JIN TING WANZ2Q] Al A

THE WORLD OF JIN TING WAN

24 Brhed e ZolA, B2 AAstE Helo
$ogto] Fopo gyt
e Artet B W slol= 44 HlAEolH 208 A He
Y E 2 £ Amo] A3 ofe), o FY(H) HE| B2 £
HE BE 29 442 APHRA L,
A4S s A2 RE 3o A" 1674, Jin Ting Wane
%5 aelo Buel A Blo ot 2%, AM g 24,
Jem AR AHEES A ok Aol 22
&4 o gobuurt
299 AEW apEst Brh7k o £ Jin Ting Wanoll A,
e e BE dolde AWs

N3 A 7] dhehy o,

High above the heart of the city, the auspicious grace of
the dragonfly takes flight.

Led by Executive Chef Albert Li, who brings two decades of experience from
Michelin-starred and Black Pearl awarded restaurants across China, savour
refined expressions of Cantonese cuisine rooted in time-honoured principles of

Yue culinary tradition.

From the freshest seafood to the finest seasonal delicacies, Jin Ting Wan
presents an exquisite menu that embodies the fundamentals of Cantonese
heritage - deep reverence for the natural flavours of ingredients, meticulous

heat control and a focus on seasonality and freshness - presented with refined
artistry for the modern connoisseur.

Welcome to Jin Ting Wan, where Cantonese dining is elevated to new heights in

an exquisite setting that melds culinary tradition and warm hospitality.
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OUR COMMITMENT TO SUSTAINABILITY
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At Jin Ting Wan, we believe that true refinement lies not only in presentation,
but in seeking harmony with the planet that sustains us. From sea to farm and
kitchen to table, every dish affirms our commitment to sustainability through
thoughtful sourcing of ingredients and embracing more responsible practices.
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We source our seafood with care from Marine Stewardship Council (MSC)

and Aquaculture Stewardship Council (ASC)-certified fisheries to ensure
the longevity of our marine ecosystems for generations to come.

Al AtS © CAGE-FREE CHICKEN

Xﬂ_—_é—,]7]' A]—%B‘]—% E:}‘% X]'Oj };—‘_]—75‘ Oﬂ}\i X]—‘Pl’%}” X]—E’}_D:])
S22 glo] dAstA 719 A st FHRe gtg Aty

Our chickens come from free-range farms where hens roam freely in
a natural environment and are nurtured hormone-free for a rich, natural flavour.



s

£

b
\ i
Y "I §
1 . \
II ..I &
II 1
il —-
Ih‘
II
| !
I-F:;‘i 4 .'-A
|
R e
‘ _’ i - L -..
1 L
ol | - i~
— RIS -
. Y
SN B
) == =
e -—_:-_;.

b S

79 F4 HA2EFA 209 o] FY FHS A2 AHE 7 L MZ=
Jin Ting Wanoll A A& A3 cdledS 2357 oozt 5 299
MEEZ 7|E& AAIZ Y.

FA =49

%
AsstH, MA ZhAolA At =ejnd e &
siAt= ofd |7, 23 AHE AAMEZA, F A

A2 500 Fo] AE MEZEHE ojnne & MZ&= A ™ot
23 A¥EstH ) Jin Ting Wane] 2 & Q2o AA g} o<

ALBERT LI

EXECUTIVE CHEF

With over two decades of experience in esteemed restaurants in China, Executive Chef
Albert Li stands at the forefront of Cantonese gastronomy, expertly bridging tradition with
refined artistry for the modern connoisseur at Jin Ting Wan.

A native of Guangxi, Chef Li brings a mastery of traditional Cantonese techniques rooted in
a deep fluency in regional Chinese cuisines including Teochew, Hakka and Shun De styles.
His distinguished career includes significant tenures at Black Pearl and Michelin-starred

restaurants in Shanghai and Tianjin.

Under his culinary leadership, Jin Ting Wan’s menus pay homage to time-honoured
principles of Yue cuisine complemented by premium ingredients sourced from around the
world. From the freshest seafood and wild game to exquisite seasonal produce, Chef Li’s

culinary creations are a harmonious blend of the finest ingredients to create signature dishes
that are at once rooted and revelatory.

