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$68 AT 8% 377 L, Bamboo Charcoal Bun $50
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/\\\7]‘ % & £ Pork Dumpling with $58 /ﬁ A A # £ Shrimp Dumpling with Carrot $70
Rlack Truffle and Bamboo Shoot
_J:_ j%,ﬁ% ﬁ’ﬁ’% Steamed Bean Curd Sheet $52
Roll in Soup A& /INEE A, Soup Pork Dumpling with ~ $88
Black Truffle /44
S
ng)%ﬁg*%ﬁ Pan Frjed Mi'nced Pork $58 o — e A
and Sticky Rice Cake ,ﬁﬁ ﬁ?x_‘?,_ £} £ Shrimp and Pea Shoot $58
Dumpling
XO% R )%UI\ Steamed Chicken Claw $48
in XO Sauce \
,’!ﬁéﬁ' 4’— 3| ij? Steamed Beef Meat Ball with $50
/-_B} fﬁ 1J5 \ ) \ Tofu Skin
3 “%,H il Crispy Pan Fried Dumpling ~ $5¢
7 d—x\ ]D/EZA %tfr??ed Barbecued Pork $46
H == t[ #£  Malay Sponge Cake $44
‘ ”}]ﬂ n}jﬁﬁi{i/ﬁt g;%egged Squid in Curry $58
,%I%E,'EI i,_% ¥ é/f; Scallop and Beetroot $58
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%%’ ’ﬁ% @:’% B Pork and Quail Egg Dumpling  $60 L '7‘@ E j%ﬁ > ggﬁ;k s Fin Dumpling in %e]roggé fir
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O
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EF ,ﬁ%— é& }]757 Shrimp and Yellow Chives $68 35 # X}%ﬂ’ﬁ Barbecued Pork and $58
Rice Roll Vegetables Rice Roll
AL A A B lgéiifaolsl}mglpBeef and  $56 HEERAE Crispy Rice Roll with Shrimp  $56
FIEA LG Plain Rice Roll $44 i 1 560
= KT Spinach and Scallop
BIVENS  Pan-fried, Deep-fried, Baked Rice Roll
O
4T H S Deep Fried Beancurd Roll - $58 VA i 2 Seafood and Salad Spring Roll $58
220 Fried Minced Pork 52 - : :
ﬁrﬁ&ﬁkﬂiﬁ] Dumpling $ FE VP RIHEFF  Crispy Sesame Ball with  ¢59
Black Sesame
& Deep Fried Sweet Taro Puff  $49
% ¥ ) A Stuffed with Mixed Seafood KX EAA Pineapple Bun with $50
(& Barbecued Pork
Flffﬁﬁ Seating Charge $20/fZperson Jan-2024
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5 /B Delights (X EF116%HAE Available after 11am Daily)
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*%/1’4:‘7]?}]& Saut € ed Beef Cubes $148 Q

with Barbecued Sauce

J\ ’ﬂi BN % Deep-fried Tofu Cubes $78

Bk X % B Roasted Barbecued Pork $198
#141/Half $98

% Ny ﬁﬁ"ﬁﬁ Soft Boiled Egg with Tofu and  $78
[j:] ~8=1 ﬁ%ﬁ Meat Floss
ZAGRY B

#:l 7]5& }52 %% At Eork Stomach with White $88

epper and Preserved
Vegetables

b WE Z# B Deep Fried Chicken Wings 78
?Lé}/ﬁg\/ﬁ ﬁ:— iSn Rgd Fermented Bean Cgurd ¥
auce

T% %L % %%'; ):IL Crispy Lotus Root with $78

Fermented Red Beancurd

% /&\ %7\{6 Corn Fried with Salted Egg Yolk $78
}]fﬁﬁ%}]ﬁﬁ ’T% Crispy Roasted Pork $168
,@"EZ ]‘]’ ?36 i %’& B%\U Chicken Feet and $88

Peanut in Abalone Sauce

O Sauce
@ 7}(% JI Goose Wings in Marinade $88 i
ﬁﬂﬁ\j@%{ ;@\ f* ]S)ace Fish Balls with Clam $88
S auce
ﬁ 73%5 % % 7*1’ Diced Pork Knuckles with $88
Crispy Garlic ) i
D ]3;{@% £ jEF Black Fungus in Aged Vinegar ~ $648
$r  Pickled Diced Cucumber 78
Ei‘ﬁ R }L\ﬁ with Jelly Fish ¥
N
s P )}‘E'L. ﬁ [ 9(15& Pan-fried Stuffed Green $98
ﬁ)_( ] £ ,4"%\ %% Deep-fried Squid in $88 Chili Pepper
Salt and Pepper

AR Rice in Soup with Mini Oyster  $78
%Tﬁ%é Steamed Rice in Lotus Leaf ~ $88 %g [*J " b Y ¥
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b Shrimp Toast with Salad Dressing  $88
# Vg B AL g, Inaniwa Udon with Grouper ~ $88 TYHS
%«, E % e in Fish Broth
HENIR Xo# W bt Pan Fried Rice ol vith $88
X.0 Sauce
%—gg j{% E% igrlllc})]kl?gﬁork Knuckle with $88 \ , .
7]%3 ﬂf}% il’/]\ﬁ/y\ :n% Roasted Pigeon (1pc) $82/4
= Soup (BX EF11E&MHFE Available after 11am Daily)
O
s S5 Double Boiled Pi $468 / NI 3 ) ) "
%‘ /‘]—?g H;}ﬁ D l(l)rlll SOUOI sv ithlgish Wibdron Fid] /Jﬁ}] ﬁf: l’fl\\] § Minced Beef Thick $68 / fiL
4 i iy Soup person

Maw in Almond Cream

4 K &R Double Stewed Soup  $208 / Pz Q

S Freshly Made Every day 4
: % & - ersons
ﬁ%—% m %ﬁf< % Sweet Corn $98 / i person Q % )(J’ﬁ with C'flrefully Selected P
Soup with Fresh (200 2 347) Ingredients
Crab Meat

i G Desserts

O

;l:}”g /‘]’ ,%I g 7|5j_ Coconut and Red Bean $48 Q 75”3 % E}Lﬁi ﬁﬁ Double Steamed Soup with $58 Q

™ Pudding Milk in Coconut

3.68 47 Zzﬁ ] 36 Milk Pudding $48 Q EPEREN Steamed Date Pudding $48 Q

J#f2#% Seating Charge $20/fZperson
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