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Beverages




B & RIS
CHAMPAGNE
& SPARKLING

\}

750ml  150ml 750ml 150ml
MR - NS BRI - B2 750++ Bl R AR . 57 5 2 v DY » EORH 1,000++ 210++
Hatten Jepun Rose Accademia Prosecco
Sparkling, Indonesia Spumante, Italy
%5 - iR R 2 i i 950++ 200++ XZEMm TRERE > kE 2,300++
T - A o BE Prestige des Sacres Brut
Louis Perdrier Brut Excellence Prestige, France
SR IFanse B BRTRE - 2,500++
Taittinger Reserve, Brut, France
S e Y
SRR
— - p— T
— —
WHITE WINE
(KAHJE) (SAUVIGNON BLANC) 750ml - 150ml (YRR 5 HCA A A ) 750ml
BLENDED & OTHER WHITE
WL FAL > FIEE R 750+ GRAPE VARIETIES
Two Islands, Indonesia
ZITh T4 ik 850++ Xy ENRE RV (AR BZifi) 750++
Tall Horse, South Africa Two Islands, Indonesia (Pinot Grigio)
é/[:{ BRL 2% é:[: > é 900++ s e y
Wﬁ/ge%rfﬁsj’[Fone —%ﬁéﬁ;wau, New Zealand Bé#r fe s6i R4 A i aiEIGT 1,000+
b e - REAF] (HEdE LIS -
SO ZI 2L A s YpEE AR | TR A7 DO VE P
Vifia Ventisquero Reserva, Chile Yesii i > MR
Piccini Bianco Di Toscana IGT, Italy
2 - 2N RIRERTL > HF 950++ (Trebbiano, Vermentino, Chardonnay)
Dofia Dominga Clasico de Familia, Chile
VIR S WTIIE (ML - R 1100++  230++ DEG/ANRIA > EMEEURS 1,050++
Chateau Los Boldos, (PR ~ KR
Tradition Reserve, Chile B&G Petite Nancy, Bordeaus,
France (Semillon, Sauvignon Blanc)
(%) (CHARDONNAY) 750ml 150ml ) .
; FHBHTRE > WEES (GEKE) 1150++
JERARIR 421 > KFI AR R HR 950++ Schieferkopf Trocken-Sec, Baden,
Eaglehawk, Wolf Blass, Germany (Riesling)
South Eastern Australia
S - SN SREITLL > KA 950++ M2 AEY R > BRI (FF4) 11504+
Dofia Dominga Clasico De Familia, Chile Yalumba Y Series, South Australia
(Viognier)
2y - Q - HHPE T BIRAAIL 1,000++
Johnnie Q Quarisa, South Australia #*rﬁﬁﬁ]% (R} B 1400++
SRS R TLL > BITITEAR 3 1,000++ BAR (Jifs) .
McGuigan Signature Series, Trabocchetto Pecorino, Talamonti,
South Eastern Australia Italy (Zweigelt)
B&GE T4 > Mtk % o - E7Uk > iEH 1,000++  210++  yegham (a5 & > InFAE BTN o 1,500++

B&G Réserve, Languedoc-Roussillon,
France

XHE (FA]L)
Seaglass, California, USA (Riesling)

Prices are subject to 10% service charge and 11% Government tax (LL_EAra& S5 hnlc10% AR 55 i K2 11% B i An)



ALA CARTE

750m| 150m|
VAR TEh ] KR BT > 2 I 11004+
Mirabeau, Cote De Provence, France
Rose Wine HRT BRLL > BT TR 1100+ 230++
Black Cottage, Marlborough, New Zealand
B&GZLE Bkl » e % T 1,350++
B&G Tourmaline Cotes De Provence, France
QI’%]PE{EP{@ (&hiF) (SHIRAZ) 750ml
PRI O I 41 > KA AR R 900++
Red \’Vlne Banrock Station, South Eastern
Australia
FAEIR PRas R T2 AR AT 1000++
McGuigan Signature Series,
(B Fzifi) (PINOT NOIR) s50ml 150mi  South Eastern Australia
B&G B T4 > ERE RS 1,000++  210++ 2y - Q - FHEEEEHRL TLL > MEAHIE 1,000++
B&G Réserve, Corsica, France Johnnie Q Quarisa Shiraz,
South Australia
Y R H o E TR e 1,450++
Matua Marlborough, New Zealand 197358 AL > KA AR B ¥ 1150++
19 Crimes, South Eastern Australia
IRAF S S BE B > YEE P PLRTITAT 1,500++
Pascal Jolivet Attitude Pinot Noir, ) o
Loire, France (IR 55 b 217 %5 )
BLENDED & OTHER RED
Villa Maria Private Bin, New Zealand W A RTT (TR 7504+
Two Island, Indonesia (Cabernet, Merlot)
(H§7%) (MERLOT) 750m PRI ARSI > ARSI ST 1,000++
(R2F)
TRk FE R 4T AH] T 950++ Felline Pietraluna, Salento Igp, Puglia,
Wolf Blass Eagle Hawk, Australia Italy (Negroamaro)
285 - LI RELMTLL > HH 950++ Be#T 8 LR RONLLHIETE > RORF 1,000++
Dofia Dominga Clésico De Familia, Chile CRIFYEZE ~ ZETSHFH ~ H/R BLPH AR AR)
Piccini Rosso di Toscana IGT,
B M o IRERIR 2 1,000++ ltaly (Sangiovese, Ciliegiolo, Malvasia)
De La Chapelle Merlot, Languedoc, France )
U FIRETZ . (B/RIR) 1,050++
MR A AN > £E 1,300++ Kaiken, Mendoza, Argentina (Malbec)
Beringer Founders' Estate, USA )
PR > BRAEAL (BRE2X) 1,050++
| Muri Negroamaro, Puglia,
Italy (Negroamaro)
(#57%) (CABERNET SAUVIGNON) 750ml  150ml
ARV 2 BAFIREFE G BORFEIR) 1100++
PIHUEHE > PTREN 255 950++ Sensi Collezione Primitivo IGT,
Argento, Mendoza, Argentina Puglia, Italy (Primitivo)
MRt > B LA _ Slallin: R B o AR (SIS 1100++
Monkey Puzzle, Central Valley, Chile Fantini Montepulciano D'abruzzo Doc,
Yyt - Q - B IR 1000++ Italy (Montepulciano)
Johnnie Q Quarisa, South Australia O - EigkRE B 0 E 1,300++
W IR S IR (G A 11004+ 230++ M > AEIKIRA

Chateau Los Boldos Tradition Réserve, Chile

Thomas Barton Réserve Bordeauy,
France (Merlot, Cabernet Sauvignon)

Prices are subject to 10% service charge and 11% Government tax (UL FAfr& & Mk 10% Ak 45 5% K2 11 % BB



B P
SOJU
COCKTAILS

527\

per glass
FEPNR ] 185++
Soju Piranha
ISR ~ FHATA ~ LLBE AR RS
Soju Original, Lime Wedge, Brown Sugar,
Angostura Bitters
R FERIR 185++

Sojito

ZIBET ~ AT ~ ENEEE R WA - Hir A
Soju Original, Lemon Juice, Giffard Passion Fruit,
Mint Leaves, Lime Wedge

Fi AR 185++
Aromatic Blossom

LIRS ~ FHRCR R ~ Rt ~ 22
SHIRRERI S

Soju Original, Clear Lychee, Lemon Juice,

Ginger Beer, Angostura Bitters

FERIE < 185++
C-Sour

LIRS ~ M ~ FrAEET » Foamee 81 5
Soju Original, Pomelo, Lemon Juice, Foamee

55!

per bottle

JRBRERIE (3602Ft) 350++
Original Soju (360ml)

WECLLA - TR RZ 20 + T3
Served With Mixer:
2 bottles Yakult & 1 Can Sprite

PR BRBETR (2 x 36027} 600++
Twin Original Soju (2 x 360 ml)

WHAS - FFRZ M + TG + 24106
Served With Mixer :
2 bottles Yakult, 1 Can Sprite & 1 Can Red Bull

G o A 2R
SPIRITS
COCKTAILS

527\
per glass
TR 210++

Rock Passion
FF ~ ABIRA OV~ E A SRR - BT EST
LG RL RS ~ Foamee ZEHIR ~ HER

Baiju, Triple Sec, Passion Puree, Fresh Lemon Juice,
Angostura Bitter, Foamee, Passion Fruit

Kz 210++
Angel’s Kiss

B ~ BRI ~ R~ T

SEMERTART ~ Bk

Baiju, Yuzu Puree, Vanilla Syrup, Blood Orange Juice,
Fresh lemon Juice, Cherry Juice

SR 210++
Monkey Bubbles

FE ~ PR I B0 > MR

ST RFERNEE I ~ J74TK

Baiju, Aperol aperitivo, Blood Orange

Syrup Moscato , Soda water

B2 R 210++
Butterfly Ginger Spring

FIP ~ BRI IS 2R ~ 8

BEEATET ~ 2% - T

Baiju, Rum Infused Butterfly Pea Tea, Lychee,

Fresh Lemon Juice, Ginger, Sprite



ALA CARTE

W
COCKTAILS

HF
per glass

A 210++

Shanghai Noon

&0 > AR~ JEIR BT

Gin, Niu Lan Shan Chinese Spirit,

Lengkeng Fruit, Lemon Juice

W& % Je 210++

ASIAN Negroni
AERUSEMD BT ~ BRI ~ AR 220 Bl ~ 200 ~ Bk
Gin infuse Chinese pepper, Sweet Vermouth,

