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CHEF LIU ZHIJUN

Executive Chinese Chef

Hailing from Bengbu City in the Anhui province, Chef Liu's culinary
prowess is rooted in his upbringing, drawing inspiration from his
mother's commitment to using fresh ingredients and herbs while
preserving the authentic essence of flavours.

With a sense of gastronomic adventure, Chef Liu brings over 30 years of
experience in creating Cantonese menus and has collaborated with
visionary chefs from the international scene, all of whom greatly
influenced his style and knowledge, elevating his culinary expertise to
elite heights as he seamlessly blends tradition with innovation.

Venturing into the realm of Tea of Spring, Chef Liu invites diners to
embark on a sensory journey with his signature dishes. Among the
highlights are the exquisite Steamed Lapu Lapu fish, with a rich black
bean sauce and infused scallion oil, and the Wok-fried beef tenderloin,
with black pepper sauce and a touch of Merlot.



B0 IREK
Chef’s signature prawns with fresh mango = +#
900




CHEF LIU’S
SIGNATURE DISHES
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PHP

(fpg - 82 - TolR - KUF - 1255

Imperial Treasure seafood in clay pot = 1,570 476

Abalone, Sea cucumber, Fish maw, Prawn, Roasted duck

6/NIIFILT Please call to reserve 6 hours ahead, pre-order only

Braised two-head abalone with supreme sauce = 4260 1,292

Cantonese style yellow sea fish maw and chicken in golden sauce 1,120 340

Steamed live mud crab with egg white and Hua Diao wine (per 100g) <! 630 191

Sichuan style poached red grouper with chili sauce J »» 1,010 306

Chef’s signature prawns with fresh mango =+ 900 273
PHP

MFSE IR

I2 hours steamed duck soup with Chinese ginseng, 900 273

baby bamboo shoot, and wonton T2 %

BB ERSS

Double boiled Hong Kong chicken, quail egg and sea conch with bird’s nest = 1,030 312

BEANSHE TRE

Slowly cooked pork spareribs with ginseng, goji berry, and corn cob . 990 300

& Vegetarian ~ © Nuts 7.7 Pork ® Seafood @ Gluten-free . Spicy [ Contains Alcohol

+¥ Rooted in Nature

Prices are quoted in Philippine pesos, inclusive of 12% VAT, and is subject to 10% service charge and local government taxes.
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Shanghai style chilled drunken tiger prawns with Shaoxing wine S0

760




COLD
APPETIZERS

PHP
IS BRI

Shanghai style chilled drunken tiger prawns with Shaoxing wine <[+ 760 231

FEHIEE IR

Beef tendon with peanut terrine © 670 203

Y1 7K 3G

Sichuan style poached chicken with chili Chinkiang vinegar © . [ 670 203

BELFKRE

Jelly fish, century egg with ginger and aged vinegar sauce 730 221

L IChlp=S

Roasted duck and pomelo salad, micro leaves, pine nuts with orange plum dressing © % 830 252
PHP

MEEEES

Prawns and mushrooms spring rolls (5 pieces) = 440 133

et X B S G 8

Bi Feng Tang crispy tofu with sweet chili plum sauce ¢ J 470 143

T2 A E

Crispy lobster with golden rolls (3 pieces) 760 231

BfERREEE

Crispy U.S. scallops with caviar = 630 191

BHIEAN B

Sweet sticky honey BBQ pork char siu © T2 = 540 164
PHP

SERERD

Imperial seafood hot and sour soup = 470 143

exf i Lk

Braised minced beef soup with egg white and coriander 490 149

BEFERTRE

Sweet corn soup with crabmeat < 470 143

T NFEEE7

Double boiled free-range chicken, and conpoy clear soup with wolfberry = 430 130

& Vegetarian ~ © Nuts 7.7 Pork ® Seafood @ Gluten-free . Spicy [ Contains Alcohol

Prices are quoted in Philippine pesos, inclusive of 12% VAT, and is subject to 10% service charge and local government taxes.

+¥ Rooted in Nature
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IERBHE(FIZ)
Tea Of Spring “Peking Style” Roasted Duck (two way) © <

2,910 (half) | 4,930 (full)

3 -




LIVE SEAFOOD

A Palawan Lobster (Live) -~ Market Price
akte Lapu Lapu Grouper (Live) +* Market Price
T Mud Crab (Live) Market Price
PORHN Jumbo Prawns (Chilled) Market Price

Cooking Methods:
BE B ME - BN RS (BIMIENE )
Steamed,Wok-fried, Deep-fried, Poached, Sashimi (Palawan Lobster and Lapu Lapu only)

Sauces:
AERIE - WiE - BHIXOE - SOl T - BT - BlEESE - ZDBEMUT - WEW.
Hunan chili sauce | , Olive bean paste, Homemade XO sauce @ % ,

Superior ginger soy sauce, Scallion-infused oyster sauce = , Salted duck egg ! ,
Merlot black pepper sauce |, Chinese-spiced salt & pepper |

PEKING DUCK

PHP
IEREI(FZ)
Tea Of Spring “Peking Style” Roasted Duck (two way) © % |
50 Half 2,910
25 Whole 4,930

F—B RHBEMBH

First course: Sliced and rolled in Chinese pancake

F_B WBNEES Sinfice/E
Second course: Wok-fried minced duck with lettuce or duck tofu soup

882

1,495

& Vegetarian  © Nuts 7.7 Pork " Seafood @ Gluten-free . Spicy [ ContainsAlcohol ¥ Rooted in Nature

Prices are quoted in Philippine pesos, inclusive of 12% VAT, and is subject to 10% service charge and local government taxes.



