THE CHINA HOUSE

BY CHEF FEI
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APPETISERS
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Crunchy celtuce slices, ice-cold pickled pepper
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Marinated fennel root salad
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Golden crispy fish skin, salted egg yolk
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Deep-fried cod fish bites, five-spice
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Teochew-style marinated foie gras
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Marinated cherry radish, Sichuan peppercorn sauce
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Teochew-style crispy shrimp ball
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Amber jellyfish, coral aspic, caviar Perseus Oscietra N2
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Teochew-style marinated Botan prawn, caviar Perseus Oscietra N2
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Marinated beef shank, Sichuan peppercorn, sesame
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“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.”
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GLUTEN VEGAN VEGETARIAN 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
VE R R keny (3 1,400 / 2,700
Crispy roasted chicken, flax seeds
lagraudaunand
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Traditional Peking-style oven-roasted duck served with skin and meat,

Chinese pancakes, home-made savoury plum sauce, Japanese cucumber

strips and scallions.

(Second course: fried minced duck with fresh cabbage / deep-fried salty pepper duck)
(Recommend to pre-order)
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W P e B Je PR 750
Crispy roast pork belly
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Wood-roasted rose pork char siu
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WisiEFUR Ik (BRI 24 /DT 9, 800
Whole roasted suckling pig, accompanied by steamed pancakes
(Advance order required: 24 hours)

nyruniena @ivwdauwniunls (ngaundsdamitiednetios 24 u)
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Teochew marinated goose trio platter
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“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.”
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GLUTEN VEGAN VEGETARIAN 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
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Double-boiled matsutake mushroom broth, bamboo pith

guiindinannsiuioli

BHF USRI ()
Double-boiled fish maw, conpoy, matsutake mushroom, choy sum cabbage

gunszmnzUan neswaawiaiy Winlndnng wazinnaneg

SRR IS (P
Double-boiled fresh abalone soup, conpoy, Thai basil
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Hot and sour seafood soup, fish maw
gunszzUandladiaau

SoKESEMR G ()
Double-boiled geoduck soup, seaweed
YUnesnaENtIsduiuamsIEnia
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Fish maw, pork, pepper soup
gunInlnenunsziwzUauazny

“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.”

ONUNRCGRNORONE

GLUTEN VEGAN VEGETARIAN 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
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Premium South African 10 head abalone
woeiihgauaninldinsandilesluroaviosunssy
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Braised bird’s nest, crab meat, minced ham in superior stock
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Sautéed fish maw in signature sauce

nszmnzUandnveadniuees
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Braised fish maw with superior abalone sauce
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Braised fish maw with chicken jus
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Yellow croaker in garlic sauce
Uanznandesilwaansafioudnd

“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.”
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GLUTEN VEGAN VEGETARIAN 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
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Stewed eggplant, salted fish in clay pot
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Braised asparagus, crab claw, crab roe sauce
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Wok-fried fresh sliced abalone, organic cucumber, house-made X0 sauce

vegTeannnunnNasLAlinnuYes XO
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Wok-fried mud crab, black pepper sauce

Unziariagaaninlnes
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Pan-fried minced shrimp, crab, pork, lotus root cake
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Fillet of tiger grouper, Sichuan-style sour vegetable boil
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Crispy sweet and sour pork, pineapple
nynseULRALIUIIMI uazdulIa
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Crispy prawns, house-made mayonnaise
fanennsaunaugaus
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Teochew-style preserved radish omelette
Taidgavialalfadladudda

680

680

1,300

Market price

780

Market price

650

580

380

“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.”

ONONNCGRNONON

GLUTEN VEGAN VEGETARIAN 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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Steamed goby fish, Hainan yellow pepper sauce

Uayilesngaaniniies
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Pan-seared A5 Kagoshima Wagyu beef striploin, black pepper sauce

adniloalninanng A5 duuen wazgaanwsnlnedn
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Seared Phuket lobster, creamy garlic sauce
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Teochew-style yellow croaker with plum sauce
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Steamed crab, minced pork with rose vinegar
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Baked Phuket lobster, golden garlic sauce
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Steamed Phuket lobster, Huadiao wine, egg with caviar Perseus Oscietra N 2
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Pan-fried peppery A5 Kagoshima Wagyu striploin, Sichuan peppercorns, dried chilli slices

WaalnBunnia A5 dunaniudin winlnegaiunaznsnuiawas
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Braised cod fish with Sichuan pepper in clay pot
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“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.”
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GLUTEN VEGAN VEGETARIAN 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 MARKET PRICE

N RSP
PHUKET LOBSTER  fulansgiin

Chef’s Recommended Cooking Styles ~ 38ugailwnuuzii

ks (&) WETHR / () sk s tr / 55 1E 2%
Baked in signature sauce / Baked with crushed garlic, light soy sauce, fermented black beans, sliced
chili peppers / Steamed egg with Huadiao wine
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ALASKAN CRAB  yeanafin

Chef’s Recommended Cooking Styles  38Usgefiiuuuziin

B S LR / IR AR

Steamed egg with Huadiao wine / Crispy fried crab legs
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MARBLE GOBY  daynsne

Chef’s Recommended Cooking Styles  33Useiliunuusii

ik R / kg ) maE (
Hong Kong-style light steam / Ancient oil immersion / Steamed with yellow pepper sauce
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CANADIAN GEODUCK CLAM  #iag929%190Aau1AN

Chef’s Recommended Cooking Styles  38usefiiuiuuziin

Wk WHPRIEOIZRIREE | SRR R
A la minute sliced Canadian geoduck in free-range chicken broth /
Teochew-style geoduck boiled with Thai basil

weesetenuduaInlugulndi / dusladuddnululuszwn

“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.”
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GLUTEN VEGAN VEGETARIAN 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.



