AAAAAA



?E j: *& fl\ OUR CEO SELECTIONS

SHAMAODEHEEL AEXA

/I £ i 3 APPETIZERS

K Z M fre

Sliced Beef and Ox Tongue in Chilli Sauce

w g A e

Sliced Pork Belly with Mashed Garlic

Bk R e o

Pan-fried Green Pepper

Wl H e o

Sichuan Dried Bean Curd

% # ¥ POULTRY

L A fe #

Deep-fried Chicken with Mased Shrimp
#% It — K M A & Order made one day in advance

B e B BE E

Deep-fried Crispy Chicken

T B e

Sautéed Diced Chicken with Spicy Red Chili

wh B TR

Deep-fried Pigeon Warpped with Taro

if§ ff i it SEAFOOD & AQUATIC

JIL i T HE Wt e

Lobster with Bean Curd Jelly in Sichuan Style

& 1 fe M 2% fe B

OB E RS e

Spotted Grouper Stewed
with Green Chili & Sichuan Peppercorn

ANS R U I T
Fish Head Stewed with Roasted Pork
& Mushrooms in Casserole

i # 8 W i b e

Prawn Fried with Pepper in Casserole

$148

$148

$108

$98

% 1 each $ 1288

% #% Whole $648
¥ # Half $348

K Large $448
I Regular $328

#§ # each $238

#§ Wi each Tael $60

## Wi each Tael $120

H from$1188

( # — I Approx.1 Catty)

x Large $688
h Regular $438

$478

JIE5 K ST % + = M fropx $1198

Double-boiled Wild Fish Head Soup

with Chinese Herb
% Bt — K B A &1 Order made one day in advance

j—g ~ ~
LY RN
Double-boiled Chicken Soup
with Black Garlic & Plygonatum Root

- 5% 8 I H flt BEEF, PORK & OTHERS

J\HE RO 2 4 Bk

Steamed Minced Beef with Dried Tangerine Peel
O F R

Pork Knuckle with Chinese Yellow Wine in Casserole

KE YA e

Sichuan Style Stewed Ox Tongue

SR VN R

Sautéed Pig Intestineswith Spicy Red Chili
Scrambled Eggs with Prawns

;|\

Deep-fried Honeydew milk

1 ¥ 8 it STAPLES FOOD

wOF A E
Pan-fried Crispy Noodles
with Shredded Pork and Bean Sprouts

2 H M5 IR

Baked Tomato Pork Chop Rice

fi 2 1 B

Hokkien Fried Rice

it &5 DESSERT

Wi XF 5% B f o

Deep-fried Water Chestnut Sticks

5 % Pt $498

$218

$228

$388

$218

$218

$198

$208

$238

$198

$58



¥ 1

b4

BEANEE  sas8

SPECIAL SET FOR SIX

SaER

Crispy Bean Curd Skin with Mixed Vegetables

K FEM K

Sliced Beef and Ox Tongue in Chilli Sauce

D E

Preserved Egg

# e 1A

Sliced Pork Belly with Mashed Garlic
ER(BN R ¥

Deep-fried Crab Claw Coated with Shrimp Mousse

& W R

Deep-fried Prawns with Salted Eggs

BN ENHES
Double-boiled Chicken Soup
with Black Garlic & Plygonatum Root

J\ VR 5 G A fE %6

Braised Fresh Abalone with Goose Web & Black Mushroom

%%ﬁf HEO/HENEO

Steamed /
Tiger Grouper Green Chili & Sichuan Peppercorn Stewed

AFBREBRSMSL80
+ 480 Top up to Spotted Grouper (#] — ' 3 Approx.L5 Catty)

o ME R e

T Deep-fried Crispy Chicken with Scallion

T T 1 VE I

Deep-fried Crispy Chicken

BAEEOF ALY R

Fried Rice with Scallops & Onion

i &=

Bun

O ™ spicy () % Vegetarian
SM—MWHM  10% service charge

MOON PALACE



M AN E B s2388

EXECUTIVE SET FOR FOUR

e H A e K # Wi froe

Iy i Sliced Pork Belly Sliced Beef and Ox Tongue
ﬁ] = with Mashed Garlic R
1005¢e 2
1 e B i i WS eo
Deep-fried Duck Blood Sichuan Dried Bean Curd

