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FIN
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SO XK
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HL A7 ST K fifd 3 RMO8 /i

Braised Superior Shark’s Fin In Bowl
* # ML Advance Order

B AR ) i 3 RMG8 /i
Shark Fin w Premium Brown Sauce In Bowl
* # Fi3E Advance Order

Hirdh RM 1 8/

Braised Shark’s Fin In Bowl

vz H R

Braised Shark’s Fin In Bowl w Dried Scallop

& CrabMeat @ rv78 | @ rv108 | @ rv138
— &R BN

Braised Shark’s Fin In Bowl w Shredded Chicken

&CrabMeat @ rM78 @ rM108 ‘ @ ]38

HEAR R

Salad w Osmanthus Eggs & Imitation
Shark Fin Q98 @ rv128
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R BAEM
CHEF SERVED
RECOMMENDED HOT
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N0t hifEA AR rv 168
Five Season Combinations Platter

‘N0z MY PR Ry 188
4 Variety Handmade Cold Platter

* I ¥l £ Advance Order
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| N03 M= PER rM368 s

3 Combinations Lobster Cold Platter

* # £ Advance Order

COLD
PLATTER

'To1 —BERIKA Q188  fERE LMK

(LI fa, SR, badi) SRR O XK

Three Variety Fresh Seafood Soup
(Red Snapper, Squids & Clams)

* & THE Advance Order

& T2 FBEFR AR @ w1258
(4wrfa, OF, WU, S5, %)
Five Variety Fresh Seafood Soup
(Red Snapper, Prawns, Scallops, Squids & Clams)

* i T 5E Advance Order
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Wb 5% i B 5

(UF, 817, 2525, SaH)
Claypot Seafood Porridge
(Prawns, Sliced Fish, Squids & Clams)

@ rv78 | @rv130

(ﬁfl‘ﬁﬁ, iﬁ@?&, )
Prawn Ball & Fish Maw Treasure Pot
(Prawn Ball, Fish Maw, Dried Mushroom)

s (R 1) r168
Red Grouper Fish Hot Pot (Whole)
<&
% 22 LRIk
PO KK
Eal ki xa MM (LB e
CHEF SERVED PREMIUM
RECOMMENDED HOT INGREDIENTS
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White Pepper Pork Tripe & Spare Ribs Soup
RM 1S/
% % ML Advance

R MREM R #
CHEF SERVED PREMIUM
RECOMMENDED HOT INGREDIENTS



YEFF 0 25 Type of Fish

Fol MHEE Bt Fos IR RM 180/ (kg )
Pomfret : Dragon Tiger Grouper
v * i Fi3E Advance Order

F02 B NiH
Threadfin  Fo7 I fA * O o

F03 5&21@ i 44 Golden Snapper RM88 RM]28
Red Snapper FOS8 Eﬂiﬁ *
Garoupa
b ) Fo4 VPR I p ru88 | ru128

BE Sea Grouper ~ Fo9 < HEBA*
FISH il 2 Seabass rRM78 RM] 18
Fos Mizeth  Wh
Threadfin * (1 600g+/ K 1kg+)
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EWE O E K

\
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Steamed “Hong Kong” Style Steamed “Teochew” Style Steamed w Minced Garlic

Y - KRR o MAILIRE o THEHE

g Mix Fruits S Sweet & Sour Sauce Steamed w Crispy Garlic
bD 1

- EtnEE U o BEE

S Steamed w Thai Sauce Steamed w “Nyonya” Sauce

- B HEF HAEM 5 fr b4
CHEF SERVED PREMIUM
RECOMMENDED HOT INGREDIENTS
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‘ Mix Fruits (Graoupa)
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Stir-fry Fish w Ginger & Spring Onion RrRM4() |
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. RM60

Stir-fry Fish w Sweet & Sour Sauce rRM4()
(237300
Stir-fry Fish w Kung Pao rRM4()
B
Stir-fry Fish w Black Pepper Sauce rRM4()
)y
Stir-fry Fish w Thai Style RrRM4()
Harf
Stir-fry Fish w Kam Heong Sauce rRM4()
Jok
Stir-fry Fish w Salted Egg Sauce rRM4()

- rM60
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545 AU ® 0 o
Double Flavour Prawn  rRM78 | ®rm130
(2ms)  (20%)

