THE CHINA HOUSE

BY CHEF FEI
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SILK SET LUNCH MENU
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Steamed shrimp dumplings ‘Har Gau’
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Crystal black truffle and mixed mushroom dumplings
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Steamed abalone and pork dumplings ‘Siu Mai’
vunduvesiiauazy
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Double-boiled fish maw soup with conpoy, matsutake mushrooms and choy sum cabbage
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Pan-fried Japanese A5 Kagoshima Wagyu striploin cubes in Sichuan peppercorn sauce and dried chilli

WaAlnBu11na A5 dunaniudin winlneEaIunaznsnuiewas
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Teochew-style yellow croaker with plum sauce
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House-made Yang Chun noodles with shrimp roe in superior broth

usnivindlalutguieuan

SEAERRM AL T ()
Sweetened red bean soup with aged tangerine peel

gunuamuldifanduuiienn

4,100 / per person

“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.”

PRV OOQ

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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IVORY SET LUNCH MENU
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Deep-fried five-spice cod bites
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Marinated Teochew-style foie gras
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Marinated cherry radish with Sichuan peppercorn
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SAY IR ()
Double-boiled fresh abalone soup with conpoy and Thai basil

Yunelnodn NoBrasLiILaIIZN
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Seared Phuket lobster in signature creamy garlic sauce

fadanspiingrafivgeansuiion
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Steamed yellow croaker with fermented black beans in garlic sauce
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Fried rice with Wagyu beef and preserved radish
Frdmifonnildnalala
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Teochew sweet taro paste with ginkgo nuts

iWanuanuLUzAtealadudan

5,350 / per person

“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.”

PRV OOQ

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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CRYSTAL SET DINNER MENU
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Jellyfish in aspic with premium Perseus N2 Oscietra caviar
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wosrpere v (&)

Marinated cherry radish with Sichuan peppercorn
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Deep-fried five-spice cod bites
Uarfiuznenayulnsiviia
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Double-boiled surf geoduck clam soup with seaweed
yuneenasetlsduivamsenia
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Steamed yellow croaker with fermented black beans in garlic sauce
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Steamed Phuket lobster with Huadiao wine and velvety egg,
topped with premium Perseus N2 Oscietra caviar
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Poached Chinese spinach in garlic broth
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Fried rice with Wagyu beef and preserved radish
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Chilled water chestnut soup with white fungus
FUINUTARANYYIA UL

6,500 / per person

“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 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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ORIENTAL SET DINNER MENU
A

Deep-fried five-spice cod bites
Uanfiuznenayulnsieiia
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Sweet and sour pork with fresh pineapple
wynsauasiUIvmay uazdulzsa
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Crunchy spicy pickled celtuce

Hnlaguuasninnas
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Sarawak pepper soup with fish maw and pork tripes

guwinlneiunszmizdauasy
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Seared Phuket lobster in signature creamy garlic sauce
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Steamed marble goby with house-made yellow pepper sauce
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Pan-fried Japanese A5 Kagoshima Wagyu striploin cubes in Sichuan peppercorn sauce and dried chilli
fanlnBainania A5 duueniiusinda Winlveidaluuaznsnuisway
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Simmered cabbage with tomato and crispy pork lard
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Fried rice with Wagyu beef and preserved radish
Frdmifonildwalalia
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Yuzu-flavoured double-boiled bird’s nest
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6,950 / per person

“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.”

NN UNCGRINORONE

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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