


Seafood /& #%

058.

059.

060.

061.

061.

062.

063.

063.

064.

065.

065.

Pan Seared Amadai Fillet $48

HFHAARL K&

Squirrel Shaped Deep Fried Sweet & Sour $118

Fish ‘Soon Hock’

T &

Baked ‘Soon Hock’ with Pink Pepper Corn  $118

IR F e e

Hong Kong Style Steamed Seasonal Fish  seasonal

BN H Price

Traditional Deep Fried Seasonal Fish Seasonal

’H;;‘ %l /% EH' @ Price

Oven Baked Australia Lobster with $ 28 100g

Cheese Mashed Potato

AW 2 M KsF

Steamed Prawns with Garlic Purée $5%

‘;% ,3;@% YR B K 35 R Live Prawn Mém]%u;\l 8
King Prawn Minimum 4

Deep Fried Baby Squid $22

B AT

Lobster Salad Boston Lobster 7k 17 47 £,%F $ 15 100g

T BT /}‘J}j_ Australia Lobster J X #| I £ ¥F $ 28 100g
Served with Sides $ ].5

Stir-fried Geoduck with Asparagus $ 20 100g

A GRS 5

Stir-fried Geoduck with XO Sauce
XOE X Z K H

Meat ]

Served with Asparagus $ 20

$ 20 100g

Served with XO Sauce $ 20

067. Gold Karat Leaf on Japanese Wagyu Beef ~ $ 99 110g
444 B AFeF (MBS4-5) $188 220g
068. Wagyu Beef Cubes in SiChuan Style $ 68
RTBRT A
069. Sweet & Sour Kurobuta Pork small $ 30
ik B R EHA Medium § 60
Large $ 90
070. Espresso Kurobuta Pork Ribs with $151
Hazelnut Crumble Minimum 4
KRG o e T A B R B HER
071. Signature Crispy Butter Chicken with $ 30 Half
Homemade Spicy Sauce $ 60 Whole
38 BT 3 B Ay
072. Herbal Kampong Chicken $ 50 Whole
B A A
072. Sliced Smoked Duck Breast with $ 28
Sweet Sauce
A E I K
£
Vegetable %
073. Chinese Spinach with Tri Egg $28
=RILE
074. Sambal KangKong with Spanish Octopus  $ 38
AR ECEERFET T H
075. Baked Japanese Baby Eggplant with $18%
Gruyere Cheese & Bacon Bits Whole
BV B A Tk AR R Z £ RS
076. Grilled Portobello Mushroom $32
HEE S N F 3%
076. Stir-fried Baby Kai Lan with Truffle Oil $15
LRIMIE A S
077. Stir-fried Asparagus with Garlic $ 28
AP
078. Braised Cabbage with Chestnut in Medium $ 25
Saffron Sauce Large $ 48

st RFax

Beancurd 2 /3§

079. Four Treasure Beancurd $ 64
g 'ii/% Minimum 4
080. Homemade Beancurd $ 28
ERBIAFR 2
081. Boston Lobster ‘Mapo’ Beancurd $ 15 100g
KT AT AL HT R 2 )R
Noodle / Rice
iy /IR
083. Abalone Lotus Leaf Rice $138
6.8 7 H AR
084. Local Style Mee Goreng small $ 18
);(L"i'k—% 7]“7(@ Medium $ 28
Large $ 38
085. KL Style ‘Wok Hei’ Noodle smal $ 22
#—?‘ﬂ%\%‘kkﬁ@ Medium $ 32
Large $ 42
086. House Special Fried Rice with small § 22
Truffle 0il Medium $ 32
B3R AR B AN R Large $ 42
086. Seafood ‘Hor Fun’ small § 18
g B Ty Medium § 28
Large $ 38
087. ‘MUi Fan, Small $ 18
I/ﬁ\}}')i Medium $ 28
Large $ 38
088. Boston Lobster Linguine $43
I AR REFHE & @
089. Scallop Risotto with Caviar $38
BN & T & XARIR
090. Boston Lobster Poached Crispy $33
Puffed Rice
WK AT AR Je 5T AR
Dessert # 0
091. Double Boiled Bird Nest (Hot/Cold) $48 4%
TRAE G 5/ 3 per person
092. Hashima with Red Dates & $28 4%
Rock Sugar (#Hot/cold) per person
ILIE F s (/1)
093. Teochew ‘Orh-Nee’ Yam Paste $10 4%
BN E R per person
094. Signature Fresh Mango Compote with $10 4%
Coconut Sago & Pomelo per person
Bt RmRKE
095. Coconut Pudding with Sago & $84x
Gula Melaka per person
BRI RAAEAR T
096. Red Bean Paste $6 4%
E] %'] éli%%}] per person
097. Almond Pudding with Strawberry $104x
;‘}:—\/f_—‘ﬁ; T%ﬁ% per person
098. Cinnamon Churros $ 14
BRE 08 JE T A A & Minimum 6
100. Seasonal Fruit Platter
KRB

Cover charge $5 per pax. All prices is subjected to prevailing GST & service charge.



