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Sea Bass

hEe [ HWHFS / MEH o
Sichuan Style Stewed / Steamed with Pickled Chili /
Pickled Mustard Cabbages Stewed

2
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Stir-fried Prawn & Chinese Vermicelli
with Ginger & Onion in Claypot
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Frog Sautéed with Spicy Red Chilli

IR I S

Sizziling Frog in Casserole

w5 2% P 18 2% i v g

Prawn Steam with Onion

5 2 i rp o

Prawn Pan-fried with Soy Sauce with Black Garlic
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Deep-fried Oyster

BEutws

Stir-fried Oyster with Ginger
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Stir-fried Oyster & Fish Maw in Claypot
& Onion in Clay Pot

i 88 1 0 i o

Prawn Fried with Pepper in Casserole
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Steamed Thread Fin with Chinese Yellow Wine
& Chicken Oil
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Pan-fried Fish Head in Shuntak Style

$238

$288

$298

$298

$328
$328
$328
$328
$388

$398

$458

$398
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Fish Head with Ginger & Onion in Claypot
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Fish Head
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Steamed with Chili /Steamed with Black Bean Sauce /
Baked with Ginger & Spring Onion
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Deep-fried Marble Goby Fish

> E %E % #) Wi T Approx.2Catty $738

Steamed Sabah Giant Grouper
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Stir-fried Mud Crab with Rice roll
with Ginger & Onion in Clay Pot

$398

2 {lfl Whole $498
F M Ha1r $308

$488

$888

® F Vegetarian

%% % Hot Tea # {if Per Person $22 | 3 Il — A}t %5 % 10% service charge
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Stir-fried Mud Crab & Chinese Vermicelli
with Ginger & Onion in Claypot
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Lobster with Bean Curd Jelly in Sichuan Style

Spotted Grouper 2-W
&R R R AL KR 5

E‘ ﬁ_{( #1 — Jt Approx.1 Catty)
Spotted Grouper
FfEAE [ FWRER / BER

Pickled Mustard Cabbages Stewed

HARE/ 2RHK

Spotted Grouper /Tiager Grouper
Steamed with Soy Sauce
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BEEF, PORK & OTHERS
i 25T .

Braised Bean Curd & Minced Pork in Chili Oil

7 7 B

Pan-fried Minced Pork & Lotus Root Patties

EER S EiE
Braised Pork Knuckle
with Fermented Red Bean Curd & Lotus Roots

Wi £ 7% - R 5 — T A B

Steamed Minced Pork with Dried Salted Fish

J\ A BB 7% F A B
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Sweet & Sour Pork « Aged Vinegar

KRR fiig B

Braised Beef Tendon with Radish

oV i 6 .

Braised Curry Beef Tendon in Pot

1o 1R £

Sauteed Pork Chop ¢ Black Olive & Chili

W g L 7 B % 6%

Braised Beef with Vermicelli & Satay in Pot

B r A4 i fE B 6 e
Braised Beef Tendon with Fish Maws
& Deep-fried Bean Curd Sheet

w5 i 2R

Sauteed Beef Cubes with Fried Garlic

REEIN AR o

Sichuan Style Stewed Ox Tongue
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Stir-Fried with Vegetables & Braised in Casserole

Steamed Minced Beef with Dried Tangerine Peel

$888

$1288
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Market Price
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Market Price

Sichuan Style Stewed / Steamed with Pickled Chili /
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Market Price

$168

$188

$198

$218

$218

$218

$218

$218

$218

$228

$288

$288

$368
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Deep-fried Pigeon Warpped with Taro

1% B Each $218

TGS E R $238
Minced Pigeon & Lettuce Wraps

with Spicy Red Chili

— 7 {6 PR 5 5238

Sautéed Diced Chicken with Spicy Red Chili

e 1 78 ih % % whote $488
Deep-fried Crispy Chicken *+ #Hair $288
with Scallion

B S5 Wi B i 5%

Deep-fried Crispy Chicken

S I 5 2 2

% # Whole $488
*F #Hair $288

% whole $488

Soy Sauce Chicken 3 4% Half $288
VEG ETABLES

ALBETEG . $178
Bralsed Bean Curd with Bamboo Piths
I W I i 5178
Sizzling Vegetables in Pot
1% 8 H B 7 0 R A R . 5188
Stir-fried Chard Lettuce with Bird Lime in Pot
R i 1 A 3 78 5188
Cauliflower with Deep-fried Pork Lard
AL FIUZEE . $198
Braised Eggplant and String Bean
1 16 e 2 08 5208
Seafood & Vegetables in Casserole
% mUHR IR R R $228
Seasonal Vegetables with Kyoto Bean Curd Skin
in Fish Soup
TrE i B & . $228
Sautéed Assorted Vegetables and Bamboo Pith
HAHSGEHEW $238
Dried Bean Curd with Black Fungi
and Japanese Lily Bulb
atkr h & 5238
Stir-fried Walnut « Vegetables
i AR T - $268

Braised Fungus and Shiitake Mushroom with Japanese Yam

%ii % STAPLES FOOD
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Plain Noodles
ZE-cRMT/WB/ W
Choose 1: Pork Knuckle /

Shelled Fresh Shrimps / Beef Tendon

Eéﬁ%%iﬁ*ﬁ 1 {% Pax $98

Roasted Goose Rice Noodles in Soup

(8 f It Goose Leg +$20 )

7 10 00

Moon Palace Signature Fried Rice

W 1 A4

Stir-fried Beef Noodles

15 iz pax $98

$208

$208
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Stir-fried Rice Noddles with Shrimp & Scrambled Egg

MK o $208
Fried Rice Vermicelli in Singapore Style

ZF A B $208
Pan-fried Crispy Noodles with Shredded Pork

& Bean Sprouts

WA E AR 5208
Fried Rice with Scallops & Onion

3 16 e 5 1) i 5208
Fried Noodles with Squid Tentacles in Maggi Sauce

% WBLRE 76 1D K Ky $208
Fried Vermicelli with Shrimps and Osmanthus

W 1 % 5208
Stir-Fried E-Fu Noodles with Assorted Mushroom

i 24 iR $228
Hokkien Fried Rice

HRAC B iR $238
Fried Rice with Dried Baby Shrimps

f0. 55 5D IR TR B $238
Kuzukiri with Kyoto Bean Curd Skin in Fish Broth

5 9 B £ Al $268
Prawns & E-fu Noodles in Superior Soup

ENER R Y $268
Baked Tomato Pork Chop Rice

(I 44 % #F #  Sunny-side Up 1pc +$18)

i It 16 2 83 B 5 fi vax $268

Braised Superior Fish Maw in Abalone Sauce with Rice

SWEET & DESSERT

BB AR AE o kS =3 pes $52
Osmanthus Cake with Coconut Sauce
B G W EORAF - =3 pes 852

Deep-fried Sesame Balls with Red Bean Paste

WS G -

Black Sesame Rolls

wEANCE

Sweet Almond Soup with Egg White

At #
Mango Pomelo Sago
e K 4f 37 3
Deep-fried Horlicks

mﬂ(**ﬁﬁﬁﬁ ® Y fii JH for 4 pax $108

Traditional Beancurd Pudding

E%ﬁ#%$ O *HGPCS$108

Steamed Buns with Lotus Paste & Egg Yolk

M B B B =13 pes $52

Water Chestnut Cake with Coconut Sauce

= 3 pes $52
ﬁfﬁ Pax $52
19 i pax $56

+ 4T 6 pes $92