Niu Lan Shan Chinese spirit, Brown Sugar,
Orange Zest

ik 200++
Mai Tai

F AR SR TR - R - BRI EATH OB
Light & Dark Rum, Orange Curacao, Pineapple

Juice, Lime Juice, Orgeat Syrup

K5 VKA 200++

Long Island Tea

REFIN > &1 > HIENE > e =21 > 1B
HIHT o W AR

Vodka, Gin, Light Rum, Tequila, Triple Sec,
Lime Juice, Coke

Ze YN R
CLASSIC
COCKTAIL

(5278
per glass

BT 200++
Moijito

FIRHR > WA - RS ET o 208

Light Rum, Mint Spring, Fresh Lime, Brown Sugar

PHIEIF R 200++
Sangria

ARGEENEEASE EEHC I U R Ty Sl U

1T FPBUK

Red or White Wine, Triple Sec, Apple, Lime,

Lemon, Orange, Lemonade

FoA b 200++
Margarita

VKIPRREKZ AR - 22~ Bl ~ Bl ity o AR DB
Frozen or Classic, Tequila, Triple Sec, Fresh Lime
With Salt The Rim Of A Glass

AR A 200++

Pina Colada

HEHIHE > R O o 5S> MERIRG
Light Rum, Coconut Liqueur, Pineapple,
Coconut Mix




T 15 P
MOCKTAIL

TIRE IR

Liu Li Cooler

TACRBER ~ it ~ AT KT
Dried Fig Syrup, Lemon Juice, Top With Lemonade

G20
per glass

100++

Oriental Delight

R~ ST~ AT~ BRI ~ PR T KT
Orange Juice, Pineapple Juice, Lemon Juice,
Blood Orange Syrup, Top With Lemonade

100++

TEEHL 100++

Soho La
PEIYT ~ BEOR BRI ~ prgiT

Watermelon Juice, Lavender Syrup, Lemon Juice

S B
Exotic Delight
W~ TR BE SRR

Pineapple, Mango Juice, Passion Fruit and Syrup

100++

Prices are subject to 10% service charge and 11% Government tax (U, _FArk& s hnlc10% R 55 5 F2 11 % B R 8i)



ALA CARTE

AW Y]
Refreshment

537

per glass
TRk 100++
Lemon Squash
REHT 100++
Fruit Punch
Rk At 100++
Frozen Lemon Mint
TR KR 100++
Lychee Iced Tea
B E A RKER 100++
Lime Passion Fruit Iced Tea
P R UK 2% 100++

AYANA Iced Tea
BAIER > IR - frh > B

Rosella Tea, Rosemary, Lemon Juice, Syurp

WL 2% 51

Beer

55l
per bottle
M [HE /K AR]-ED EE JE 74 125++
Bintang [Pilsner] — Indonesia
52 ML (K - D B P I 125++

Bintang [Crystal]- Indonesia

TE JE ISR (47450 BN EE JE PE 125++
Bintang Radler [Lemon] - Indonesia

-y = 125++
Heineken - The Netherlands

gt ot v - IR 2= 125++
Guinness Stout —Ireland

it o Dy B M- /R =4 125++
Guinness Smooth -lreland

B2 8- 25 P 5 150++
Corona — Mexico



5
Chinese Tea

HF
per glass
HH 25++
Pu'er Tea
& GRFIAE) 25++
Jasmine
N 25++
Tie Guan Yin
IR K
55l
per bottle
RARWRAK 90++
Equil Natural Mineral [760 ml]
B IR IK 90++
Equil Sparkling Mineral Water [760 ml]
U118
5228
per glass
wAennrk 80++
Espresso
XLk 80++
Double Espresso
i 4% 80+
Cappuccino
PRIMECPAEE ) 80++
Black Coffee (hot or cold)
)I[/3 X5 80++

Café Au Lait

Prices are subject to 10% service charge and 11% Government tax (LL_EA#& S5 nikc10% AR 45 2 K2 11% BfFAd)

Fit
Juice

ISR 7L
Soursop

wEit
Orange

iy ey
Guava

75K
Watermelon

wE
Pineapple

A SR
Avocado

Y

Honeydew Melon

ENN
Papaya

TR
Seasonal Mango

T e 35 7K

AR
per glass

85++

85++

85++

O5++

95+ +

95++

O5++

O5++

O5++

Soft Drinks

Al SR
Coke

TJorE ] AR
Coke Zero

5z

Sprite

71K
Tonic

TFTK
Soda Water

it
per can

75++

75++

75++

75++

75++

oo



ALA CARTE

EMERALD (M AEE)

EMERALD

(Individual Set Menu)

117 Rp1,000,000++ Per Pax

27#23T Minimum 2 Pax
(E a1 PEL )

shuang xi lin mén pin tou pan

(BIhEEFRIEAE)
Double Happiness Combination Platter

(Szechuan Jellyfish & Sliced
Pork with Garlic Sauce)

Y MR REAE 2

(si bdo hai wei yao zhu géng )
Braised Four Treasures Dried
Scallop Thick Soup

e ey

(‘shi téu xian bao ban hua gi )
Braised Abalone (10 pcs) &
Mushroom with Brown Sauce

B AT
( gang shi zhéng hai shi ban ba )

Steamed Grouper Fish Hong
Kong Style

it SR A8 T ORI

(xidn guo yu zi jié mo xia )
Prawn, Fresh Fruit & Fish
Roe with Mustard Sauce

PR I BRI 2

(y¢€ jun shi sha xido chdo huang )
Stir Fried Leek with Assorted
Mushrooms

RS X PR

(gan lan caiji li chdo fan )

Fried Rice with Diced Chicken,
Olive & Vegetables

e N AR
(jing méi chén pi hong dou sha)
Red Bean Soup with Orange Peel

SAPPHIRE (4~ \ £4

=

SAPPHIRE

(Individual Set Menu)

117 Rp1,500,000++ Per Pax

27#23T Minimum 2 Pax
(ZFEFBLRBHE)

san yang kai tai da pin pan

OrRzsg:, NXOKYY, HEEER)
Special Three Combination Platter

(Octopus Cucumber Roll, Spicy
Chicken & Roasted Duck)

B R 053
(jin tang xié rou ya biao géng )

Braised Golden Soup with
Fish Maw & Crab Meat

Bt

( bao zhi hai shén ban hua ga )
Braised Sea Cucumber &
Mushroom with Abalone Sauce

TG A B

(qing jido jiang hdi shi ban ba )

Steamed Grouper Fish with
Green Chili Sauce

i a = T LAY

(gt you huang gan jian ming xia )
Pan Fried King Prawn with
Soya Sauce

[k

(xi lan hua suan chdo dai zi )
Stir-Fried Scallop with
Broccoli

RNyt

(ya 71 hai xian chdo xiang mido )
Fried Rice with Seafood &
Fish Roe

T B H

(1it li gong yang zhi gan 1t )
Chilled Mango Sago
Cream with Pomelo

Prices are subject to 10% service charge and 11% Government tax (UL FAf & Mk 10% Ak 55 5% R 11 % BOM B



RUBY (" AER)
RUBY

(Individual Set Menu)

117 Rp1,800,000++ Per Pax

2{i7#23T Minimum 2 Pax
DU 2= 245 FEAR 4

si ji xing long tuo fa pan

CBEE Bz Z IR AR B B e BB )
Prosperity Season Combination Platter

(Salted Egg Fish Skin, Sesame Black Fungus,
Barbeque Pork & Roasted Pork Belly)

= A TEE S
( gdo tang song gi dun hdi shéen )

Double Boiled Sea Cucumber Soup
with Shimeji Mushroom

7 Sk AT

(lit tou xian bao ban hua gi )

Braised Abalone (6 pcs) & Mushroom with
Brown Sauce

YRR B e e B
(gu fa chén pilong hu ban )
Steamed Grouper Fish Traditional Style

R AL = Vg R

(niang ré ya san hdi ming xia )
Pan Fried Prawn with Nyonya
Style Asam Sauce

IS ey

(ma la jiang diao la shao ji )

Roasted Chicken with Ma La Spicy Sauce
BRI AL

(yin zhdn séng g pao hua zhi )

Stir-Fried Squid wtih Shimeiji Mushroom
Sy /NS EEE Y]

(héi song lou hai huang yi mian )

Braised Ifu Noodles with Seafood

& Black Truffle

BHTERA T R

(xiang hua mang guo bu ding zhong )

Sweet Mango Pudding

(0]

DIAMOND ("M A EE)

DIAMOND

(Individual Set Menu)
117 Rp2,500,000++ Per Pax

2{7E21T Minimum 2 Pax
HAESFRIRER

wu fa qi tian bao xi pan

(PRI IR R A S BRI )
Five Blessings Combination Platter

(Suckling Pig, Lobster Salad, Sliced
Pork with Garlic Sauce, Scallop
Dumpling, Szechuan Jellyfish)

B £ B g 2

(huang meén ya biao dun hdi shén)
Braised Yellow Soup with Sea
Cucumber & Fish Maw