Now leading a dedicated team of 50 culinary professionals, Chef Li curates a dynamic
seasonal menu, infusing each dish with skill, precision and artistry at Jin Ting Wan.
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TASTING MENU

198 19l 7| PER PERSON
Ze HolEo RE AN LT wlwE AARS] FA7] vhgE Yo
All guests at the same table are kindly requested to dine from the same menu.

E| {2 TEA PAIRING etol Mo{E WINE PAIRING
Al 744 sk A B R U ul 747 ekelst @ AT E Ut
Accompanied by three types of tea Accompanied by four types of wine

98 12! 7|& Per Person 98 1?1 7] Per Person

OHm|EtO|X APPETISER
HE 2ok W Eow A &etol A
Sliced Conch with Cauliflower Fungus
A7te W EEF FY T L2
Chilled Kinmedai with "Pu Ning" Bean Paste
de Ertolx 9Folet YF uts 1E /|F =
Poached Hokkaido Squid with Peanut & Garlic Chilli Oil
BEA oF LA AR G LA
Cantonese-Style Wagyu Beef Tongue with Sand Ginger Sauce

4 529 20z ot W =3 sty " ==
Marinated Chrysanthemum Jellyfish with Aged Black Vinegar & Cucumber

M9 125 25 AL vheluo)=

Marinated Kale with Pickled Chilli
+IT SOUP
g2 4t E S50l EX 27tolk A7 xRS SixF S
Hokkaido Geoduck with Seaweed Served in Clear Seafood Broth
Hel 22 MAIN

XO£2% S GEFS F2H B e
Wok-Fried South China Sea Lobster with XO Sauce

ol g opfEd S B2 AL 22 B =F

Braised Angus Short Rib with Preserved Vegetable Wrapped in Straw Leaves

M Q2 NOODLE

g7t AAY AVHE 2EQ HE A4 =F
Fried Rice Vermicelli with Alaskan King Crab Meat & Dried Scallop

C|ME DESSERT

33 BoluA, Aa, Y AAES BEYU Arte B 4T

Chilled Water Chestnut Soup with Golden Fungus, Jasmine & Lime Zest

AX™ 1t SEASONAL FRUIT

=5 Al 1Y A] Signature

AE A 2F 10% ¥ MF ¥ X B3} Prices are subject to 10% service charge and prevailing goods and services tax.
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APPETISER

At 25 259 A7 B2 @ 48
Chilled Tamarillo with Osmanthus Honey
A & o 2 9ol LDt
0’0 - X 155 A [¢] o | | T R - - —
o A HustA =5 2Hs| 2} QA A 271 7w tiolet 'Y = A A 58
HeHa SAstU T E5HA = Teochew-Style Chilled Kinmedai with "Pu Ning" Bean Paste
Bey @ito] Aobgl&Uch
Zglol A HE = Hl 2 o Al 88
97olst ol gl £ A 24 447 AEAL setols A5 243 9 5 o] H A
328 nfSo] o] Xl sk e QU Heale iced Conch with Cauliflower Fungus
gE A siale & Zoj2 o3 o} _
O O =] L1 _— X
ca Ao = ] BE 9 A7} o] o)A otz g 74k - & vhE| ol & 28
AlZ ol MHA U} Marinated Fresh South African Abalone
From the cool pristine waters off Hokkaido coast AN T = 9]_ Q O] 2 oge _—_';,_il_ 8H iT_]- E] =] o] =< 38
comes the rocket squid chosen for its =0 = 4= A= U = o
purity of flavour. The chef applies a controlled Marinated Chrysanthemum Jellyfish with Aged Black Vinegar & Cucumber
gentle poach to achieve the ideal texture. Firm, _
yet tender, with a natural sweetness that remains intact. /—L}UL% 2 7]— 0] T Q XC] 01 - 5 72
. - . . .
Complementing the squid are two house-made sauces. Poached Hokkaido Squid with:
A firagrant chilli oil infused with golden garlic blended o 0o} A SF2}Q Scallion & Green Sichuan Pepper
with a silky peanut sauce, and a vibrant scallion dressing « @Z ol 2] 29 peanut & Garlic Chilli Oil «
lifted with green Szechuan peppercorn. ° -
Together they showcase the chef's thoughtful = nrHl I
balance of technique, aroma and flavour. L5 =X T O} -1 E]— Eﬂ % 28
Amber Foie Gras Terrine
Y5 oF AT AR HY ax = 8
Cantonese-Style Wagyu Beef Tongue with Sand Ginger Sauce
=/ HEZIR tYde 2 AL dgE 73 38
Tossed Fresh Lily Bulb with Aged Bergamot Dressing
Al 1FE 2= v dol=gt AY @ 28
Marinated Kale with Pickled Chilli .
o oAy 71827 v ol = 138
Marinated Geoduck with Golden Fungus
QA2 A 2 2 58

