


Roasted Beijing Duck
with pancake, hoi sin sauce, cucumber & leek

Served 3 ways (choose 1)

| Deep-fried duck bone with fi ve spice salt

| Wok-fried shredded duck with bean chili sauce  

| Hot & sour soup with radish & fungus

Signature Dim Sum Selection (2 pieces each)

Lobster dumpling with caviar (SF)

Chicken & shrimp “Siu Mai”with teriyaki eel (SF)

Crab meat dumpling with green chives (SF)

Charcoal-Grilled Honey Silver Cod (SF)
220gms Chile cod fi llet
with kai lan leaves and fried crispy shiitake mushroom

Crispy Tiger Prawns (4 pieces) (SF)
with lemon mayonnaise, fresh fruits and pomelo
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SIGNATURE DISHES 
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“Hong Kong” Style Crispy Soft-Shell Crab (4 pieces) (SF)
with golden garlic

Cantonese Style Steamed Cod Fillet (SF)
with superior soya dressing, spring onions and ginger 

Osmanthus Smoked Beef Short Ribs
180gms smoked grilled short rib cubes, baked with Osmanthus tea and rock sugar

Signature XO Fried Rice (SF)
with your choice of:

   Chicken
   Mixed Seafood 
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Boston Lobster (500gm) (SF)

Wok-fried Boston lobster, with crispy garlic and spiced salt

Wok-baked Boston lobster, bean chili sauce  

Braised lobster noodle in supreme broth

Local Live Grouper (800gm) (SF)

Steamed Grouper with Superior Soy Sauce
(chopped ginger & spring onion condiments)

“Jiang Nan” Style Wok Braised Grouper in Own Juice   
(spring onion, fried sliced ginger, garlic condiments)
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FRESH FROM THE SEA 
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COLD & HOT APPETISER 

Seasoned Fresh Cucumber (V)
with garlic, chili oil and vinegar

Chilled Soft Tofu (V,N)
with sesame seeds, coriander, and chili dressing 

Baby Spinach Salad (V) 
with sesame dressing

Sichuan Spicy Shredded Chicken Salad 
with bean sprouts and cucumber

Crispy Seabass Fillet (SF) 
with honey and vinegar

Vegetable “Ma Po” Tofu 
Bamboo short, mushroom, chili bean sauce
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Crispy River Shrimps (SF)  
with lemon sauce
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SOUPS

Double-Boiled Nourishing Chicken Soup  (SF)
12-hour boiled light yellow chicken with soup cordyceps fl ower, wild mushrooms, herbs and spices, 
delicious soup and chicken oil fragrant

Sweet Corn Soup (SF)
Supreme broth with minced chicken or jumbo crab meat of your choice, sliced green asparagus and 
egg white drop 

Stewed Wild Mushroom Soup (V) 
Bamboo pith, mixed premium mushroom and fungus with vegetables

Sichuan Hot & Sour Soup (SF)
Your choice of : mixed seafood, shredded chicken or vegetables and mushrooms

Traditional Shrimp Wonton Soup (SF) 
Shrimp wontons, premium wild mushrooms, seaweed and shredded pan fried silk egg yolk
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SICHUAN CUISINE

Sichuan “Kou Shui” Chicken (N)
Half portion boiled chicken in chili oil, coriander, and sesame seed

Wok-Fried Crispy Tofu with Sliced Beef  (N)
Deep-fried sliced soft tofu with sliced beef tenderloin, onion, fungus and chili oil

“Kung Pao ”Chicken (N) 
Wok-fried chicken thigh cubs, Sichuan dry chili, onion, pepper, cashew nuts

Sichuan Flavour Spicy Sliced Beef
Hot pot style boiled sliced beef tenderloin with cabbage and bean sprouts

“Ma Po” Tofu 
Beef, bamboo short, mushroom, chili bean sauce
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CANTONESE CUISINE

Steamed Chicken Soup Bao | “Xiao Long Bao” 
5 pcs thin bun skin with double boiled chicken soup inside steamed Vinegar dressing & shredded ginger 
condiments

