THE CHINA HOUSE

BY CHEF FEI

A LA CARTE MENU
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APPETISERS

LA 5
Crunchy spicy pickled celtuce

ANlaguuasninaas

sy (8@

Pan-seared “Tang Tian Guang Zhang”
nyiaufgundneaneganseng

T SIEAR
Mantis shrimp with garlic paste & chili oil

AenusunsAnsELiN

R

Deep-fried five-spice cod bites
Uanfiuzneadyulnsiiviia

I ARSI

Marinated Teochew-style foie gras

gurinuvanalaaundan

HUBBEBEN
Marinated cherry radish with Sichuan peppercorn

luwinvdnnsnlneidaiuy

W ()

Teochew-style shrimp rolls

Ly ¢ ya
anvufianendladudan

R g &)

Jellyfish in aspic with premium Perseus N2 Oscietra caviar

waNENTUENIUIAAIYS

M & @0)

Marinated Teochew-style Botan prawns with premium Perseus N2 Oscietra caviar

v o o ¢ wa a ¢
feludundnaladudduazanies

ELMTHE T e
Marinated spicy beef shank in Sichuan peppercorn sauce and sesame

VIMLNWIN INBLERIULAZIIV?

“All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our
commitment to responsible sourcing and exceptional quality.”

PPWO@POO®Q

GLUTEN  VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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CANTONESE BBQ
MEJRE¥- e BZ e ns 1,400 / 2,700
Signature crispy roasted Guangdong chicken with flax seeds
lngraudaunand
HER R i () misEe (D0 ) WS / SR e 3,500

(TR /DI TR )

Traditional Peking-style oven-roasted duck

Served with duck skin and meat, Chinese pancakes, house-made savoury sweet bean sauce,
fresh cucumber strips and scallions.

Second course: Stir-fried minced duck served with fresh cabbage /
deep-fried duck with garlic / Stir-fried with black pepper

(Advance order required: 3 hours)
Jadnfsgne @snuuuiiniie wiouwiuuls vealauwn unsnandluwes uazduve
uiides: Wadaineu @indaudnie / Janaansnnszifien / Jadaninlnes

(nyandedantegnsiios 3 va.)

U3 F i B2 e A 750

Crispy Lingnan roasted pork belly with house-made mustard

NYNTOUNAVIUU

WSO SR SR 920

Wood-roasted rose Ibérico pork char siu

nyuaslawinln
IIBHEPLIA R (TN 24 /MIHT) 9,800

Whole roasted suckling pig, accompanied by steamed pancakes
Second course: deep-fried pig with garlic
uitaos: nynaawinnsziiien

(Advance order required: 24 hours)

nyiuiena @iviwdauwiunls (nsundsdawitiednetios 24 )

“All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our
commitment to responsible sourcing and exceptional quality.”

PPV OO®Q

GLUTEN  VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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SOUPS

WK
Double-boiled matsutake mushroom broth with bamboo pith

8 W = v oA '
yuindndnuneiuigals

AT VUEIAAE R (7
Double-boiled fish maw soup with conpoy, matsutake mushrooms and choy sum cabbage

gunszmzUan veswasuiany Wiadndnng wazdnnanege

SRPT WRBET5 ()
Double-boiled fresh abalone soup with conpoy and Thai basil

1 ¢
yuneelngann vesaduiasInIzn

TR S
Hot and sour seafood soup
gulaaunIzINIzUan

DB
Sarawak pepper soup with fish maw and pork tripes

guwinlnedunssmizauasiy

“All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our

commitment to responsible sourcing and exceptional quality.”

POV OO®Q

GLUTEN  VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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INDIVIDUAL SELECTION

i Sk i

Premium South African five-head abalone in signature sauce

" v A
veeUnFauansnlfinsansileurinialudniueesvasd

2 1 ERE S

Premium South African two-head abalone in signature sauce

wegrUnFanansnlfinsansilendasinludniuesvesd

wakie: (@)@

Sautéed fish maw in signature sauce

AsEINITUaRATREYNIURES

TP I HIAEIR:
Braised fish maw served with superior stock

nsznzUandulugeaiigendidley

YT HITE R

Braised fish maw served with chicken jus
nszwzUandulutadionta

Bl v A iy

Steamed yellow croaker with fermented black beans in garlic sauce
Umnenamdasilswaansziiioadng

M

Teochew-style yellow croaker with plum sauce

Jansznetatrealadudan

per 100g / 8,900

per 250g / 18,000

2,600

2,400

2,600

720

720

“All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our
commitment to responsible sourcing and exceptional quality.”