Braised Pork Trotter in Teochew Style

== Al 1Y A Signature @ A A Vegetarian « 129t Spicy

ME[A 23 10% 2 M & E X E 3} Prices are subject to 10% service charge and prevailing goods and services tax.
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Per Person
22t vrtel B2 sakE §4o 931 £Itol = 48
d+g got I zMet s 27 =<
4A 7 < Hokkaido Geoduck with Seaweed Served in Clear Seafood Broth
847} of
wal o A -
2 % YA Re, 12T 2R, A, 82
2-TT = N e
Ac A= FolE Z9% olRE g4 =
A = R Double-Boiled Almond Broth with Fish Maw, Nostoc & Conpoy
AR 2 AArgy o )
P 2G| gopd Y SATG AMF HE FF 58
Served with quiet elegance, this dish channels the f : - Double-Boiled Francolin with Fresh Abalone in Coconut
vitality of the sea and the refined clarity of Cantonese
soup-making traditions to offer a nourishing start to o ®J Z] Zdt7l oty 7] Hl2E A= 98
the meal. Simmered gently for four hours, the light yet ; F(,D]—;iH ] —'X]E Jj = H ] H = E= 021
deeply flavourful seafood broth forms the soul of e S o Xﬂ H] BT
this pristine creation. Double-Boiled Bird's Nest with Cured Pork Knuckle & Baby Cabbage
. . - P
QR - o et oot AW, Qo FECS 2 Ryupe £ s
B el tncler seaweed. This final flourish Braised Spotted Coral Grouper Soup with Vegetable & Tropical Almond
awakens the ingredients and releases o = = .
their aromas, offering a pure, Lt %%E ]%]—J—'— ?Eé]—‘d‘ 1(‘3]% ia}j—? T = 58
nourishing taste of the ocean’s Classic Double-Boiled Sea Conch Soup with Melon
bounty in a graceful showcase of i ;
Cantonese refinement. o e e . %\_ o] ]:H />-\] jl]— i’-g} A=) oo}: _1[:__1?1_% A s o] = Eél- () 38

Double-Boiled Matsutake Mushroom Soup with
Chrysanthemum-Shaped Bean Curd

=€ Al 1Y x| Signature @ | 4] Vegetarian
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2 A Yt} Image is for illustration purposes only. AMHE A Q 10% 2 A& HX FE 3} Prices are subject to 10% service charge and prevailing goods and services tax.
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An inventive homage to the traditional "Pipa Duck" of Shunde,
Guangdong, this signature dish features a 90-day-old Irish
duck, fully deboned and delicately seasoned with
15-Year Aged Tangerine Peel and Water Chestnut.

Carefully shaped to resemble the elegant silhouette of the
pipa lute, the duck is roasted to golden, crispy perfection.
The result is a modern reinterpretation that celebrates
Cantonese roasting traditions and artistry in
form and flavour.

ol n| 2] = & 31 2 QI LJL}. Image is for illustration purposes only.

2AE Dl E
ROAST MEAT

— —=] =1 ) =
Awjek WS AEQA ‘W 27 Fol =
Roasted "Pipa" Duck with Tangerine Peel and Water Chestnut
i Hl = otF A AR o ofo] & g9ty rt.

