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Fonn E:]E%%%%ﬂﬁﬁ E:]%ﬁﬁﬁﬂﬁ%ﬁ E:]%mﬁgo $68
LA Steamed Barbecue Iberico Pork Bun =% 3 pes Steamed Rice Roll with Barbecue Pork & Coriander Preserved Egg With Green Chili
- , Rt Bz 2F- A Ik $68 g
I:l Sﬂt%aﬂ;i%f]?%i};nmad( Bean Pl |:| Steamed Rice Roll with Beef & Tangerine Peel |:| ];m E;iﬂf%‘ [;ﬁ -?‘Blﬁ P $78
eep-fried Diced Bean with Spicy Sa
o BFA I S B G A $50 GREREER $68
Table No. By. I:l Canoton Brown Sugar Sponge Cake I:l Steamed Rice Roll with Shrimps :l EEL%@L Feet in Abalone Sauce $88
o 3k 35 i 98 # $88
I:l ﬂﬁﬁ*ﬂ ] ] ] $52 I:l Steamed Rice Roll with Shrimp and Chives I:l ﬁ%%m@ﬁﬁ L $98
Steamed Glutinous Rice with Chicken % :Pz} ﬁ ﬁ ﬁ % E ° $78 Spicy Jelly Fish & Cucumber in Sesame Oil
| | ﬁ RESNER $55 I:l Steamed Rice Rolls with Wild Mushroom & Black Truffle |:| L B L $98
o ’1: _P‘ﬁ " ;ml’hﬂss =3 pes |:| BENNEL $88 Deep-fried Bombay Duck Fish with Spicy Salt
¢ $55 Steamed Rice Roll with Pork Belly & Sweet "Mui Choi" gh 3yl & . 108
3g };ﬁ % SIGNATURE DISHES |:’ Bean Curd Sheet Rolls Stuffed with Shrimp in Supreme Soup SH 8 pe :l giﬁed ]aﬁlfi ‘Em?!im z?;fauélauce i
' | | Jllﬁﬁﬁfl\%ﬁ . $60 |:| RIBRIR BLRW o $108
d Shanghai li h =3 pes fri
|:| $7 198 I 7 1 N $88 gl Dumplings with Spicy Soup # %ﬁﬁ*‘; %5 FRIED & BAKED Pan-fried Stuffed Green Pepper
Deep-fried Duck Blood I:l Eﬁﬁ[kjﬁﬁ_% _ $62 |:| =Rk R $118
I:] Eﬁ‘?FbE”}ﬂ . $128 Steamed Pork Dumplings with Crab Roe B 4 pes I:l %%iﬁﬁ¥ﬁﬁ . $56 Blanched Fresh Beef
Sliced Pork Belly with Mashed Garlic Baked Taro Puffs with Seafood and Egg White =Hpa
I:l Deep-fried Honeydew Milk I:l Baked Barbecue Pork Bun =3 pe ﬁ L)
HERBUAEE 1 o $178
I:l Sauteed Pork Chop with Black Olive & Chili I:l EHRIE DKL o $58 :l Wﬁﬂfﬁﬂfﬁﬁ - $45
ﬁ 'E % %3 % Pan-fried Millet Cake 4 pes Crispy Rolls with Coconut Sugar
1l Z $188
i : =21
I:] Bl_‘alsed.PorkKnuddeL.nCasserole . - XO%%%%E& ° $68 I:l Egﬁﬁ.mﬁﬁ $48
with Chinese Yellow Wine £ s . : Brown Sugar Pudding
s Pan-fried Japanese Radish Cake with Preserved Meat in XO Sauce 4 ps
[ ] AR A s228 [ | WHBSESRE® . i L REE G o
Signature Baked Tomato Pork Chop Rice Steamed Assorted Seafood & Vegetable Dumplings with Conpoy B 4 pes I:l j( m % ﬁ % E* gr_ $68 I:l = S;zme i ;f;ls
4 . 268 E?%ﬁ':l}dﬁ $68 Baked Radish Puffs =# 8 pa
I:l ﬁ gﬁﬁ‘ $ I:l Steamed Minced Beef Ball in Broth e % ﬁ ﬁ E .ﬁ. ﬁ $ :l *E _jﬂ E ?*E ﬁ $48
F 68 e
Stusn e Seved ) sesmoh peed Ot T [ ] A 7% Bt e 2 $68 [ ] & Spring Rolls Stuffed with Shrimps Atepe Sruzinelely i Coll Raniss
Sichuan Pepp n Stewed / Guizhou Tomato Fish Soup Steamed Shrimp Dumplings with Asparagus B 4 pes E § ﬁﬁ %
$52
] AR - s98 [ EACAEBALL s [ | @M s [ ot
Sichuan Style Stewed Ox Tongue Steamed Fish Maws Stuffed with Shrimp Paste Bean Curd Sheet Shrimp Cake with lemongrasss = ipa
E BT $328/ $228 B¢t r Ik 4 $68 EAALCE $58
Sautéed Diced Chicken with Spicy Red Chili T Whole 48 Half |:| Steamed Pork Ribs with Pumpkin in Black Bean Sauce I:l Almond Soup with Egg White
|: il @ I g i e $378 |:| HEEAESR _ $88 [: Wk . $88
Fried Prawn with Pepper in Casserole Assorted Crab Meat Dumpling in Supreme Soup with Broth FIErs Bun with Lotus Paste & Egg Yolk s
Y Wt (e e B2 & h $568 / $298 frp g S P i $118 B
Deep-fried Fresh Crispy Chicken with Scallions 2§ Whale i Har I:l Steamed Botan Shrimp Dumplings in Supreme Broth S8 pes I:l IJ-I 7j( Jk fﬁ 154 ]ﬁ -‘FE B gﬂ:;mm@m $98
e , Sweetened Beancurd in Wooden Barrel 4BLH) Far 4 Person
[ S T fl e BR 2E 20 2 3 % 3% F &
Award-winning dim sum at the World Chef Championship 2023

