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AW HEMNE

$298/ fii per person (2 fii # Min 2 pax)

VN

A 3%

TREMH | KRB NX

Pickled Chinese Radish | Chilled Crystal Ham

JH. 1

% fe B 3 %

Braised Superior Shark's Fin & Fish Maw in Chicken Broth

{F B — 3 Choose1

i & KRBk
Sautéed Prawns
with Scrambled Eggs

T m M % E

Stir-fried String Beans
with Minced Pork

e e
W ZE kg
Sweet and Sour Pork
with Pineapple

fa &

Braised Eggplant
with Minced Pork
in Spicy Garlic Sauce

& EHE

Pork Ribs with Scallions

B e R

B & o

Stir-fried Egg White

with Seafood and Black Truffle

TR
B N 1 Bk

Yangzhou Fried Rice

R RS
House Special Deep-Fried
Pork Ribs in Shrimp Paste

b N4
r Pl A R
Braised Mixed Monk
Vegetables in Fermented

Red Beancurd Casserole

ZWiEH
Poached Baby Chinese Cabbage
with Mixed Mushrooms

in Rich Broth

WS Me a5 ik ik 52
UKk KB BE 3R
Baby Chinese Cabbage

with Dried Seafood

SHNMND R
Full Moon House
Signature Stir-fry

£ 3
i (A i
Stir-fried Scallop

with Egg and Bean Sprouts

A
w2 B

Black Sesame Rolls

ASHI 4. % R Y

$488/ fif per person (2 fi # Min 2 pax)

AT= -
%

1 Bt 2 BT & 2
Double boiled Chicken Soup

with American Ginseng

Y g

+ *x
A BERASRN 4

Pan-fried A5 Wagyu Beef with Garlic Slices

(% fi 100g)

& B ek B FE

Tiger Prawns in Malaysian Special Sauce

with Steamed Buns

e B % 5 7L 3

Crispy Pigeon

(4 fii ¥ % Half per person )

X -
fif i &3
Poached Baby Chinese Cabbage
with Fresh Tomato in Rich Broth

IR
Al 52 1 Bk

Fried Rice with Minced Wagyu Beef

A b
B H E

Chilled Mango Sago with Pomelo

w2 E

Black Sesame Rolls
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$688/ fii per person (2 fii # Min 2 pax)

HiI 3

e BB

Slow-cooked Iberico Pork Barbecued Pork

2 MM R

Deep-fried Crispy Cashew

& BB

Marinated Jellyfish

£ %
HEEHREEEANH

Braised Superior Shark's Fin with Crab Roe in Golden Broth

OB e K B

Braised Crispy Sea Cucumber with Scallions

A2 /B M0 7% BE R OER

Steamed Giant Grouper Fillet
with Sweet Preserved Vegetables or Chopped Chili

fie i W

Poached Baby Chinese Cabbage with Fresh Tomato in Rich Broth

vy i ¥ Bk
Superior Seafood Crispy Rice Soup
A o

UG S N
L AU
Sweet Almond Soup with Bird's Nest

SEL R N
&l 2B
Black Sesame Rolls

—ty
T
e

L

oy
B
BB
il
loy
=i
Pl

$888/ fif per person (2 fii # Min 2 pax)

RN

A 3%

e A R

Slow-cooked Iberico Pork Barbecued Pork

e R

Deep-fried Crispy Cashew

& BB

Marinated Jellyfish

Y —E

+ %

N T - S

Braised Superior Shark's Fin
with Crab Roe in Golden Broth

20 5 B A BB T B

Braised 20-Head South African Yoshihama Abalone
with Fish Maw

A3 /R0 7 HE R ER

Steamed Giant Grouper Fillet with Sweet Preserved
Vegetables or Chopped Chili

Ay : —"—P -
fir fi 0 W
Poached Baby Chinese Cabbage
with Fresh Tomato in Rich Broth

