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Appetizer Per Portion
WA R 68,000

Stir-Fried Crispy Fish Skin with Salted Egg Yolk
Kulit kan Goreng dengan Telur Asin

S YA
Spare Rib with Black Bean
Daging Samcan dengan Kacang Hitam

78,000

S TRAERR )
Golden Crispy Prawn Toast
Roti Udang Renyah

88,000

FRRA b
Golden Crispy Shimeji Mushrooms
Jamur Shimeji Goreng Kering

78,000

N YR
Szechuan “Pong Pong" Spicy Chicken
Irisan Ayam Pedas “Pong Pong” ala Sichuan

58,000

ORI
Chilled Hot and Sour Jellyfish
Ubur-ubur dengan Saus Asam Pedas

68,000

n/ &

Soup

PR AT 1 502 Fr S 7

Double-Boiled Dry Scallop & Fish Maw Soup,
with Top Shell and Pak Choy

Sup Bening Perut lkan, Top Shell dan Kerang
Kering dengan Sayuran

Per Portion
148,000

MRS+ HENE

Braised Bird's Nest Soup with Sea Cucumber,
Shiitake and Dried Scallop

Sup Sarang Burung Kental dengan Hidangan Laut

268,000

REHER
Tien Chao Seafood Dumpling Soup
Sup Pangsit dengan Aneka Hidangan Laut

118,000

BN E 78,000
Braised Crab Meat in Asparagus Soup

Sup Asparagus dengan Daging Kepiting

VY 14840 17

“Dan Dan" Noodle Soup

Mie sup “Dan Dan”, Ayam Cincang
dengan Sambal Tau Cho

88,000

N DY) R B8
Hot & Sour “Szechuan” Soup
Sup Asam Pedas “Sichuan”

68,000

B IM#EE  Chefs Recommendation A&’ # Vegetarian

Chao

5 e
Hong Kong Barbecue (Half) (Whole)
W R AL e 178,000 338,000

Roasted Peking Duck with Crepes
Bebek Peking Panggang

2 Ways - Please Select Your Preference

Duck Meat Preparation

* Stir-Fried Minced Duck Meat in Lettuce Cup or

* Sliced Wok-Fried Duck Meat with Black Pepper
Sauce

H R 2K o e
Signature Roasted Duck
Bebek Panggang Spesial

178,000 338,000

L
Roasted Crispy Chicken
Ayam Panggang Kering

108,000 208,000

SETPE
Hainan Chicken
Ayam Rebus Ala Hainan

118,000 228,000

T e A
Crispy Roasted Pork Belly
Perut Samcan Goreng Kering

128,000

7 gt e
Roasted Pork Char Siew
Casio Samcan Panggang

108,000

1 RGP

Cantonese BBQ Platter

Aneka Macam -Macam Kombinasi BBQ
Crispy Roasted Chicken, Roasted Duck, Pork Char
Siew and Crispy Pork Belly

188,000

HKka =ER
Live Fish Per 100 gram
e 138,000
Cod Fish - Ilkan Gindara

apa 68,000
Sea Grouper - Kerapu Laut

FEIRE & 78,000

Marble Goby - lkan Malas

BEE=1r4#% /Preparations/Pilihan Dari

*#3 /Hong Kong Style / a la Hongkong
*Trit#%/Orange & Black Bean / Jeruk dan Kacang Hitam
*E B K75/ Ginger and Garlic /Jahe dan Bawang Putih
*X.0 #/X.0. sauce /Saus XO

L /Sweet & Sour/ Asam & Manis

*)ilik/"'Szechuan'' Style/a la Sichuan

* AR /Black Pepper/ Lada Hitam

) J& Pork ‘\, ¥ Spicy

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have

Rates are subject to service charge and prevailing government tax
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3.t
Seafood Small Medium
by Py N 148,000 218,000

Steamed King Prawns with Garlic Sauce
Udang Besar di Kukus dengan Bawang Putih Cincang

AR T N 148,000 218,000
Braised King Prawn with Superior Pumpkin Gravy
Udang Besar di Masak dengan Sauce Labu Parang

