AT 3£ HOT & COLD APPETISERS

FHBEEE - SM28 - LM50 HroE e s A - ™MI80
Marinated jelly fish with pickled Sliced abalone sashimi with garlic
vegetable chilli vinaigrette

B 5 R S 8RS EE IS 2 B R LR T B4 S b oh & f Bl b AR A IRARES 2 ok AT
Homemade pickled vegetables with sliced jelly fish and Sliced abalone served with spicy garlic vinegar

Chef s signature sauce

B m R« S V38 ¢ L "M70
Smoked supreme duck with

century egg & pickled ginger
HAFRAFLBEEEG R, #HELESH K

B W B K

Smoked crispy duck slices with applewood fragrance, served
with century egg and homemade pickled young ginger

P FHAEFINA + SRV26 « L M40
Cold cucumber tossed in black
vinaigrette & garlic
R S HRNRB RS ES

Cool fresh cucumber with Chef's signature garlic sauce

.) v Vegetarian

MSI500 .
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3£ % % SOuPS

v I BRIR G« "M2I

Szechuan hot & sour soup

w9 | 0, B 69 A5 BF e TR e L B A 3K B
B BR AR AR IRAR 89 1 R

Bamboo shoots. seafood and tofu cooked with Szechuan
chilli bean sauce and vinegar

V &8 2dnd Ak - v

Pumpkin thick soup with shimeji
mushroom & milk

N2 1k A B RS BT SR AN SE e B ) 2K AR
HRAR

Double boiled golden pumpkin puree mixed with fresh
shimeji mushrooms and homemade soya milk

BRI ER £ 28
Braised dried scallop & fish maw
with chives

T Ae AL & i, 1% K E A G N ok R A

A fish maw soup that is densely nutritious, using only 4 main
ingredients. Slowly simmered until incredibly silky and thick
to tantalise your tastebuds

S EAEKRE
Crab meat sweet corn soup

F R B BOABFHT B T AL Ao b
Double boiled fresh winter melon with crabmeat

P AL « 28
Double boiled fresh ginseng
with dried scallop & village
chicken

5 AT LB B b ek a2 AR A AN AR (3 AL/ RAT)
A revitalising soup with natural Chinese herbs to
boost your strength

.) v Vegetarian
MSSOO
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F%4% 3 A HEALTHY SELECTIONS

V &% 38 + SR8 « L RMg5
Stir-fried celery with lotus roots &
almond flakes

LESPEE T Cr b Ao
Fresh celery and lotus roots with crunchy almond flakes

V ArdEEAFE + SR8« L RM45
Stir-fried green chives with shimeji
mushrooms
I8 F A AN A KK M

Stir-fried fresh green chives with shimeji mushrooms

YV BAFE +S M0 « L0
Braised mixed vegetables with
Szechuan bean curd
U R X KA L LA R

Stir-fried cabbage with assorted mushrooms and braised
with preserved Szechuan bean curd

V' i =3 S ™40 + L 60
&2 Stir-fried three type seasonal
vegetables with butter cream
% Xk E B L ¥ A 000w ok B A — & Rk

Stir-fried assorted vegetables cooked in traditional
butter cream sauce

VAL 2R
+ SRM3Q « L RM50
Braised organic sliced potato
with green pepper
22 K e ko Aok Ok

A popular vegan dish from Northern China made
with two common vegetables

.) v Vegetarian
MSSOO

2073012019 @ Chef's recommendation




#7k % SEA CUCUMBER, ABALONE & SCALLOPS

& 48 & 2 e
DHTERABHLL # A2 AR - S0 « LMIT8
: S. 78 « L ™50 Braised assorted seafood in claypot
Braised fish maw & black mushrooms P S I IS
with fresh scallops Braised assorted seafood in superior soup
WTH S ERASLEAERGER, TMRERLER
*+% .
Fresh scallops braised with mushrooms and fish maw ’J‘ 7% ﬁ@k%ﬁé%%% +S RM]6O L RM298
Braised mini abalone with fish maw
AT + S MO8 « | RM[QQ & black mushrooms
: . Al ke hd, B8R, A3, FARTEA

Braised sea cucumber with dry fish Braised mini abalone, mushrooms and fish maw with Chef's
maw secret sauce

B S AR R AL, IR BN LTS T
Collagen rich sea cucumber braised with dried fish maw and
dried octopus

