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% Bl JE $9 FRIED & BAKED

DD[DD[DD

SR OREE o

Pan-fried Millet Cake

& B K K f
Deep-fried Glutinous
Rice Dumplings

i 4t S Ak

Baked Barbecue Pork Puffs with Apple

X O ¥R 2 E L o

Pan-fried Radish Cake in X.0 Sauce

i A LY A

Baked Taro Puffs with Seafood

VY {F 4 pes 554

:ﬁ" 3 Pes 564

:ﬁ" 3 Pes 564

= 3 pes $64

:ﬁ: 3 Pes 564

W 1 5 % 4% &

Baked Radish Puffs

Spring Roll with Shrimps,
Garlic and Chives

CEAYE A
Bean Curd Sheet Shrimp Cake
with Lemongrass

:ﬁ‘ 3 Pes 564

:ﬁ" 3 Pes 574

:ﬁ" 3 Pes 574

5 ¥3 STEAMED RICE ROLL

L

® % Spicy

Bl 2R b6 - 9 S K $72
Steamed Rice Roll with Minced Beef
& Tangerine Peel

# a3 1 B $82

Steamed Rice Roll with Spring Roll

Ak U G 9IS B $82

Steamed Rice Roll with Shrimp & Chives

BB R $82

Steamed Rice Roll with Barbecued Iberico Pork

® # Vegetarian

% 3t Hot Tea f§ {if Per Person $25 | 53 Il - R 7% 8’ 10% service charge

20260420MPQBLCWI1E003P

7%

S T

|
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t STEAMED

WIE 8§ s54
Steamed Beef Honeycomb Tripe
in Satay Sauce

Steamed Honey Barbecued Iberico Pork Bun

Steamed Bean Curd Skin Rolls
with Oyster Sauce

ik 5 BB . $54

Cantonese Sponge Cake

TL 0 i v i 5 A

Steamed Creamy Custard Bun

= ﬁ‘] Pes 354

= ﬁ‘] Pes 354

R 2 gk

Steamed Glutinous Rice with Chicken

i & 7 A BR

Steamed Minced Beef Ball in Broth

m‘ ﬁ‘! Pes 354

Y {F 4 pes 362

ﬁ;m;’élkj%% ?#3&5362

Pan-fried Vegetable and Pork Dumplings

O DY AL
Steamed Bean Curd Sheet Roll
with Chicken, Fish Maw , Pork Stomach and Ham

MEMBEL DY
Steamed Shanghainese
Dumplings Iberico Pork Bun

¥ 52 gt Z& BUR s64
Steamed Chicken Feet
in Black Bean & Garlic Sauce

Steamed Vegetable Dumplings
with Mushroom and Water chestnut

Bt A L B

Steamed Pork Dumplings
with Black Fish Roe

1 it Bt e 5

Steamed Shrimp Dumplings

3 B HE AR

Crab Meat Dumpling
in Supreme Broth

Wi 2 Pes 564

:.ﬁf'l Pc5364

P4 fF 4 Pes 564

PY {4 Pes 574

P4 {4 Pes 574

ﬁ Q Each 388

A
-

Bl 3 SNACKS

| W . $88

Preserved Egg with Green Chili

I:l 7l R AR e 598
Shredded Celtuce with Sesame Qil

:] i B M 2 IR o 598
Deep-fried Diced Bean Curd with Spicy Salt

E W G K s98
Okra with Japanese Sesame Dressing

[j & Wk i ¥ s98
Eggplant with Shichimi

D VI HE o o $98
Sichuan Dried Bean Curd

:] JRBLRHL o o 5108
Pan-fried Green Pepper

[:I fid {1 55 Tk 5118
Braised Chicken Feet in Abalone Sauce

I: S 5 T A D . 5128
Pan-fried Japanese Yam in Soy Sauce

[:] L 5128
Deep-fried Bombay Duck Fich with Spicy Salt

I:l w0 JE K1 A o $138
Sliced Pork Bely, Mached Garlic

[: HUR U D] I $118
Chicken Feet with Pickled Pepper

\:, ok 155 S8 45 5% T 5138
Boneless Pork Trotter in Vineger

\:, i HT R o 5138
Spiced Braised Beef Shank Cubes

W) M % WK stumEr

l:] e BZ 7L it % 8 Each $98
Roasted Pigeon
ﬁ%%*ﬁ ﬁ!&rax$98
R d Goose Noodles in Soup
(# &t GooseLeg +520 |