7N kLR

(lit tou xian bao ban hua gi )
Braised Abalone (6 pcs) &
Mushroom with Brown Sauce

BAERERA
( gdng shi qing zhéng xing ban yu )
Steamed Star Grouper Hong Kong Style

TAREHE B2 e R 1

(zhao pai cui pi shao kdo ya )
Signature Roasted Duck
KIALLIE N HEE

(huo yan hong jiu ja pai gu ndn)
Baked Pork Ribs with Red Wine
B ERAA BRI T

(jin zhdn song lou pao dai zi)

Stir Fried Squid wtih Shimeiji
Mushroom & Black Truffle Sauce
R it 25 Ji AR RE 0

(ji pin jiang la wei xia li chao fan )
Lap Ciong Fried Rice with
Diced Prawn & XO Sauce

LR T
(hong lian tao jiao yin xué ér )
Peach Gum with Snow Fungus



ALA CARTE

PORK EER

kuai le jia ting tao can
Set Menu
Ardent (A)

Rp6,000,000++

HEFI0MER
Recommended for 10 People

XUAE XU £

shuang fa shuang shun pin pan

Grrlle A FIES K AL )
Double Happiness Combination Platter

(Sliced pork with Garlic Sauce &
Steamed crystal Dumpling with Chive)

B 3

(huang meén hai wei géng )
Braised Yellow Soup with
Assorted Seafood

PUIRR T T2 FE3E
(xi ht suan tian léng hu ban )

Fried Grouper Fish with
Sweet and Sour Sauce

e SR Bk
( pu jing xian guod xid qia )

Prawn Salad with Fresh Fruit

TR N B

(yé€jan xido chdo huang)
Stir-Fried Leek with
Assorted Mushrooms

H X AR

(zhong shi jian nia lit )
Pan-Fried Sliced Beef
Chinese Style

LI M PR

(jiang sa yang zhou chdo fan )
Fried Rice Yong Zhou Style
L

(1¢éi sha hua tang wan )

Glutinous Mochi Ball
with Nuts

AR EEE

fa qi jia ting tao can

Set Menu
Blessful (B)

Rp9,000,000++

HEIOUER
Recommended for 10 People

= EWEDE

san xing bao xi pin pan

(228 e TR e & g/ VgL
Three Lucky Stars Combination Platter

Soft Shell Crab with Egg Floss, Pork Cha
Siew & Shanghai Dumpling

2 K RINHEE
(ldo huo feng zhdo pai gu tang )

Double Boiled Pork Ribs Soup
with Chicken Claw

N 25 e B
(chao zhou zhéng long hu ban )

Steamed Grouper Fish
Teow Chew Style

45 N 52 1 pEAF

(jin gud ndi huang hai hu xia )
Deep-Fried King Prawn with
Butter & Pumpkin Sauce

IR BRI IE S

( chuan wei ma la shao ya )
Roasted Duck with Spicy
Mala Sauce

B A R O
( hdo huang yi pin hai wei bao )

Braised Assorted Seafood
with Oyster Sauce

B SR T 2%

(he shou hdai huang chdo mian xian )

Fried Longevity Noodles with
Assorted Seafood

B H R
(yue shi yang zhi gan lu )
Chilled Mango Sago Cream with Pomelo

Prices are subject to 10% service charge and 11% Government tax (UL FAf & Mk 10% Ak 55 5% R 11 % BOM B



HE REE&E

ré qing jid ting tao can

Set Menu
Cheerful (C)

Rp15,000,000++

HEFIOMER
Recommended for 10 People

02 BT P £

si ji kang ning pin pan

(EEENEER A A M T8 & SRR
Healthy & Fortune Four Combination Platter

(Deep-Fried "Pi Pa" Bean Curd, Five
Spice Beef Shin “Wu Xiang”, Steamed
Fish Roe “Siew Mai” & Steamed Seafood
Dumpling with Spinach)

RS

(gdo tang y¢ jun dun hdi shén)

Double Boiled Sea Cucumber Soup
with Shimeji Mushroom

HIFERIRHE

( qing jido zhéng long hii ban )
Steamed Grouper Fish with
Green Chili Sauce

B PN B 18 2k

(xing zhou la jido pang xié ban man tou )
Braised Crab with Spicy Chili Sauce
Singapore Style

B RN
(huang jin xian dan zha hai xia huang )
Deep-Fried King Prawn with Salted Egg
TS A

(yin zhdn séng gt pao hua zhi)

Stir-Fried Squid wtih

Shimeiji Mushroom

RGPz e o e

(zhao pai cui pi shao kdao ya )

Signature Crispy Roasted Duck

e s B RN A0 TR

(ji pin jiang hé nia chao fan )

Fried Rice with Wahyu & XO Sauce

FEEGAR T (xiang mang dong bu ding )
Mango Pudding

WG m K EER

hué 1i jia ting tao can
Set Menu
Dynamic (D)

Rp22,000,000++

HEIONER
Recommended for 10 People

71‘/0\ ﬁ*ﬂﬁﬁi

wi cdi bin fén pin pan

OHEATE B b BT SR R S R B )

Dynamic Five Combination Platter

(Lobster Salad, Roasted Pork Belly,
Pork Cha Siew, Spicy Jellyfish & Sliced
Pork with Garlic Sauce)

G 38 B I A

(lit i gong yuan zhong f6 tiao qiang )
Liu Li Palace Signature Mini
Buddha Jumps Over the Wall

VAR B 7 i B

(gu fd chén pi zhéng hdi xing ban )
Steamed Star Grouper with
Traditional Orange Peel Sauce

KIALLIE Yk I
(huo yan hong jiu ja pai gu ndn )

Baked Pork Ribs with Red Wine
JH RSP R

( chuan shi dido ld ma la shao ji)
Roasted Chicken with Mala Sauce
RN BRAERL

(yin zhan song ga pao hua zhi)
Stir-Fried Squid wtih

Shimeiji Mushroom

B ERIA TR I T

(jin zhdn song lou pao dai zi )

Stir-Fried Squid wtih Shimeiji
Mushroom & Black Truffle Sauce

TRRE RSB 155

(zhdo pai héi ha jido chdo pang xie )
Stir-Fried Crab with Black
Pepper Sauce

Kt o5 R b T

(ji pin jiang la wei xia li chao fan )

Lap Ciong Fried Rice with
Diced Prawn & XO Sauce

ST3ER ISR T H- hong lian tdo jido yin xué ér
Peach Gum and Snow Fungus



ALA CARTE

7% 7% H _F Sl (zhéng zhéng ri shang didn xin)

STEAMED
DIM SUM

Per Per
Portion Portion

K EHEERZE (shui jing zhéng xia jido) 80++ AESEIK A (it cai shui jing jido) 80++
Steamed Shrimp Dumpling Steamed Crystal Dumpling
with Bamboo Shoot with Chive
17553 (ya zi zhéng shao mai) 80++ 474 PIER (shan zha nit rou qita) 80++
Steamed Fish Roe “Siew Mai” Steamed House-Made Meatballs
FEEZE R (zhu hou zhéng feng zhdao)  80++ B RS (mo zhi hdi xian jido) 80++
Steamed Chicken Claw Steamed Squid Ink Dumpling
with Zu Hou Sauce with Black Bean
B 7&HEE (si zhi zhéng pai gti) 80++ T 7EKEE (jing chuan zhéng shufi jido) 80++
Steamed Pork Ribs with Steamed Dumpling with Spicy Sauce
Black Bean Sauce

W4T (huang jin lia sha bao) 80++
FET XA (mi zhi cha shao bao) 80++ Steamed Salted Egg Custard Bun
Steamed Barbeque Pork Bun

T SR 1R 128 (b6 cai hdi xidn jido) 80++
F BTG (xiang hé zhén zha ji) 80++ Steamed Seafood Dumpling
Steamed Glutinous Rice with Spinach
with Lotus Leaf

R RIS (xié rou xié lill jido) 80++
BN AL (shang hdi xido long bao)  80++ Steamed Crab Meat &
Steamed Shanghai Pork Dumpling Crab Stick Dumpling
e B2 AET5: (hdo hudng xian zht juan)  80++ EHER/NVE SL (tian tian xido man téu) 80++
Chicken Wrapped in Steamed Bean Steamed Mini Bun

Curd Skin with Oyster Sauce

Prices are subject to 10% service charge and 11% Government tax (LL_EA#& S5 nic10% Ak 55 3 £z 11 % B 5e)



2T k2 0 (huo hong huo 1 didn xin)

DEEP-FRIED &

Per Portion
L NE B3 (21 cai fu pi juan) 80++
Deep-Fried Beancurd Skin Seaweed Roll
VHEEAER A (sha 1t ming xid jido) 80++
Deep-Fried Prawn Dumpling
with Mayonnaise Sauce
AESEERNEE (it cai guo ti€ jido) 80++

Pan Fried Dumpling with Pork Meat and Chives

B YRR (mi zhi cha shao sa) 80++
Baked Barbeque Pork Puff

Pk Bz ZE#R AT (st pi dan ta z1) 80++
Baked Mini Egg Tart

FHIE MEE (xidng jian luo bo gdo) 80++

Pan-Fried Turnip Cake

BAKED DIM SUM

e Ry 5oy (gang shi chang fén yu zhou)

