Chef ’s Signature Dishes
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Spotted Grouper Blanched in Fish Broth with Mushroom Medley '
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As the highlight of Cantonese Cuisine, this tableside signature dish presents the unparalleled delectation of spotted
grouper. The springy, succulent spotted grouper fillet, blanched delicately in a fragrant fish broth, is perfectly
complemented by a medley of seasonal wild mushrooms for a layered texture and an aromatic depth.
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Double-boiled Chicken Soup with Fresh Abalone and Matsutake (For 4 Persons)
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Simmered gently for over eight hours, the broth exhibits sublime clarity and richness, elevated further by the addition
of seasonal fresh matsutake mushrooms. The delicate sweetness of the abalone harmonizes flawlessly with the
chicken'’s savory flavor—a truly unforgettable indulgence and timeless classic of Cantonese cuisine.

Baked Spring Chicken and Soft-Shelled Turtle with Morel
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Renowned for its delicate texture and exquisite flavor, the soft-shelled turtle is stuffed within tender spring chicken - a
classic ingredient prized for its succulent, buttery richness. With each ingredient bringing its distinct nutritional values,
this signature delicacy is characterized by its luxurious tenderness and rich texture.
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Poached Red Conch with Iberian Pork in Chinese Liquor (each piece)
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The meticulously selected red conch meat is artfully poached with minced Iberian pork, then gently stuffed back into its
shell. The pristine red conch, tender and delicate, intertwines with the rich marbling of Iberian pork, creating layers of
textures. Their harmonious combination yields a perfect balance, with the conch's briny sweetness elevated by the
pork's luxurious savor.






IR PR Sk Marinated Jelly Fish with Cauliflower Fungus 168
HEAEIR A Sweetened Soy Fish with Osmanthus 158
TR R Preserved Egg Terrine with Green Pepper Sauce 148
T H A Marinated Egg Plant with Sea Urchin in Vinegar Sauce 138
TEMGEE XU Chilled Cucumber and Radish in Szechuan Pepper Sauce 88

Marinated Drunken Appetizer

B ZF
M Marinated Goose Liver in Chinese Yellow Wine 88
A RO Served with Homemade Fermented Rice Cake
L Marinated Peony Shrimp in Chinese Yellow Wine
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WAt (BEAD) Marinated Yellowtail in Chinese Yellow Wine ( per person) 88
Barbecued Meat
BARP RIS

naER Barbecued Suckling Pig
A ZERE 2 AJEKDF Served with Dates and Coconut Pudding or Rice Pancake
- P - standard portion 398
- A - half piece pig 1,250
- B ~ whole pig 2,500
WU M8 2F P X e Barbecued Australian M8 Beef Short Rib with Honey 688
Jb5T B Rz Roasted Peking duck
-y Served in two courses 468
AR choice of stir-fried minced duck
B FERSZ or wok-fried shredded duck
IR K EBARHE Cantonese Style Roasted Goose
- _LHRE - upper portion goose wing part 218
- FHRGRE - lower portion goose leg part 248
- A - half piece goose 466
T U Yi Long Court Barbecued Pork with Honey 328
BEIEGEEA Crispy Iberian Pork Belly 268
BB Marinated Chicken with Dark Soy Sauce 218
LB i AR Bt 16. 6% FANZ% A1l prices are in RMB and subject to a 16.6% surcharge
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Please inform a staff member should you be aware of any food allergies Consuming raw meat, seafood and eggs or rare meat
E may increase the risk of food borne illnesses, particularly for those with pre-existing conditions or sensitivities S
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Shanghai Style Appetizer
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Premium Delicacies

IR

4L per person

5\ Sk Braised Whole 8 Heads Dried Abalone
ATk Braised Whole 10 Heads Dried Abalone

S WA S i) Braised Whole |6 Heads Dried Abalone

BRYETT 16T ST Deep-fried Fish Maw stuffed with Sea Cucumber

and Shrimp Mousse in Chicken Soup

TR RS Deep-fried Black Cod Fillet with Dark Vinegar Sauce

A i AR R f il 16. 6% PEANZE A1l prices are in RMB and subject to a 16.6% surcharge
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Please inform a staff member should you be aware of any food allergies Consuming raw meat, seafood and eggs or rare meat
may increase the risk of food borne ilinesses, particularly for those with pre-existing conditions or sensitivities

1,588

1,288

688

328

268




T o G
%

Bird’s Nest
B

4L per person

S Braised Superior Bird's Nest
z e 988
BT AR and Fresh Crab Meat with Supreme Soup