D HOE s168
Roasted Chicken Liver and Pork
in Barbecued Sauce

I:l Wi 1 4% Wi £ 218
Roasted Pork Belly

[:] Iy $218
Barbecued Pork

\:I Hﬂﬁﬁ% ““Regular$178
Roasted Goose 4 1a1r $328

Z % whole $H88

Salted Kumkuat » Fritillary Bulb « Fish Maw
eI B MEY wsre 5298
Coriander + Fish Head

Preserved Eggs & Tofu Soup

(IR E A 8 Hare | 8 por S318

¥ T % 7K soups
25 E K 1 f rax $58
Daily Double-boiled Soup
i Fl B B  Please contact our staff for details
I:l i’_ﬁfmtpwg ﬁ&rax$98
Beef Borth with Bean Curd
& Coriander
@ﬁﬁﬁﬂfﬁ% ﬁ&l’axslls
I:l Double-boiled Pig Lung Soup
with Almond
I:’ %ﬁﬁgﬁﬁé 5 { pax 5118
Seafood Soup * Tofu & Conpoy
ﬁiﬁfﬁﬁﬁ&% 1§ {i Pax $118
I:l Double-boiled Pork Shin Soup % % ror 3438
with Black Garlic & Plygonatum Root
ﬁ@itﬁm%m ﬂﬂl’ax$178
,:l Double-boiled Fish Maw Soup
with Black Mushroom and Chinese Cabbage
ﬁm*ﬁ"lﬁ 1§ {f Pax 3178
Ity 85 AE 2
Double-boiled Fr: lin Soup

%
=

RS o
Chicken & Pork Tripe with
‘White Pepper & Pickles Soup

% % Whole | # Por $548

- 1 ff SEAFOOD& AQUATIC

\:, il G Lo o 5188
Fresh Squid with Salt & Pepper
:‘ i £ S K i 1 B8 5188
Braised Eggplant with Salted Fish
& Diced Chicken
[:| S OK B 3 $198
Fish Fillet in Sweet Corn Sauce
E IERCATE - § 5198
Sauteéd Shelled Shrimps
|: S 7 LR $228
Deep-fried Prawns with Salted Eggs
:I It WSy 1 9 B 5228
Sweet & Sour Prawns
:‘ i 4 R $228
Scrambled Eggs with Prawns
I:I MEE 28 K R At 1 5238
Sauteed Fresh Milk with Scallops
E 5 22 A b LRk $308
Sautéed Cuttlefish and Prawns with Vegetable
74 1 7t 1 o ¥ $328
éed Scallops wtih B 1
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M f# SEAFOOD& AQUATIC

1 4 f

Sea Bass

ARHe / Wi Ee /| MRH o
Sichuan Style Stewed / Steamed with Pickled Chili /
Pickled Mustard Cabbages Stewed