.) v Vegetarian

MSI500 .
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¥F K PRAWNS

2 3 Y8 H 3F + S RMGO o L RM[37

Stir-fried prawn with creamy butter
sauce
400 i 530 98y 4 3

Stir-fried fresh prawn with creamy butter sauce, curry leaves
& bird's eye chilli

PRF N HF AR AL 2 K

+ § RM75 « | RM145

Braised sea prawn with chilli paste &
homemade man tao

) 693K o b K BT A B B KBt

Sea prawn stir-fried in a semi-thick sweet and savoury
tomato and chilli-based sauce

A REIT + S M68 « L M35
Wok-fried salted egg prawn

SE T BLAS AT SE AR B HOY, 3 45 ok
Wok-fried fresh prawn with salted egg

P LI A I+ S RMQQ « L R8O

Braised fresh water prawn with
superior soup

JA L7 R BT B 6 T BT A ek T RAR
Braised with superior soup and Chinese herbs until
rich in flavour

FRRM LA LT

+ SS90 « L *MI80

Steamed fresh water prawn with
minced garlic & glass noodles

F R B0 25 R o N B A iOHE i, AR B TT 89
HKAEIT A G KA BN G IRE, Ao iRbikE
i#h o Bk

Fresh garlic and prawns with special seasoning that
enhance natural sweetness and aroma

.) v Vegetarian
MOO
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% & % POULTRY & DUCK

@#?/‘l‘éj’:l% « S RM4Q) « L RM8Q @W)l]%‘%‘ﬂ%’ S M55 « L RMI0Q
Chicken boxing with lemon sauce Deep-fried Szechuan duck served
We ) i 69 38 30 7 Be b B R a9 A AR with lettuce & plum sauce
?;;:g;e:aumcirinated boxing chicken with special honey jéﬁg"‘ Ll LT TS vy ey
A4

Traditional Szechuan style duck served with honey
plum sauce

W) FAEE T « S RM4D o | RM75
Szechuan Kung Pao chicken

Wl R RA, A AR #ASLpH, - S 55 « L1100

Classic Szechuan chicken in rich and spicy sauce Hong Kong style barbecued
chicken
Ji? v#u%x_% T + S RVM45 « | RM8Q HRZREFR, B REFDE
. . . Classic Hong Kong grilled chicken mixed with soy
Wok-fried sweet & sour chicken with sauce, garlic, Hoisin sauce and Chinese five spice
pineapple powder
2 9 B A ed e 2

Classic sweet and sour chicken

.) v Vegetarian
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2 ) BEEF SELECTIONS

£EAFR + SW53 . | MO5
Stir-fried beef with ginger & spring
onions

AT e k& 6 BLds e R OK Bk
Fragrant stir-fried beef tenderloin with ginger and spring
onions

S FEIBR A+ SRM53 . | RMQ5
Stir-fried beef with black bean sauce
HAF R TR 2 BURAERY, FATE

Stir-fried soft beef tenderloin with black bean sauce

AL ZARAFR S RM53 « | RMO5
Stir-fried beef with black pepper sauce
& mixed capsicum

FA 4 ) ZAE B 4 T Ao

Stir-fried beef with special black pepper sauce and capsicum

SERETHFAT « SM53 « L5

Stir-fried beef with spicy honey sauce

AT BB EERCE O Rl SR
Stir-fried tenderloin beef cubes with apple and special honey
sauce

 XH4Hp « S RM53 « | RMQ5
Pan-fried beef with barbecue sauce
BN AN LT AE R A E B A ST

Pan-fried marinated beef tenderloin with barbecue sauce

# 3 % VEGETABLES

AR PTE T 09 R KA A A S X, RAR
R A EIR S
Please select your choice of cooking style

F& 2L Rk

+ § V38 « | RM70

Hong Kong & Cameron vegetables
RAFX (R [ BRK /)

Cooking methods: with garlic, oyster sauce, shrimp
paste or butter sauce

P K ARMA T+ S V38 « LRMT0
Stir-fried eggplant with dried
shrimp

BMeA T AR EITR, ik, FEHY
Stir-fried eggplant with crispy dried shrimp. chili,
spring onions