vy i i Bk
Superior Seafood Crispy Rice Soup
A b

ST N
i el P
Sweet Almond Soup with Bird's Nest

LRGN &

Black Sesame Rolls

K JE # /¥ Recommadation | SM—R¥E & 10% service charge

N[/

W



A fa ke A $48

Deep-fried Eggplant with Dried Fish Shaving

Ik 55 $58

Deep-fried Bean Curd with Shichimi

an ff B @ HE i $58

Marinated Two-Tone Cherry Tomatoes with Preserved Salty Plum

B REE $58

Pickled Chinese Radish

[ $68

Deep-fried Crispy Cashew

B & M fe & $68

Deep-fried Crispy Peanut

B e ke fE R $68

Deep-fried Squid with Salt and Chili

Pan-Fried Hand-made Fish Patties

FHHEM $78

Greenhouse Cucumber with Minced Garlic

A JE # /Y Recommadation | SmM—R¥E & 10% service charge

WO B M E

Soft Preserved Egg with Sour Pickled Ginger

K B A

Chilled Crystal Ham

il ot % M

Braised Chicken Feet in Abalone Sauce

B i £

Deep-fried Bombay Duck Fish with Salt and Chili

o T

Marinated Pork Trotter

B 2 FEH AR A

Pan-fried Japanese Yam with Soya Sauce

EHH-HAEE

Marinated Jellyfish

Wk i UH G E

Marinated Goose Wings

& N BR G

Marinated Goose's Foie Gras

$78

$88

$88

$108

$108

$108

$128

$188

$288
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W5 54 A o9 i i M $188

Braised 5 Heads Abalone in Oyster Sauce

i ‘J+ ?n YE ‘l:‘ = - U 30 Heads $228
E\Ej 3'2 :li[f l%z[ll A%@ ﬁ@\ —. -+ ¥H 20 Heads $328

Braised Yoshihama Abalone + # Ui 15 Heads $488

in Premium Abalone Sauce

I RCR $268

Braised Superior Shark's Fin in Chicken Broth

BRSO $288

Braised Shark's Fin with Crab Meat in Chicken Soup

W5 AT R R Y U B $288

Sautéed Whole Sea Cucumber in Oyster Sauce

g 40 H R RO OE 2 $388

Braised Japanese Sea Cucumber in Abalone Sauce

% & — K ¥ # §] Order made one day in advance

53 -
U
W _&/ JJ H:t :[H (fif E Per Pax)

AR EEERAA ¥ B Pax $388

Braised Superior Shark's Fin
with Crab Roe in Golden Broth

HE OF = T 3Tacl - 15 fi Pax $488
Supreme Bird's Nest

KLBE/ ok TE/ B3k /AL B/ EH /Wt

Cooking styles: Braised/Rock Sugar/

Almond/Red Date/Ginger/Coconut

W It A1\ 5RO b AE B $688

Braised Whole 8 Heads Fish Maw in Ham Sauce
% & — K ¥ # i Order made one day in advance

H;E ‘J+ ?n }E []]E :ﬁg ﬂg ?j\ Y 56 4 Heads $4888
Braised Whole Fish Maw = UH 3 Heads $2488

in Ham Sauce
% & — K ¥ # i Order made one day in advance

K JE # /¥ Recommadation | SM—R¥E & 10% service charge



# % 3

BN

Grouper Tofu in Sour Soup

B oa S

Double-Boiled Pig Lung Soup with Almond

B A SR OK £

Corn Soup with Scallop

By RK &

Corn Soup with Crab

v2ENHARE

Double-boiled Fish Superior Soup
with Chinese Medicine

78 JE # /Y Recommadation

fii Pax $88

fii Pax $98

fii Pax $98

i Pax$108

i Pax$118

5 —BR 5 B

10% service charge

fe & 2 BT s S
Double boiled Chicken Soup

with American Ginseng

5 f Pax $128

S e B

Stewed Fish Maw in Chicken Broth

5 f Pax $188

oo Bk R
Double-Boiled Shark's Fin, Fish Maw,
Abalone, Sea Cucumber, Scallop

5 fi Pax $398

EEE
WA 7

Stewed Whole Fish Maw in Soup
of Pickled Cabbage & Chili

W E X i fl for 4-6 Pax 5688



R Rk R

FRESH SEAFOOD

% E fE 3 W each Tael $58

Leopard Coral Grouper

ﬁ E{ fE f# W each Tael $4.8

Humpback Grouper

iﬁ 7’”" %E El!E,% f# W each Tael $68

Australia Lobster

0w H/ s
Steamed Lobster Fillet with Egg White /
Baked E-Fu Noodles with Chicken Broth