PPV O®Q

GLUTEN  VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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DELICIOUS DELICACIES

s v ()@ 630

Stewed eggplant with salted fish in clay pot
uzWosduuaAulundonu

Ve SRR 750

Crispy lotus root patties with minced crab, shrimp and pork

sanUmendanldnsiasy

PR RN 650

Sweet and sour pork with fresh pineapple
nynsauganUssmNULardulzsn

SHCWIERER 620
Crispy prawn balls with house-made mayonnaise sauce
flaneAnsauAgNUIYaLIE

Wk = F 2,800

Teochew-style marinated goose delicacies trio platter (goose webs, wings and kidney)
MUTINIULNUUULARI (A11DE79)

RCEHUR A5 TEAA 3,200

Pan-fried Japanese A5 Kagoshima Wagyu striploin cubes with Sichuan peppercorn sauce
and dried chilli

Waanln@unanna A5 duuanvudieansnlngdaiuunaznsnuiias

R RS E R iy 1,800

Cod fish with Sichuan peppercorn in clay pot
Uaniuzaundaduniuninutgn

SEFTRIBUD FiAERE 850
Stir-fried beef shank with mint and chili
iovinsanefiawiniuasssuny

“All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our
commitment to responsible sourcing and exceptional quality.”

PPV OO®O

GLUTEN  VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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LIVE SEAFOOD

Hitk / 100%

Price / 100g

700
NPT
PHUKET LOBSTER  fssiansgiiin

Chef’s Recommended Cooking Styles  33Ussiiinuuzii

ks WEiHE (8 msssanssste () ) SaiemE
Signature creamy garlic sauce / Baked with crushed garlic, light soy sauce,

fermented black beans and sliced chilli peppers /
Steamed with Huadiao wine and velvety egg, topped with premium Perseus N2 Oscietra caviar

a ¢ = al v & a 24 wowas v &
YDAYNLULADT / DUNISNYN FDIVI ALY WINEAYDY / u\iﬂU‘lﬂﬁ!uLLaxlwaqﬁquﬂElq

1ERIF

v oy 1,100
RAINBOW LOBSTER  fnealensd3s

Chef’s Recommended Cooking Styles  33uUssiinuuzii

ke RARD )/ WARSER | K1 S TSRS
Stir-fried with Thai basil and Shacha sauce / Boiled in Teochew pickled cabbage /
Stir-fried with black bean paste, chilli and garlic

AnlulnsewILaz@av17 / AuEnnsEratUanes / And1dnseiisunaswsngn

TES

SABAH MARBLE GOBY  dJanjnse

250

Chef’s Recommended Cooking Styles ~ 33uUssiinuuzii

Wk e (@) ) sk (2) ) ws

Hong Kong-style light steamed / Ancient oil immersion method /
Steamed with house-made yellow pepper sauce

@5 ladgains / suthsfuuuulusia / deveaniniudos

“All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our
commitment to responsible sourcing and exceptional quality.”

PPV OO®Q

GLUTEN  VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.



Hitk / 1005

Price / 100g

LIRS 650

CORAL GROUPER danasan

Chef’s Recommended Cooking Styles  35Useflunuuzii

Wek: Wil (2)) Bstmsiig s @@@))
s (@) mnRmrs @)

Hong Kong-style light steamed / Steamed with tangerine peel and pickled vegetable /
Steamed with house-made yellow pepper sauce / Sichuan-style sour vegetable broth

4 af ¢ & o - P Y o = P = v o =1 ¢
u@‘ﬂa?a‘lﬂaaa@ﬂq / WINULUABNHULNINNADY / UIYDEANINLWADY / ﬂuNﬂﬂaQLUia’QﬁlﬂaLﬁQQu

BIRIGTNGE (FHRAT 24 /MRHIT) 1,100
ALASKAN CRAB yaasiin

(Advance order required: 24 hours)
(ngandsarantiragnetios 24 v

Chef’s Recommended Cooking Styles  35Usaflunuuzii

ek s | wieeom ()
Steamed with Huadiao wine and velvety egg / Crispy deep-fried crab legs