BB

Double-boiled Chicken Soup with Black Garlic & Plygonatum Root

E?‘E% AHO/BEHO/ AHNEO/HAHERO
st Sichuan Style Stewed / Steamed with Pickled Chili /
Mandarin Fish ~ Green Chili & Sichuan Peppercorn Stewed /
Guizhou Tomato Fish Soup Mandarin Fish

e BWMTEMAE R K

Choose 1 Steamed Thread Fin with Chinese Yellow Wine & Chicken Oil

iR

Deep Fried Marble Goby Fish

e D OKEED A e B 2 AR gl

Choose 1 Sichuan Style Stewed Ox Tongue  Pan-fried Prawn with Soy Sauce

e B H R W IR 5

Choose 1 Diced Vegetables in Fish Stock Sizzling Vegetables in Pot

e SHiBHTEe HEFTHG
Sautéed Diced Chicken Deep-fried Pigeon
with Spicy Red Chili Warpped with Taro

Choose 1

- EER N fit £t 1 B

Choose 1 Baked Tomato Pork Chop Rice Hokkien Fried Rice

e K i T & E R

Lava Pupple Potato Dumplings with Crispy Skin

M 0 0 N P A L A C E ;mﬁ_ssi:‘ 'IOEsfr:::ect:;::

“AEE 5808

EXECUTIVE SET FOR TWO

i H A e

Sliced Pork Belly with Mashed Garlic

H AN

Double-boiled Pig Lung Soup with Almond

. ]
e

BN FE 31 TR

Hot & Sour Seafood Soup

E;{Eﬁ ARG/ BEAO/AHNTO/HARSO
b Sichuan Style Stewed / Steamed with Pickled Chili /
o Mandarin Fish ~ Green Chili & Sichuan Peppercorn Stewed /
B Guirhou Tomato Fich Soup Mandarin Fish

R R

Deep Fried Marble Goby Fish

Choose 1

W R

Sizzling Vegetables in Pot
N

Choose 1 § iﬂa % % % e

Shredded Celtuce with Sesame Oil

L % Hk R

. Pan-fried Dumplings with Superior Soup

Choose1 % %3 @ m

Fried Rice with Scallops, Eggs, Mustard & Celery

EAHLCER

Almond Soup with Egg White
-

Choose 1 ﬁ {% ?E éE fg

Peanut Rice Dumplings in Sweet Peanut Soup



HENHE - ANER s

SIGNATURE HOT & SPICY SET FOR TWO

Jil § % @O

Sichuan Dried Bean Curd

# e H e

Sliced Pork Belly with Mashed Garlic

w8 s

. Double-boiled Pig Lung Soup with Almond

T T T

Hot & Sour Seafood Soup

K EE YA

TR Sichuan Style Stewed Ox Tongue

Choose 1 E?‘E% AHO/BRAOG/ARAEO/RAEEO
i Sichuan Style Stewed / Steamed with Pickled Chili /
Mandarin Fish  Green Chili & Sichuan Peppercorn Stewed /
Guizhou Tomato Fish Soup Mandarin Fish

i 8 Bk 2% O

. Okra in Clay Pot

Choose 1 ﬁ%%ﬁ;ﬁ’ﬁ;‘%ﬂ%ﬁ

Seasonal Vegetables with Kyoto Bean Curd Skin in Fish Soup

Y I i U e
Braised Noodles with Minced Pork & Peanuts
in Sichuan Spicy Soup

EANLCR

. Almond Soup with Egg White

Choose 1 E {%\ ?E )_EE i%

Peanut Rice Dumplings in Sweet Peanut Soup

CEOMIM AESE ss36ss

CEO SET FOR FOUR

i H A e

Sliced Pork Belly with Mashed Garlic

R RH#e O

Pan-fried Green Pepper

1 )
Py i

Choose 2 iz_[\! #F‘ % m ;@ ﬁ. E

Chilled Jelly Fish & Cucumber in Sesame Oil

Wil gwe o

Sichuan Dried Bean Curd

JIl ik 5 BE e

Lobster with Bean Curd Jelly in Sichuan Style

Bw il EN MRS

Double-boiled Chicken Soup with Black Garlic & Plygonatum Root

HEwmah s

" Stir-fried Mud Crab with Rice roll with Ginger & Onion in Clay Pot

Choose 1 ig‘ﬁ ARG/ BREAO/HHNETO
Sichuan Style Stewed / Steamed with Pickled Chili /
Spotted Grouper Green Chili & Sichuan Peppercorn Stewed