$238

TR o ML B R 5288
Stir-fried Prawn & Chinese Vermicelli

with Ginger & Onion in Claypot

T W . $298
Frog Sauteed with Spicy Red Chilli

W I 5298
Sizziling Frog in Casserole

i 2% DH 18 7% i b i $328
Prawn Steam with Onion

e i 5 i rp $328

Prawn Pan-fried with Soy Sauce with Black Garlic

[ $328
Deep-fried Oyster
B $328
Stir-fried Oyster with Ginger
618 1 95 0 $388
Stir-fried Oyster & Fish Maw in Claypot
& Onion in Clay Pot
% 518 1 L i v $398
Prawn Fried with Pepper in Casserole
Skl 7E ME 7% 15 A $458
Steamed Thread Fin with Chinese Yellow Wine
& Chicken Oil
ML i iy 22 $398
Pan-fried Fich Head in Shuntak Style
HEmAEg $398
Fish Head with Ginger & Onion in Claypot
B e Y B N W 2 i whote $498
Fich Head 2 Half$308
H We / Wit / MM

d with Chili /S: d with Black Bean Sauce /
Baked with Ginger & Spring Onion
il 2 ) 55 $488

Deep-fried Marble Goby Fich

Steamed Sabah Giant Grouper
B A BT d 02
Stir-fried Mud Crab with Rice roll
with Ginger & Onion in Clay Pot

$888

® B Spicy ¥ Vegetarian

% 3t Hot Tea f§ {{f Per Person $25 | %5

-~ B 75 % 10% service charge

20260420MPQBLCWIE003P

3%

g - ] ff searFooD
BB B R O

Stir-fried Mud Crab & Chinese Vermicelli
with Ginger & Onion in Claypot

it 4B WK KU e

Lobster with Bean Curd Jelly in Sichuan Style

ﬂﬂﬂ!‘i&ﬂﬂﬁﬁ

iﬁgﬂf(ﬂ ¥ Approx.l Catty)
Eﬁ*i IETTERE T

] ] ]DD

Stir-Fried with Vegetables & Braised in Casserole

s888

$1288

ﬁiﬂiﬁﬁ(ﬁﬁﬁnpmxzcmy) 1

Market Price

L

Market Price

Sichuan Style Stewed / Steamed with Pickled Chili /

Pickled Mustard Cabbages Stewed
iR ﬁ IR IVEN A ¥ fi
per /Tiager Group Market Price
Ste‘medwnthScyStuee
OB R 3L ik
BEEF, PORK & OTHERS
[ WEGE . 5168
Braised Bean Curd & Minced Pork in Chili Oil
\:, 7 T B 188
Pan-fried Minced Pork & Lotus Root Patties
I:I T FL R T 6 198
Braised Pork Knuckle
with Fermented Red Bean Curd & Lotus Roots
£ 2% T 05 — T A s218
d Minced Pork with Dried Salted Fich
J\SE BRBE 75 7F 1A $218
d Minced Beef with Dried Tangerine Peel
‘:, SE i A AR ol 0 A $218
Sweet & Sour Pork » Aged Vinegar
|: KM 1 0% $218
Braised Beef Tendon with Radish
| e A 6 5218
Braised Curry Beef Tendon in Pot
\:’ 15 BB £ 4 $218
Sauteed Pork Chop « Black Olive & Chili
W LT B 4 08 $228
Braised Beef with Vermicelli & Satay in Pot
GRS TR S $288
I:l Braised Beef Tendon wnh Fish Maws
& Deep-fried Bean Curd Sheet
L] wAAmR 5288
Sauteed Beef Cubes with Fried Garlic
|| RBMEGIER 5368
Sichuan Style Stewed Ox Tongue

U UL UL

P % POULTRY & MEAT
h 7% 7 Bk

Deep-fried Pigeon Warpped with Taro

ﬁ)‘ % Each $2 18

RN R A T 5238
Minced Pigeon & Lettuce Wraps

with Spicy Red Chili

i T A 5238

Sauteed Diced Chicken with Spicy Red Chili

W B 7 i S % 8 whote $488
Deep-fried Crispy Chicken ok % nair $288
with Scallion
¥ﬁ ;«# Hf{': }ﬁ 'IT!‘ ﬁ gﬁ % % whole $488
Deep-fried Crispy Chicken *F # nair 5288
E—}E ﬂll 9§ im % gﬁ % % whole $488
Soy Sauce Chicken 2 8 Half $288

