JEE R E® (RE)
Oven Roasted Half Peking Duck in Twe Wigs'
Whole 398

Half 200
Crispy Skin Slice, Wrapped In Pancake
with Cucumber and Spring Onion
e ol HEy i_i; Stir Fried Mince Duck
i e T ) Braised Taro with Coconut Milk

Barbecued
&
Marinated
Delight

Stewed with Ginger and Spring Onion
Steamed "Cheong-Fun” Puff with Duck

Braised with Bitter Melon and Bean Stick

Stewed Rice Vermicelll with Roasted
Shredded Duck

Prices are n IDR 000
Planse alevt your onder taker for



B & FF 78 H AR
Crispy Fritters Stuffing
with Mashed Prawns

68

R B iR A

White Balts Hors Salad
78
B G N
Fried Fole Gras Wrappeg
with Wafer Paper
98

o 7 2 BB
Cold Yabby Served
with Spicy Dressing

115

Appetizing
Favorite

Prices are m%md ssbject to 21% government ta & service charges
Pessw alart your orter taker fov any spwiiad dhietery requivernents or sfevgic concenm




VR £ 6 i D it

Marinate Say Top Shell Salad

OO 4 SR 0 0

Avocado Crab Meat Salad

88

GFMAER
Rainbow Jelly Fish Salad
with Spiced Pickled Cucumber

68

*ézwnmg@

Stuffed Chicken Wings

X, . ) Prices are n IDR 000 and susject to 23% povemment 1ax & service charges
w | (mef Recommendstion Planse alevt your order taker for any specinl dietery reguirements o alargic cancarn




T X

Honey Glazed Barbecued

! Char Siew Chicken e
—— ) W% T B R 5P 88

l Marinated Tuna Roe
- in House Drassing

98

ﬂ-?&h’i?{é'ﬂ@

Farmhouse Styfe Tea Smoked

13 4R 0k Bt 88 MAFHED N
Barbegue Three Kingdom Platter Chao-Zhou Style Baked
138 Scented Shredded
Chicken Salad

93

« . Chef Smcammendation
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Abalone * Poon Choi "
Seafood Delicacies

888 (each person inclusive set menu)

Min. 3 days order in advance .
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Abalone,
Sea Cucumber,
‘s Bird Nest
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oK Bt 4 2 iR
Marinated Abalone Cold Served
with Homemade Garlic Sauce

688*

EZTHELRES
Wok Fried Sea Cucumber with
Leek and Chives

7 R R
Slow Cooked Whole Chite Red
Abalone in Secret Recipe

Prices are in 1OR 000 and subject 10 21% government ta & sensce charges
* Non dscoorcable tems Plesse alart your ovder taker for any specied dietery raquirements or sy concen



Braised Black Mass

with Sun Dry Scallop
298

WAL S
Braised Sea Cucumber
with Abalone Sauce

198

KL Z & W
% E}ﬂ 1? ?t 1 U 7‘? Bralsed Supenor
Steamed Stuffed Bamboo Pith Bird's Nest Soup
d's Nest 259
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\ Prices are in 1OR X0 and subject 10 21 government tax & service charpes
. Chef fecommencation Plasse alert your oviler Laser for anmy spwoisd dietiry equirermerty o alerglc cantern







A 3 A 499
Imperial Hot and Sour Soup
58

B i g -

Crab Meat Braised Fried Fish Maw Soup
88

ge

ﬁ&lﬂa%miﬂ?ﬁ&

Braised Purnpkin Seafood Bisque
78

Prces are in 1OR 000 and subject 10 21N government tax & service charpes
High Selrg Plasse alert your oviler Laser for anmy spwoisd dietiry equirermerty o alerglc cantern




SREREn ~§!
Cordycaps with fish Mz
Doubte-Bolled Quail Soup

Freesare m DR 000 sne sutyert 9 715 gowvermmen? tan K servee thapes
hl‘w*tmm&-uw for ay wpecial dwtyry rearmments ot slerg comce




i 25 I 10 BF &L
Nonya Style Stir Fried Squid
89

K il 1S Y
Wok Baked Butter
Black Pepper Solf Shell Crab

Y = Chef’s
# 7 i AR 1S 4 2R *® Signature

Prawn with Cocanut Cracker
and Shredded Egg

138

Dishes

Prices are in 1DR 000 and subgect to 21% poversyment tax & service charpes
Plvase aler? your orcler taker fisr sy specil distevy egurementy or alergic concern



SHELLFISH CREATION

i M AR Wi} 55

Local Lobster Coral Clam

138/1 80/1 . :
AW e £ 4 9 ) i
j\'ﬁ]ﬂ %Wﬂ Shanghainese Style Poached Coral Clam

River King Prawn Sea Meaty Crab 178
118/piece 63/100gram
PNUGL ek
White Shell Prawn Yabby Loister
66/100gram 50/100grem
3 k' 1)
ALY JbE B E

