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Flavoured by Place, Seasoned by Time

In a tapestry of time and taste, Hokkien
cuisine emerges as a captivating leg-
end. From Fujian’s fertile embrace,
it embarked on an odyssey, sailing
through boundless seas, entwining
with exotic cultures. Island Shangri-La
beckons this culinary gem, summon-
ing nostalgia and fragrant tea-laced
conversations. Every plate whispers
tales of heritage, weaving connections
and kindling treasured moments. As
the feast concludes, lingering flavours
reawaken the spirit of community,
etching indelible memories in hearts.
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Ming Pavilion exudes vibrancy, where food
unifies and connects. It sparks joyful unions,
creating cherished moments. Hokkien dishes
celebrate and safeguard these bonds, sharing
heartwarming experiences.
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Fujian snacks, sold by street vendors, exude
a refined and distinctive flavour. With a
focus on pork as the key ingredient, they

are expertly fried and adorned with unique
seasonings, leaving an enduring and nostalgic
taste with just a few bites.
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Home-Style Steamed Dumpling
i 7 5 2R N
3 pes
78

“Kong Bak Bao”
Braised Pork Belly with Steamed Bun

MR

3 pcs #
188

Deep-Fried Hand-Chopped Prawn Roll
7 I g W 38

S pcs
18

Deep-Fried Five Spice Pork Roll

M AT
6 pes ff
18

/
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All prices are in HK Dollars and subject to 10% service charge.
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Fujian snacks mesmerise with their enchanting
seafood allure, skillfully infused with ingredients
like brown sugar, seaweed, peanuts, and stir-
fried shredded radish, creating a uniquely
flavourful “popiah”. These culinary treasures
embody Fujian cuisine’s essence, leaving an
indelible mark on one’s memory.
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Marinated Whelks in Qinghong Rice Wine
B 4 7 L P AL 42

188

Aged Yongchun Vinegar Jellyfish Terrine
K 2 B g 5
6 pes ff
88

Xiamen-Style “Popiah”
51 P JL K T
288
with King Crab Meat B % T8 K

388

Singapore-Style “Popiah”
Bt 3% ¥
288
with King Crab Meat B % 1% K

388

All prices are in HK Dollars and subject to 10% service charge.
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Fujian's culinary masterpiece, “Buddha Jumps
Over the Wall,” unites oceanic delicacies

like abalone and sea cucumber in a single
simmered bowl. It exemplifies the essence

of Fujian's finest flavours, captivating and
enchanting with its exquisite allure...
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Preparation time is 30 minutes 7 3043 §#

Fujian-Style Buddha Jumps Over the Wall

R s 9 s
per person —{if
498

Blanched Jumbo Surf Clams
in Chicken Soup

HE 5 R Ui I
per person — i
108

Vegetarian %

Double-Boiled Tomato Broth with
Matsutake Mushroom & Bamboo Fungus

R T 2 1 i 1
per person —{if
108

Fish Maw & King Crab Meat Thick Soup

i £ B N U 58
per person —{if
188

All prices are in HK Dollars and subject to 10% service charge.
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Nestled by the seaside, Fuzhou and Xiamen stand
as culinary gems of Fujian Province. Celebrated for
their diverse array of local delicacies, these cities
shine brightest with their offerings of fresh seafood.
Embark on a gastronomic journey and discover the
epitome of excellence, as you savour the finest and
freshest flavours of the sea.
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Braised Tofu with King Crab
Meat, Tiger Prawn & Scallop

e 5 7 B A
388

Steamed Mud Crab
with Glutinous Rice

7 L fig R O B
888

Chrysanthemum
Shaped Fish with Sweet &
Sour Sauce

458

Yam Ring with
Tiger Prawn, Blue Mussel &
Hokkaido Scallop

1 B4 1 fik 7 1l
568

Sauteed Tiger Prawn
with Red Wine Lees

AR LA PN
398

Stir-Fried Razor Clam
with Black Bean Sauce

J K i B T
328

Steamed Razor Clam
with Garlic Sauce &
Crispy Garlic

& R 2R T
328

“Stir-Fry King” with
Dried Shrimps & Garlic
Chive Flower

N B
238

Fried Oyster Pancake
with Seaweed & Baby Leek

B i 2 2% 1 4

168

All prices are in HK Dollars and subject to 10% service charge.
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Within the vibrant metropolis of Singapore, Fujian
cuisine embodies an exceptional portrayal of
‘contemporary’ Fujian gastronomy. These culinary
creations bear the esteemed legacy of a profound
tradition, revered for their timeless appeal while
gracefully evolving and adapting with time.
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Sweet & Sour Lychee Pork
FLHLHKEN
288

“Three Yellow Chicken”
with Red Wine Lees Sauce

LA A 3 = 25 2
328

Xiamen Ginger Duck
J5 P R

upper side ki / lower side T#E / half 4> 4
288 / 388 / 588

Fujian Hetian Chicken with Garlic Soy
& Spring Onion Sauce

1 47] 7] FH 7R 2

368

All prices are in HK Dollars and subject to 10% service charge.
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Seasonal vegetables from Fujian encapsulate
the quintessence of its culinary expertise.
Carefully selected and prepared, they
maintain their natural freshness, exuding a
captivating rural charm. Indulging in these
greens is akin to being embraced by nature,
an unforgettable delight.
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Vegetarian %

Stir-Fried Gingko, Lily Bulb, Tofu &
Wood Ear Mushrooms

—‘nn%ﬁ%

228

Stir-Fried Fuzhou “Shan Shu”
with Crispy Pork Lard

fim N 1L Bk 28
168

Vegetarian

Braised White Cabbage with
White Rice Vinegar

[LERERS N

128

Seasonal Greens with Choice Of
Cooking Garlic, Plain or Crispy Pork Lard

WER B - w R [ WK/ A

')A

All prices are in HK Dollars and subject to 10% service charge.
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Hokkien natives cherish wheat-based
noodles, while other groups like the
Cantonese and Teochew favour rice-based
noodles. This preference bestows upon Fujian
cuisine a resilient and alluring personality,
brimming with captivating charm.
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Wok-Fried Singapore Noodles
with Seafood

SBT3 L T B A
328

Wok-Fried Hokkien Noodles
with Seafood

(L7 0L e Sk 4 72
328

Home-Style Wok-Fried Mian Xian
with Dried Seafood

5% 988 T TR X i
328

Vegetarian %

Fried Rice with Xiapu Seaweed &
Dried Mushroom

RGNy
198

All prices are in HK Dollars and subject to 10% service charge.
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Renowned for its exceptional quality

in Southern China, Fujian's yams take

a prominent role in the region's iconic
culinary creations, including the beloved
dessert known as taro paste “Orh Nee”.
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Double-Boiled Bird’s Nest Soup
588

Gelidium Jelly with Honey
e 2 0 A
68

Traditional Peanut Sweet Soup
with Homemade Black Sesame Mochi
16 2 % B T E SR, T 0 26 R
68

“Orh Nee” Sweet Taro Paste
with Japanese Pumpkin

&M F LT e
68

All prices are in HK Dollars and subject to 10% service charge.
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