Hong Kong Style

Cheong Fun & Congee

Per Portion
k£ 5 (xin xidn ya pian zhou) 80++
Congee with Fish Fillet
MESELERAT (zha cai nid song zhou) 80++

Beef Congee with Preserved Vegetable

Y B WKy (cha shdo zhéng chang fén) 80++
Steamed Rice Roll with Barbeque Pork
R 258 A (pi dan shou rou zhou) 80++

Pork Congee with Century Egg

Per Portion

B8 N 22lRfF (luo b si st bing) 80++
Shredded Turnip Puff
H: R4 A (shéng jian nit rou bao) 80++
Pan-Fried Beef Bun
FEE4 VEF S (vu si zha chiin judn) 80++
Deep-Fried Taro Spring Roll
FEVEFA (li rong zha yu jido) 80++
Deep-Fried Taro Dumpling
with Chicken Meat
H I RIHE(T (dou sha jian dui zi) 80++
Deep-Fried Black Bean Sesame Balls
S B8 MEE (i pin jiang chdo lub bo gao) 80++
Stir-Fried Turnip Cake
with XO Spicy Sauce

Per Portion
B B W 4408 (pi dan ji si zhou) 80++
Shredded Chicken Porridge
with Century Egg
ENR 7% 7Ky (xidn xid zhéng chang fén) 120++
Steamed Rice Roll with Shrimp
4L 11 (wang zhi dai zi chang) 120++
Steamed Rice Roll with Scallop &
Wrapped Vietnam Rice Paper Roll
B A W E &5l (yao zhu ji rong yan wo zhou)  300++

Bird’s Nest Congee with Minced
Chicken & Dried Scallop



=
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b Rz e 5% (hua pi shao ru zha)
Roasted Suckling Pig

¥ (HALF) | Rp3,250,000++
£ (whole) | Rp6,500,000++

Pork, Rice Vinegar, Sand Ginger, Vetsin,
Ngo Hiang & Maltose Sugar

WS OREE DR IRK. Tty 20

Prices are subject to 10% service charge and 11% Government tax (DL_EAr#& Sl 10% AR 45 e K2 11% i 5d)



| Snyadl

(béi jing pian pi ya)
Roasted
Peking Duck

¥ (HALF) | Rp550,000++
£ 0 (whole) | Rp 1,100,000++

Duck, Rice Vinegar, Sand Ginger, Vetsin,
Ngo Hiang & Maltose Sugar

WP OREE. P& WK Tk, 20

AL B Py — R Al

Peking Duck Meat Second Ways

@ #HEAE Gido yan zha)
Deep-Fried with Salt & Chili

(Sliced Duck Meat, Oil, Chili & Salt)
YIRS, M, FRMIANER

G FZA ) (jiang cong chdo)
Stir-Fried Ginger & Spring Onion

Sliced Duck Meat, Oil, Ginger & Spring
Onion

tIRSA, B, EMR

G ML (héi jiao chdo)
Stir-Fried with Black Pepper Sauce

Sliced Duck Meat, QOil, Black Pepper Sauce
UIRESA, JH, BREAEE

® = 1{i)p (gong bdo chdo)
Stir—Fried with Dried Chili

Sliced Duck Meat, QOil, Dried Chili & Kung Pao Sauce

YIRREA, H, THRBMSERE

16

HS R4 (va rou chdo fan)
Fried Rice with Diced Duck Meat

Diced Duck Meat, Qil, Diced Vegetable & Rice
FERNT, JH, BT AMRIR

WS X771 (ya rou tang mian)
Noodle Soup with Diced Duck Meat

Sliced Duck Meat, Noodle & Soup
YIRS, E&RNZ

B R FP TR (va rou chdo mian)
Fried Noodle with Diced Duck Meat

Sliced Duck, Noodle, Oil & Soya Sauce
UIRFSA, M, SHMEH

S A #2252 (va song judn shéng cai)
Duck Meat Roll with Lettuce

Diced Duck Meat, Oil & Lettuce Leaves
FERT, SHRANESMH



17 ALA CARTE

TS AR 3740 4% (huo hai xian an shi chdng jia gé)
The Prices of Live Seafood Are in
Accordancewith The Market Price

BT EF(ging zha long xia) B3k iR (zhén zha long xia)
Bamboo Lobster Pearl Lobster

T HREER] B 1ong xia xian ci shén
A — /A JTHE zui di yi gong jin qi

Lobster Sashimi
(minimum 1kg up)

Prices are subject to 10% service charge and 11% Government tax (DL _EA#& S hnlc10% ARk 55 5 K2 11% B R Ai)



Additional charge of Rp100,000++ for 1 additional cooking type as below

R Z IR AT EERP100,000 ,RIE—L i

ERVESL R
(jiao yan zha toéu zhdo)
Deep-Fried Lobster Head with Salt & Chili

Lobster Head & Claw, Salt, Chili & Qil
FEEFSRANM, &, ERHAH

e f 5 3K TRy 22

(jiang toéu zhdo fén si)
Stir—fried Lobster Head &
Vermicelliwith XO Sauce

Lobster Head & Claw, XO Sauce, Vermicelli & Oil
JeEFSRAT, 5, #22Hh

HR S 7 ¥ (péng tido fang fa)
Lobster Cooking Method

o B 22 7%

SO

suan rong fén si zhéng

Steamed Lobster with VVermicelli & Garlic

Lobster, Vermiceli, Garlic, Oil & Soy Sauce
JelF, #Mez, Kix, HAMEH

PERKE AT
jiao yan zha long xia
Deep-Fried Lobsterwith Salt & Chili

Lobster, QOil, Salt & Chili
T, S, EHAIER

LK

jlang cong mi jid ju

Baked Lobster with Rice Wine,
Ginger & Spring Onion

Lobster, Qil, Rice Wine, Ginger & Spring Onion
THF, H, KB, ZME

SKTCHl 7+ T

(tébu zhdo men yi mian)

Braised E—-Fu Noodles with Lobster Head

Lobster Head & Claw, Ifu Noodles & Mushroom

FAFSRAM, REMEL

ST P
(tobu zhdo shéng gun zhou)
Congee with Lobster Head

Lobster Head & Claw & Congee
RAFRAM, 345

BB RN
huang jin xian dan zha
Deep-Fried Lobsterwith Salted Egg

Lobster, Oil & Salted Egg
JedF, ShMRER

R R s 22 0%

ji pin la jiang fén si bao

Stir-Fried Lobster with Spicy XO
Sauce & Vermicelli Served in Clay Pot

Lobster, Spicy XO Sauce, Vermicelli
JeiF, XO&E, Mz



ALA CARTE

R MR & shén hai da xia huang RIK IELEF dan shui da tou xia
Deep Sea Fresh Water

King Prawn Scampi Prawn
Rp125,000++ Per Pcs Rp 450,000++ Per Portion

&/MTE2 5 Minimum Order 2 Pcs

otk 2 3
SN S R o i = 25
jin gud ndi you jiang te se a san jiang
Pumpkm & Butter Sauce Asam Jawa Sauce
Pumpkin Sauce, Butter Asam Sauce
ANE. =) MAasE
BB BUENE IS ESS
huang jin xian dan zha gan jian chi yéou huang
Deep-Fried with Salted Egg Pan-Fried with Soy Sauce
Salted Egg & Qil Soy Sauce, Garlic, Ginger, Seasoning Sauce & Oil
BEE. H . TR . AR, O
E® STLYE = NN IR ]
jiang cong mi jit ja hua dan da xia jian shéng mian
Baked with Rice Wine, Ginger & Spring Onion Braised Noodles with Special Egg Sauce
Lobster, Qil, Rice Wine, Ginger & Spring Onion Prawn, Noodle, Chicken Egg, Ginger, Spring Onion & Qil
TedF, SH, KB, ZME iR ER. BE. = AL M

Prices are subject to 10% service charge and 11% Government tax (DL _EA#& S hnlc10% ARk 55 5 K2 11% B R Ai)



Feg 16 i 16 R B (jing xudn bao ya hai wei)

SELECTED ABALONE &
DRIED SEAFOOD

@ HhraEiEs 400++

(' mi zhi tian bai gi meén hdi shén )

Braised Sea Cucumber and Japanese
Mushroom with Abalone Sauce

Sea Cucumber, Japanese Mushroom & Abalone Sauce

. BEEE, HEHE

© i ey e g 400++
(mi zhi bao ya zhi mén ya biao )
Braised Fish Maw with House Made Abalone Sauce

Fish Maw & Abalone Sauce

fft, 65t

© AT Lt 480++
( mi zhi nan féi liu téu xidn bao )
Braised Fresh South African Abalone (6 pcs)
with House—-Made Abalone Sauce

Fresh South African Abalone (6 pcs) & Abalone Sauce
ENEIEE A SN by

Q s R RS 800++
(nan féi liu téu xian bao pin tidn bai ga hdi shén )
Braised Sea Cucumber, Fresh South African Abalone (6 pcs)
and Mushroom with House—-Made Abalone Sauce

Fresh South African Abalone (6 pcs), Sea Cucumber,
Japanese Mushroom & Abalone Sauce