- f{i 1Bl # %/ 7K Chinese Tea / Water charge per person $22
- Affi Rice $22 o Spicy ® # Vegetarian
In—HEEsE - B k2 ¥ Subject to 10% service charge, photos for reference only




B ESX cANTON DISHES

BRG]

Deep-fried Crab Claw Coated with Shrimp Mousse

HA A

Stir-fried Egg White with Fresh Milk and Crab Meat

AEMN %

Braised Eggplant with Minced Pork in Casserole

LN R

Sautéed Peanut Bud with Squids & Dried Shrimp

L 58 5

Pan-fried Squid Cake With Lotus Root

0 2X PN  3E ] 2

Chiu Chow Fried Eggs with Preserved Turnip & Pork

B B A R

Deep-fried Salt & Pepper Calamari

Wi £ 27% 8 A O

Steamed Minced Pork with Dried Salted Fish

nnnnn

R

A EE 5% 71 73 62

i HE 6 B

IR A

Fried Beef with Vegetables

a8 BB AF A B

Steamed Minced Beef with Aged Dried Tangerine Peel

i H MR

Fried Egg with Prawn

b AR 5% 4 fify 02

Braised Beef Tendon with Chu Hou Paste in Casserole

T 85 i s Py

Sweet & Sour Pork

[CREEiR G

Deep-Fried Pork Ribs with Dried Shrimp & Shrimp Paste Sauce

AR TN TR
Sautéed Fresh Milk with Scallops & Black Truffle
fick ) 1 3 07

Sautéed Chicken in Casserole with Fresh Sand Ginger

JUudugoy

¥ Bach $68
2 2 Pes Up
$148
$148
$148
$148

$168

$168

$168

$168

$168

$178

$178

$178

$188

$198

$288

F R NISE crnuan piskes

W

Braised Bean Curd & Minced Pork in Chilli Oil

[ ]
I:] ﬁﬁ \-J’:erm*iﬁ;:e]h;r Minced Pork with Chilli Bean Paste
[ ]

PUJIIESE [H]#3 P o

Sichuan Style Stir-Fried Pork Belly with Chilli

Al[a] KFERN o

Sichuan Style Stewed Beef
] aeER;
Pork Tongue in Sichuan Spicy Sauce
&) FIKZE o
= Chilled Poached Chicken in Sichuan Style

[:]NH%?%'
Sichuan Style Braised Pork Knuckle in Casserole
xﬂl&ﬁﬁ'