Kindly note that orders must be placed 1 day in advance.
e 2-4 918 Serves2 -4

¢ 5~8 Q1 & Serves5-8

=7} M E: Add-on:

=2 A 28} 227} Sho] Be = Ao} (50g)
Frosista Kaluga Hybrid Caviar (50g)

2tQl M of2: WINE PAIRING:
2022 2HALO| otojH 2|, A& T, O FOF, A, 5= (150ml)
2022 Lansai Winery, Ying Chuan Hong, Pinot Noir, Ningxia, China (150ml)

E] ml o] J: TEA PAIRING:
35 252 54 YAk Aged White Tea with Tangerine Peel

HHlol S B BhAS SEiA A
Crispy Roasted Suckling Pig Skin with Caviar
SEHIA & atE] 222 H4A 39 A ool davtyr.

A whole suckling pig is available for preorder at least 3 days in advance.

HEARS A 7] EEj ] Fol
Crispy Roasted Suckling Pig

SHA e vy FE2 4 39 A oeko] Badyr.

A whole suckling pig is available for preorder at least 3 days in advance.
HRARSE AH A o] @

Crispy Roasted Pork Belly

F24 3y 2ol == vHF 23 @
Hong Kong-Style Honey Glazed Barbecued Pork

vhabeh H4 HAF ALS o 22 @

Crispy Soy Sauce Free-Range Chicken

S Al 1Y A Signature @ WA A8 Cage-Free

98
138

138

48 / 2t~ gls

68 / 3t pot

138 A portion
588 Al whole

468 ZA| whole

38

56

36 & ok half

AE A QF 10% 2 Al E X B3} Prices are subject to 10% service charge and prevailing goods and services tax.



This dish features premium Yoshihama dried abalone from
Iwate Prefecture, Japan. Each 15-head abalone takes about
seven years to mature and undergoes traditional sun-
drying and repeated steaming and air-drying —

a meticulous process of dehydration and compression
that seals in its intense flavour and aroma. Every piece is
a product of time and expertise, earning its title as the
“noble of abalones.”

The abalone is slow-braised with Jinhua ham,
chicken stock, and a house-made oyster sauce for 36 hours;
resulting in a richly flavoured broth and a deeply layered
aroma that lingers long after the first bite.

ojm A& &Yt Image is for illustration purposes only.

Zend Asfa=E
PREMIUM DRIED SEAFOOD

A 24225 29 0 AdAdE A (107])
Braised 10-Head Dried Oma Abalone with Superior Oyster Sauce

-

Ex 2a2% BEQ Asor AHE A (150])
Braised 15-Head Dried Yoshihama Abalone with Superior Oyster Sauce

EA 2425 2 8t A E A (18v])
Braised 18-Head Dried Yoshihama Abalone with Superior Oyster Sauce

EA 2a2g ZECQ dobd Ax FE =Y (15v])
Braised 15-Head Dried South African Abalone with Superior Oyster Sauce
HE 2r2 25 ZItolE S4 A (607])

Braised 60-Head Hokkaido Sea Cucumber with Abalone Sauce

S 575 25 A 7 A

Braised Fish Maw with Aged Turnip

A2 222 25 ZYnjg su A Re B

Braised Premium 5-Head Fish Maw with Abalone Sauce

AtOlE C| Al SIDE DISH

191 7|&

Per Person

1,688

1,388

988

188

168

176

4,200 5
~6%1E

Serves 5 -6

AL EH A 18
Japanese Shiitake Mushroom
A AH FZF BolHA 28
Yunnan Fresh Golden Fungus
ke st Ag 8 28
Hungarian Goose Web

AE A QF 10% 2 Al E X B3} Prices are subject to 10% service charge and prevailing goods and services tax.
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A lavish interpretation of Teochew culinary finesse, this
dish presents Alaskan king crab in two exquisite styles.
One is served chilled, prepared using the traditional
Teochew technique to highlight the crab’s pristine
sweetness. The other is paired with Pu Ning fermented
bean paste, offering a rich umami counterpoint to its
oceanic delicacy. Crisp green apple and delicate seaweed
complete the dish, adding refined layers of freshness and

texture to this elegant expression of contrast and harmony.