HefrdEeski. B, BAELE. Mt

© ik 800++
(lia li gong yuan zhong o tiao giang )
Liu Li Palace Signhature Mini Buddha Jumps Over the Wall

Sea Cucumber, Fresh Abalone (10 pcs), Fish Maw,
Mushroom, Dried Scallop & Chinese Herb
BB, HiiE-kin, st FE. T RELH

Q@ N = L 1150++
(mi zhi ao zhou san téu xian bao )
Braised Fresh Australian Abalone (3 pcs) with
House—Made Abalone Sauce

Fresh Australian Abalone (3 pcs) & Abalone Sauce

FrefEIE=SK6m, &t



21 ALA CARTE

TE AR T 370 4% (hud hai xian an shi chdng jia gé)
The Prices of Live Seafood Arein
Accordancewith The Market Price

A (xing ban ya) 74 FF (hai shi ban) WRIK 7 £h (dan shui shun ké ya)
Star Grouper Sea Grouper Soon Hock (Lazy Fish)

iR AR AN EERP100,000 ,RIE—LFriE2(lidng zhdng péng tido zhil fa é wai shou féi,zui dTyT gong jin qi)
Additional charge of Rp100,000++ for 1 additional cooking type as below (minimum 1kg up)

15535 5 Ji 46 3L 7% shii cai dou fu ya toéu tang

Fish Head Soup with
Vegetable & Bean Curd

Fish Head, Vegetable & Bean Curd

3k BRRFENE

5 #E P BEEK (i pin jiang chdo ban qit) LA R (jidng cong jidn chdo ya pian)
Stir-Fried Fish Fillet Stir-Fried Fish Fillet with
with XO Sauce Ginger & Spring Onion

Fish Fillet, XO Spicy Sauce & Oil Fish Fillet, Ginger, Spring Onion & QOil

Bh, XOBEMNH Eh, £, BNH

T8 =218 75 12 (huo ya péng tido fang fa)
Live Fish Cooking Method

JIBRER 52 £f1.77 chuan wei sudn cai ya tdng FRZ% (duo jiao zhéng)

Boiled Fish with Pickled Steamed with House-

Cabbage and Chili made Chopped Chili

Fish, Pickled Cabbage, Ginger, Hot Chili Fish, Chopped Chili & Oil

&, B, =, BN B, RHAH

#X7% (qing zhéng) HHIZ (qing jido zhéng)

Steamed with Light Soya Steamed with Green Chili

Sauce in Hong Kong Style Paste

Fish, Light Soya & Oil Fish, Green Chili Sauce & Oil

&, KETH B, SHEH

K KE (méng you zha) PEREXE (tang cu zha) Z&ANE (tai shi zhd)
Deep-Fried with Light Deep-Fried with Sweet & Deep-Fried with Thai Sour
Soya Sauce Sour Sauce Spicy Sauce

Fish, Light Soya & Oil Fish, Sweet & Sour Sauce Fish, Thai Sour Spicy Sauce
B, ZKERl =N B, ZAMEE

Prices are subject to 10% service charge and 11% Government tax (LL_EA#& S5 nic10% Ak 55 3 £z 11 % B 5e)



T 1B T 3747 #% (huo hdi xidn an shi chdng jia gé)
The Prices of Live Seafood Arein
Accordancewith The Market Price

=8 771 (péng tido fang fa)

Cooking Method

S 2P0l

(yue shi xian bai zhuo)

Poached

Clam, Red Chili, Ginger, Leek, Coriander,

Mei Kue Lu & Fish Sauce
IHN. . EXR. FX. WHRE. &8

(gdng shi suan rong zhéng)
Steamed with Garlic
Hong Kong Style
Clam, Garlic, Soya Sauce & Oil
Y8, Kiz, EHFH

PR

(xi shi héi jiao chao)
Stir-Fried with Black
Pepper Sauce

Clam, Black Pepper Sauce & Oil
Yau, BRI

Va1 3H B A

(si chuan xiang la chdo)

Sautéed Clam with
House-made Sauce
Szechuan Style

Clam, House-Made Sauce &
Szechuan Spicy Sauce

o, BRIEND) RS

I T 22 2800

(ling nan jiang cong chao)
Stir-Fried Ginger

& Spring Onion

Clam, Ginger, Spring Onion & Oil
M, =, BFH

BB 2475
(chi zhi fén si zhéng)

Steamed with
Black Bean Sauce
& Vermicelli

Clam, Black Bean
Sauce & Vermicelli

B, SFEAkreL

22



ALA CARTE

T B T 374 #% (huo hdi xidn an shi chdng jia gé)
The Prices of Live Seafood Arein
Accordancewith The Market Price

M (hdi tang lang) TR (huo xia)
Live Sea Mantis Live Prawn
=/MTE2 3% Minimum Order 2 =/IMTEA005#E Minimum order

Pcs 4009




=8 77 1 (péng tido fang fa)

Cooking Method

HH (bai zhuo)
Poached

Red Chili, Ginger, Leek, Coriander, Mei
Kue Lu & Fish Sauce

M. &, R BXR. BORE. 68

R FEHE 7% gdng shi suan rong zhéng

Steamed with Garlic
Hong Kong Style
Garlic, Soya Sauce & Ol

Kin. KETHH

i@ =% te se a san jiang

Asam Jawa Sauce
Asam Sauce

BAE

4 K 533¥% jin gua ndi you jiang
Pumpkin & Butter Sauce

Pumpkin Sauce, Butter
mlE. &=l

E NI xing zhou la jido jiang
Singapore Spicy Sauce
Spicy Sauce, Onion & Oil

BE. FRIH

AR ERVE zhong hua jiao yan zha
Deep-Fried with

Salt & Chili

Salt, Chili & QOil

L

et 245 4E cui nén mai xiang zha
Deep-Fried with Cereal

Cereal, Hot Chili, Torch Ginger,
Pandan & Oil

EafR. B, AIBZ=. BN, SH

W4 RUEYE hudng jin xian dan zha
Deep-Fried with Salted Egg

Salted Egg & Oil
REEMH

TFRUBEH & gdn jidn chi you huang
Pan-Fried with Soya Sauce

Soya Sauce, Garlic, Ginger,
Seasoning Sauce & Oil

£l 7 & AKE. W

KIGIRERER (hud yan ran zui xia)
Drunken Prawn

Prawn, Rice Wine, Qil, Ginger &
Spring Onion

¥, KB, #H, &, R

Prices are subject to 10% service charge and 11% Government tax (UL FA k&AM 10% AR 55 3% F2 11 % BB




ALA CARTE

T 1B T 3747 #% (huo hdi xidn an shi chdng jia gé)
The Prices of Live Seafood Arein
Accordancewith The Market Price

P (rou xie) B (gao xie) WA (1an hua xie)

Live Male Crab Live Female Crab Blue Swimmer Crab

Prices are subject to 10% service charge and 11% Government tax (LL_EA#& S5 nic10% Ak 55 3 £z 11 % B 5e)



2 71 (péng tido fang fa)

Cooking Method

B 44 (yue shi xian bai zhuo)
Poached

Crab, Red Chili, Ginger, Leek, Coriander,
Mei Kue Lu & Fish Sauce

B, ImM. &= ER. BX. BERE. 88

PO A (x1 shi héi jiao chdo)
Stir-Fried with Black
Pepper Sauce

Crab, Black Pepper Sauce & Oil

5, BRI

AR ER 4 zhong hud jido yan zha
Deep-Fried with Salt & Chili
Crab, Salt, Chili & Qil

EEE, =, ERMUANH

W4 MR JE hudng jin xidn dan zha
Deep-Fried with Salted Egg

Crab, Salted Egg & Oil
B, BENH

FACKI YR jidng cong mi jit ja
Baked with Rice Wine,
Ginger & Spring Onion

Crab, Rice Wine, Oil, Ginger & Spring Onion
B.OKB CH Z R

I BAUE 2 xing zhou la jido pang xie
Chili Crab Singapore Style
Crab, Spicy Chili Sauce & Oil

5, HEh

e B Ky 22 4% ii pin la jiang fén si bao
Stir—-Fried with Spicy XO
Sauce & Vermicelli Served
in Clay Pot

Crab, Spicy XO Sauce, Vermicelli & Oil

52, XOBmE, Mmein




ALA CARTE

/INE T 3K2) (xido shi kai wei cai

Appetizers

T IHE N (Ging shi pai qing gua) 100++
Marinated Cucumber
Beijing Style

Cucumber, Garlic, Black Vinegar,
Coriander & Chili Oil

&M, K7, BB, BERMZEMH

MWELME S8 (ido yan cui dou fu) 120++
Crispy Bean Curd
with Salt & Chili

Bean Curd, Hot Chili, Spring Onion, Red
& Green Bell Pepper

=28, &, &, OISR

I 7K 1a you kou shud ji 120++
Chicken with Spicy Oil
Sauce Szechuan Style

Sliced Chicken, Spicy Oil & Spicy
Szechuan Sauce

IR, FH, HIBRE

W4 Nifh fz (huang jin cui ya pi) 120++
Deep-Fried Crispy Fish
Skin with Salted Egg