N BRTFRER RS
Wok-Fried Crab with Singaporean Chili
or Black Pepper Sauce
Kepiting di Masak ala Singapore Pedas
atau Saus Lada Hitam

288,000

BIER 198,000 268,000
Fried Taro Basket with Scallops and Prawns
Keranjang Taro Goreng dengan Kerang dan Udang

" BEWET 228,000 318,000

Stir-Fried US Scallop with X.O. Sauce
Kerang US Dimasak dengan Saus XO
P &Y e 198,000 268,000
Steamed US Scallop in Beancurd
with Black Bean Sauce
Kerang US Besar dengan Tahu
di Saus Kacang Hitam

) EEEK 188,000 258,000
Stir-Fried Salted Egg Yolk Prawns
Udang Goreng dengan Telor Asin
ifi e 2 4R 178,000 248,000
Crispy Golden Prawn with Orange Sauce
Udang goreng dengan Saus Jeruk
EJLEEIN 168,000 238,000
Crispy Prawns with Mayonnaise
Udang Goreng dengan Saus Mayonnaise
MEEETER T 168,000 238,000
Crispy Cod Filet with Cashew
in Sweet and Sour Sauce
lkan Gindara Masak Saus Asam Manis
dan Kacang Mete
W Eh 8 & 98,000 148,000
Salt and Pepper Crispy Squid
Cumi Goreng Kering Lada Garam
MEEETER 98,000 148,000

Sweet and Sour Squid
Cumi - Cumi dengan Saus Asam Manis

B IM#EE  Chefs Recommendation A&’ # Vegetarian

Chao

RE, £O4MEOEE

Poultry, Imported Beef and Lamb Smalll

FEATIEXS I 98,000
Crispy Boneless Chicken in Lemon Sauce
Daging Ayam Goreng dengan Saus Jeruk Limun

Medium
148,000

EBMAELT 98,000
Crispy Chicken with Golden Salted Egg Yolk
Daging Ayam Goreng di Masak dengan Telor Asin

148,000

“kig” X8T
Diced Chicken "Shanghai Style”
Ayam ala “Shanghai”

98,000 148,000

BRLERBT
Diced Chicken in “Kung Pao” Style
Daging Ayam Masak Gung Bao
dengan Kacang Mede

98,000 148,000

N X.O EpxeT
Wok Fired Chicken in X.O Sauce
Ayam dengan Saus XO

98,000 148,000

EXIEFF Y FA 258,000 338,000
Wok Tossed Beef and Foie Gras in Oyster Sauce
Tumis Daging Sapi dengan Foie Gras di Sauce Tiram

S A0 30 2 A 198,000 278,000

Wok-Fried Australian Beef Tenderloin
in Black Pepper Sauce
Tumis Daging Sapi dengan Saus Lada Hitam
AR 168,000 238,000
Crispy Shredded Beef Szechuan Style
Daging Sapi Iris Sichuan Renyah
“biB" RERFEHE 168,000 238,000
Lamb Chops “Shanghai” Style
Iga Kambing ala “Shanghai”

1 ERRHUF S AR 138,000 198,000
Wok-Fried Roasted Pork Belly
with Garlic and Chili
Samcan Panggang di Tumis
dengan Cabe dan Bawang Putih

) ERE A 138,000 198,000

w. ofir Fried Pork Belly with Dou Ban Sauce

Samcan dimasak dengan Sambal Tau Cho

1 PR RA 158,000 228,000

Braised Pork Belly with Broccoli
Samcan dimasak dengan Brokoli
J ¥ Pork ‘\, & Spicy

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have

Rates are subject to service charge and prevailing government tax



D] mn gz

BREH

Vegetable and Bean Curd Small  Medium

168,000 238,000
Baby Pak Choy with Scallops and Conpoy in Crab
Sauce

Bak Choy dengan Kerang dan Conpoy dalam Saus
Kepiting

SR EY\IEE 98,000 148,000

Braised Spinach with 3 Kinds of Egg

"Pocai” Masak dengan 3 Macam Telur
\FRmEz 68,000 108,000

Work Fried French Beans with Minced Chicken
Tumis Buncis dengan Ayam Cincang

AHONB

Wok-Fried Chinese Vegetables
Golden Garlic, Oyster Sauce or Belacan Tumis
Sayuran Cina