}R % ﬂi 3 W each Tael $68

Red Spotted Grouper
fa k2 /W

Poached whole Grouper with Crispy Rice in Lobster Broth /
Steamed whole Grouper

1][] g j( % *}i %F f# W each Tael $88
k. £FBH

Live Geoduck Clam

Poached in Lobster Broth

Kﬁj }—j Eﬁ 1][] E ﬂﬁl] % I fH Market Price
Alaskan King Long Leg Crabs

B R TE MK &/ AT

Bk BRER/ME/ EERR

2 Ways Cooking: Steamed in Yellow Wine and Deep-fried with Scallion Oil
Baked with Black Truffle / Deep-fried with Salt and Chili / Baked with Salted Egg Yolk

% %t — K ¥ # §] Order made one day in advance

© &5 # /Y Recommadation | SM—RBHE 10% service charge 2}’?] & ‘;\“1‘]



i B b %

e (A = $98 4k 1 il $298

Stir-fried Scallop with Egg and Bean Sprouts Stirstred Abalonewith Vegetables

ZHMNB & $168 HE R $388
Giant Grouper Fillet

AE/BE/AW/ERBETAY

Sichuan Poached / Pickled Cabbage /

Chopped Chili / Stir-fried with Lily

Full Moon House Signature Stir-fry

£ = L )
AMmEREDED $188
Stir-fried Egg White with Seafood and Black Truffle

2 i B $568
Spicy Seafood Stew

AL R MR R A R B $218

Braised Shrimp with Tofu and Chinese Cabbage Casserole

Eﬁiﬂﬂ%ﬁﬁ%ﬁﬂ@ ﬁ%each$78

Pan-fried Tiger Prawns in Soy Sauce (Min. 2 pcs)

a @% %E % ,ﬁi ;-[‘ ‘?i E] i 'L% $218 2 1% i# W] Min Order 2 pcs

Homemade Giant Grouper Fish Ball
with Chinese Cabbage Casserole

&8 R B 08 U % 1 each $98

Tiger Prawns in Malaysian Special Sauce

E} 7}!"% A}:% @ [I]JIL j E $268 with Steamed Buns

Stir-fried Scallops with Black Bean and Garlic Sauce 2% 8 W] Min Order2 pes

LI O S $268

Stir-fried Shrimp Balls with Greens

A JE # /Y Recommadation | SmM—R¥E & 10% service charge
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Crispy Pigeon

e B KE B 1 G

Crispy Roasted Black Goose

% 5k g

Hakka Steamed Chicken with Scallion Oil

2ok i i #

Imperial Concubine Chicken

B HE B BE HE

Secret Recipe Crispy Roasted Chicken

MR A

Signature Salt-Baked Chicken
% % — K ¥l # §] Order made one day in advance

# each $88

% # Whole $688
k8 Half $328
fil Regular $198

% & Whole $388
* # Half $198

% & Whole $388
* # Half $198

% & Whole $388
* # Hatf $198

% & Whole $388
* # Half $198

GRS

Crispy Pepper Chicken

% & Whole $428
* 5 Half $218

% & — K ¥ #l §] Order made one day in advance

(T A A SR S A -

Premium Iberian Barbecued Pork

ffl Regular $288

‘}\% % Hj’li‘! # each $298

Roasted Pork Trotter/Leg

HOE R W

Imperial Peking Duck

— £ 1st Course $548
W B % M 2nd Course +$128

% & — K ¥ # §] Order made one day in advance

BB M B2 7L A

Roasted Crispy Suckling Pig

% & Whole $1288
¥ gaif $788

% & — K ¥ # §] Order made one day in advance

K JE # /¥ Recommadation | SM—R¥E & 10% service charge
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Deep-fried Crab Claw coated with Chrimp Mousse
2 % i W] Min Order 2 pes