AR =g Braised Superior Bird's Nest with Brown Sauce 538

Soup
s

L per person
;?%Eﬁ’ % géiirl]e——rgce)ﬁzzrgupreme Broth with Conpoy, 488
W, I Fish Maw, Sea Cucumber, Fresh Abalone

and Sturgeon Bone Marrow

A RS (W SLL SR Double-boiled Sea Conch and Red Dates Soup 288
JRRR A BT AR Double-boiled Bamboo Fungus and Matsutake Soup 198
WA B ToA e F S Double-boiled Partridge with Figs and Matsutake Soup 198
FEMRAC A R 1 Double-boiled Fish Maw with Loquat Soup 188
FH K EE Scallop and Sweet Corn Soup 168
TR AR ZE Hot and Sour Soup with Crab Meat 168

LB i AR Bt 16. 6% FANZ% A1l prices are in RMB and subject to a 16.6% surcharge
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Please inform a staff member should you be aware of any food allergies Consuming raw meat, seafood and eggs or rare meat
may increase the risk of food borne illnesses, particularly for those with pre-existing conditions or sensitivities
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Live Seafood

4R

(850 7%)
(Per 50 gram)
vt = el New Zealand Lobster 168
REDE East Spotted Grouper 160
THLLPE Grouper 98
ZIRDE Tiger Grouper 48
Fret Marble Goby 45
Vi F Razor Clam 58
SR Greasyback Shrimp 44
P wear () Boston Lobster ( per piece) 850
INER (FEH) African Green Lobster ( per piece) 428
Kitfta (BR) Dalian Fresh Abalone ( per piece) 148
Cooking Method
RWITE
LI Wok-fried with Ginger and Spring Onion
PR Steamed with Garlic
B Stir-fried with Black Bean and Chili Sauce
W) G Simmered in Supreme Broth
XO. ¥kt Wok-fried with X.O. Chili Sauce
FI8) Poached
GaRERAR Braised with Shredded Mushrooms and Pork
HERKIR Poached in Salt and Oil
B el L e P i P i
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Seafood
Steamed Green Crab with Pork Patty and Salted Fish

Wok-fried Prawn with White Pepper in Butter Sauce

Pan-fried Scallop with Green Vegetable and Mushrooms
in X.O. Chili Sauce

Wok-fried Black Cod and Basil in Clay Pot
Pan-fried Marble Goby

Scrambled Eggs with Crab Meat and Conpoy

Meat

AES

Wok-fried M8 Beef Fillet with Spicy Cream Sauce

Poached Marble Grade Beef
Served with Supreme Soy Sauce

Sweet and Sour Pork with Seasonal Fresh Fruit
Crispy Cantonese-style Chicken

Wok-fried Chicken Fillet in Black Bean Chili Sauce

LB i AR Bt 16. 6% FANZ% A1l prices are in RMB and subject to a 16.6% surcharge
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Please inform a staff member should you be aware of any food allergies Consuming raw meat, seafood and eggs or rare meat
may increase the risk of food borne illnesses, particularly for those with pre-existing conditions or sensitivities
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Vegetables

REER

ARG Homemade Tofu
flws 3%, e 2% with Soybean Sauce, Mushrooms Sauce, |88
MUES PR S (RO Dried Oyster and Conpoy Sauce ( per person)
_ Braised Bean Curd and Fresh Mushrooms
HSHG YT IR T A
LRGeS R R with Scallion in Brown Sauce 168
e - Braised Seasonal Vegetables with Bamboo Fungus

= i 168
AL and Black Mushrooms in Oyster Sauce
TGO Wok-fried Seasonal Vegetables 148

Rice and Noodle
TRIE
SR A TR Fujian-Style Fried Rice with Abalone Sauce 218
T D TH Fried Noddle with Seafood in Supreme Soy Sauce 218
Wok-fried Rice Noodles

e Y
TV with Marble Grade Beef in Dark Soy Sauce 208
PEAEE PR Fried Rice with Conpoy and Egg White |88
WA PO T Braised E-fu Noodles 168

with Crab Meat and Dried Shrimp Roe

A i AR R f il 16. 6% PEANZE A1l prices are in RMB and subject to a 16.6% surcharge
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Please inform a staff member should you be aware of any food allergies Consuming raw meat, seafood and eggs or rare meat
may increase the risk of food borne ilinesses, particularly for those with pre-existing conditions or sensitivities
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Dessert

i

e ERE (=) Baked Mini Egg Tart with Bird's Nest (3 pieces)

e SEUY P S Sweetened Almond Cream with Egg White

Wik et i Chilled Mango Sago Cream with Pomelo

N EANSRAS Sweetened Red Bean Soup with Dried Tangerine Zest
RV 2R (=44) Red Date and Coconut Pudding (3 pieces)

Wik e Sweetened Walnut Cream

LB i AR Bt 16. 6% FANZ% A1l prices are in RMB and subject to a 16.6% surcharge
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Please inform a staff member should you be aware of any food allergies Consuming raw meat, seafood and eggs or rare meat
may increase the risk of food borne illnesses, particularly for those with pre-existing conditions or sensitivities
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