Pipa Lobster Hokkaido Scallop
98/piece S0/piece

& IR B HLTT
Sea Tiger Prawn Local Bamboo Clam
B66/100gram 35/plece

KA AE T ¥k
POPULAR COOKING METHOD

+

YR Steamed with Soya Sauce
: Steamed with a Fragrant Ginger Dressing,
Steamed with Black Bean Sauce

Steamed with Fragrant Oil and Egg White
Steamed with Garlic and Vermicelll
Shanghainese Style Poached

Glutinous Wine in Drunken Style

EESBES R
Sautéed Lobster

with Ginger

and Spring Onion

Parmesan Cheese Baked with Stuffed
Supenor Stock Baked with Butter

552 o i 17 WUIM Wok Baked with Onions, Chili and Garlic
HE Stir Fried with Five Spices
ol i o 1 Stir Fried with XO Sauce

. Brd i Stir Fried with Black Bean Sauce Sea & River
. “a K
"o L E RN Sautéed with Ginger and Spring Gnion Shellfish
VR R AR Sautéed with Fried Garlic and Scallions

il B A0 Pan Seared with Soya Sauce and Minced Garlic
EEEHE Claypot Cooked with Spirits and Spices
» “.
:. L Prices are in 1DR 000 and subgect to 21% poversyment tax & service charpes

Plvase aler? your orcler taker fisr sy specil distevy egurementy or alergic concern
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Gariic St=amed Hokkaido Scallop

186

BHERAXNERE

Seared Sea Tiger Prawn with

Soya Sauce and Minced Garlic

150

w . Chuf Recommendston

Frices are m DR 00 sne sutjest t5 715 gowemment tan & servoe Thapes
Prase slort your ordes tabes for sy wpecia) dwtary requrmments ot slergy comoem



b ¥ i an 7% K FISH CREATION ( Price / 100gr)

Supernor Stock Steamed
Egg with Fish ﬂﬁ"iﬁl mm g,‘
Silver Cod Chilean Parrot Fish
148/200gram 45a00gram
te H f 1l 4 £
Halibut Greenland Yam Fish
52/100gram 45/200g9ram
{e 8 B RS0
Plum Spotted Grouper Send Goby
75/100gram 46/100gram
HE 7% B [ 88 &
Hybrid Grouper Chinese Pomfret
Bofioogram 102/200gram
W BE & H il
East Spotted Grouper Sea bass
gofro0gram 45100gram
KA AT I ik
POPULAR COOKING METHOD
Steamed with Black Bean Sauce
Steamed with Tofu in Sour Plum Broth g
Steamed with Dong-Cal ’,1: :
Steamed in Traditional Hong Kong Style ry

Steamed with Chill Bean Sauce
Steamed with Minced Ginger
teamed with Olive Style
Steamed with Laogan Ma Spicy Bean Sauce ;;:‘
Poached In Yunnan Style
Boiled Ginger and Spicy Tomato
Boiled with White Cabbage
Braised with Fermented Beans Paste Sea & River
Braised with Garlic and Mushroom ‘ ' Seafood

XOH MR B®HT

Crispy Fried with Homemade Light Soya Sauce Stir-fried Fresh Scallops with
Oven-Baked with Spring Onion Asparagus In X0 Sauce
Oven-Baked with Cheese 220

LT

IRl Braised with Winter Melon and Yuba
Crispy Fried with Hawthorn Dressing

Prces are in 1OR 000 and subject 10 21N government tax & service charpes
Plasse alert your ovder Later for amy spwcisd dietiry equirermenty o Alergle cnntern



HELEEES &
Hong Kong Style

Wok Stir Sole Fish Meat
with Hawthorn Sauce

196

'™ 4 AN 3yt to T1% prwernmment tan K servee Thapes
HghSelng ) Ol Recommenginon St amy special dwtery rermments of slerg comce




EAaREFR
Exquisiteness Beggar Chicken

350

tein

I day [24hours) ovdeyr i advance

Poultry & Beef
Product
Selection

A
AN TOR 000 and subject to 21% government tax & service charges

{ cAelnry or ¢
i I?. Ay e che n:uvqurmnhqn alergic enntern
D




Frices are m DR 00 sne sutjet 9 I1% grwermmen? tan K servoe Thapes
Prase slort youur orches taber for sy ypeca) dwteey regurmments of sergy comoem




1 7 78 4 A O
Goose Webs Braised
Vermicelli in Claypot

108

(=548 S04
Century Style Stewed
Clay Pot Duck

108

gk (0 A& AR

Salted Fish Steamed

Corn Farm Chicken /

98

P E R A g S0
Pepper Garlic Fried
Ostrich Meat

128