ZIRNE
TIGER GROUPER  daiianaide

Chef’s Recommended Cooking Styles ~ 38ussfiunuuziia

K ESIRZE / WIS / IR CRAR / PREZEm e 2% / b2k / PU)IURRR R

Hong Kong-style light steam / Braised in Teochew preserved vegetables / Steamed with tangerine
peel and pickled vegetable / Steamed with yellow pepper sauce / Sichuan-style sour vegetable boil

4 af ¢ v o ¢ ya ) = % v o
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UYDEANINLNADY / Funnaaauseadladiaaiu
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CORAL GROUPER  dawfraiean

Chef’s Recommended Cooking Styles ~ 38ussfiiunuuziia

MK ESIAZE / WIS / AR CRAT / PREZEm a2 / SRk / PU)ISURRR R

Hong Kong-style light steam / Braised in Teochew preserved vegetables / Steamed with tangerine
peel and pickled vegetable / Steamed with yellow pepper sauce / Sichuan-style sour vegetable boil

flad9ndlnddens / dunnneealndudan / denudanduwie Bnaas /
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RAINBOW LOBSTER  fasfansd4s

Chef’s Recommended Cooking Styles ~ 38ugsfiunuuziia

Wak: () SARBIbZLD | WO / s Sl S b
Stir-fried with Thai basil leaves and Shacha sauce / Boiled in Teochew pickled cabbage / Stir-fried
with black bean paste and garlic, chilli

Anlulnseniuwaz@svna / AuEnnsera1Udnes / AAUadnIni NSeiisd Laswsnan
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MUD CRAB  yweia
Chef’s Recommended Cooking Styles  38uzsilumuusiin

J

T2 BB / b S BE W / BOBE NP / (3 XKD / 15 7%
Stir-fried with black pepper / Baked in garlic with bean paste /

Steamed minced meat with rose vinegar / Typhoon- style Garlic,

red pepper and salt / Steamed in light clear sauce

fingaawinlned / sunsudisaldidniFen / duydusinveainduaoynmaiu /

. - o x
dansziisunsnindesladlnyy / Dewasminla

“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.”
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GLUTEN VEGAN VEGETARIAN 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.



ik | S

VEGETABLES / TOFU

R ™ 450
Poached Chinese spinach, garlic broth

anluuadnluingunsziies

kR S Filitag (™ 550
Stir-fried cabbage, chilli and dried shrimps

S dw a vy v
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Simmered cabbage, tomato, crispy pork lard

uz\awmeaiunlinduiunsnaivaideawazninuy

#smnaaer O 800
Wok-fried Lanzhou lily bulb, snow peas

anandaanaulan AANUHITUAINIY

Wi AR B ELsE () 450
Wok-fried silver bean sprouts, salted fish, garlic

fvandavanfunsiiiey
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Braised house-made black bean tofu, shimeji mushroom, abalone jus
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Stir-fried white onion, salt and garlic
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“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.”
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GLUTEN VEGAN VEGETARIAN 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

—WiFHA i 350

House-made noodles, shrimp roe, superior broth

doaa ¥ oy ¥ oo
venilvindleTuguisrulde

I B R i 630
Stir-fried E-fu noodles, seafood, yellow chives, scallions
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A PEAE ST RS R TR 1,100
Black truffle, seafood fried rice, foie gras, Sakura shrimps
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Fried rice with wagyu beef, preserved radish
vy o & a Y
draiionialdialylia

“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.”

ONONNCGRNONON

GLUTEN VEGAN VEGETARIAN 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
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Black and white sesame pastry
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PRINR AL
Steamed glutinous rice ball, crushed peanuts
Taaneildldaadas
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Black pepper, wagyu, onion tarts

Miaiiannia winlnean waziiaviey
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Mini egg tarts
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wismaEy ham (OO

Black truffle, celery, radish puff
Wll&Fansnifas Judne wazialuin

WU R ()
Teochew sweet taro paste with ginkgo
WonuanauwzRiealndudan
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Sweetened red bean soup, aged tangerine peel
gudunmuldaanduusiensin
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Double-boiled bird’s nest, pomelo
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Bird’s nest, ginger milk custard, Chinese red dates
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Chilled white fungus, water chestnut soup
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“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.”

ORONIRGNNORONE

GLUTEN VEGAN VEGETARIAN 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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