78,000 128,000

BFMFE 78,000 128,000
Braised Eggplant “Szechuan” Style
Tumis Terong Masak ala “Sichuan”
HREEREE 88,000 138,000

Braised Spinach Bean Curd with Wild Mushrooms
Tumis Tahu Bayam dengan Aneka Jamur

MELDF 88,000 138,000
Bean Curd “Ma Poh" Style with Minced Chicken
Tahu Masak ala “Ma Po “ dengan Ayam

BETER 138,000 198,000
Clay Pot Braised Bean Curd with Seafood
Sapo Tahu dengan Aneka Hidangan Laut
R, HEfE
Rice and Noodles Per Portion
XO #FEE IR 108,000 158,000
XO Sauce Seafood Fried Rice
Nasi Goreng Hidangan Laut dengan Saus XO
EEWIR 128,000 168,000
Pineapple Fried Rice with Dried Scallop
Nasi Goreng Hidangan dengan Remis Kering
790 kD 1R 88,000 138,000
“Yong Chow" Fried Rice
Nasi Goreng dengan ala Yong Chow

AR 138,000 198,000
Fried Rice with Foie Gras
Nasi Goreng dengan Foie Gras
T-kb 4 R SAT 45 88,000 138,000
Wok Fried Hor Fun with Sliced Beef
Kwetiau Goreng dengan Irisan Daging Sapi
FiEEfikm 138,000 198,000

Braised E-Fu Noodles with Seafood
Tumis Mie E fu dengan Aneka Hidangan Laut

Ei#EE Chefs Recommendation
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fifi &8 ;iR
Abalone & Dried Seafood Per Portion
X2 RE T EHMEERE 258,000

Braised 10 Head Abalone and Shiitake Mushrooms
with Oyster Sauce
Angsio Abalone Isi 10 dan Jamur dengan Saus Oyster

IREREHEREHTFES 328,000
Braised 10 Head Abalone and Sea Cucumber

with Oyster Sauce

Angsio Abalone Isi 10, Teripang dan Jamur

dengan Saus Oyster

iR 2 R E T ERBHER{ETERR, TE 1S

Braised 10 Head Abalone and Fish Maw
with Oyster Sauce

Angsio Abalone Isi 10, Perut lkan dan Jamur
dengan Saus Oyster

588,000

ERTER BSF £

Braised Sea Cucumber and Fish Maw
with Dried Scallop Sauce

Angsio Teripang, Perut kan dan Jamur
dengan Saus Kerang

488,000

&5

Dessert

e e

Double-boiled Superior Bird Nest
Sarang Burung Rebus Superior

Per portion
198,000

A R i
Bird Nest in Almond Cream
Sarang Burung dengan Krim Almond

198,000

RERVIRBEEF

Chilled “Guillinggdo” Jelly with Dates, Longan
and Snow Fungus

“Gui Ling Kao” dengan Longan, Kurma Merah,
dan Jamur Putih

58,000

ERA T KEMK 48,000
Fresh Mango Pudding with Ice Cream

Pudding Mangga dengan Es Krim

AIRES % 48,000
Papaya, Snow Fungus and Almond Soup

Pepaya, Cendawan Salju, dan Sup Badam
EFEELAEY 48,000
Sweetened Red Bean Soup with Lotus Seeds

Bubur Kacang Merah dengan Biji Teratai

Z R JERIME 38,000
Fried Sesame Jian Dui

Pangsit Wijen Goreng

EHKE 48,000

Seasonal Fresh Fruits
Irisan Aneka Buah Segar

J ¥ Pork N % Spicy

Please inform your server of any food allergies, food intolerance, dietary requirements or religious interest that you or any of your party may have

Rates are subject to service charge and prevailing government tax