.) v Vegetarian
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% R EGG

ZRAZK - S™0 ¢ LRV55
Steamed three treasure eggs
BESF, BR, R KR E R

Silky smooth trio of steamed egg. salted egg yolk and century
€gg

BAXEZ +S™5 .+ LW60
Pan-fried crab meat egg foo yong

SERTEA, B, K35, PAEEE N E AR
Fluffy and crispy fried egg with crab meat and mushrooms

BRI & S 45 « L85
Osmanthus egg with crab meat
ek, BER, REGEREANGKXKRY, AR EL

Special scrambled egg with crab meat and seasoning

2 )& BEAN CURD

BINBHZ)E - S8« LRM70
Braised homemade bean curd
Homemade bean curd with crab meat sauce

SARE K - S 38 « L WM70
Braised bean curd with tau kan

Homemade bean curd with tofu, soy sauce and spring onions

FRIEFJE + SRM38 « | RM7Q
Braised bean curd with minced meat

Homemade bean curd with minced meat, garlic and spicy
sauce

6 A5G R/E + S8« LRM7Q
Braised bean curd with salted fish

Homemade bean curd with salted fish and seasoning in a
claypot

.) v Vegetarian
MSSOO

2073012019 @ Chef's recommendation




4% & &1 £ RICE & NOODLES

BMIAR S M42 o L MT5
Yang Chow fried rice
BRI, REeTF, WEL, BEAGRRHY

Fried rice with Hong Kong BBQ chicken. silver anchovies.
French bean, egg yolk and spring onions

HEEE RN AR + S RM4D o | RM75
Fried rice with assorted seafood

TRk AR V5 B BT G g Bt
Egg fried rice with fresh seafood and spring onions

FIr AR AT « S RM4Q o | RM75
Wok-fried Hor Fan with sliced beef

B X T TR B BT KK A
Hong Kong style wok-fried hor fan with fragrant beef
tenderloin

EE® ¢+ S ™42 « L RM75
Braised Hokkien noodles
KM AE g An XA @

Traditional local Hokkien style noodles

ZHE LE .S ™M o LRMT5
Stir-fried udon with black pepper
ZH L Ay Ty R B LB F T AL E] 6 £ A
ERIRT AR ZEE £R

Stir-fried vegetables, udon noodles, oyster sauce, dark
soy sauce, sesame oil and black pepper

P KN B E A

+ S "M8(Q + L "M188

Cantonese Hor Fan with fresh
water prawn & scallop
RITMEAADE, ATARE, HEeETHT
9 7H £

Pan-fried water prawn braised with prawn soup and
topped with fried hor fan

ZE B 2Wd « SM42 « L RV75
Stir-fried eu fu noodles with
superior soya sauce

8 % KBS S @
Vegetarian fried noodles with superior soya sauce

.) v Vegetarian
MSSOO
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J» 3 SIDE DISHES

NR A& Nk 2« S RM45 o | RMG(Q
Stir-fried chives

R KIF + S RM75 o | RMI50
Braised fresh water prawn with
coconut milk

FEWHTF + S 85 « L VI60
Stir-fried asparagus with scallop

¥FHEFE T AR« S RV45 « L RMBO
Braised brinjal & chicken with shrimp
sauce in claypot

FhRWES « S5 . LRVMGQ
Stir fried French beans with spicy
minced chicken

K FKARLILA « S RV40 « L "M8O
Stir-fried chicken with black vinegar

GIT R B (R KE)
+ S 40 + L ™80
Wanton dumplings (soup or deep-fried)

.) v Vegetarian
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%03 SIDE DISHES

Bk « ™M30
Steamed siew mai

£ U e, « M0

RFA 24
Deep-fried yam dumplings

Mz« 30
Steamed chicken dumplings

B XMk (85F) « "M28

Steamed prawn chee cheong fun

A - Mg
Steamed chicken with black beans

T D kA 18

Steamed Cantonese sponge cake

.) v Vegetarian

MSI500 .
2073012019 @ Chef's recommendation




# X FISH

WRFEPTE Z 0 & £ TR F X, ZAVR R E A IS Please select your choice of fish and style of preparation

4 B & + ™23 (100gram)
Seabass

$Z & + RVMgp5 (100gram)
Alaskan cod fish

X3 % X\ Preparation styles:
# A&

Steamed & served with superior soya
sauce
R B E RSB kB

Traditional Hong Kong style steamed fish with superior soya
sauce

i X
Deep-fried & served with superior

soya sauce
AR R OK i Y A AR A5 B A Sk A

Deep-fried until crispy and served with superior soya sauce.