Wl T R

Pork Knuckle with Chinese Yellow Wine in Casserole

m- | BB

Choose 1 Deep-fried Pigeon Warpped with Taro

AN S

Steamed Minced Beef with Dried Tangerine Peel

W R

Sizzling Vegetables in Pot

WOF W M

Pan-fried Crispy Noodles with Shredded Pork and Bean Sprouts

& B N

Black Sesame Rolls

e MOON PALACE



wn
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=
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—
=
s
tr
0

HE o B
Stir-fried Mud Crab with Rice roll
with Ginger & Onion in Clay Pot

PR b 9% W S
Soy Sauce Chicken
B fE % B 4 5 4 il preparation takes around 45 minutes

j—g ~ ~
L RN
Double-boiled Chicken Soup
with Black Garlic & Plygonatum Root

L% 8RR B

Pan-fried Rice Noodles with Prawns

WO BT R

ANTON STYLE

#§ Wi each Tael $65

% #% Whole $618
¥ # Half $348

5 % Poc $498

$488

$228

Pork Knuckle with Chinese Yellow Wine in Casserole

2 H M5 IR
Baked Tomato Pork Chop Rice
(M7 BEHY SunnysideUplpe +$18)

B TR

Deep-fried Pigeon Warpped with Taro

I BE K £ s

Baked Fish Intestine with Eggs

ANE S

Steamed Minced Beef with Dried Tan

iR EERKA

Sweet & Sour Iberico Pork with Figs

MOON PALACE

$238

#§ # each $238

$228

$218

$218

. i Spicy (_,\ B Vegetarian
SN-EER 10% service charge




TN

\_/

Il &K # 7r

SIGNATURE CHUAN STYLE

BN ENe
Spotted Grouper Stewed
with Green Chili & Sichuan Peppercorn

NIk M RE e

Lobster with Bean Curd Jelly in Sichuan Style

BN Mg 5 RE AL e

Guizhou Tomato Fish Soup Mandarin Fish

W % 3 HEfE fa

Mandarin Fish Steamed with Pickled Chili

W &K e

Fish Head Steamed with Chili

TR T e

Sautéed Diced Chicken with Spicy Red Chili

KEE YA

Sichuan Style Stewed Ox Tongue

i 5 5 Wi h e

Prawn Fried with Pepper in Casserole

o mge

Sauteed Frog with Spicy Red Chili

g 1A e

Sliced Pork Belly with Mashed Garlic

O ™ spicy () % Vegetarian
SM—MWHM  10% service charge

H from $1088

( # — I Approx.l Catty)