Y s v K1
U\iﬂUl‘Uﬁ!‘ULLﬁZLﬁﬁ"ﬁ’ﬂLﬁﬂ’J / ‘ll’]l]uVIE]ﬂﬂia'U
1,000

ISR PanE

CANADIAN GEODUCK CLAM  #28929919uAuIAN

Chef’s Recommended Cooking Styles  38usafiiunuuziia

Wk WHPRIEOIGREE [ BB BB R A
A la minute slices in free-range chicken broth / Teochew-style geoduck boiled with Thai basil

vegtuduaInlugulid / dudladudafululnsemn

“All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our
commitment to responsible sourcing and exceptional quality.”

OR N NCGR NOROR)

GLUTEN  VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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VEGETABLES & TOFU

Harmmain (3

Poached Chinese spinach in garlic broth
anlvuadnluuiegunsziiioy

IRk RS T (@)
Stir-fried cabbage with chilli and dried shrimps

HanzvaUanInuAziaue

R e Q
Wok-fried Lanzhou lily bulb and snow peas
Aavinanaaanaulen 828unmIu

s A MR AR B SF
Wok-fried silver bean sprouts with salted fish
findasanuaniAu

sy REnkgERe Er s (8 (@ (Om)

Braised house-made black bean tofu and Shimeji mushrooms in superior sauce

y yd - + v 2 a a =1
LG]']‘IQQ’JL‘Iﬂa'ﬂﬁiﬁﬂt&lﬂﬁ!uﬂ'ﬂLWﬂ?IL&IQLLaZ‘UBﬂW@EJL‘U’]aB

S P

Asparagus with crab claws in crab roe sauce

' o & @
nmialdiWSssaiiiayuazvaadiuy

3 B 5
Stir-fried morning glory with soybean paste Teochew style

o

v v y X ¢ v
Anandalviunsgaaidnilalndudan

“All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our
commitment to responsible sourcing and exceptional quality.”

PPV OO®O

GLUTEN  VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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RICE & NOODLES

B

Yang Chun noodles with shrimp roe in superior broth

venimensyuluiguis

serHEsmeempnE (@@

Stir-fried E-fu noodles with seafood , chives and scallions

o

a A ' v,
NUNANSLA NYYWLLATAUNDY

LN AT s e )

Black truffle seafood fried rice with deep-fried foie gras, Sakura shrimp

v o s < s a, o e ] 14
YNNANZLANUAANINNAAT AUV WaSNIYINTS

ML AV

Fried rice with Wagyu beef and preserved radish
Frdmifornialaalalda

N E

Fried egg noodles with spring onion

a o il v
veuiltnlduazdunay

“All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our
commitment to responsible sourcing and exceptional quality.”

PPV OO®O

GLUTEN  VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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SIGNATURE PASTRIES

wezEg @6

Black and white sesame pastries

uddaldan lsentinfdaeeund

TR N Ya)
Steamed glutinous rice balls with crushed peanuts

o = U a
Unaseilldnfas

miveam s (8 @06)

Mini Black pepper Wagyu and onion egg tarts

maiiennia winlnean wagiiaviey

PR U BB

Mini egg tarts

Msala

“All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our
commitment to responsible sourcing and exceptional quality.”

POVWO@ROO®Q

GLUTEN  VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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DESSERTS

SN SR ()
Teochew sweet taro paste with ginkgo nuts

- & ¢y
LN'?]ﬂUﬂW’J’]uLLﬂgﬂ?ﬂﬁlﬂaLLﬁmq

T AERR LT
Sweetened red bean soup with aged tangerine peel
guunmlddondunsiasin

R Rk ()

Yuzu-flavoured double-boiled bird’s nest

Fwnduivdimansianaieseadugyuazdule

FIHAE #EL R

Bird’s nest with ginger milk custard topped with Chinese red date sauce

NWARILNTINUTIUNTIAYDANNTITY

b UKL SR 38
Chilled water chestnut soup with white fungus

< s %
YUnUIAYYIAULn

“All our fish is locally sourced whenever possible, and when not locally available, we ensure it is sustainably certified to uphold our
commitment to responsible sourcing and exceptional quality.”

PPV OO®Q

GLUTEN  VEGETARIAN VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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