
APPETIZER RM   

58 220
Marinated Beef Cheek with Spicy Sauce [SO] [SE] [S]

38 140
Marinated Jelly�ish with Aged Black Vinegar [SO]

SOUP
88 330

Double-boiled Chicken Soup with Yunnan Matsutake Mushrooms  

 MAIN COURSE
218 800

Braised Liaoning Sea Cucumber with Abalone Sauce [S]

98 360
Roasted Chicken with Sesame

108 440
Braised Beef Short Rib and Tendon with White Radish [S] [SO]

258 950
Wok-fried Hokkaido Scallops with Kam Heong Sauce [S] [SO]

228 840
Deep-fried Stuffed Cod�ish with Shrimp, Crispy Chili and Garlic [S] [G] [F] 

98 360
Sautéed Choy Sum with Japanese Shiitake Mushrooms
in Oyster Sauce [S] [SO]

98 360
Wok-fried Japanese Flower Mushrooms with Green Dragon Chive 
and Oyster Sauce [S] [SO]

188 690
Fujian Style Fried Rice with Abalone, Chicken and Shrimp [S] [SO]

58 220
Sichuan Dan Dan Noodles with Minced Chicken [G] [SO] [N]

[C] 芹菜 Celery [G] 麸质 Gluten [S] 甲壳类海鲜 Shell�ish [E] 鸡蛋 Egg
[F] 鱼类 Fish [SO] 大豆 Soya [D] 奶制品 Diary [M] 芥末 Mustard
[N] 坚果 Nuts [SE] 芝麻 Sesame

Chef Teng’s Recommendation

POINTS REDEMPTION