Fish Skin, Salted Egg, Curry Leaf &
Chopped Chili

B, RUER. MNVEMT. BRAEE

FEFLYELE Al nan rii zha hua rou 120++

Deep-Fried Pork Belly
with Red Fermented
Beancurd Sauce

Pork Belly, Oil & Red Fermented Sauce
RHIEA, HMmIL (LIEE)

IR B jie mo zhang ya juan 150++
Octopus Cucumber Roll
with Mustard Sauce

Octopus, Cucumber & Mustard Sauce
=8, BIMITRE

T HEHR AL (zhi shi zha xid wan) 150++
Deep-Fried Shrimp Balls

with Cheese

Prawn, Cheese, Potato & Panko

XA, WhEE, TENEE

FRIRAE A4S suan ni hua rou juan 150++
Sliced Pork with
Garlic Sauce

Sliced Pork, Garlic & Soya Sauce
BRF, Rt

Prices are subject to 10% service charge and 11% Government tax (UL FAf & Mk 10% Ak 55 5% R 11 % BOM B



»

ST E e (hong shao gudn yan zhdn)

Braised Imperial Bird’s Nest

Bird's Nest, Pork Loin, Chicken
Meat & Ham China

ks, BEEN, BAMPIUARER

Pt i AE N 77 (song gt dun hua jido tang)
Double Boiled Fish Maw
with Matsutake Mushroom

Fish Maw, Pork Loin, Scallop, Ham China,
Shimeiji Mushroom & Cordycep

@it, BEE, B, AR, AFHE, LHEE

YEFE A A i HEE 17 (lian 'Su hua shéng dun
pdi gt tang)

Lotus Root Peanut and Pork
Rib Soup

Lotus Root, Pork Rib, Chicken Feet, Peanut,
Red Date, Dried Orange & Wolf Berries

R, WROBE, B, 1B, 4F, FREMMRE

PO R AL HEH 17 (i yang cai nan béi
xing tdo pdi gu tang)
Watercress Soup with Pork Rib

Pork Spare Ribs, Watercress, Pork Loin &
Wolf Berries

BHE, FEX, BEFNERE

A 3ATL0RMR ST B LIBUG B -

980++

480++

120++

120++

T'he prices are subject to 10% service charge and 11% government tax. -
J k=3 k)

‘B e 57%28) (gudan yan yu tang géng)

BIRD'SNEST &SOUP

FEE4 INHES 17 (viang yan dong gud pai gii tang)  120++
Winter Melon Soup
with Pork Rib

Pork Spare Ribs, Dried Scallop, White
Pumpkin, Pork Loin & Wolf Berries

®BHEE, TN, 21, BEFNER

PU £ FE A4 35 (si bdo zhu yéo ydo) 100++

Duck Meat, Dried Scallop,
Sea Cucumber & Shitake
Mushroom

Duck Meat, Dried Scallop, Sea
Cucumber & Shitake Mushroom

A, TN, B2 B

43 B 25 (jin su hdi hudng géng) 100++
Braised Assorted Seafood
Soup with Golden Corn

Snapper Fish, Prawn, Squid,
Chicken Egg & Creamed Corn

R, oF, i, BEMEEX

g

Thick Sour & Spicy Soup
Szechuan Style

Sea Cucumber, Bamboo Shoot, Shitake
Mushroom, Bean Curd, Black Fungus &
Szechuan Vegetable

BB A, B 2R BAE. JIIE

iR 377 (si chuan suan la tang) 100++

BHEIZIZ10%D P — B 2B & LI%OBLESMEE S E T,



29 ALA CARTE

U X #BENE) (gudng shi jing shao la
HONG KONG
STYLE BARBEQUE

)G Bz 52 (gudng shi cui pi shao ya) A23h B 640 (hud yan dido shao ji)
Cantonese Roasted Duck Chinese Salt Roasted Chicken
0 (HALF) 400++ | 22 (Whole) 800++ ¥ (HALF) 150++ | 25 (Whole) 300++

Duck, Rice Vinegar, Sand Ginger, Vetsin, Chicken, Red Vinegar, Maltose Sugar, Ngo

Ngo Hiang & Maltose Sugar Hiang & Sand Ginger

FE. KEE. W& BEE. 5EW. £5E YR, AE. ZHNE. AEM. D=

W Bz 525 i (cui pi shao zhi ndn) 5 X Bé(mi zhi zhi cha shao)

Roasted Crispy Pork Belly Barbeque Pork

BIIRE (i pai) Portion 250++ fIIRE (i pai) Portion 250++

Pork Belly, Vetsin, Ngo Hiang & Sand Ginger Pork Belly with Skin, Cha Siew Sauce

RIEA, %5, AEMIDZE HREATER. XEE

THRE BRI HE (liang ban ma la hdi zhé) 75 A Al (Wi xidng nid jian rou)
Jellyfish with Spicy Mala Sauce Five Spice Beef Shin “Wu Xiang”
IR (I pai) Portion 120++ BRI pai) Portion 150++

Jellyfish, Sesame Seed, Cucumber & Spicy Sauce Kisi Beef, Rock Sugar, Light Soya, Maggi Sauce, Oyster
. SRR SO, B Sauce, Chili Sauce

FE. KEE. . ERE. M. BINE

Prices are subject to 10% service charge and 11% Government tax (DL _EA#& S hnlc10% ARk 55 5 K2 11% B R Ai)



HRER (xia qit)
Shrimp without Shell

PYZAESPEREK xi lan hua chdo xia gia 300++  HAERERKERFER jido yan sii zha xia it 3004+
Stir-Fried Shrimp with Broccoli Deep-Fried Shrimp

Prawn, Broccoli, Straw Mushroom, Carrot, with Salt & Chili

Ginger, Light Soya & Oil

o . R Prawn, Spring Onion, Hot Chili,
i, =T, BiE, HE N, =, £HEHH Bell Pepper, Salt & Oil

¥, 72, FRER, BHMN, ERA0H

PR HHIRER zhi ma shéng zhi xia qia 300++  WhHHIBUEMRER ndi you xian dan xia qia 300++
Deep-Fried Shrimp Deep-Fried Shrimp

with Mayonnaise Sauce with Butter & Cream

Prawn, Sesame Seed, Mayonnaise Sauce & Oil Prawn, Salted Egg, Pandan Leaf,

i, 2R, BEEAH Hot Chilt& Ol

iF, RE, HNAr, ERHUH

JIFFE {REFEK chuan fu gong xia gia 300++  HFEFZFHFER gan xiang mai pian xia qia 300++
Stir-Fried Shrimp with Deep-Fried Shrimp

Dried Chili "Chuan Fu" Style with Cereal

Prawn, Dried Chili, Shitake Mushroom, Prawn, Cereal, Torch Ginger,

Cha Siew & Garlic Lemon & Vetsin

FEM, BEE, XK, Kix Zh, &, ITEMKE

Prices are subject to 10% service charge and 11% Government tax (LL_EA#& S5 nic10% Ak 55 3 £z 11 % B 5e)
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=+

7 (dai zi)
Scallop

IR T

chuan shi xiang la bao chdo dai zi
Stir-Fried Scallop

with Szechuan

Spicy Sauce

388++

Scallop, Potato, Vegetable &
Szechuan Spicy Sauce

B 5. GRS

BT S8
gu zhi xian dai zi zhéng dou fu
Steamed Scallop &

Bean Curd with
Tausi Sauce

388++
Scallop, Bean Curd & Tausi Sauce
B, B, 2%

BN T

jin zhdn s6ng lou jiang pao dai zi
Stir-Fried Scallop,
Asparagus & Shimeiji
Mushroom with Black
Truffle Sauce

388++

Scallop, Asparagus, Shimeiji
Mushroom & Black Truffle Sauce

B, BH. AFEE. RREE

e ity 8 HT I

ji pin jiang dai zi ban shi sha

Stir—-Fried Scallop &

Vegetable with XO Sauce

388++
Scallop, Vegetable & XO Sauce
B, BERMX0EH

[/ Y h

xi lan hua song gi chdo dai zi
Stir-Fried Scallop
with Broccoli

388++

Broccoli, Scallop, Ginger, Shallot,
Straw Mushroom & Vetsin

FB=Tt, BN, &, B, EHEMKE

Prices are subject to 10% service charge and 11% Government tax (DL_EAr#& Sl 10% AR 45 e K2 11% i 5d)



i) (xian you)
Squid

PRERIARK A I

(jido yan sa zha xian you)
Deep-Fried Sliced
Cuttlefish with
Salt & Chili

180++

Squid, Spring Onion, Hot Chili,
Garlic & Bell Pepper

i, & BHR. w TR

it B B

(ndi you xian dan xian you)
Deep-Fried

Squid with

Butter & Cream
180++

Prawn, Salted Egg, Pandan Leaf,
Hot Chili & Qil

BF, REE, BENArt, ERHUH

X Femy (rudn ké jie)

Soft Shell Crab

WA 7o) huang jin rudn ké jie

Deep-Fried Soft Shell
Crab with Salted Egg
250++

Soft Shell Crab, Qil, Salted Egg
RRE, H, BB

HER AR FE) jido yan rudn ké jie

TP XA A 6

(ya zhou féng wei kdo xian you)
Grilled Squid

Asian Style

180++

Squid, Japanese Cucumber &
Banana Leaf

i, BAEMN. &&H

T PRERFE#E xiang la rudn ké xié

Deep-Fried Soft Shell
Crab with Salt & Chili
250++

Soft Shell Crab, Oil, Salt & Chili
WEE, M, EhAIERM

Deep Fried Hot Spicy
Soft Shell Crab
250++

Soft Shell Crab, Hot Chili &
Szechuan Spicy Sauce

WRE, BRAIT)ERE
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A (nid rou)
BEEF

