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SOUP

FXERER 3R 2 5%
Chengdu Chicken Hot and Sour Soup
6.00

Chicken or Crab Sweetcorn Soup
Topped with egg
6.00

RSB EES
Mixed Seafood Broth with Seasonal Greens
7.50

ERBE S
Double-boiled Chicken with Chinese Herlos
7.50



B B X
APPETIZERS

BRRRE

Crispy Soft-shell Crab tossed in Garlic Flakes
8.00

A X IF R #REK

Sautéed Prawns coated with Wasabi
8.00

SRzt
Sesame Prawns on Toast
6.50

HEE 5 AR AR

Whitebait glazed with Salt and Pepper
6.00

RUEE SR RY

Pan-fried Chicken Dumplings
6.00

B R R

Viethnamese Butterfly Prawns
Prawns coated with crispy rice sheetfs
8.00

B

Squid tossed in Salt and Pepper
6.00

BT
Steamed Scallops on the Shell (2 pieces per order)
EBREZE BT
Served with
Ginger and Spring Onions
or

Black Bean Sauce
11.00

BREFS

Crispy Vegetarian Spring Rolls (v)
5.50



ERESHE
Enoki Mushrooms glazed with Salt and Five Spice Powder (v)
5.50

REHEE

Capital Spare Ribs
Tossed in a barbecue sauce
7.00

CE g OF 2N
Wok-fried minced Chicken, wrapped in Lettuce
7.50

D R
Satay Chicken

Served with peanut sauce
7.00

BERS

Aromatic Crispy Duck
Served with pancakes, spring onions, cucumber and hoi sin squce

Quarter (1/4 £) - 12.50, Half (1/2 ¥£) - 24.00, Whole (£) - 45.00



e
MAIN COURSES

yagid s
SEAFOOD

ERERA
Lobster with Ginger and Spring Onions

Served on a bed of noodles
38.00

& D RfE 15 5 SR BK
Golden Sand Prawns

Sautéed with buttermilk crumbs, chilli and curry leaves
12.00

EREFRRIK

Honey and Lemon glazed Prawns
12.00

5 1 I 4R

Sweet and Sour Prawns with Lychees
12.00

BFOER

Stir-fried Scallops with Broccoli
14.00

ZTRENER

Baked Chilean Sea Bass marinated with Honey and Soy
24.00

EREXENERA

Steamed Chilean Sea Bass with Ginger and Spring Onions
Served in a light soy sauce
24.00

HRERI=XA

Pan-fried Salmon with Wild Mushrooms in Oyster Sauce
16.00

ZRRRIRER

Steamed Whole Sea Bass with Ginger and Spring Onions
24.00



A%
MEAT

VORI

Sautéed Rib Eye in Black Bean Sauce
15.00

T 4R
Sautéed Rib Eye in Sichuan Sauce
15.00

HRERER

Sizzling Venison with Ginger and Spring Onions
15.00

e VORI

Stir-fried Lamb with Black Pepper
15.00

ARG E R

Sweet and Sour Pork with Lychees
11.00

METE
Sichuan Ma Po Tofu
8.50

ABRZRERE
Tofu with minced Pork, served in a Claypot
8.50

ICTRBYHEZ

Sautéed Long Beans with minced Pork in Sichuan Sauce
8.50



xE
POULTRY

ER=M%
Taiwan ‘San Bei' Chicken

Braised chicken with soy, sesame and wine
12.00

BR=RE

Sichuan Kung Po Chicken with Cashew Nuts
11.00

a8 751 op

Homemade Chicken Curry
11.00

EMiBrH
Singapore Hainanese Chicken

Poached corn-fed chicken
14.50

ffe 52 575

Classic Roast Duck
Half (¥ £) - 20.00, Whole (&) - 36.00



B3R
VEGETABLES

YR

Loh Hon Vegetables (v)
8.50

HRAEEE
Sizzling Golden Fried Tofu with Straw Mushrooms (v)
8.50

BEOEX

Stir-fried Wild Mushrooms with Seasonal Greens (v)
8.50

ZBERBEOR
Kang Kung Sambal Belacan

Wok-fried water spinach with spicy shrimp paste
8.50

MENRIREIE

Braised Homemade Spinach Tofu topped with Mushrooms (v)
10.00

BRHERE
Seasonal Chinese Vegetables (v)
PN RN =
Kai Lan or Baby Pak Choy or Choy Sum
B FRE M
Plain fried or with garlic sauce or oyster sauce
8.50



ER Al
RICE AND NOODLES

H R

Steamed Rice
2.50

B

Egg Fried Rice
5.00

B IR AR

Chicken Flavoured Rice
3.00

BB YR
Fried Rice with Seafood and Crab Meat

Prawns, scallops, crab meat and vegetables
8.50

BN DR
Yong Chow Fried Rice

Barbecued pork, chicken and vegetables
6.50

RBERDR

Vegetarian Fried Rice (v)
Mushroom, carrots and preserved vegetables
5.00

E MR
Singapore Fried Noodles

Rice noodles with prawns, chicken, bean sprouts and spring onion
7.50

b2 F R
Stir-fried Noodles with Bean Sprouts (v)
5.50



&H
DESSERTS

EERRER

Banana Fritters served with Ice Cream
6.00

EVBSERENEER

Red Bean Pancake served with Ice Cream
6.00

ENAKE

Honeydew Melon with Sweet Sago Soup
6.00

ER

lce Cream
6.00

EREE I H
Creme Brllée
6.00

BRIER

Apple Tarte Tartin served with Ice Cream
6.00

For those with special dietary requirements or allergies, please consult your server

A discretionary 12.5% service charge will be added to your bill



CHEFS SHARING MENUS

(For a minimum of two people)

Menu 1
30.00 per person

Capital Spare Ribs
Sesame Prawns on Toast
Enoki Mushrooms glazed with Salt and Five Spice Powder (v)
Satay Chicken

kK%

Classic Roast Duck
Sautéed Rib Eye in Black Pepper Sauce
Tofu with minced Pork, served in a Claypot
Seafood Fried Rice

kkk

Creme Brllée

Menu 2
35.00 per person

Whitebait glazed with Salt and Pepper
Wok-fried minced Chicken, wrapped in Lettuce
Viethamese Butterfly Prawns
Capital Spare Ribs

kkk

Chengdu Lobster Hot and Sour Soup

kkk

Sweet and Sour Pork with Lychees
Chicken glazed with Teppanyaki Sauce
Yong Chow Fried Rice

kkk

Red Bean Pancake served with Ice Cream



Menu 3
40.00 per person

Sesame Prawns on Toast
Crispy Vegetarian Spring Rolls (v)
Squid tossed in Salt and Pepper

Sautéed Prawns coated with Wasabi

kkk

Chengdu Lobster Hot and Sour Soup

kkk

Aromatic Crispy Duck
Stir-fried Broccoli with Mushrooms
Fried Seafood Noodles

kK%

Apple Tarte Tartin served with Ice Cream



