b T

Per Portion %3}

Roasted goose with Oscietra caviar and truffle #1785 R K% 98
6 pieces [ 6/F
Chaoshan-style pickled vegetable and abalone ¥ =0 s i H6ifl /v 68
Yunnan plum cured tomato ##t = B i 2 il 42
Chicken broth with fresh Hokkaido lily bulbs & %37 fiifif /5 & 58
Spring vegetables in superior stock #7 #¥% & B 4 5 2E 48
Steamed live snow crab meat and shrimp dumpling with basil and dried scallop 48
TK i < AN AR - BE AR A
Strawberry sago and caremelised egg fritters % H & Hiia bV HHTY 48

Chaoshan-style fried superior fish maw Uk & 0 4 %
(Minimum 4 persons f5/bPUfiz)

Signature Dish 1Bi#3 Vegetarian Selection Z& Shelifish M3 Contains Gluten S#k&
Nuts &2 8 Contains Dairy S.41& Vegan 4% Sustainably Sourced k4R H

Available from 4 March to 31 May 2026.
{XBR2026FE3F4HESB31H o

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
MAEH LRI TTIRN FRRHIIN10% MRS B SIMATHER -

Per Person %4z

108



AN
S

Per Portion %3}

Golden crispy fish skin with salted egg yolk <& b fifé i 5z 18
Deep-fried five-spice silver cod 1. #& Rt 28
Chaoshan-style shrimp ball i} X 4 32
Marinated jellyfish head with caviar ¥ ¥ 3% 513 31 16 7 52
Poached squid with chilli oil and pepper 4Lt 42
Chaoshan-style smoked and chilled threadfin fish ¥ = & /1 5 4 38
Braised beef shank with Sichuan peppercorn £Liit & 7 xi 24f 28
Marinated celtuce with pickled chilli 7k & & 5 18
Chilled fennel bulb with spicy sauce #U#k & 7 18
Marinated cherry radish with vinegar and soy sauce HUREHkNE b 18
Signature Dish 2% 7 Vegetarian Selection 8 Shelfish 312 (%) Gontains Gluten &%
Nuts @R [ Contains Dairy 888 (> Vegan 4% (%) Sustainably Sourced KERH

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
MAEH LRI TTIRN FRRHIIN10% MRS B SIMATHER -



Per Person %

Buddha Jumps Over The Wall Fish maw, conpoy, abalone, sea cucumber, morel mushroom 158

kRS R, T, s, ES, ERE

Double-boiled fish maw with scallop and matsutake mushroom
FAB T DURITE L

Basil broth with dried scallop and abalone 4/~ D1 fif fifd £
Hot and sour seafood soup % & 2 B 22

Double-boiled matsutake broth with bamboo pith & % K%

Double-boiled pork tripe soup with fish maw and white pepper
An advanced order of one day is required

BB i A6 R TR — KT

Crispy fried chicken with flaxseed B ¥f i Kz b xS

Roasted duck 14 7 ke A

Roasted suckling pig Anadvanced order of one day is required
w18 L A ik FHRAT— R BUT

Crispy roasted pork belly % i ifi J b2 A

Cantonese-style barbecued pork char siew B % #5383 1K B /4

Signature Dish #Bi&# 3% Vegetarian Selection && Shellfish T3¢ Contains Gluten & &5
Nuts &R R Contains Dairy &Ll Vegan 4% Sustainably Sourced &4:%M

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
MBI LT INR TTIRN FRHIIN 1 0%RIARS B 5MITHER -

68

48

22

38

Per Portion &1

360

pe|ie

I |7

Half X Whole X

34 68
48 88
420

Per Portion 4

48

36
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Per Person %1

Braised premium 10-head South African dried abalone 388
210k g I T4
Braised bird’s nest with crab meat in superior broth 98

ERTEARS ASNEE G

Braised sea cucumber with abalone sauce and scallion 88
A 285k

Braised fish maw with abalone sauce 98
Sk F 67 F 048 I

Braised fish maw in chicken broth 98
XV A 5

Signature Dish #Bh#3% Vegetarian Selection & Shellfish T3 Contains Gluten S# &
Nuts &2 8 Contains Dairy &7L#l& Vegan 4% Sustainably Sourced K £RM

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
ML IR TTIR N FH FRMINN 1 0%AIARSS 22 5 MATIH ER R o