2 rg- by Al
g 5T wh G E
Braised Goose Web and Shiitake Mushroom
in Oyster Sauce

2 f # W] Min Order 2 pcs

BRENRNZEE

# each $68

ff each $88

$138

Stir-fried String Beans with Minced Pork and Preserved Olive

19 0 Py

Sweet and Sour Pork with Pineapple

fa &7 %

$148

$158

Braised Eggplant with Minced Pork in Spicy Garlic Sauce

WK i 7% A B

Steamed Pork Patty with Threadfin Salted Fish

-

Pan-fried Squd Cake with Lotus Root

XA EE S

Pan-fried Hakka Stuffed Tofu

t B AE B R O G

$168

$168

$178

$188

Braised Beef Tendon & Brisket with Chu Hou Paste in Casserole

X 5 it 7T Recommadation | S — R #

10% service charge

I

Sauteed Pork Ribs with Black Olive and Chilli

R e

House Special Deep-Fried Pork Ribs in Shrimp Paste

¥OE KRR

Fried Angus Beef with Vegetables

EwmEEERK D F NN

Angus Beef Tenderloin Dices
with Black Garlic and Green Apple

w2 BN &R

Seafood and Crab Meat Vermicelli Casserole

R A L te W R

Kurobuta Pork Belly Slices
ER RN RNE

Poached in Pickled Cabbage / Stir-fried with Chili /

Steamed with Preserved Vegetables

EME TR LR BB
Stir-fried Iberian Pork
with Termite Mushrooms and Tiger Skin Peppers

WA AL N4

Pan-fried A5 Wagyu Beef with Garlic Slices

$198

$198

$228

$288

$298

$368

$368

# {F each $680

200% gram



(N
_/

O

w7l M A 5
Braised Mixed Monk Vegetables

in Fermented Red Beancurd Casserole

St JEL Y x4k
i i fF i3
Poached Baby Chinese Cabbage
with Fresh Tomato in Rich Broth