#§ Wi each Tael $60

h Regular $448

h Regular $448

X Large $688
h Regular $438

h Regular $328

$388

$478

$388

$148

MOON PALACE



N EOHT 2R

APPETIZERS

B WPE G ke

Shellfish with Chili & Sichuan Pepper

M EH &

pork belly with salted egg york stuffing

g 1A e

Sliced Pork Belly with Mashed Garlic

K FE i e

Sliced Beef and Ox Tongue in Chilli Sauce

it PE 75N i 8T e

Chilled Jelly Fish & Cucumber in Sesame Oil

1 e B i HE

Deep-fried Duck Blood

ES N B i

Pan-fried Dace Fish Cake

gl & & H AR

Pan-fried Japanese Yam in Soy Sauce

i 71 %

Braised Chicken Feet in Abalone Sauce

MOON PALACE flaipendl

$218

$188

$148

$148

$138

$138

$138

$128

$118

() & Vegetarian
10% service charge




AN EOHT R

OB Bt fa

Deep-fried Bombay Duck Fish with Spicy Salt

& il R AR O

Shredded Celtuce with Sesame Qil

B yi| )
PR RWe O
Pan-fried Green Pepper

BB e B E RO

Deep-fried Diced Bean Curd with Spicy Salt

an 1 HE 11O

Chinese Yam with Pickled Plums

Wil E§e o

Sichuan Dried Bean Curd

—HmFEBC

Crispy Bean Curd Skin with Mixed Vegetables

"W Ee

Preserved Egg with Green Chili

APPETIZERS

$118

$108

$108

$108

$98

$98

$98

$88

PH-RRR 0% sen e MOON PALACE



SHARK FIN

Ji &K Wi FE B

Double-boiled Shark Fin
with Ham in Chicken Broth

#% It — K B #il & Order made one day in advance

i H f01'6Pax$8688
+ = fif H forz Pax$0688

% g E [—LI & FE-I ﬁ {j: ﬁ i M f01'4Pax$1888

Braised Shark Fin with Crab & Egg White

@ ﬁ% % ﬁ ﬁ fi‘imfor4l’ax$1288
Double-boiled Shark Fin Soup
with Chicken Soup in Casserole

g A # fr Px $498

Dry-braised Shark Fin with Crab Meat

Braised Shark Fin in Chiuchow Style
#% It — K B # & Order made one day in advance

Braised Shark Fin in Brown Soup

FE fe 1 # fr Px $438

Stir-fried Shark Fin with Bean Sprouts & Ham

M 0 0 N P A L A C E ;mﬁ_ssi:‘ 'IOEsfr:::ect:;::

i

GOOSE WEB, FISH MAW & OTHERS

s Bk 5 fr Pax$ 1688

Buddha's Temptation

e/ kE#
Braized or Superior Soup
% It — K M A & Order made one day in advance

CHEZEBREEANEE 563698

Braised Dry Abalone with Goose Web

BH— 2 sw we vz 28 $558

Casserole Braised Sea Cucumber, Goose Web,
Mushroom & Fresh Abalone

U (A )N % f Px $498

Braised Superior Fish Maw in Abalone Sauce

(I L # B Pax $448

Braised Sea Cucumber
with Goose Web in Abalone Sauce

7 9 fF B RE AT A # fr Px $348

Braised Fresh Abalone
with Goose Web & Black Mushroom



BIRD NEST

AL B S # fr Pax $498

Braised Bird Nest with Brown Soup

=R # fr Pax $498

Braised Bird Nest with Superme Soup

ff B py A R 2 # fr Pax$498

Braised Bird Nest Soup with Crab Meat



NEES KN ST % + =M frepx$1198
Double-boiled Wild Fish Head Soup

with Chinese Herb

& — & B # & Order made one day in advance

half ﬁpot $848

oWCRE L R S rue
Z % B whole & pot $608

Chicken & Pork Tripe with
White Pepper & Pickles Soup

g i 3
L RN 5§ & Poc$498
Double-boiled Chicken Soup
with Black Garlic & Plygonatum Root

O T 5 f Pax$118

Double-boiled Pig Lung Soup with Almond § & Pt 3388
(LR ENE % i Pxc$118
Beef Borth with Bean Curd & Coriander § & Pot $88 8
IR i W AR e % fr Px$118
Hot & Sour Seafood Soup § & Pot $888
NN W % i P $228
Double-boiled Fish Maw Soup

with Sea Conch & Matsutake

PM_ERR  tom s emaen MOON PALACE

O e




K W

FRESH SEAFOOD

ﬁ E ﬂ ﬁ ﬁ ( # Wi F* Approx.2 Catty) H from $2168

Spotted Grouper 2-Way
LS N ]
Stir-Fried with Vegetables & Braised in Casserole

ﬁ E ﬁ‘IL ( # — FF Approx.1 Catty) H from $1 188

Spotted Grouper

EREAN® / #EWNEO / BEXO
Sichuan Style Stewed / Steamed with Pickled Chili /
Pickled Mustard Cabbages Stewed

?ﬁ % ﬁ E ﬂ {53 ﬁeachTael$68

Spotted Grouper Steamed with Soy Sauce

E [—LI ?E H& % ?E g 5w eachTael$120

Steamed Crab with Shao Xing Wine & Egg White

ﬁE ﬁ #§ Wi each Tael $60

Lobster

NEEEe / #E%O / HE /

HE /  BEE /  BEWWO

Bean Curd Jelly in Sichuan Style / Stir-fried with Spicy Fried Garlic /
Braised with Ginger & Garlic / Stir-fried with Pepper & Salt /
Vermicelli in Casserole / Fried with Pepper in Casserole