Topped with spring onions and coriander

18 BE
Deep-fried & served with sweet &

sour sauce
FENs ) L 69 B K Kb M BB R BN T A R R

Deep-fried marinated fish and served with sweet & sour sauce
and fresh assorted vegetables

4L @ﬁ + RM25 (100gram)
Red snapper

X E 5L » V45 (100gram)
Coral trout

LHEE + "M28 (100gram)
Grouper

A X
Steamed in Teow Chew style

FRBE, 2%, &3, BMA &Rk
Steamed fish cooked with salted vegetables, tomato, ginger,
spring onions, salted plum and superior soup

=¥ ¥3
Steamed with ginger mousse

ES R R IGE S ¥
Traditional home-style steamed fish with ginger mousse

& XBAp A&
Steamed in Thai style with lime
Wik XA

Traditional Thai style steamed with lime

.) v Vegetarian
MOO
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o £

DESSERTS

S EFFEAk M6 XM H Y EE - ™M20
Chilled lemongrass jelly with Chilled jackfruit with attap seed,
aloe vera avocado & coconut
Je BB« I8 KR B35
Crispy Chinese pancakes Assorted fruit platter

TRAR S B R« RM16
Chilled longan with sea coconut &
lemon

.) v Vegetarian

MSI500 .
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A # Ak HOT & COLD BEVERAGES

BREW COFFEE

Americano RMI8
Cappuccino RM22
Espresso (Single Shot) RMI8
Espresso (Double Shot) RM26
Latte RM22
Macchiato RM24
Mocha RM24
SELECTION OF TEA (DILMAH)

English Breakfast RM14
Earl Grey RM14
Green Tea RM14
Jasmine RM14
Lemongrass RM14
Chamomile RM4
Lemon RM14
Ginger RMi4

MALAYSIAN FAVORITE (HOT OR COLD)

Teh O RM12
Teh C RMi6
‘Teh Tarik’ RMi6
‘Kopi Tarik RM16
‘Nescafe Tarik M6
Milo RMi6
Neslo RMi6
Milk RM16
Chocolate ~M20
Lemon Tea RMi6

ICE BLENDED

Caramel Ice Blended RM26
Hazelnut Mocha Ice Blended RM26
Matcha Cream Ice Blended RM26
Mint Chocolate Chip Ice Blended RM26
Vanilla Bean Ice Blended RM26

FLAVORS COFFEE (HOT OR COLD)

Vanilla, Hazelnut, Caramel

Latte RM26
Cappuccino RM26
FRESHLY SQUEEZE JUICE

Apple RM20
Carrot RM20
Orange RM20
Pineapple RM20
Watermelon RM20
Mix Fruits RM24
HEALTHY JUICE

Gingerly Hopper RM25

Carrot, Apple & Ginger
Contains: Vitamin A, Vitamin K, Vitamin B5 & Vitamin B6

Bitter Honey RM25

Bitter Gourd. Apple. Lemon Juice
Contains: Vitamin C & Vitamin B6

Lettuce Lemony RM25
Apple. Orange. Lettuce & Lemon Juice
Contains: Vitamin A, Vitamin B6. Vitamin C & Vitamin K

.) v Vegetarian
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A # Ak HOT & COLD BEVERAGES

SPARKLING WATER

TAU Organic Spring Water 330ml (Britain)
TAU Organic Spring Water 750ml (Britain)
Perrier 330ml (France)

San Pellegrino 500ml (Italy)

San Pellegrino IL (Italy)

STILL WATER

TAU Organic Spring Water 330ml (Britain)
TAU Organic Spring Water 750ml (Britain)
Acqua Panna 500ml (Italy)

Acqua Panna IL (Italy)

Evian 330ml (France)

Evian 750ml (France)

FLAVORED CARBONATED BEVERAGE
Coca Cola

Coca Cola Light

Sprite

Ginger Ale

Tonic Water

Soda Water

RM25
RM32
RM25
RM25
RM32

RM22
RM28
RM22
RM28
RM20
RM24

RMIZ
RM|2
RMIZ
RM]2
RMIZ
RM|2

\/’