I g b P R
Stir-fry Prawns w Vegetables rM4S | rM80 | RM11S§

i SR R BR
Deep Fry Prawns Cluster w Fruits  rM33 | RM6S | RM9S

TP IR BR
Salted Egg Prawn Ball / Prawn Ball rM33 | rMES | rRMOS

| P04 Z FUPEK

Oatmeal Prawn Ball rRM33 | RM6S | RMOS
'pos  FEAUPER U

Thai Style Prawn Ball rvM33 | rRMGS | rRMOS
‘po7 HEFIFER I

Kam Heong Prawn Ball rM33 | RM6S | RMOS

'pog BEUFER )
Sambal Prawn Ball rM33 | RMGS | RMOS

P09 ERIPER

Kung Pao Prawn Ball rM33 | RMGS | RMOS

IGR) F1(101) A(158)

TR,



S 5 b
Sauteed Prawns w Garlic &
Kikoman Sauce

® O @

rv3S | rM70 | RM10S

pia HRERKERF ®© O o

Pepper Salt Fried Prawn M35 | RmM70 | =M10S

A Pl1

e SRS

e Salted Egg Prawn rM3S5 | rM70 | RM108§
eg 14 HEFIW S
b Kam Heong Prawn rM3S5 | rM70 | rM1085
p1s BEI )
Sambal Prawn Sambal Prawn rM3S | RM70 | rRM10S
EREl
INGREDIENTS | P16 @%Lfﬁ%y}
Claypot Drunken Prawns rM3S | RM70 | RM108S

ﬁﬁmgﬁé%ﬁmm_m”_m_mmm_m_m

Claypot Prawn with Glass Noodles rm35 | =m70 | &mM10S5
P18 JHZRUP
Steamed Prawn rM3S | rRM70 | RM105

P19 w2 &N R
Garlic Steam Prawn with Glass Noodles

&m0 BN

Oatmeal Prawn

® 0 @

rRM3S | RM70 | RM10S



Kol WREHERK S O &
Steamed Squid w Nyonya Sauce rm48 ‘ rM6()
& | K03 JRBH K
Salted Egg Squid rRM48 | rRME0
- K04 EH K
Eﬁ'g Oatmeal Squid rRM4-8 ‘ rRM6(0)
| Kos  MRER B AR
Pepper Salt Squid rRM48 ‘ rRM6(0
SQUID ko6 HERS S
7 L RL I Ka.m Heong Squid n rM48 ‘ RM6O
ZRE O g’; kK07 BERSE
Sambal Squid rRM48 | rME(0

Sk AR M fr it
CHEF SERVED PREMIUM
RECOMMENDED HOT INGREDIENTS
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g Fried Egg w Shrimp rRM22 | rRM28 | rRM34
B2 BRI
Fried Egg w Crab Meat rRM22 | RM28 | rRM34
(E03 MBI
Fried Egg w Radish rM20 | rM2S | rM30
(E04 PR RIER
Fried Egg w Minced Pork rM20 | rRM2S | rRM30
(E0s  REFRUE
ECC Fu Rong Fried Egg rM20 | RM2S | rRM30
H 7Rk £ BRI |Bo6 — R
SO X Steamed Egg w Three Kinds of Egg  rM2(0 | rM2S | rRM30
' E07  ARANKDEE
b Scrambled Egg w Tomato rRM20 | RM2S | rRM30
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EO1 »
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NOURE 327 % BATHL 88/ 1
Shredded Ginger Sesame Oil Kampung Chicken

* % flE Advance Order

co2 REEXRHM 88/ 5
Steamed Kampung Chicken w Vegetables

* 5 A Advance Order

| C03 R X rRM88/ R
Steamed Kampung Chicken w Minced Garlic

* T Advance Order

| Co4 b Tk e G RMGS /1
% Claypot Salted Baked Chicken / CHICKEN

* % T Advance Order

______________________________________________________________ fle R 28 3L LIk
' Cos WhEAZH M NG rRMSS /1 ER O KK
Claypot Herbal Chicken &

* % FiE Advance Order
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ERTE 2 bl 3G 4
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L co7 BRI\ ® 0 o