Wok-fried mud crab with black pepper sauce
B A B 2

Seared Xisha Island lobster with creamy garlic sauce

RIE PGP NE

Stir-fried Xisha Island lobster with garlic and superior soy sauce
Az kPR PV N E

Sichuan-style poached tiger grouper with pickled cabbage

NI A& R P

Steamed marble goby with Hainan yellow chilli sauce
TR &V A S

xk|2

IR |

26 Per 100g / #1007

24 Per 100g / £1007¢

24 Per 100g [ £:1007%¢

22 Per 100g / 41007

24 Per 100g / %1007

Per Portion i

Crispy prawns with mayonnaise sauce = 4t B #iF 5k 38
Wok-fried sliced live abalone with Japanese cucumber and XO sauce 98
XOMfG S fif 4t

Braised crab meat with asparagus 3 5] % iy 9\ % 28
Steamed crab and minced pork i 8 & F T A 68
Sautéed diced Wagyu beef with Sichuan peppercorn and chilli 108
B ABURR =5 16 A0 2R

Claypot braised beef tendon and short rib %% b 4= /- fifi & 48
Crispy pork with sweet and sour sauce i 7 ik 4 36
Classic braised eggplant with salted fish and pork #[H g jiii 5 & 26
Wok-fried silver sprout with salted fish and chilli 175 2 bk kL0 4R 25 18

Per Person %

Chaoshan-style poached threadfin fish with plum sauce ¥t it & 4+ 5 24
Seared A5 Miyazaki Wagyu with black pepper sauce 100g # FI 5 #£4- P 10052 98
Signature Dish 1Bk#3 Vegetarian Selection & Shellfish 7% Contains Gluten & 2% 5
Nuts &R 5 Contains Dairy & %4 & Vegan 4% Sustainably Sourced k4R 1

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.

MAEIG LGNSR TTIR AN F RN 10%AIARSS 22 5 IMITHEERL o



Boston Lobster & =i i iF

- Wok-fried with basil and Sichuan peppercorn A~ # Sk 41 45
- Chaoshan-style with pickled vegetable =i #

* Wok-baked with garlic and soy sauce #1755 3k fili & S5 H el 45

* Poached with white radish % b 2%

Baby Lobster /N5

* Creamy garlic sauce Xiiit4R

- Wok-fried with basil and shacha sauce &4 #vb %% kb

- Steamed with egg and Shaoxing wine <% i i £ 7%

- Wok-baked with garlic and soy sauce #1775 3k il =2 S Bl 4

Australian Lobster B ik
An advanced order of one day is required 7T — RIS

* Wok-fried with basil and Sichuan peppercorn 44 3k i 45
* Chaoshan-style with pickled vegetable ¥ @k #&

* Steamed with egg and Shaoxing wine <% i i £ 7&

- Wok-fried with basil and shacha sauce &4 #eib 75 ¥ 1»

* Poached with white radish % k£

Mud Crab K

- Stir-fried with black pepper sauce & ##ikb

- Wok-fried with basil, garlic and yellow bean paste 77 3k & ANt & ¥ 4
- Wok-fried with chilli and garlic, Hong Kong-style i <& b

- Steamed with soy sauce i K5 &

Tiger Prawn JZ1F

- Wok-baked with garlic and soy sauce #1753k fili & 54 8] 4

e

* Steamed with vermicelli and garlic 77 %8 22 %

Leopard Grouper 4L %< &2 3t

- Steamed, Hong Kong-style (5 %
- Stewed with preserved radish, Chaoshan-style ¥ i i i

|k
6t |1

24 Per 100g / #1007

24 Per 100g / #1007¢

88 Per 100g / #1007

26 Per 100g / #1007%¢

15 Per 100g | 451007

36 Per 100g / #1007,

* Braised with pickled vegetable and plum sauce, Chaoshan-style #JH it s &

- Steamed with aged tangerine peel and fermented soybean [ 5 575 # 7%
- Steamed with Hainan yellow chilli sauce ##i# 2
* Braised pickled cabbage, Sichuan-style I4)il =& %

Signature Dish 1Bi#3 Vegetarian Selection Z& Shelifish M13& Contains Gluten S %k &
Nuts &2 8 Contains Dairy &% Vegan 4% Sustainably Sourced k4R H

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
MR LT INRTTIRN F R HIAN 1 0% KIARSS B2 5 HATHEERL o