2073-01/2019

Vegetarian

Chef's recommendation




J

FINE DINING

MENU PER PERSON

MENU PER PERSON

Choose 5 items in the menu

MENU PER PERSON

Choose 6 items in the menu

SET Y B1:{0X0]0) SET RM460.00 | SET RM560.00

Choose 4 items in the menu




BT 3£ HOT & COLD APPETISERS

kK&
Half boiled egg on top of sour cream,
honey & chives

= K dh BT
Scoops of mango crystal ball with
drizzled pomelo

F A A KB k%
Deep-fried vegetable spring roll with
butter milk sauce

B 2R B
Smoked asparagus & bean curd with
superior soya sauce

*2 days advance booking required

FA=RAF 2
Vegetable pie tee with classic
avocado sauce

RRVEFINERIEERZ A
Mix julienne cut fruits in cucumber
roll with mayonnaise

RRAFAHFREHS
Deep-fried vegetable spring roll
with tossed sea cucumber &
special chilli dip

.) v Vegetarian

MSI500 .
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%% DOUBLE BOILED SOUP

FREA IS
Double boiled dried apple with
Chinese herbs

R E KA
Double boiled beet root with sweet
corn

E AL ok ﬁ
Double boiled snow pear with
cordyceps flower

mERING EWEE
Creamy pumpkin soup with shimeji
mushrooms & black truffle

*2 days advance booking required

Ko EE M %
Double boiled yacon with fig

i) /%mélﬁ}f%/ﬁ*
Double boiled watercress with red
dates

mE R
Pure fine spinach soup with crispy
char kway & soya milk foam

.) v Vegetarian

MSI500 .
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% 3 4 VEGETARIAN MAIN COURSE

FAE A A I E RS &%
Pan-fried vegetarian beef & vegetables
with mushroom sauce

5 6 RE ST
Pan-fried vegetarian cod fish with
honey sauce

R VE M K 35 BLAL H)
Deep-fried lion’s mane mushrooms
with Chef’s secret sauce

USSR AN 3
Deep-fried homemade bean curd
with pumpkin sauce

8RN F
Deep-fried brinjal with chilli flakes &
preserved radish

*2 days advance booking required

LA IE A
Pan-fried vegetarian beef with
braised black mushroom

2L 5 MR ¥ Sk

Braised traditional lion head ball &
green vegetable with vegetarian
oyster sauce

e¥Fh AIEFRTAEF
5 53

Trio vegetarian meat & fish with
Chef’s authentic homemade sauce

.) v Vegetarian

MSI500 .
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1 4% RICE & NOODLES

)l f2 42 @&
Braised Szechuan tam-tam noodles

ot A8 AR

Steamed glutinous rice in bamboo leaf

& NG 4R
Chinese bitter gourd fried rice with
salted egg

A XX\ D
Japanese green tea noodle soup

*2 days advance booking required

F v V2 &
Signature green curry noodles with
assorted vegetable tempura

2 Bk AR
Stir-fried noodles with black truffle &
organic spinach

.) v Vegetarian

MSI500 .
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FH = SWEETS & DESSERTS

FAE R F A
Chilled lemon grass jelly with aloe vera
& lime

FEMT R
Double boiled snow pear with Chinese
tea

F i iH B
Glutinous rice ball with black sesame
paste

FHRF &
Creamy yam soup with sago & coconut
milk

Ay BEAE, Fe R BB
Double boiled pear peach gum with
American ginseng

*2 days advance booking required

—H:_J—/L,

&R BLAG E
Smooth & puffy pancakes with creamy
durian sauce

M e %
Hot sweet yam soup with pumpkin
ball & coconut foam

.) v Vegetarian

MSI500 .
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# ¥ £ MAIN COURSE

T Al Fe 2 B 2 AN R R K
Pan-fried wagyu beef with onion sauce
& black truffe

Vo Jo 3T B & 3 R
Pan-fried lobster with Baba Nyonya
spicy sauce

AXFasgs
Pan-fried cod fish fillet with teriyaki
sauce

LR FINELE KA L R B
Braised lamb rack with hot balsamic
vinegar

*2 days advance booking required

T AL b AiE B M B ds AL %
Pan-fried Hokkaido scallop with
classic avocado sauce

5 ot 35 A KR
Steamed mud crab claw & glutinous
rice in bamboo leaf

.) v Vegetarian

MSI500 .
2073012019 @ Chef's recommendation




