BRAISED RICE VERMICELLI

WITH SEAFOOD IN ABALONE SAUCE

S, AL o T
el R

STIR FRIED RICE NODDLES

WITH SHRIMP & SCRAMBLED EGG

20 R

FRIED RICE VERMICELLI
IN SINGAPORE STYLE

4 9 7F il

STIR-FRIED BEEF NOODLE

HE W L v A
He W L s o A
LOBSTER & E-FU NOODLE
IN SUPERIOR SOUP

il fop 15 A

ASSORTED SEAFOOD
& NOODLE IN SUPERIOR SOUP

SR A B i g

PAN-FRIED CRISPY NOODLE
WITH SHREDDED PORK & BEAN SPROUTS

R 1 A

FRIED NOODLE WITH BLACK GARLIC

9% I 5 A

FRIED NOODLE WITH SOYA SAUCE

VY JII 3% 3% A

BRAISED NOODLES
WITH MINCED PORK & PEANUTS
IN SICHUAN SPICY SOUP

5 W W PR

HOT & SOUR NOODLES

i JH off 4l

YUZHOU CHILLED NOODLES

$258

$198

$188

$188

$888

$258

$198

5178

5178

T i BowL $68

i i sowL $68

¥ i BowL $68



ERCE Y 8|

SHRIMPS & VEGETABLES DUMPLING
IN SUPERIOR. SOUP

AL uh 1% F

WONTONS IN CHILI OIL

SEAFOOD CRISPY RICE IN TOMATO SOUP

W 1 PN I 3t MG oK B

OYSTER & MINCED PORK CRISPY RICE IN SOUP

$78
6 B PCs

$78
6 B PpCs

$228

$198

aLah % T

WONTONS IN CHILI OIL

FRIED RICE
WITH SCALLOPS & ONION

BT 10 R (ot e 0 ) §198
FRIED RICE WITH PRESERVED VEGETABLES

& CRAB MEAT

P 25 5% AL & 1 10 §198
EGG WHITE FRIED RICE

WITH CONPOY & BLACK TRUFFLE

N RS ONUIES SRR ) §198
FRIED RICE WITH SCALLOPS & ONION

fik 2t 19 fiR §198
HOKKIEN FRIED RICE

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



B

DOUBLE-BOILED BIRD NEST IN ALMOND JUICE

Hfin i & ormERs:

T ET RS 5 £ pER PERSON 520

CHINESE TEA [ HOT WATER

(IS $25

PRE-MEAL SNACKS

H iR

STEAMED RICE

1 ¥

CAKE CHARGE

$20

i M PER CAKE $100
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