Lo | [5mel] - Mandarin Fish
O4x%F OWMESRS OFRAT DERMMESE

Sichuan St'_vle Stewed / Steamed with Pickled Chili
Sichuan P Stewed / Guizhou Tomato Fish Soup

N

Pig Intestines

O ¥zl O #WT

Sautéed with Spicy Chilli/ Sautéed with Spicy Red Chilli

N SR AN

Sichuan Style Beef & Bean Curd

KRBT o

Sichuan Style Assorted Stewed Casserole

FW AR o

Steamed Eel with Chilli Pepper

“x

7k B EETE f

$148
$148

$168

$378 / $288

& Large v small

$238
$338/$228

4 Whole 4 Half

$188

$438 / $348

& Large v small

$188

$228

$428

$248

NI o
i B a i 5

IR LS o

O BB mild \
O % % # Medium \\

Sautéed Shredded Potatos

-y

Deep-fried Pumpkin with Salty Egg Yolk
)

Diced Vegetable in Fish Stock
e

Steamed Eggplant with Preserved Vegetables

E:]%ﬁﬂ@ﬁ
Dry-fried Sichuan String Beans
E:jﬂﬁﬁ%ﬁﬁ'

Braised Bean Curd with Bamboo Pith

|:| Siﬁgjgﬂiﬁbles in Casserole
E:]ﬁ%ﬁﬁﬁ@ﬁﬁ

Seasonal Vegetables with Fresh Bean Curd Skin in Fish Soup

E:j@%ﬁﬁ%

Dry Seafood & Vegetables in Casserole

Beef Broth with Bean Curd & Coriander

Hot & Sour Seafood Soup

Double-boiled Pig Lung Soup with Almond

Chicken & Pork Tripe with White Pepper & Pickles Soup

EEEMEAKE!

HREHOvkEERE > HBBHZ18%H

Choose your level of Spiciness! Select your spice level from Mild to Extra Hot

O B3 Hot AL

%% i veceTABLES
[ | MhEsk e .

$118

$108

$128

$138

$138

$148

$148

$158

$168

i 3% U % K sour

(g R A $298 / $88

% PerPot | #L Per Persan

$338/$108

% PerPot | #L Per Persan

$338/$108

% PerPot | #L Per Persan

$498 / $338

ZM Whole / ¥4 Half

C18% }ﬁ Extra Hot \\_\\.

ig‘ m ﬁ STAPLES FOOD

Uy Uy yyyuyUy DDDD

IEZPYIEE o

Braised Noodles with Minced Pork & Peanuts in Sichuan Spicy Soup

KA o

Hot & Sour Noodles

i M ol o

Yuzhou Style Chilled Noodles

F5 % 4

Plain Noodles

OBFOMBLE OF W5
Pork Knuckle / Sautéed Shelled River Shrimps / Beef Tendon

1o 35 fiF 0Bt AE 3% A%

Shrimps & Vegetables Dumplings in Superior Soup

ALY T o

Wontons in Chili Oil

Bl 2% .

Fried Noodles with Soya Sauce

IDLIE P S

Fried Rice Vermicelli with Luncheon Meat & Squid

2K o

Fried Rice Vermicelli in Singapore Style
Ho 1 2

Stir-Fried Beef Noodles

i 2 1 Bl

Hokkien Fried Rice

HRZF A o 0 B

Fried Egg Noodles with Shredded Pork, Bean Sprouts & Chives
1 B

Stir Fried Rice Noodles with Shrimps & Scrambled Egg

0% 1 P 3 i oK B

Oyster & Minced Pork Crispy Rice in Soup

fif 7 3 M K B

Seafood Crispy Rice in Tomato Soup

o B e s sm )

Fried Rice with Preserved Vegetables
& Crab Roe

KE A iR

Fried Rice with Scallops & Onion

i 5

Assorted Seafood & Noodles in Superior Soup

113 W9 8 A B

Signature Baked Tomato Pork Chop Rice

20260706FMHCCLCW

$68

$68

$78

i Bawl

$78

8l Pes

$78

8l Pes

$158

$168

$168

$178

$178

$178

$178

$178

$178

$178

$188

$198

$228
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