Eﬁl’ﬂﬁﬁﬁﬂ%*ﬁﬁ ﬁﬁeach"[‘ael$65
Stir-fried Mud Crab with Rice roll
with Ginger & Onion in Clay Pot

EEELE?I]H& Eﬁ ﬁﬁeach"[‘ael$75
Red King Crab 3-Way

gwmEEE / WE / Bm

with Chinese Yellow Wine & Chicken Oil/

Stir-fried with Pepper & Salt / Fried Rice

W ﬁ #F Wi each Tael $50
Mud Crab

BRAWS / NREHS /) BEMXDLO

Fried with Pepper in Casserole / Sichuan Style Stir-Fried /

Stir-fried with Spicy Fried Garlic

# o $478

Prawn

BEAVEe /) FEMNAER /) RWE / B8
Fried with Pepper in Casserole / Steam with onion /
Pan-fried with Soy Sauce { Pan-fried with Black garlic



F AL B BR - g o fE
FROM NORTH TO SOUTH
SEAFOOD & AQUATIC

f& BB L1l Ba $998
Braised Softshell Turtle with Fish Maw
#% % — K M A i Order made one day in advance

w R HE T $608

Braised Giant Grouper's Fin with Garlic in Clay Pot

E ?E ﬁ'. K Large $548
Mandarin Fish /N Regular $448

AHO/BEEAO/AHAETO/HAERO
Sichuan Style Stewed / Steamed with Pickled Chili /
Green Chili & Sichuan Peppercorn Stewed /

Guizhou Tomato Fish Soup Mandarin Fish

NS X Large $688

Fish Head /N Regular $438

MEWAO /AR /MER /B RETEH/ LIRS R
Steamed with Chili / Braized in Casserole

Baked with Ginger & Spring Onion / Steamed with Black Bean Sauce /
Stewed with R d Pork & Musl in G 1

Gl $ $488

Marble Goby Fish

BHO / Wil
Steamed with Sichuan Pepper / Deep Fried

W 78 B f = $438

Pan-fried Fish Head in Shuntak Style

o E B $438

Sizzling Fish Head in Pot

B H 8§ T ER $398

Pan-fried Giant Grouper Ball with Signature Sauce

BE e B $368

Deep-fried Oyster

HEE B® $368

Stir-fried Oyster with Ginger & Onion in Clay Pot

MOON PALACE e i

A o
FUEE

B i H




¥ 1

b4

A M 3 e

Sauteed Frog with Spicy Red Chili

He e B % SR

Steamed Thread Fin with Chinese Yellow Wine
& Chicken Qil

S BR G

Sizzling Japanese Eel in Claypot

g i 7% 1B

Steamed Japanese Eel with Black Bean Sauce

HE/WEmH

Baked Frog with Ginger & Spring Onion/
Baked Frog with Salt & Pepper

RAREW T

Sautéed Fresh Milk with Scallops & Black Truffle

XOWE#&uniFr

Sautéed Scallops & Asparagus in XO Sauce

$2 ﬁ% ﬁ'. E ® (W % i & Seasonal Supply)
Wolk-fried Mandarin Fish Roe in Sichuan Style

B A

Fresh Squid with Salt & Pepper

I WE K £ s

Baked Fish Intestine with Eggs

$388

$368

$328

$298

$278

$258

$268

$228

$228

$228

m oAb B BR - i s fE
FROM NORTH TO SOUTH
SEAFOOD & AQUATIC

W&

Sauteéd Shelled Shrimps in Sichuan Pepper & Chili

i Bl g

Sauteéd Shelled Shrimps

& I WK

Deep-fried Prawns with Salted Eggs

i & K

Scrambled Eggs with Prawns

RN

Deep-fried Shrimps on Toast

nt A 9 B K

Stir-fried Egg White with Conpoy

SOk O B

Fish Fillet in Sweet Corn Sauce

AR T

Braised Eggplant with Shredded Pork

B At YE B B (w2 pesup)