LRI

gidng cong chdo nia lit
Stir-Fried Beef with
Ginger & Spring Onion
180++

Beef Top Side, Ginger, Spring
Onion, Garlic & Oil

FH. & B mRH

8 S
lu6 bo nit luébo bao
Stewed Beef Brisket
with Turnip Served in
Clay Pot

300++

Beef Brisket, Beef Tendon, Garlic,
Ginger, Lemongrass & Turnip

FhE, TR, 7, =, ITHRE, B

AR AR

héi jido nia zdi li

Beef Cube with Black
Pepper Sauce

180++

Beef Tenderloin, Onion, Garlic,
Black Pepper Sauce & Oil

FEBE, FR, K, RAHNH

P9 AKE AR

si chuan shui zhu nia rou
Boiled Sliced Beef with
Hot Chili Szechuan
Style

300++

Sliced Beef, Hot Chili, Vetsin &
Szechuan Spicy Sauce

FRFA, R, REMD)|5HRE

H R4

zhong shi jian nia liu
Pan-Fried Sliced Beef
Chinese Style

250++

Beef Tenderloin, Onion, Bistik
Sauce & QOil

FEH. FR. FHENH

R4

suan tang féi nia pian
Golden Sour Soup
Sliced Beef Szechuan
Style

300++

Sliced Beef, Sour Soup & Vetsin
FRE, BE7MERx

Prices are subject to 10% service charge and 11% Government tax (UL_EAfrk& gz hnlic10% IR 55 i K2 11 % B i Ai)



A (zha rou)
Pork

BHIP A 22 qing jido chdo rou si
Shredded Pork Tenderloin
with Green Bell Pepper

220++

Pork Tenderloin, Green Bell
Pepper, Chili Oil

BEE, FH, BHiUH

WIES /M A ha nan xido chdo rou
Stir-Fried Sliced Pork with
Green Chili Hunan Style
220++

Sliced Pork, Green Chili & Chili Oil

HRF, EEMFIERMCH

JI|Z F 4 A] chuan shi hui gus rou
Twice Cooked Pork
Szechuan Style

220++

Sliced Pork, Garlic, Potato & Chili Oil
BRRA, K, TEHEEH

R R A bo luo ga ldo rou
Sweet & Sour Pork
with Pineapple

220++

Pork, Onion, Bell Pepper, Pineapple,
Sweet & Sour Sauce & Oil

A, FR. L SRE. BRIHENH

3230 A £ méi cai kou rou bao

Braised Pork with
Preserved Vegetable
Served in Clay Pot
260++

Pork Belly, Sweet Vegetable, Red Beancurd,
Oyster Sauce, Chu Hou Sauce & Pak Choy

RIEAW. B, 4. . FRE. BX

P R4 suan xidang hudng jin gt
Deep Fried Pork

Ribs with Garlic

300++

Pork Ribs, Garlic, Spring Onion, Hot Chili,
Bell Pepper & Oil

B, K, B, B, HAH

5 B4 YT 5 xidng zhén cu jidng gt
Baked Pork Ribs

with Vinegar

"Zhen Jiang" Style

300++

Pork Ribs, Zhen Jiang Sauce & Oil
BEeE, $EIIMREEF1H

ST hong jiti ju pai gii
Baked Ribs with Red Wine
300++

Pork Ribs & Red Wine Sauce

B MLEE




ALA CARTE

A (jt rou)

CHICKEN

PakrMEISHE xi ning zha ji pai
Deep-Fried Chicken
with Lemon Sauce
170++

Chicken, Lemon Sauce &
Sliced Lemon

BA, ITEENTER

BT X pido xidng la zi ji
Stir-Fried Spicy
Chicken

Szechuan Style

170++

Chikcen, Dried Chili, Peanut & Qil
SBR, FEH, TE4EFRH

ZE R VEWHE tai shi zha ji pai
Deep-Fried Chicken
with Thai Sauce

170++

Chicken, Cucumber, Red Chili,
Pineapple & Thai Sauce

BA, B, THH, REMENE

=24 537 san cong shi guo ji

Braised Chicken with
Three Types of
Spring Onion

170++

Chicken, Spring Onion

SR, &

HH W% dou si hud ji bao
Braised Chicken with
Black Bean Sauce in
Clay Pot

170++

Chicken, Bell Pepper, Onion, Garlic,
Leek, Ginger & Tausi Sauce

%, ML FRL, AR, IER, ENMEEESE

ZANLN % shao xing mén ji bao

Braised Chicken with
Chinese Shao Xing
Wine & Black Fungus
170++

Chicken, Black Fungus &
Chinese Shao Xing

BN, BAEMPRENEE

Prices are subject to 10% service charge and 11% Government tax (LL_EA#& S5 nc10% ARk 55 3 £z 11 % B 5e)



% 2 /NSE (jia xiang xido cai)

Delicious Regional

Dishes

G TR

chuan tong shou si bao cai

Shredded Cabbage
with Dried Chili

150++

Cabbage, Dried Chili & Spicy Ol
BIDR, TERMUFNERHUH

FEHRTmUED

xiang la gan bian si ji dou
Stir-Fried French
Beans and Minced Pork
with Spicy Sauce

180++

French Beans, Minced Pork, Spicy
Sauce

25, AR, BRE

PSR it

xidn jido dou jido hui qié zi
Stir-Fried Eggplant &
Green Beans with Fresh
Chili and Garlic

150++

Eggplant, Beans, Fresh Chili & Garlic
mE, 27, MEEHMAAR

AR Tl &

noéng yu yu xiang qié zi bao
Braised Eggplant
with Salted Fish
Served in Clay Pot
200++

Eggplant, Chicken, Salted Fish,
Shitake Mushroom, Garlic & Oyster
Sauce

mE. AR BB, BEE ma. El

R R T E

ma la xiang chdo ti dou pian
Potatoes with

Bell Pepper &

Spicy Sauce

150++

Potatoes, Bell Pepper & Spicy Sauce
T, EHRAERE

VR 7 0%

xin la hdi xidn qié zi bao

Braised Eggplant and
Seafood with Spicy Sauce
Served in Clay Pot

200++

Eggplant, Prawn, Squid,
Snapper Fish, Chili Oil, Garlic
& Hot Chili

¥, 4F, i, HE, i
i, ARFRANFRHR
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5 J&E (dou fu)
Bean Curd

X% L JE I i SEI I R GR

shuang g dou fu ba shi sha mé&i wéi hai xian dou fii bao

150++ 220++

Braised Bean Curd with Two Braised Bean Curd with Salted
Types of Mushroom & Vegetable Fish & Minced Chicken
Vegetable, Shitake Mushroom, Straw Mushroom, Tofu, Prawn, Squid, Snapper,

Tofu, Pak Choy, Carrot, Oyster Sauce & Vetsin Straw Mushroom & Oyster Sauce

Bx, &L, BiE, 9E, AX, $HAE ~, Wl gfE. iF RE. HE. B Bl

T3 ARG R 2 EE DR i G

wan fa qido ma p6 dou fu sha 1 pi pa hdi xian dou fu

180++ 220++

Braised Spicy Pan-Fried "Pi Pa" Seafood
Mapo Bean Curd Bean Curd with

Tofu, Prawn & Spicy Mala Sauce Mayonnalse Sauce )
oS, RS, i \Sea\n‘iod Bean F)urd & Mayonnaise Sauce
BETE, EEE

0 ) £ BRI
gdo tang yu fu jin shéng gua

180++

Boiled Fish Puffs
Soup with Luffa

Fish Puffs, Chicken Soup & Luffa
BTE, BHMLM

JRU AR XKL )
xidn yu ji i dou fu bao
180++

Braised Bean Curd with Salted
Fish & Minced Chicken

Tofu, Diced Chicken, Shitake
Mushroom & Szechuan Vegetable

BE. BT, Bz NIHEH

Prices are subject to 10% service charge and 11% Government tax (LL_EA#& S5 nc10% ARk 55 3 £z 11 % B 5e)



H & 5i5% (ri chang sha cai)

VEGETABLES

J 3% bo cai 150++ SR wawa cai 120++
Spinach Baby Chinese Cabbage

H: 53¢ shéng cai 120++ PH224F xi lan hua 120++
Lettuce Broccoli

Z2.0 3¢ kong xin cai 120++ I == jie lan 120++
Kangkong Kale

/NESE xido bai cai 120++ P54 1a siin 180++
Young Cabbage Asparagus

—_— .