I #i VEGETABLES

| AT EEE R o s178

Braised Bean Curd with Bamboo Piths

| R 5178
Sizzling Vegetables in Pot

] i 4 A R 3 . 5188
Stir-fried Chard Lettuce with Bird Lime in Pot
A i B 3 T 5188
Cauliflower with Deep-fried Pork Lard

\:| ALBAFMHEL o $198
Braised Eggplant and String Bean

[ ] iH B 3 3 5% $208

| Seafood & Veg inC

E f 5 5T I 1Y i I ﬁ $228
Scasonal Vegetables with Kyoto Bean Curd Skin
in Fish Soup

[ ] ’I"IJ:A#W]L?F . 5228
Sautéed Assorted Ve bles and Bamboo Pith

] IIanzHJw. . $238
Dried Bean Curd with Black Fungi
and Japanese Lily Bulb

| anp % . 5238
Stir-fried Walnut » Vegetables
il HEAC 28 KR Y- o $268

&
\:

UL L

Braised Fungus and Shiitake Mushroom with Japanese Yam

#ii fit STAPLES FOOD
55 £ %

Plain Noodles
ER—-cRMFE/ABE/FM
Choose 1: Pork Knuckle /

Shelled Fresh Shrimpes / Beef Tendon

ﬁ)‘ m Pax 398

i’% m ?;} liﬂ *ﬁ # U pax 598
Roasted Goose Rice Noodles in Soup

(## lf Gooseleg +$20 )

BT . 5208
Moon Palace Signature Fried Rice

W4 $208

Stir-fried Beef Noodles

¥ ¥+ % f)t STAPLES FOOD

]DDDDDDDDDDDD

G AT | $208

Stir-fried Rice Noddles with Shrimp & Scrambled Egg

EME K . 5208
Fried Rice Vermicelli in Singapore Style

B A o 5208
Pan-fried Crispy Noodles with Shredded Pork

&: Bean Sprouts

F R 110 iR 5208
Fried Rice with Scallops & Onion

¥ b i 55 00 i 5208
Fried Noodles with Squid Tentacles in Maggi Sauce

5 9B B AC 1D K B 5208
Fried Vermicelli with Shrimps and Osmanthus

WY i Wiz % O Al 5208
Stir-Fried E-Fu Noodles with Assorted Mushroom

i 2 4 file $228
Hokkien Fried Rice

PRAE S R $238
Fried Rice with Dried Baby Shrimps

003 50 IS T 2 88 AR $238
Kuzukiri with Kyoto Bean Curd Skin in Fich Broth

b 5 i SO il $268
Prawns & E-fu Noodles in Superior Soup

S 6 B R $268
Baked Tomato Pork Chop Rice

(% 2K MHYE SunnysideUplpe +$18)

b 7 76 12 155 i 15 {2 rax 3268

perior Fish Maw in Abalone Sauce with Rice

2
H
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SWEET & DESSERT

BIF T R A AREE =37 852
Osmanthus Cake with Coconut Sauce
ﬁgﬁgﬁn E#spcs$52
Red Dates Layer Cake

b BV HUE AR . = #3 pes $52

Deep-fried Sesame Lava Puff with Custard

@ﬁzﬁ% L4 .:..#3?(:5552
Black Sesame Rolls

ﬁa@{:% ) ﬁ&l’a!$52
Sweet Almond Soup with Egg White

1 Bt % 15 i rax $56
Mango Pomelo Sago

Ifé K &f 32 % 4T 6 ves $92
Deep-fried Horlicks

'-l-l Zk* mﬁﬁ ?E ® P4 i B for 4 pax 3108
Traditional Beancurd Pudding

WU RBFE o #o0.5108
Steamed Buns with Lotus Paste & Egg Yolk

VK AE B A o 15 i rax 368
Double-boiled Bird Nest in Crystal Sugar
ﬁfﬁ‘ﬁﬁﬁi o i i pax S368

Double-boiled Bird Nest in Almond Juice