ojn 2 &= F &Y}, Imageis for illustration purposes only.

g S|AFE
LIVE SEAFOOD

3
CRAB
dej A7 2 H 38/100g
Alaskan King Crab
FoALH £ A o ABARE 22 A5,
Also available in dual-flavoured Teochew-style.
g mlwe shF A AFH o fo] Doy,
Kindly note that orders must be placed 1 day in advance.
A8 7 2d =2 3 18/100g
Sri Lankan Green Roe Crab
Aa) g7t HE Y 16/100¢
Sri Lankan Mud Crab
xa| u
Y32 HY 92 AN A/ FAH S48 U 22 A% A
W u Be ) EFF A2 AF DT =24 /U4 ohE D E
$d 1322 8% 9 Bg
COOKING METHOD
Steamed with Yellow Wine & Egg White / Steamed with Lobster Broth Infused Egg White /
Wok-Fried with Ginger & Spring Onion / Black Pepper Sauce /
Salted Egg Yolk / Crispy Garlic & Chilli / Wok-Fried with Shun De Chilli
AMHEA QF 10% 2 A& B X E I} Prices are subject to 10% service charge and prevailing goods and services tax.
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LIVE SEAFOOD

Al £As e Azt 5t of
FAA BFFEE Oy LIVE FISH
7t SAAUTH AR
5l7] sl S 4= AT} A AL o] LBl 2 128/100g

kL
rr

Wild Caught Empurau
e Hlmes 32 ® AT of2Fo] R LCt.
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Kindly note that orders must be placed 3 days in advance.

E
re
lo L

rlo 2 2

AF A A F 1 v} 28/100g
Wild Caught Spotted Coral Grouper

Dok
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oy ofN

o = e
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e
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Meticulously prepared with fresh lobster slow-simmered to
perfection, this dish yields a vibrantly golden and deeply AFAA HE Zd0 15T 38/100g
aromatic broth. The golden broth is cooked separately Wild Caught Red Flag Grouper
from the fish to preserve its delicate sweetness and texture.
AL A2 QA7 Efo] A I Z T 28/100g
Wild Caught Yellow Skin Tiger Grouper

Upon tasting, the elements unite in perfect harmony,
allowing each to shine in its purest form. More than a dish,
it is a refined expression of Cantonese mastery, where

precise heat control, ingredient integrity and a respect for AL AF ol & 11 H| 18/100g
natural flavours converge in every spoonful. Wild Caught Marble Goby
H 5% 38/100g
Parrot Fish
x2| Wy
A AR N AL BE AR
Az W Fe) 2y /2L HALY] 2/ F5
She& X042 e £E / HaH fHo] 40 g3 29 (199 $8) /
StolE ¥ FH w49 75 Ho] MM Fd 249

COOKING METHOD

Steamed with Soy Sauce / Steamed with Assorted Fungus /
Steamed with Ginger Sauce / Steamed With Black Bean Sauce /
Simmered with Yellow Lantern Chilli / Braised with Roasted Pork /
Sweet & Sour / Wok-Fried Fillet with Homemade XO Sauce /
Poached in Superior Lobster Broth ($8 per person) /

Simmered with White Pepper Fish Broth & Radish

— ——
i
=]

Image is for illustration purposes only. —= AMHE A Q 10% 2 A& HX FE 3} Prices are subject to 10% service charge and prevailing goods and services tax.
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LIVE SEAFOOD

ZAE & M
LOBSTER & PRAWN

SFA HAH

Australian Lobster

W5 o g

South China Sea Lobster (°F approx. 400g)

x2|

ohsn gHEe 25 M o8 ) ¥FE AR BT AR Y/
43 FF BE ) 5A &5/ e AL (2 280
ok B ) FaE S50 U 28 (19 $8)

COOKING METHOD

Steamed with Garlic & Glass Noodle / Steamed with Yellow Wine & Egg White /

Wok-Fried with Salt & Pepper / Superior Stock / Butter & Curry Leaf /
Baked with Cheese / Wok-Fried with Ginger & Spring Onion /
Poached in Lobster Broth ($8 Per Person)

AE A 25 10% 2 MG B B3}, Prices are subject to 10% service charge and prevailing goods and services tax.