Steamed “Siu Mai” (SF)
Stuffed shrimps and chicken paste with red tobiko fi sh roe, wheat fl our dumpling wrap

Steamed River Shrimp Dumpling (SF) 
Stuffed river shrimps paste with green asparagus, short yellow tobiko fi sh roe, wheat fl our dumpling wrap

Sesame Prawn Toast with Foie Gras (N) (SF) 
Deep-fried bread stuffed with minced prawn paste, sesame seed and 2 pcs pan-fried “foie gras”

Deep-Fried Vegetables & Mushrooms Spring Rolls (N)  
Wheat fl our wrap stuffed with carrots, Chinese green chives, onion Shimeji mushrooms and wild mushrooms
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Stir-Fried Austrian Scallops (SF)
5 pcs scallops with seasonal vegetables and ginkgo

Steamed Tiger Prawns (SF)
with golden garlic, pickled chili and glass noodles

Wok-Fried Tiger Prawns (SF)
Cooked with XO sauce

Sweet & Sour Tiger Prawns (SF)
Cooked with pineapple, capsicum and onion

Stir-Fried Jumbo Scallops (SF)  
with black pepper sauce

SEAFOOD
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Stir-Fried Beef Rib Eye  
with black pepper sauce

Deep-Fried Crispy Shredded Beef
with Cantonese dressing and steamed bun

“Shui Zhu Niu Rou”  
Hot pot style boiled sliced beef in spicy dressing

Stir-Fried Sliced Lamb Loin 
with cumin, onion and coriander

“Guo Bao Rou”  
Sweet & sour sliced chicken

Deep-Fried Sichuan Spicy Chicken  
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MEAT AND POULTRY
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Traditional Roasted “Pi Pa” Duck   
Roasted half marinated duck with special dipping sauce, mixed lettuce, and steamed bun
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Prawn Clay Pot (SF) 
Clay pot cooked 4pcs tiger prawns with fried shredded taro and shimeji mushroom in chili bean sauce

Beef Clay Pot   
Braised beef brisket with baby potato, leeks and oyster mushroom

Homemade Tofu Clay Pot (V)  
Tofu made by Chinese yellow beans with eggplant and shitake mushrooms black bean sauce

Spicy Eggplant Clay Pot   
Pickled chili, minced chicken and soya sauce

Clay Pot Cooked Seabass Fillet (SF)  
with sweet basil, soya dressing

Clay Pot Cooked Ranger Chicken Thighs    
with soya sauce and sweet basil
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Your Choice of Our Daily Selection of Fresh Garden Greens  
Wok-fried / poached / soy sauce / garlic & ginger 

Broccoli

Shanghai pak choy taur baby

Kang Kong

Hong Kong Kai Lan

AUS green asparagus

AUS white asparagus

Braised Baby Cabbage (SF)    
Dry scallops and gold superior broth

Quick-Fry Chopped Chinese Cabbage (V)  
Ginger & garlic, Chinese rice vinegar
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VEGETABLES
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Seafood Fried Rice (SF)   
with shiitake mushrooms and truffl e essence 

“Char Siew” Chicken Fried Rice    
Cooked with green asparagus

“Beijing” Style Special Sauce Noodles and Roasted Duck  

Traditional Braised Beef Noodle Soup     
Wild mushrooms, bean sprouts, coriander

Wok-Fried Egg Noodles     
with vegetables and mushrooms

Signature Udon Noodles with XO Sauce      
with your choice of:

   Chicken
Beef tenderloin

   Mixed Seafood
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RICE AND NOODLES

 

 



Chilled Fresh Mango Soup (Street food)   
with sago and pomelo

Vanilla Tart (D)     
with yuzu crémeux and matcha tea chantilly

Chocolate Dream “Beijing Mask” (D)      

Black Sesame Tofu Cheesecake (D)    
with cream cheese and sesame crust
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DESSERTS

 

 