==t AIia
ea cucumber, tiger prawns, and mushroom in yam basket

1,000




PREMIUM
DRIED SEAFOOD

PHP
RBBSENE
Peking style braised sea cucumber with quail egg in scallion sauce = 3,020 916
R asaia
Sea cucumber, tiger prawns, and mushroom in yam basket < 1,000 303
B RTRR
Sea treasure abalone, fresh scallop, red grouper, and tofu in clay pot < 1,120 340
BEFRE
Braised sea cucumber, fish maw, conpoy and shimeji mushroom served with crispy rice = 1,090 331

PHP
T TN SREER A 55 22 i 12 Sk
Singapore style live mud crab in chili sauce with fried mantou (per 100g) =¥ 630 191
XOEW AU IR FE S
Wok-fried tiger prawns and asparagus with homemade XO sauce = v 1,230 373
D e sZ 4k
Stir-fried tiger prawns with curry leaves in salted egg chili sauce < J 1,120 340
ERWEEE DD ey
Stir-fried U.S. scallops with egg white and macadamia nuts & % 1,440 437
LA EF DR ALR
Wok-fried tiger prawns with fresh mango in hawthorn tangerine sauce < v 1,100 334

& Vegetarian  © Nuts 7.7 Pork " Seafood @ Gluten-free . Spicy [ ContainsAlcohol ¥ Rooted in Nature

Prices are quoted in Philippine pesos, inclusive of 12% VAT, and is subject to 10% service charge and local government taxes.
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ERIDBERREMAERA
Wok-fried Australian beef tenderloin in
merlot black pepper sauce with almond flakes © % |

1,290

-




BEEF, PORK,
AND LAMB

PHP

EREDBEFRMUEM A2

Wok-fried Australian beef tenderloin 1,290 391

in merlot black pepper sauce with almond flakes © % |

[T AFREABD

Cantonese style beef short ribs with beef tendon in clay pot = | 1,330 403

BIVESMERER

Hong Kong style pork belly in pineapple sweet and sour sauce .2 690 209

BRI FHEG

Braised lamb ribs with fermented red bean curd and ginger in clay pot = 1,000 303

A B EE XD - AU

Wok-fried beef tenderloin with king mushroom in scallion sauce 1,460 443

FUINZR I A

Braised Dongpo pork belly with mantou @2 840 255
PHP

OIS ES T

Wok-fried chicken with dry chili and peanuts in Kung Pao sauce © % 690 209

XOBH383

Shanghai style cuttlefish with chicken in homemade XO sauce and black bean T2 1,010 306

T4 ) 15HHXG

Sichuan style chicken with crispy chili, pepper, and golden garlic ©( 2 690 209

AR A AR NG G2

Hunan style chicken with white fungus in clay pot < 670 203

& Vegetarian  © Nuts 7.7 Pork " Seafood @ Gluten-free . Spicy [ ContainsAlcohol ¥ Rooted in Nature

Prices are quoted in Philippine pesos, inclusive of 12% VAT, and is subject to 10% service charge and local government taxes.



BFLA M =FHE R
Braised lamb ribs with fermented red bean curd and ginger in clay pot

1,000 ‘




GARDEN
GREENS

HELBSX

QIR EHAE X

Awib: 2

BEMFR

NIRES &

NI R 5

D=3 =F N1l

BEINKESME

[T 4A=5T]

BEEENE

PHP
Stir-fried pak choi and mixed mushroom in chef’s sauce ¢ +» 540 164
eGSR E

Wok-tossed broccoli with porcini and golden garlic ¢ 670 203
Cantonese style stir-fried lettuce with dace fish in black beans * 580 176
Braised Chinese spinach with century egg and brown garlic ¢ 7 780 237
Sichuan style eggplant with minced pork and salted fish @2 % 670 203
(Please ask our order taker for vegetarian options) &

Sichuan style mapo tofu with minced pork 2% 730 221
(Please ask our order taker for vegetarian options) &

Wok-fried French beans and minced pork with Sichuan sauce 7.2+~ 690 209
(Please ask our order taker for vegetarian options) &

RICE, NOODLES,
PHP

Steamed white rice 130 40
NI X B IR

Yang Chow fried rice with char siu and shrimps © T % 670 203
BB R & WD IR

Hong Kong stir-fried rice with scallops and salted fish = 760 231
YO B EE E WD TR

Black truffle fried rice with chicken 780 237
Fried egg noodle with prawns, egg yolk, and conpoy = 730 221
Wok-fried hor fun with beef, chives, and bean sprouts = 780 237
Wok-fried noodle with seafood and crab roe = 730 221

& Vegetarian U Nuts T Pork > Seafood @ Gluten-free . Spicy

Prices are quoted in Philippine pesos, inclusive of 12% VAT, and is subject to 10% service charge and local government taxes.

)| Contains Alcohol

+¥ Rooted in Nature



FEEIR R

Stewed pear with hashima, red dates, and peach gum

780




DESSERT
TREATS

PHP
B H 5
Chilled Cebuano mango soup with sago and pomelo ¥ 310 94
Crispy sesame ball with lotus 360 109
FEEIRIEBEA
Stewed pear with hashima, red dates, and peach gum 780 237
FTEHEHREER
Homemade mango mochi with coconut (3 pieces) 7 400 121
REFEEFIEK
Bird’s nest with white fungus, lotus seed syrup 1,010 306
K BIEEMAC KR
Osmanthus jelly with wolfberry and lime sorbet 320 97

& Vegetarian  © Nuts 7.7 Pork " Seafood @ Gluten-free . Spicy [ ContainsAlcohol ¥ Rooted in Nature

Prices are quoted in Philippine pesos, inclusive of 12% VAT, and is subject to 10% service charge and local government taxes.
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TEA OF
z5 SPRING

Garden Level, Main Wing, Shangri-La Mactan, Cebu