38/100g

68 7Ideach

s A=
LIVE SEAFOOD

ey

SHELLFISH

oA 7] 8] Z ) 38/100g
Canadian Geoduck

TGS At 39/100g

South China Sea Whelk

rFBEWEA B2 (H2 22 1kg) 121100
Scottish Razor Clam (min. order of 1kg)
G mlwe 39 ™ AR ofefo] F vy,
Kindly note that orders must be placed 3 days in advance.
Ap Q1 Ab ol Z 2] 7} = 88/100g
Wild South African Abalone

l H A]— H]— =z 7H 26/100g

Japanese Surf Clam

xa| u

HaE §40 Hz 27 (199 $8) / & S50 dd 22 (19T $8)
ed gUe AEA M acl ) 44 BE

S1eA X0 44 BS /¥ Be/ 55-FY £

COOKING METHOD

Poached in Lobster Broth ($8 Per Person) / Poached with Chicken Broth ($8 Per Person) /
Steamed with Garlic / Wok-Fried with Ginger & Spring Onion /

Wok-Fried in Homemade XO Sauce / Wok-Fried with Assorted Onions /

Wok-Fried with Black Bean & Chilli

AMEA 25 10% 2 MF B X B3}, Prices are subject to 10% service charge and prevailing goods and services tax.
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SEAFOOD
AT 7l 2 2t A e 9e upAHg 42
= )l 7lE
= ‘CI)V:I 3_ E]}:]] p‘:-]] ZE] ]::l>er palerson
Crispy Stuffed Flower Crab Shell with Crab Meat & Kaffir Lime Leaves
HAE S50 93 dE2A BREA, 98
S Hm], g0l o A
Poached Japanese Surf Clam with Luffa & Yu Er Fungus in Lobster Broth
Wi, ofATEtA L, A XO AXE 78
s 534 sheH e
Stir-Fried Australian Scallop with Lily Bulb, Asparagus & Homemade XO Sauce
e s Y FE 2= SH{ 7 168
xelgh 7oute Yo
Spotted Coral Grouper Fillet with Golden Garlic & Preserved Radish
Served in Claypot
Zzo 4% £25 25 FE B 7ol 58

Pan-Fried Pomfret Fillet with Black Vinegar & Ginger Sauce

=€ A 1Y A Signature

MEA Q2 10% U N H = B3 Prices are subject to 10% service charge and prevailing goods and services tax.
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POULTRY, SOFTSHELL TURTLE, BULLFROG & MEAT

A7 dol AESk A YA RA S oo 68
Aars gl 4 90

Steamed Free—Range Chicken with Fresh Fish Maw & Ginger Paste

AT ey 132 23 A 138
Braised Softshell Turtle with Basil & Shunde Chilli

ehol & AH Ao uiAE Fa7 7 e @ 72

Typhoon Shelter-Style Crispy Bullfrog Leg -

(Bln§pi;eg byktge”clas.stiﬁ Il;lakka d(;lil\c/laq; M:I:iéai KOL)lrfou 7;_;] oﬂ 7‘:'1-/511\_]— O]: 7’<H é,j O\:} L 7é = Q_] 0(1)4 7{ A 5\_%]:1] 7%] ==
raised Pork Belly wi reserve ustard Greens) from . o .
Melahot G U A s A tbis |disH b ElavArea Thro Do b B’ralsed A];ngus Short Rib with Preserved Vegetable Wrapped in Straw Leaves
time-honored technique of "nine steamings and nine sun- « 274 %! Serves 2 - 4 78
dryings", a meticulous process that enhances the full depth ¢ 6~8 A& Serves6-8 138
and richness of the preserved greens.
A = =
. == 5% B39 FHolHA, e32s B 128
Angus short ribs, renowned for their rich marbled texture o]_ o # - E o
and natural gelatin, are wrapped in matured meicai and _ .
encased in straw leaves. Slow-braised over a gentle flame, Wok-Fried Hanwoo Beef Cube with Dong Qu Yellow Wine,
these short ribs absorb the natural sweetness of the Button Mushroom & Okra
preserved greens, resulting in a dish that is sumptuously
tender, full-bodied, and deeply aromatic. 7(4 o] ZH A g} J_L] = 5_% 7é = o] 38