Deep-fried Crab Claw Coated with Shrimp Mousse

O ™ spicy () % Vegetarian
SM—MWHM  10% service charge

$208

$208

$218

$218

$218

$218

$198

$188

#§ # each $78

MOON PALACE



bk
(e T

FROM NORTH TO SOUTH
BEEF, PORK & OTHERS

BEBE H A B AAMF $698
Sauteéd A4 Saga Wagyu Beefin Sea Salt

Zkﬁq:lkl. K Large $468
Sichuan Style Stewed Beef /I Regular $358
XOBBERZTHHNTo $398
Stir-fried Wagyu Beef and Asparagus with XO sauce

KEEY AW e $388
Sichuan Style Stewed Ox Tongue

K E Y $358
Sichuan Style Stewed Pig Intestines

ik R F YA BE A e $298
Spicy Beef Shank Steak & Beef Tendon

w5 ok e $248
‘Wok-fried Pork Ribs in Sichuan Style

JIF S 18] 3 A e $238
Sichuan Style Stir-Fried Pork Belly with Chili

FX9 A A G FE SR $228
Scalded Beef & Pig Liver with Seasonal Vegetables

1 % $228
Braised Beef Brisket in Pot

HHfER / BEHO

with Chu Hou Paste / with Spicy Chili

Wl TR $228

Pork Knuckle with Chinese Yellow Wine in Casserole

MOON PALACE o ann

() & Vegetarian
10% service charge

A #E 4B

i B F R




JII X5 F Ee $228

Sichuan Style Braised Pork Knuckle in Casserole

XEFN $218

Fried Beef with Vegetables

WKW W k&g e $218

Braised Beef with Vermicelli & Satay in Pot

VNS $218

Sautéed Pig Intestines

HFo/ Mm%
with Spicy Red Chili / Deep-fried

e $218

Sauteéd Pork Chop in Plum Sauce

ANE S $218

Steamed Minced Beef with Dried Tangerine Peel

IR EERKA $218

Sweet & Sour Iberico Pork with Figs

;I\ $198

Deep-fried Honeydew Milk

i i 7% T 6 Py B $198

Steamed Minced Pork with Dried Salted Fish

M A o $198

Pan-fried Minced Pork & Lotus Root Patties

iU e $168

Braised Bean Curd & Minced Pork in Chili Oil

g g L R oe $168

Braised Vermicelli & Minced Pork with Chili Bean Paste

N K& o $168

Fried Bitter Melon with Eggs

e MOON PALACE




bk
ER S DR

FROM NORTH TO SOUTH

POULTRY & OTHERS

LA fe #

Deep-fried Chicken with Mased Shrimp
% It — K M # & Order made one day in advance

Wi K & s

Deep-fried Crispy Chicken with Scallion
B fE % B 4 5 7§l preparation takes around 45 minutes

B e B BE E

Deep-fried Crispy Chicken

PR b 9% MR A
Soy Sauce Chicken
B fE % B 4 5 4§l preparation takes around 45 minutes