Tiger Grouper &5t

- Steamed, Hong Kong-style (i 7
* Stewed with preserved radish, Chaoshan-style ¥ i i

g
i 5

22 Per 100g / #1007

* Braised with pickled vegetable and plum sauce, Chaoshan style /i gt s &

- Steamed with aged tangerine peel and fermented soybean [ 5 87 # 7%
- Steamed with Hainan yellow chilli sauce {#i#
* Braised pickled cabbage, Sichuan-style )iz #

Marble Goby % 7

- Steamed, Hong Kong-style 57
- Deep-fried with superior soy sauce itz

- Steamed with Hainan yellow chilli sauce &% 7%

Yellow Croaker #1tfa

* Braised, Chaoshan-style #}i =5 /K &
* Poached with yellow bean paste, Chaoshan-style = & % &

* Steamed with aged tangerine peel and fermented soybean [ J& 5l 77 % 7%

Korean Five-head Abalone 53k i [ fif: fif] £

- Steamed with aged tangerine peel i %

- Steamed with vermicelli and garlic 5% 4 £2 7

Sea Whelk K i 2 An advanced order of one day is required 7 #& T — R TRIT

- Charcoal roasted 7 %%
- Blanched with basil and chilli in chicken broth =44 #: %

Geoduck % #kiH An advanced order of one day is required FH&HT— R FiiT

- Blanched in chicken broth i #>#7)E1]
- Blanched with basil and chilli in chicken broth #1344 #: %

* Geoduck clam soup, Chaoshan-style k7K %3 niR

Signature Dish 1Bk#% Vegetarian Selection £& Shellfish D13 Contains Gluten & &

Nuts 2R R Contains Dairy %Ll Vegan 4z Sustainably Sourced & £E% M

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.

MBI LETIIRTTIRAN F RN 1 0% BIARSS B2 5 ATIHZERL o

24 Per 100g / %1007

22
22
24

32 Per Piece | &1+

Seasonal Price | B4

Seasonal Price | B4



—H=

Poached baby spinach with garlic #7573 51

Wok-fried baby kailan in XO sauce XOUF# kbF+ =47

Blanched baby cabbage with pork lard and tomato i i # jifi & 0 F1 3K
Wok-fried lily bulb with sweet peas =21 5 & & 5.4=

Braised homemade beancurd with shimeji mushroom and abalone sauce
i B R T R E L

Seafood fried rice with foie gras, black truffle and Sakura shrimp
PR e 30 T AR A M i e D AR

Braised ee-fu noodle with seafood and oyster sauce
WEE Vi 2 B/ A

Wok-fried rice noodle with beef, preserved radish and shacha sauce
W D 2 S KD A TRy

Boneless crucian carp congee #k ik 7] T. 1 R Jc & fill . 555

Yang Chun noodle with shrimp roe in chicken broth

ed
— Tl FH A5 THI
Signature Dish #Bh#3 Vegetarian Selection Z& Shellfish 713 Contains Gluten 225
Nuts &85 Contains Dairy &% Vegan 4i% Sustainably Sourced k425

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.
MR LTI TTIRN H Z N1 0%HIARSS B2 5 IATIH R o
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Per Portion &

18

22

18

18

22

e
=&

P
=E

Per Portion &4

38

26

32

138

Per Person %

22



Black and white sesame pastry & F Z ik

Black truffle radish puff A5 & r2 b 208k

Wagyu beef tartlet with onion and black pepper
REARGAE BN A ik

Baked mini cheese egg tart 2k i 2 1 7. &4k

Glutinous black sesame rice dumpling ##IH#&E 707 H

Cantonese-style sweet red bean soup with aged tangerine peel
e VY S AN R

Chaoshan-style yam paste with gingko nut ]t 4  &f 5 e

=

Double-boiled bird’s nest with yuzu honey #i—+ XUk Jili 7

Braised bird’s nest with ginger and Hetian jujube 1 H & #3221 4 %

Tremella soup with water chestnut and lime #7 & kAL S EiI#RH 22 (%)

Signature Dish #Bh#3% Vegetarian Selection & Shellfish M3 Contains Gluten S#k 5

Nuts E12 8 Contains Dairy &%L%I& Vegan 4% Sustainably Sourced K£:% 1

Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.

MBI LGNSR TTIRN H FHIAN10%AIARSS B2 5 IMITHEERL o

10
3 pieces [ 3F

12
3 pieces [ 31}

16
3 pieces [ 314

14
3 pieces [ 314

10
3 pieces [ 3fF

Per Person 44z

12

12

58

58

12
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