]Hﬂﬂ+ HALY FE O

Wok-Fried Pork with Preserved Vegetable & Pickled Chilli »

HuR do) dele 23 oA ALY A @ 38
Steamed Pork Patty with Pickled Cordia Seeds
AY Bdge 25 345 @ 52

Sweet & Sour Pork with Seasonal Fruits

== Al 1Y A Signature o 029t Spicy @ Al A5 Cage-Free @ A A &Y Locally Sourced @ A &} XY Regionally Sourced

ojm A& F 18U YTt Image is for illustration purposes only. AMHEA QF 10% 2 A& B X E I} Prices are subject to 10% service charge and prevailing goods and services tax.
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A & F5 27
VEGETABLE & BEAN CURD

Aol Y& Medg B B 23 98

Braised White Radish with Sturgeon Tendon & Shrimp Roe

7+ &40 vlolH] Al F X9t A FRO 2y =< 32

E Simmered Homemade Fresh Bean Curd Skin with Baby Spinach in Soy Broth
=
ol A = =
B BE HUES YL F5A4 SR Su)7) 48
iho] Cantonese-Style Black Bean Curd Claypot with Assorted Seafood
o A AT oA A7 E AESol 42
= itfe] OLJ’}E}LEH ]—1— ]E E= U

Rooted in the Cantonese culinary philosophy of "nourishment 7} X] % % = Eﬂ O] Ej\]' Q E]

through soup" and "celebrating freshness and simplicity," this Wok-Fried Eggplant with Salted Fish & Minced Pork Served in Claypot

dish features soy milk freshly ground in-house from premium

organic soybeans sourced from Heilongjiang. - - = —
ganic soy giiang A2 BE 42 £ e vard TRy 57 0 38

Crispy Bean Curd Skin Stuffed with Lotus Root with Assorted Vegetables

The fresh soy milk is gently heated to form delicate bean
curd skin, or yuba, prized for its tender yet springy texture. ~ — B
Simmered together with a rich soy broth and baby spinach, 3]’—?*& X0 _/l\_i\.% 7é = ?_] H i% 94 L/] %% % Eﬂ O] “}\]' L a 36
the yuba absorbs the essence of the broth, creating a Stir-Fried Broccolini with Homemade XO Sauce in Claypot «
harmonious interplay of nutty soybean aroma and sweet,

earthy depth. The result is a comforting dish that embodies Ny =2 9L s} 21 0] olnufl 7] HR = 48
wholesome balance and goodness. e ﬂ Oi—ﬁ—l’} = 7]-” % = =2 H ] HT

Simmered Baby Cabbage with Homemade Fish Curd

ol & Ectyt b HFl P HH A 48
Simmered Milk Cabbage with Lipu Taro

A HS 28

mToa

Stir-Fried Vegetables

HlolBl Alg2] / BB /o™ 7holgk / ot ampeb AL [ G EFul =+ /
By / Aga [/ 2Hd 43

Baby Spinach / Choy Sum / Baby Kailan / Asparagus /

Brussels Sprouts / Broccolini / Amaranth / Romaine Lettuce

=
2o /v /UMW /AN &5 FF A 845
3492 X0 A2 | AFF e o)

COOKING METHOD
Wok-Fried / Garlic / Poached / Fish Broth / Salted & Century Egg Stock /
Homemade XO Sauce / Sakura Ebi

SE Al 1Y A Signature @ A 4] Vegetarian « f-&5F Spicy

ojlm 2] = 318 A L. Image is forillustration purposes only. AMHEA QF 10% 2 A& B X E I} Prices are subject to 10% service charge and prevailing goods and services tax.
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Inspired by the Shunde classic "Osmanthus Shark Fin",
this refined dish replaces shark fin with crab meat and
golden egg floss, paired with springy Hsinchu rice
vermicelli. Our chef stir-fries the egg into light,airy flecks
to resemble osmanthus petals, then vigorously wok-tosses
them with handpicked Alaskan crab meat and
dried scallops to imbue each element with wok hei,

» "the breath of the wok",
capturing both texture and
aroma in every bite.