IE 5% 1k e

Chilled Poached Chicken In Sichuan Style

T BH e

Sautéed Diced Chicken with Spicy Red Chili

LI e

Smoked Duck in Sichuan Style

% 18

Goose Foie Gras in Soy Sauce

[y W e O

% 1 each $ 1288

% # Whole $648
¥ # Half $348

% #% Whole $648
% # Half $348

% #% Whole $618
¥ # Half $348

% # Whole $438
¥ # Half $328

x Large $438
h Regular $328

% # Whole $448
¥ 1 Hatf $298

$238

$238

Minced Pigeon & Lettuce Wraps with Spicy Red Chili

B TR

Deep-fried Pigeon Warpped with Taro

MOON PALACE

© #i spicy
SN-EER

#§ # each $238

C B Vegetarian
10% service charge




¥ 1

b4

L% BUE R B o $258

Kuzukiri with Kyoto Bean Curd Skn in Broth

B 5 EEN $248

Seasonal Vegetables with Shellfish in Broth

R RO $228

Steamed Bamboo Piths Stuffed with Asparagus

BB rAIR $218

Steamed Scallops & Bean Curd in Black Bean Sauce

o nUH T R R $218

Seasonal Vegetables
with Kyoto Bean Curd Skin in Fish Soup

JiPF BT RF R BZ i ff 2 pes $208
Braised Pomelo Pith with Dried Shrimp Roe

in Abalone Sauce

ZHHA®#EEO $208

Sautéed Asparagus with Fungus & Lily Bulb

vk R % $208

Dried Seafood & Vegetables in Casserole

CRATE S Bile

Sauteed Sliced Lotus Root

T Wk % o

Braised Bamboo Piths & Vegetables

A\ ELRO

Braised Bean Curd with Bamboo Piths

W I 5

Sizzling Vegetables in Pot

f 5 7R B

Diced Vegetables in Fish Stock

i 3 2 i 7 o

Steamed Eggplant with Preserved Vegetables

LAl L

Sichuan Dry Fried String Beans

O ™ spicy () % Vegetarian
SM—MWHM  10% service charge

b K

VEGETABLES

$198
$178
$178
$178
$158
$158

$148

MOON PALACE



1 A B

STAPLES FOOD

L% i K R

Pan-fried Rice Noodles with Prawns

B 3 1e B 3 H A

Braised Raw Noodles with Fish Maw in Abalone Sauce

i I W

Assorted Seafood Noodles in Superior Soup

fie i i IE M oK AR

Seafood Crispy Rice in Tomato Soup

2 B FE IR
Baked Tomato Pork Chop Rice
(M 8% HE SunnysideUplpe +$18)

LN BN

Fried Noodles with Squid and Black Garlics

& A A A 8Bk e
Fried Needle Shaped Noodles
with Sliced Pork in Spicy Sauce

IR

Fried Rice with Scallops, Eggs, Mustard & Celery

ROF A A

Pan-fried Crispy Noodles
with Shredded Pork and Bean Sprouts

A P B M R AR

Opyster & Miced Pork Crispy Rice in Soup

i 8% ¥E A & 0

Fried Rice with Scallops & Onion

MOON PALACE o oan

$488

$288

$268

$248

$238

$218

$198

$198

$198

$198

$198

C E Vegetarian
10% service charge

fi B2 M

Hokkien Fried Rice

5 1 4

Stir-fried Beef Noodles

O A
Stir-fried Rice Noddles
with Shrimp and Scrambled Egg

E MY Ke

Fried Rice Vermicelli in Singapore Style

e 5

Fried Noodles With Soya Sauce

b % ok R

Pan-fried Dumplings with Superior Soup

RCRL R

Shrimps & Vegetables Dumplings in Superior Soup

AL W 1 F e

Wontons in Chili Oil

I & Ml e

Plain Noodles

EB-cWME/AEC/FH
Choose 1: Pork Knuckle / Shelled Fresh Shrimps / Beef Tendon

BWE G L X

Udon in Sichuan Pepper Soup

gl ¥E i e
Braised Noodles with Minced Pork & Peanuts
in Sichuan Spicy Soup

FHEMAMe

Hot & Sour Noodles

$198

$198

$198

$188

$178

6 # Pcs $88

6 # Pcs $88

6 % Pcs $88

% fi Pax $78

% fi Pax $78

% fi Pax $78

% fi Pax $78



vk At BE A

Double-boiled Bird Nest in Crystal Sugar

Ik BE Ak

Double-boiled Bird Nest in Almond Juice

IR O

Sweet Fried Taro

At H R 1e

Bean Curd Pudding

(AN

# fi Pax $398

# fi Pax $398

$130

fii F for 4 Pax $110

$68

Steamed Chinese Osmanthus White Sugar Sponge Cake

gERH LXK

Almond Soup with Egg White

Mie K W & E R

Lava Pupple Potato Dumplings with Crispy Skin

HEEEEH

Peanut Rice Dumplings in Sweet Peanut Soup

4B MG

Black Sesame Rolls

®ETHE A

Steamed Red Date Pudding

i

DESSERT

# fif Pax $58
$58
# fir Pax $58
$58

$58

e MOON PALACE



S5 W E Additional charges
W M & signature Sauce 520 th @ ¥ #F House Chinese Tea $20 Bl 3 Pre-Meal Snacks 328 X0 B X0 Sacues $20
18 % M Chili Pepper 520 H B Steamed Rice $18 11 1% | Cakage Fee $150 M & M Corkage Fee $250

MODN: FRALAEE csesin
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