THE CHINA HOUSE

BY CHEF FEI
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APPETISERS

S 5
Crunchy spicy pickled celtuce

Anleguuasninnas

wmy ()@

Pan-seared “Tang Tian Guang Zhang”
nydufgundnemnednsng

srsvesras 8@

Mantis shrimp with garlic paste & chili oil

A ER IR PR E T IR S

ragune (&
Deep-fried five-spice cod bites
Uanfiuzneadyulnsiiviia

ke ()@

Marinated Teochew-style foie gras

gurinundnalngduian

TS AN DO

Marinated cherry radish with Sichuan peppercorn

valuinudnnsnlneaaiu

wRKETIRE )@@

Teochew-style shrimp rolls

Ly ¢ ya
anvufiavandladudan

g 6@

Jellyfish in aspic with premium Perseus N2 Oscietra caviar

LNV TR PR BT

sy @@

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

¥ o o ¢ wa a ¢
feludundnaladudduazaies

ey )@@

Marinated spicy beef shank in Sichuan peppercorn sauce and sesame

VIIMINWIN INBLEAILLATINVIR

“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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3 P o i
CANTONESE BBQ

MEJRE¥- e BZ e ns 1,400 / 2,700

Signature crispy roasted Guangdong chicken with flax seeds
lngraudaunand

R o pmiEe GO0 i (@0 / 3,500
sy (@@

(TR 3/ FLT )

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)

< a acs a & ) ' a P
Wadnfisgne @snuuufiniie wiouwiuuwle vealauwn unsnngluges uazduo
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(nyaundsarantiagnetios 3 i)
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Crispy Lingnan roasted pork belly with house-made mustard

NYNTBUNRIVIUIY

ey (@@ 6) 990

Wood-roasted rose Ibérico pork char siu

nyundlaiuinln
IEIEILIE Rk Gl 24 AT (& @) 9,800

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

(Advance order required: 24 hours)
nyiunea dsiwiouuduuls (nsaundedeniinednetioy 24 va)

“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.”

QWO 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

MRS 730
Double-boiled matsutake mushroom broth with bamboo pith
yuiiinsindnunziudols

BT @O 1,980
Double-boiled fish maw soup with conpoy, matsutake mushrooms and choy sum cabbage

gunszmzUan veswasuieiu Windndnune uazinnanee

SARPT W) (@)

1,100
Double-boiled fresh abalone soup with conpoy and Thai basil
guvaslnFodn eswasuiauazinznd

Tt 52 i 990

Hot and sour seafood soup
guiaaIunszinIzUan

P RIRAE N 1,650

Sarawak pepper soup with fish maw and pork tripes
gunsnlnenunsswizuawasiy

“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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INDIVIDUAL SELECTION

B S &)@ @

Premium South African five-head abalone in signature sauce

" va A
vegrgauansnldinsanslisuiiinludniuesivasd

2 . ENVE NP0

Premium South African two-head abalone in signature sauce

vegrgauansnldinsanslisudasinludniuesvasd

mukpvtene (6@ (@

Sautéed fish maw in signature sauce

AsszUainvaaYNIUReS

ST BT HITE N

Braised fish maw served with superior stock

nszmnzUandulugeaiigendisle

witen (& @@

Braised fish maw served with chicken jus
nszwnzUaduluinagionta

BhAsl A

Steamed yellow croaker with fermented black beans in garlic sauce

Uanswanidasilevaansiisudnd

a8

Teochew-style yellow croaker with plum sauce

Uansenstataedladudan

per 100g / 8,900

per 250g / 18,000
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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 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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DELICIOUS DELICACIES

i v (&m0 630

Stewed eggplant with salted fish in clay pot
uzWoenduuafulundonu

wammsmn & O@ 750

Crispy lotus root patties with minced crab, shrimp and pork

snUmendenldnsiasiu

R @ 650

Sweet and sour pork with fresh pineapple
nynsauganUssmNuLardulzsn

smrsy (@O 620

Crispy prawn balls with house-made mayonnaise sauce
flaneAnsauAgNUILaLLE

ik =Pf 2,800

Teochew-style marinated goose delicacies trio platter (goose webs, wings and kidney)
MUTINWIUGNUUULFRI (§140E14)

R RUR A5 TEAA 3,300

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

Waaln@unanna A5 duuanvudieansnlngdaiuuasnsnuigas

R RS E L iy 1,800

Cod fish with Sichuan peppercorn in clay pot
Uaniuzaundaduiuninutgn

SEFTRIBUD TR 880
Stir-fried beef shank with mint and chili
iiorisanefiawiniuasssuny

“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.