Ay k. Image is for illustration purposes only.

& H e
RICE & NOODLE

def A7 2] 270l ArbEH & 58
2s w5 das o
Fried Rice Vermicelli with Alaskan Crab Meat & Hokkaido Dried Scallop
SFAl A et A XO &A% B A4 =F 62
Wok-Fried Rice Noodle with Sliced Hanwoo Beef in Homemade XO Sauce
ol HAS 2= ojFH =4 38
Braised Ee-Fu Noodle with Wild Mushroom
HE FrtolE Artelu], G117 By @ 58
Braised Rice with Abalone, Hokkaido Dried Scallop & Diced Chicken
AHAA otz g7t HEOC =R Jag ol Tts 88/100g
Upgrade to Wild South African Abalone
i mlwe 29 A AFA oeko] "oy,
Kindly note that orders must be placed 2 days in advance.
SR BAe ABA, FEUL e Boy 52
Fried Rice with Australian Scallop, Dried Scallop & Nostoc
2237 Hos e By 46
Fried Rice with Bamboo Shoots & Hanwoo Beef
HAEH S5 s 259 A AAR 2ol 58
Poached Jasmine Rice with Seafood in Lobster Broth
== Al 1Y A Signature @ WAL A8 Cage-Free
MeEl2x 23 10% 2 MF B X E 3} Prices are subject to 10% service charge and prevailing goods and services tax.
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DESSERT

949 A5lo) A 2 o] ' HE 5T 33 18
ozt =2y, =& udA . Traditional Walnut Cream

k2 2 -Qloj Al Al Zt3} & 9]

olyet, 232 ¢ 4e 7193 : HiohAlH " 3 282 2E5Q & B2 HE2E 5= 32 71 per piece

o13] o] mAEto] AHEZELE g2 ; ' Baked Taro Tart with Bird's Nest & Ginkgo Nut

A2 RE-Y L EXFH . g vl Fulol 1580 A€y

‘; Kindly note that a 15-minute preparation time is needed.
] l,]l:]— o] 1:]1-] ) /\]114 i% UO]'_II__ E% jj_]—_(’lf(] 18 7§ per piece

E3lo A A A Y g Signature Mango Fortune Pouch

sl Hlwe £ 4ol F 1520 22F Y.

At a Teochew banquet, taro paste graces the table like a quiet
finale, lovingly called the “sweet at the tail.” For the Teochew
people, sweetness at the beginning and sweetness at the end

Kindly note that a 15-minute preparation time is needed.

is more than custom; it is a blessing for a life that begins and ‘Ta‘:] Z]’% 7é % ?_] O]'%E = ElEx] E’] Xi E 18
ends in harmony. Sweetened Almond Cream with Egg White
Served at the close of the feast, the taro’s rich aroma fills the 1515] 2= /\4 Zl J_L] 9} X]— = (3_] ﬁé-—_.ZT 18

air, its texture smooth and cloud-like. Each spoonful blends
the velvety depth of taro with the delicate lightness of bird’s
nest and the subtle bitterness of ginkgo, finishing in perfect

Red Bean Soup with 15-Year Aged Tangerine Peel & Lotus Seed

balance. More than a dessert, it marks the graceful close of — io]'% 5— o] IZH /H Z]’ a U] i 15
the evening — a symbol of wholeness and cherished tradition — a]— %} Zﬂ EE 7é = o] ;‘(} 7]»_8_ = l:‘ljl— Eay
s W = Chilled Water Chestnut Soup with Golden Fungus, Jasmine & Lime Zest
ol e A 18
Tamarillo Sherbet
Z2jn g BroA| H A 88

Premium Bird's Nest
g wFes 22 F8lo] oF 1580 242 H YT},

Kindly note that a 15-minute preparation time is needed.

x4 B
FaY YA/l RE A /A A BT

COOKING METHOD
Double-Boiled with Coconut Milk / Almond Milk / Red Date

=€ Al 1Y A Signature
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