Rojak Chicken Chop rM2S | RM35 | rRM4S§

cos BEMI
Sambal Chicken Chop rM2S | RM3S5 | rRM4§ B s

| Co09 ﬁﬂi‘—%f}\ J RECOMMENDED
Thai Style Chicken Chop rM2S | rM3S | rRM4S

s | Cll =% ) pe

SERVED

Three Cup Chicken rv2S | 'm30 | rM40 HoT

o - ”
c13 BT

Kung Pao Diced Chicken rRMDS | rmM30 | rM40 INGREDIENTS

C14 EAWT | |
Ginger & Spring Onion rv2S | RM30 | rRM4(
Diced Chicken

c1s HE®T S

Kam Heong Diced Chicken rM2§ | rmM30 | rM4(
c16 BARNGT
Black Pepper Diced Chicken rv2§ | rM3(0 | rRM4(
c17 a1
Claypot Braised rM2S | RM30 | rRM40
Diced Chicken w Bitter Gourd
c18 BRI MIR
Steamed Cube ChickenIn  rM2§ | rRM3(0 | rRM4(

Superior Soya Sauce

&)

c21 AN

Crispy Chicken Wing
rRM20/41
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Mo1 RN AN T RM9S

Braised Pork Knuckle w Taro In Claypot

* % TE Advance Order .

|M03 ﬁﬁ};ﬂﬁg_ L s RM% e

Thai Crispy Pork Knuckle
* W HE Advance Order fgﬁ;‘%ﬂﬂ‘mlﬂi

......................................................................... EIZEI_-mE‘D%u*

Mo+ N EKHEH rv10/%
Deep Fry Special Pork Ribs

i

+

HFLNEAE © o0 o

Pork Belly w : rRM3S | RM4(0 | rRMS50
Red Fermented Bean

MR

Jik 0 7 il 5%

Braised Pork Belly w rM3S | M40 | rm50
Salted Fish

e e o
gt B
Steamed Pork Ribs w rM3S | rRM40 | rmSQ

Fermented Black Bean

s £

Supreme Pork Ribs King

Stir-fry Sliced Pork w
Ginger & Spring Onion
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CHEF
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I

BRWAR )

Kung Pao Sliced Pork

Sliced Fried Pork w
Sweet & Sour Sauce

Fi S R

Braised Pork Belly w
Preserved Vegetables

Jok 01 7% P D)f

Steamed Minced Pork w
Salted Fish

R R

Pork Belly w Black Pepper

SERVED PREMIUM

U
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rRM3S |

rM3S |
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rv40 | rMS0
rv40 | RS0
M40 | RMS0
M40 | rMS0



& | Vo JREB T @ 0 &
French Beans w rRM2S | rRM30 | rRM40
Salted Egg Yolk

* % FUE Advance Order

voz PYEBERZE
Four Variety Vegetables rM25 | rM3(0 @ rM4(

Four Treasures rM2S | RM30 | rRM4(0
Mixed In Oyster

vo4 IS BRI E R B
Braisad Mushroom w rRMD S ‘ rM30 | rRM40
Seasonal Vegetables

vos  fF 5%
Chinese Eggplant w rM2S | rRM30 | rRM4(0
Minced Pork

vos FRINBT

Dry Fried Green Beans ~ rm2§ | rM30 | rM40
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WAL

SRREAR

IR @ 0 o

Braised Vegetarian rRM2S | rRM3(0 | rRM4()

Buddha's Delight [y
e S T e R e e R L 7 il

SR T £
Stir-fry Royale Chives & &m25 | rM30 | rm4( ,"“‘, ﬁs"* ¢ -
Bean Sprout «,ﬁ!g; 7, L AT
................................................................. R B, : k
Wbk Lis B 3K

Claypot Amaranth w rM2S | rRM30 | rM4(0
Century Egg in Superior Broth

I3 I ) 2 5%

Claypot Yau Mak rvM2S | rM30 | rM40 A V08

ST

Stir-fry Pea Sprouts RM20 | RM2S5 | rRM3(
Jok 3/ X B b IR

Stir-fry Bittergourd w rRM20 | RM2S5 | rRM3(
Salted Eggs / Eggs

Jik i 53 ZF
Stir-fry Bean Sproutsw ~ rM2() | rM2S5 | rRM3() ¥ V09

Salted Fish

Stir-fry Cabbage w rM20 | RM25 | rRM3(0
Black Vinegar

Stir-fry Cucumber w rM20 | RM25 | rRM3(0
Dried Shrimp

W (13

Stir-fried Baby Bok Choy rM2(0 @ rM25 | ®M3(0)




