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LIVE ALASKAN KING CRAB U160 6160
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Recommended Style: Poached and served with a selection of Sauces
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Recommended Styles: Steamed, Braised with Roast Pork and Garlic,
Deep-fried, Deep-fried with Sweet and Sour Sauce
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LIVE MEKONG LOBSTER Uﬁm‘aﬁﬁm‘j

TR AK. BB,

Recommended Styles: Poached, Steamed with Shaoxing Wine,

Steamed with Garlic, Pan-fried with Premium Soy Sauce,
Poached with Salt and Pepper, Poached with Broth
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Recommended Styles: Sautéed with Crispy Garlic,
Poached with Glass Noodles, Poached with Ginger
and Spring Onions, Steamed in Shaoxing Wine and Egg Whites

nyjusis s mihgwive athywia wathyw) sagndy
SUNWHYW{NGS SHnigu

Ao g R R IR
LIVE CANADIAN GEODUCK
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Recommended Style: Poached in Lobster Soup
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LIVE BABY ABALONE ‘@Sﬁitﬁm}
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Recommended Styles: Sautéed with Salt and Pepper,
Steamed with Crispy Garlic
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Recommended Styles: Poached with Broth,
Poached with Cheese and Butter, Steamed

with Glass Noodles and Garlic, Sautéed

with Ginger and Spring Onions
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Cucumber in Garlic, Vinegar and Sesame Qil
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Black Fungus and Lily Bulbs in Vinegar
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Chinese-style Soy Sauce Eggs with Fish Roe
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Deep-fried Fish marinated in Dried Chilli and Chinese Spices
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Braised Pig’s Ear with Sichuan-style Spicy Dressing
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Sichuan-style Chicken with Chilli Qil
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Sautéed Mixed Mushrooms with Salt and Pepper
B AB{EMMYWHTUIEE

el a2
Pan-fried Beef with Sliced Garlic
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Braised Black Chicken in Rice Wine (served chilled)
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BBQ Kurobuta Pork with Pineapple
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Roast Goose stuffed with Wild Mushrooms
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Hong Kong-style Roast Pork Belly
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Duo of BBQ Platters
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Trio of BBQ Platters including Suckling Pig
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BBQ Garlic Chicken
8121 Ay

BAE T
Poached Marinated Chicken with Dried Scallops
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Baked Soy Chicken Casserole with Dried Shallots
and Chinese Rose Wine
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BBQ Suckling Pig
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Peking Duck (2 courses)
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Double-boiled Pork Loin Soup with Chinese Herbs
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Hot and Sour Soup with Dried Scallops and Fish Maw
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Fresh Crab Meat Soup with Sweet Corn
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Vegetable Soup with Mushrooms and Bamboo Pith
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Double-boiled Fish Maw and Chicken Soup
with Goji Berries
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All items above are served for one person
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Braised Bird’s Nest with Minced Chicken
mﬁJﬁLﬁttﬂﬁﬁﬁgmgmméméﬁL@

ARINETTFE A&
Double-boiled Bird’s Nest with Papaya and Ground Almond
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Double-boiled Bird’s Nest with Rock Sugar
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Double-boiled Bird’s Nest in Coconut
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All items above are served for one person
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Steamed Crab Meat and Prawns with Egg Whites
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Sautéed Grouper Balls with Spicy XO Sauce
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Braised Sea Cucumber with Millet
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Braised Grouper Fin and Roast Pork with Tofu Sheets
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Braised Tofu with Seafood
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Braised South African 6-head Abalone with Chinese Herbs
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Braised South African 28-head Dried Abalone
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Sauteed Prawns with Cashew Nuts and Chilli Sauce
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Sautéed Broccoli with Scallops and Egg White
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Golden-fried Mekong Lobster with Salted Egg Yolk
and Wasabi Mayonnaise
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Braised Abalone, Sea Cucumber and Fish Maw in Claypot
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Sweet and Sour Pork with Longans and Grapes
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Wok-fried Pork Jowl with Bell Peppers and XO Sauce
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Deep-fried Pork Cartilage with Fermented Tofu and Garlic
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Sautéed Beef Fillet with Kai Lan in Sweet Chilli Sauce
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Braised Beef Brisket and Radish with Chu Hou Sauce
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Pan-fried Chicken Fillet with Sliced Almonds and Lemon Sauce
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Sichuan-style Sautéed Diced Chicken with Cashew Nuts
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Roasted Australian Lamb Chops with Honey Pepper Sauce
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Slow-cooked Beef Short Ribs with Cinnamon and Herbs
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Deep-fried Green Chillis with Minced Pork and Black Beans
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Stir-fried Kai Lan with Shrimp Paste
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Pan-fried Minced Pork with French Beans
and Preserved Vegetables
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Poached Scallops with Dried Prawns and Vegetables in Broth
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Seasonal Vegetables and Millet Poached

in Superior Chicken Broth
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Poached Seasonal Vegetables with Lily Bulbs and Goji Berries
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Stewed Mushrooms served in a Mini Pumpkin
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Braised Tofu with Black Mushrooms in Oyster Sauce
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Sautéed Lotus Root and Black Fungus with Fermented Tofu
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Recommended Styles: Stir-fried, Stir-fried with Garlic, Stir-fried

with Fermented Tofu and Superior Stock
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Seafood Fried Rice with Crab Roe and Egg White
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Abalone and Chicken Claypot Rice
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Yangzhou Fried Rice with BBQ Pork and Prawns
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Fried Rice with Salted Fish and Chicken
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Stir-fried Rice Noodles with American Sliced Beef
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Deep-fried Noodles with Seafood and Egg Sauce
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Noodle Soup with Vegetables
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Braised Rice Noodles with Fresh Crab Meat
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Seafood Soup served with Crispy Rice
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Double-boiled Papaya, Aimond and White Fungus
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Herb Jelly with Fresh Fruits and Honey
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Crispy Pandan Swan Puffs
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Red Bean Milk Pudding
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Osmanthus Jelly with Goji Berries
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Taro and Sweet Potato with Sago Pearls (Hot or Cold)
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Steamed Longevity Buns
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Baked Egg Tarts with Bird’s Nest
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