S 28 7 1k (sha cai péng tido fang fa)
Vegetables Cooking Method

4 bai zhuo B4 qing chdo
Poached Sauteed

Vegetable & Light Soya Vegetable, Salt & Oil
BRS04 3 oz, EhlvH

FrE D suan rong chdo fifi3+3)\ bao zhi ba
Sauteed with Abalone Sauce
Minced Garlic Vegetable & Abalone Sauce
Vegetable & Minced Garlic sy i) uba s

EReMFRA

WrBRt 2 A 7% chdo lgjido cdan ba jiang
Spicy Sambal Sauce

Vegetable, Red Chili, Garlic,
XO Sauce

BRR, LB, KF, XOF

7% shang tang
Superior Soup
Vegetable, Garlic & Superior Soup

Bk, A=

44R7E jin yin dan
Three Kinds of Egg

Vegetable, Chicken Egg, Salted
Egg & Century Egg

B, ', RENKRE



ALA CARTE

{28 (jian kang su shi)

VEGETARIAN

ZRIFZEOK 22 cul 1h st mi géng 70++
Sweet Corn Soup with
Vegetables

Asparagus, Carrot, Creamed
Corn & Vetsin

BH, 2 &, JrRERMKE

Z AR BRZE su shi sudn la géng 70++
Vegetarian Hot & Sour Soup

Bamboo Shoot, Shitake Mushroom, Tofu,
Black Fungus, Vetsin & Light Soya

mE. BEE. 8. BAE. £

BB /Nb B vE jiin xido chdo huang
Stir—-Fried Leek with
Assorted Mushrooms

Shimeiji Mushroom, Shitake Mushroom,
Celery, Carrot, Bell Pepper & Sesame Qil

BEE. BEE. R 2 b Bl &

150++

et ERFATE xiang cui jido yan song gi. 150++

Crispy Salt and Pepper
Mushrooms

Mushroom, Salt, Pepper & Oil

EiE, 2, SAHANH

£EKFEF ban shui gin xiang
Stir-Fried Sliced
Celery & Black Fungus

Dou Gan, Black Fungus, White Fungus,
Shitake Mushroom, Carrot & Ginger

5F, BAE, BAE, &%, i MIZE

150++

ZRIJE Hz 4% sujidn fil pi judn 70++
Pan-Fried Vegetarian
Bean Curd Roll

Carrot, Bamboo Shoot, Black Fungus, Shitake
Mushroom, Dried Tofu & Sesame Qil

BE b MTE. BARH. B BR. &FH

A 3EP\JESE dong ga pa bb cai 150++

Braised Mushroom with
Seasonal Vegetables

Shitake Mushroom, Spinash & Vetsin
BLE, SRREMKAE

&35 G AR SR jin gi dou gén bao
Braised Bean Curd Skin
with Enoki Mushroom

Dou Gan, Enoki Mushroom,
Carrot, Celery & Sesame Oil

BT, £ BT M X B

150++

EIEZEIPIR Jin su su zhén chdo fan 150++
Fried Vegetarian Rice
with Sweet Corn

Plain Rice, Carrot, Corn Kernels, Shitake Mushroom,
Broccoli, Vetsin & Light Soya

BRIR, 8AZ b, ToRbL, &L, B=TE, WENEH

5555 KKy shi jin g chdo mi fén
Stir—-Fried Vermicelli Noodles
with Assorted Mushrooms

Rice Noodle, Bell Pepper, Shimeiji Mushroom,
Bean Sprout, Carrot & Sesame QOil

Kip. B BEE. SF. HF S BH

150++

Prices are subject to 10% service charge and 11% Government tax (UL FA k&AM 10% Ak 55 3% K2 11 % BB



TAKy T S5 2K hé fén mian tido léi

Noodles & Hor—fen

B 24P chi you huang chdo mian
Stir-Fried Noodles with
Chives and Soya Sauce

Egg Noodle, Chicken Egg, Carrot, Onion, Bean
Sprout, Light Soya & Dark Soya

BEME, OE, AT &, FE, 5F, LHfEH

FIbA Ay gan chdo nit rou hé fén
Fried Hor Fen with Sliced Beef

Hor Fen, Beef Topside, Chicken Egg, Sesame
Oil, Light Soya & Bean Sprout

Ak, FA, BE, M, 55, Ll

B ARHEE K] shi jido pai gt chdo hé
Fried Hor Fen with Spare
Ribs and Black Bean Sauce

Hor-Fen, Pork Ribs, Bell Pepper, Garlic, Leek,
Ginger, Oyster Sauce & Tausi Sauce

AR HEE. ML & JER. &, IR, B

& ML D] hua dan hai xian chdo hé
Braised Hor Fen with Seafood
& Egg Gravy

Hor Fen, Prawn, Snapper, Squid, Chicken Egg,
Bean Sprout & Spring Onion

TR, iF, B8, the, UE, 55, B

130++

170++

170++

230++

ML 171 hdi xidn liang tang mian
Noodle with Seafood Soup

Hong Kong Noodle, Prawn, Snapper, Squid,
Carrot & Pak Choy

AIES, iF, fHt, &, A2 MIEX

WL T A T hdi xidn gan chdo shéng mian
Stir Fried Noodle with
Seafood

Egg Noodle, Prawn, Snapper, Squid, Light Soya
& Oyster Sauce

YOEME, Wi, i, GiE, i

MRS PR hdi xidn meén yi mian
Braised Assorted Seafood
with Efu Noodle

Ifu Noodle, Prawn, Snapper, Squid, Light
Soya & Oyster Sauce

R, 4, Ht, G&E, EmMANER

B B2 EE LD chi you huang hai

xian chdo mian

Stir—Fried Seafood Noodles
with Chives and Soya Sauce

Egg Noodle, Chicken Egg, Prawn, Squid,
Snapper, Carrot, Onion, Bean Sprout,
Light Soya & Dark Soya

OEME, BE, if, G, Ha, HE L,
FR, BF, £HEH

40

200++

230++

230++

230++
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RS AR gud gi xiang chdo fan

Fried Rice

2211 P4 K] si mido bai mi fan 20++ LM M PR jiang sa yang zhou chdo fan  180++
Steamed Rice Fried Rice Yang Zhou Style
Plain Rice Plain Rice, Cha Siew, Diced Prawn, Spring
B3R Onion, Garlic, Light Soya & Oil
HiR. X BT, & &5 EihsoH
BRI xidn ya i li chdo fan 180++
Fried Rice with Diced
Chicken & Salted Fish R & PR xie rou dan bai chdo fan 230++
Plain Rice, Diced Chicken, Salted Fish, Garlic & Oil Fried Rice with Crab Meat &
BIR, BT, RE, Hi =g M
Plain Rice, Crab Meat, Dried Scallop, Egg
White, Garlic & Oil
FE SR KPR £ jian ya li chdo fan 180++ BiR, B8R, TN, &5, KFKH
Braised Rice Hokkien Style
Plain Rice, Prawn, Pork Belly, Dried Scallop, MEELT K KB PR hai xian hong mi chdo fan  230++

Carrot, Shitake Mushroom & Oyster Sauce

Fried Red Rice with food
BIR, MF, BEH, FO, ME b, &, 2@ Had ee wilth Se

Red Rice, Prawn, Snapper Fish, Squid, Garlic &
QOil
£IK, X, fHt, shE, KFEEHDH

Prices are subject to 10% service charge and 11% Government tax (UL FA k&AM 10% Ak 55 3% K2 11 % BB



BUEH 5 (ré tian pin)
Hot Dessert

ALA CARTE

[%: iz 21 5. chén pi hong dou sha 60++
Red Bean Soup
with Orange Peel

Red Bean, Dried Orange,
Brown Sugar & Lotus Seed

a5, BRE, aRNET

FEVIE 177 1éi sha hud tang wan 70++
Glutinous Mochi Ball with Nuts

Mochi, Peanut & Rock Sugar
FRAE. TEEANKE

IS F5 17 AL xing rén cha tang wan 70++
Almond Juice with

Glutinous Rice Ball

Fresh Almond Juice, Sugar, Sticky Rice & Mochi

e, ¥E, RRARFIRRE

LR ZRIHHL jiang cha zhi ma tang wan 70++
Sesame Glutinous Rice

Ball in Ginger Soup

Mochi, Ginger Soup & Rock Sugar

E7Z RAFBRAE. Z7FNKAE

A5 H- B e xing zhi dun gudn yan 600++
Double Boiled Imperial Bird’s

Nest with Almond Juice

Bird's Nest, Fresh AlImond Juice & Sugar

s, eI

&EH 5 (éng tian pin)

Cold Dessert

B A5 H 52 yue shi yang zhi gan lu 70++
Chilled Mango Sago
Cream with Pomelo

Mango, Pomelo, Simi Sagu,
Sugar & Rosella

ER, WF, FEX, BEHRHE

A= R H & xing rén long yan dou fu 70++
Almond Bean Curd Pudding

Almond, Fresh Milk, Carnation,
Gelatin Leaf & Sugar

B, &, BB, SMT, &

15T ] xidng mang dong bu ding 70++
Mango Pudding

Mango, Iced Mango, Pure Mango, Fresh Milk,
Rosella & Gelatin Leaf

ER, KER, ATR, &), BEEMNSHNT

Fb ikl 8,258 mi zhi gui ling gao 70++
House—-Made Chinese Herbal Jelly

Momodica, Dried Orange & Guiling Gao
=0, PR, BEE

STIEMR 4R S B hong lian tdo 70++
jiao dun yin xué ér
Peach Gum and Snow Fungus

White Fungus, Lotus Seed, Peach Gum, Red
Date, Wolf Berries & Rock Sugar

IRE. EF. PRI AFE. M1S. kKE