Sp o TR
Woas 1 H OB
Stir-fried Baby Kale with Black Bean and Garlic Sauce

G JEL A ME o 2R
%2 W K
Poached Baby Chinese Cabbage

with Mixed Mushrooms in Rich Broth

% W

Poached Seasonal Vegetables in Supreme Broth

RN
B 7k 2 3
Poached Vegetable Hearts in Salted Broth

Ay 22 55 A
A R W
Stir-fried Baby Bok Choy with Crispy Garlic

$168

$168

$168

$168

$168

$168

$168

Bitwirw

Stir-fried Chinese Kale with Ginger Juice

X.0 8 DR &K

Stir-fried Seasonal Vegetables in X.O. Sauce

N R

Stir-fried Seasonal Vegetables
with Shredded Chili and Preserved Tofu

Wk By A AR R
Mixed Vegetables with Dried Seafood

and Vermicelli Casserole

R U

Sizzling Chinese Lettuce Hearts

with Dried Shrimp in Claypot

ALE G fe B R KR

Braised Seasonal Vegetables with Fish Maw

b 5

HE B MR &
Giant Grouper Fish Cake

and Chinese Cabbage Casserole

K JE # /¥ Recommadation | SM—R¥E & 10% service charge

i

—E

S

$168

$168

$168

$178

$188

$228

$328



JIl % & 4|

Hi 3| /N B

it B R H

White Fungus in Sichuan Spicy Sauce

IUL%*%TE%

Deep-Fried Spicy Mala Peanuts

B WK &

Preserved Egg with Green Pepper

BB 2R

Pan-Seared Green Peppers

A N

Stir-Fried Shredded Potatoes

JIl vk & I i 89

Sichuan Style Cucumber and Jellyfish Head

w e H A

Sliced Pork with Garlic Sauce

A‘ﬁ& © & JE# /Y Recommadation | SM—FEH#E  10% service charge

$58

$68

$68

$78

$88

$98

$128

it %5 9 JE

Mapo Tofu

W i b et

Sichuan Vermicelli with Minced Pork

ik K 2 M

Spicy Mala Beef Brisket

Tl

Signature Spicy Fried Chicken
with Dried Chilies

JUJI T 7k %

Steamed Chicken in Spicy Sesame Sauce

K F %AW R

Sichuan Poached Angus Beef in Chili Oil

$148

$148

$188

% & Whole $388
* # Half $198

% & Whole $388
* 5 Half $198

$388
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i 1

il % 5 BE B

Braised Lobster with Mapo Tofu (~300g)

#] 8 Wi Approx. 8 Tael $388

HE & BR $388
Giant Grouper Fillet

K MR R E W

Sichuan Poached / Pickled Cabbage /

Chopped Chili / Green Sichuan Pepper

i 8 R $388

Tiger Prawns with Black Pepper in Claypot

RN $488

Steamed Giant Grouper Fins
with Dual-Color Chopped Chilies

ﬁ E[« i% I;‘\] % # 1 Jt Approx. 1 Catty $488

Typhoon Shelter Style Mud Crab

i B $568

Spicy Seafood Stew

% E EJ]E # 1 JT Approx. 1 Catty $488
K MR R E W

Sichuan Poached / Pickled Cabbage /

Chopped Chili / Green Sichuan Pepper

JIl % & ¥

B g A% i f pax $88

Hot and Sour Soup with Prawns

WY RS i f pax $88

Seafood and Tofu Thick Soup

K JE # /¥ Recommadation | SM—R¥E & 10% service charge
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Plain Noodles

SE T/ R/ R
Choose 1: Pork Knuckle/ Beef Tendon /
Sautéed Shelled River Shrimps

vy i 9

Sichuan Dan Dan Noodles

HEBERX

Inaniwa Udon with Seafood

B 2 0 %

Pan-fried Noodles in Supreme Soy Sauce

T B ot Al

Braised E-Fu Noodles with Mushrooms

A5 Rl F KL 1 Bk

Fried Rice with A5 Wagyu Beef Dices

e 1B 4 it £ ik

Rice Served with Fish Maw in Abalone Sauce

78 JE # /Y Recommadation

i cach $68

i cach $68

5 i pax $88

$128

$168

i Pax $168

i Pax $168

5 —BR 5 B

10% service charge

LA O Tl LR ER T

Stir-fried Flat Rice Noodles with Angus Beef

BB A YR

Stir-fried Rice Vermicelli with Kurobuta Pork

EWMEBHEFTADE A

Stir-fried Udon with Angus Beefin Black Pepper Sauce

i 5K 5 il B

Flat Rice Noodle Soup with Shrimp Balls

% KR B

Rice Noodles in Soup with Abalone

T BH i fa 1 BR

Fried Rice with 5-Head Abalone

4 Jite i

Superior Seafood Crispy Rice Soup

G N

Rice Served with Crab Roe Sauce

$188

$188

$188

$198

$198

$238

$288

$488



AT

DESSERT & PASTRIES

I AN R

Birthday Longevity Peach Bun with Lotus Seed Paste

Gl R

Black Sesame Rolls

B B H &

Chilled Mango Sago with Pomelo Dessert

e BLOOROBE A%

Honeycomb Brown Sugar Cake

o HE fE A%

Osmanthus Cake with Goji Berries

- S E U S
Sweet Almond Soup with Egg White

© & JE it /Y Recommadation | Si—FRE & 10% service charge

# {F each $48

= 3pes $48

5 f pax $48

= 3pes $48

= 3pes $48

5 f pax $48

z’ﬁl$§‘ E{
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FULL
MOON
HOUSE

H 94 B  Additional charges

20260914FMHLCWI16428F