Bo1  Z\ A 2R YD o
Homemade Beancurd w RM G / {7
Thai Sauce & Salad Seafood Beancurd
B02 M B 2 RS ® O o
Steamed Homemade rM24 | RM36 | rRM48
Beancurd w Preserved Radish (4h) (6H) (8H)

B03 ¥ Hb 2%

Homemade Beancurdw ~ rM24 | rM36 | rM48
Enoki Mushroom (4h) (657) (8h)
& B0+ BRWHEE TR

LRk 25 B XUk Homemade Hakka rRM24 | RM36 | RM48
SR O XK Beancurd w Minced Pork ~ (4h) (61) (8H)

Bo7 Z\UH I 2/

Beancurd w Thai Sauce rRM24 | rRM36 @ rRM38
@ (4h) (6h) (8h)

T i 7 ARER TERT FE 4
CHEF SERVED PREMIUM
RECOMMENDED HOT INGREDIENTS
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| BO8

| B09

' B10

© @RS © Al trmges ars for Muggratich purp

| B11

Bi2

WEGE )

Szechuan Style Beancurd rm3()

Wik 2
Claypot Beancurd w rM3()
Mixed Vegetables

PRAR O 1R

Sizzling Hot Plate rM3()
Beancurd

BI\O R

Braised Beancurd w rM3()
Crab Meat

Jak 0 Py 1 2 1 %

Claypot Beancurd w rM30

Salted Fish

Seefun|y,

RM3S

RM3S

RM3S

RM3S

rRM3 S
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rRM4S

RM4S

RM4S

~M4S

RM4S

F B3 HER Mg LRBEg e
CHEF SERVED PREMIUM
RECOMMEMNDED HOT INGREDIENTS



M B fe 32
Hock Chew Egg Gravy Soup rmM3(0 | R3S | RrM4S

Seaweed Egg Drop Soup rM2S | rM30 | rRM40

os BETMA

PO RESE ® 0 6

Sze Chuan Hot & Sour Soup rm3( | rM35 | rM4S

e R 23 L L I Salted Vege 2S5 | rv30 | rM40
S O 2 bk & Beancurd Soup
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A0l KELfafF S

Fried Anchovies w Onion & Chllh RM]1S

|m2é%$ﬁﬁ

Crispy Enoki Mushroom

A0l »

fh 7k 28 L RLIK
£ U RS U3

GOLDEN YAM RING
GOl RIS I Y

Golden Yam ng w Sweet & Sour Pork  rmMS§§
2ok G0l FHIEEE
Golden Yam Ring w Pork Ribs rMSS

| GOl FIAMG T R
Golden Yam Ring w Diced Chicken rM4S

& Vegetable

GO1 »
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K% i 4% ®@ 0 o

Wok-fry Longevity Noodles rM30 | rMSS
10 i S i

Dry Mee Sua w Eggs rvM3(0 | rRMSS

e

Stir-fry Dry Glass Noodle rM2S | M35 | rRM4S

MKW

Sin Chew Bee Hoon rv20 | RM30 | rRM40
NI TN
Wok-fry Bee Hoon rRM20 | RM30 | rRM40
MM KB IR
Yang Zhou Fried Rice rM2(0 | RM30 | rRM4(0
IR
Golden Fried Rice rv2(0 | RM30 | rRM4(

FRIED RICE &
NOODLES

fle 7k 22 I LIk
kB VU RIS S U3

ROS ¥

RO8 »

<4 RO6
EBHEE M R H
CHEF SERVED PREMIUM
RECOMMENDED HOT INGREDIENTS
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Dol AT UK AR
Mixed Fruit Cocktail & Longan In Bowl rm§ /i

D02 HAFAEERN

Peanut Dessert In Bowl RM 6O
D03 Z AT D
Sesame Pancake RM2S /B
| Do4 JKHEE 55
Bird's Nest with Rock Sugar rv 10 /5 DESSERT

R & SRR
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BEVERAGE

R 22 i AL Ik
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)

lwol FTeAs
(T 300

Chrysanthemum Tea rm)

'yor HR ® 9

Rice  rM1.50 | rm2
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