€ XA
LIVE SEAFOOD

Hitk / 100%

Price / 100g

700
it (O
PHUKET LOBSTER  fsiisnsgifin

Chef’s Recommended Cooking Styles  38ugaflumuusziin

Mk Wit (8) ) fasshsioshies (£) ) 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 y & o & wowas v &
YRAYNLULADT / dUNISNYU FDIVI LAY WINENYDY / uﬁﬂU‘LﬂJ@uLLazLﬂaqaquﬁﬂ'J

i (5@

RAINBOW LOBSTER  fasiansdi§s

Chef’s Recommended Cooking Styles  35ugafiymuuziin

ik ERB R @)/ W /T R

Stir-fried with Thai basil and Shacha sauce / Boiled in Teochew pickled cabbage /
Stir-fried with black bean paste, chilli and garlic

1,100

Anlulnsenuaz@aqvna / duennseuaiUines / Aadndnseiieunasnsnan

ES
SABAH MARBLE GOBY  danjnse

Chef’s Recommended Cooking Styles  35ugeflymuugiin

fak: WAz (@) ) sk (@) ) wgg 0@
Hong Kong-style light steamed / Ancient oil immersion method /
Steamed with house-made yellow pepper sauce

250

2 al s R = ~ =
uﬁ‘”aqa‘]ﬁlaaaﬁﬂﬁ / auidunuulusiad / UNYDEANINLNADY

“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.



Btk /1005

Price / 100g

AR 650

CORAL GROUPER danadain

Chef’s Recommended Cooking Styles  35Useiliunuuzii

fik: R @) Wkt @O @)
s (@) ke @O

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 < o = v o =1 ¢
u&%aﬁﬂlmaaaﬁﬂﬂ / WINUUABNFULNINNADY / UIYDEANINLNADY / ﬂuNﬂﬂa@LUiHQ'ﬁ‘lﬂaLﬁQ?u

BIRLTAE (ARG 24 DT ()(©) 1,100
ALASKAN CRAB yomaiin

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

Chef’s Recommended Cooking Styles  33Usefiiunuuzii

wk: swiemas Q@) s &0

Steamed with Huadiao wine and velvety egg / Crispy deep-fried crab legs

2 o s v K1
uanul%qut,l,amma'nl,mafa / mgwaﬂnsau

mE kg (@) 1,000

CANADIAN GEODUCK CLAM  289239919uA11A"

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

Chef’s Recommended Cooking Styles  38usgefiiunuuziin
Bk XSHPRIEDIG sk [ X A G ik

A la minute slices in free-range chicken broth / Teochew-style geoduck boiled with Thai basil

vegrstnuduaInTugulid / dudladuddafululuszmn

“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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VEGETABLES & TOFU

Hhamm i @@
Poached Chinese spinach in garlic broth
dnluaanluthgunsudio

iRk RS T @)@

Stir-fried cabbage with chilli and dried shrimps

RansvaUanInuazeuv

M E AR

Wok-fried Lanzhou lily bulb and snow peas

AnInandaanaulan H2aUNINIY

gk (8@
Wok-fried silver bean sprouts with salted fish

o <
WAN9aNUALAY

s REREERs ErRs g (8@ (O

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

y yd ™ + v 2 a a o X
Lﬂ']uﬂ'lL‘VIaENI‘e’JllLlIﬂﬁ!uﬂULWﬂ%LNQLLﬁS‘UaﬁWBHL‘U']‘e’.lﬂ

mpp ey (G O@)

Asparagus with crab claws in crab roe sauce

' o & )
mialdNSssaiiiayuazvaaiiuy

R EEpiIE @@ Q)

Stir-fried morning glory with soybean paste Teochew style

v o oy

arngslnunsgasindeldlagudan

“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.”

QWO 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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RICE & NOODLES

gz 2@

Yang Chun noodles with shrimp roe in superior broth

venimensyuluguis

st HEsmeemeE (8@

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

o

a A ' v,
INUNANSLA NYYWLLATAUNDY

mpAGRIEIFRTESHY R (8@ (@@

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

v o s < s a, o e 1] 14
YNNANZLANUAANIWNAAT AUV UasnNeyInNee

S AEF AL

Fried rice with Wagyu beef and preserved radish
Frdmifonidldnalalia

BEGET

Fried egg noodles with spring onion

a o il v
vzuiinnlduazdunay

“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.

350

890

1,250

990

380



R
SIGNATURE PASTRIES

mem @6

Black and white sesame pastries

Yuaindaldannn seuntindageand

Wi (&6
Steamed glutinous rice balls with crushed peanuts

@ = U a
Uaaveilsldnafas

migveamEs @@ @

Mini Black pepper Wagyu and onion egg tarts

nsaliadnia winlnedn wasvavieu

s amEn (0 @)

Mini egg tarts

ménly

“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®

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

M R ()
Teochew sweet taro paste with ginkgo nuts
\ienuavauutsRadladudda

JEAERR I LTS
Sweetened red bean soup with aged tangerine peel
guiunmnlddenduusiosin

Wy Rk ()

Yuzu-flavoured double-boiled bird’s nest
Funduiviiniansnsindegeadugyuazdule

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

PR UK EHB R 38
Chilled water chestnut soup with white fungus
FUANUTAYUIIRURD

“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

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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