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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 and wild game 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 opulent setting that melds culinary tradition and warm hospitality.
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OUR COMMITMENT TO SUSTAINABILITY

£, WAACOERMBE LN, BHET 45 MR R 81t

MHTEEIAR Y, I I8 R, & — 18 &0 st B MR
B2 ATy, R IRIRATT X OR 4P 21 55 0 2K T

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.

ZINEM #4588 CERTIFIED SUSTAINABLE SEAFOOD
AT g NI E B & R (MSC) flK = 7R EE B
Z 2 (ASC) INUERY I 37 K50 R W o IX & 4 BRAR HE 17 & 18 18 A7 /Y
T/ 55 AT Ff S A K = SR TE B ORI O B T A ok 82 T AR S 1
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.

BEHKEYA CAGE-FREE CHICKEN

ARITHEMKYAREBBBIRNRS, SREBRREPAEK,
fERe, TR,

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.

ZEB5EYHEINEI%ETN VEGETARIAN & PLANT-BASED OPTIONS

BATHI R R EEZ TR B XL, 2EUR BN EY IR &k,
£ SR F BRI 3 19 2 AR (L B A 2 I, 80D RATTRY 30 55 72 38

Our menu embraces diverse dietary preferences, offering nourishing
vegetarian and plant-based creations that celebrate the diverse vibrance
of the earth’s bounty, while reducing our environmental footprint.
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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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ROSE JIANG

GENERAL MANAGER

With over 15 years of experience in luxury hospitality and fine dining,
Rose has led some of Beijing’s most acclaimed dining establishments with distinction.
Her leadership blends precision, warmth and a deep understanding of guest experience,
enhanced by her expertise in wine and other elements of refined service.

At Jin Ting Wan, Rose plays a central role in shaping the emotional and sensory journey
of each guest. Her approach is rooted in grace, personalisation and heartfelt hospitality.
A seasoned professional who leads with poise and purpose, she believes exceptional
service is not just about standards, but about soul. Her presence brings harmony and
heart to the restaurant, making every visit feel like a memorable homecoming.
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TASTING MENU

198 41l PER PERSON
FAEEEERZEXZRPNES,

All guests at the same table are kindly requested to dine from the same menu.

EREF TEA PAIRING ZEfE WINE PAIRING
A B =3R4 2 W VY K 7 T
Accompanied by three types of tea Accompanied by four types of wine
98 #fii Per Person 98 #fii Per Person

3L# APPETISER
o5 BRE e 8 R

Sliced Conch with Cauliflower Fungus

VN AER KNI
Chilled Kinmedai with "Pu Ning" Bean Paste

a7 E AR E
Chilled Yam Bean with Amaebi & Caviar

AP =M AT

Cantonese-Style Wagyu Beef Tongue with Sand Ginger Sauce
ERITE
Marinated Kale with Pickled Chilli
# SOUP
IR IE R =
Hokkaido Geoduck with Seaweed Served in Clear Seafood Broth

£ 3X MAIN

Fr A K I B B 5
Crispy Stuffed Flower Crab Shell with Crab Meat

UL 3 Z 8 A i

Angus Short Rib with Preserved Vegetable Wrapped in Straw Leaves

R RICE

iy £1 3% ki il T @
Braised Rice with Abalone, Hokkaido Dried Scallop & Diced Chicken

it 5% DESSERT
KA T EE SRR

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

if$ &2 SEASONAL FRUIT

= {3 3¢ Signature @ JEJE # Cage-Free

At A 0 4% 75 B 10% AR 55 2% M2 BRAT 7 2% Bl . Prices are subject to 10% service charge and prevailing goods and services tax.
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UK 8 H i R 58

Teochew-Style Chilled Kinmedai with "Pu Ning" Bean Paste

R R AL 38/100g

Teochew-Style Chilled Flower Crab

75 PR R Fr 88

Sliced Conch with Cauliflower Fungus

2% 1 P A B fi 58

Marinated Fresh South African Abalone

FLINPRES 5 ML B H = 26

Marinated Chrysanthemum Jellyfish with Aged Black Vinegar & Cucumber

e 3R AL v 1 K B 68
Poached Hokkaido Squid with:

« 35 UMK # Scallion & Green Sichuan Pepper
o 71 &1 ZL{H Peanut & Garlic Chilli Oil «

= H} 1 3% Signature « # Spicy

Fift A A A 75 B 0 109 AR 55 2% K2 BAT 1 2% Bi o Prices are subject to 10% service charge and prevailing goods and services tax.
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w2 d 7K 1Y R 88

Teochew-Style Braised Foie Gras

PR E R R 4

Cantonese-Style Wagyu Beef Tongue with Sand Ginger Sauce

FEAE 8T A 3

Marinated Fresh Lily Bulb with Osmanthus Honey -

N =1 28

Marinated Kale with Pickled Chilli « «

& H Ak 138

Marinated Geoduck with Golden Fungus

1 85 TR 7D & 68

Chilled Yam Bean with Amaebi & Caviar

« B Spicy « & & Vegetarian

it A 0 A 75 B 0 10% AR 55 2% K BRAT 1 9 B, Prices are subject to 10% service charge and prevailing goods and services tax.
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HOKKAIDO GEODUCK WITH SEAWEED
SERVED IN CLEAR SEAFOOD BROTH

R H 2 RS HE A, DLH AR IR R 5 0\,
AR B 1R A S A U, R ON R R 4/ Y
BIRTE 7. LRI, 517 T o WA b 08 i 0
g 2 b, 5 580 Wiz i F6 1,
T B A A SRS IR o R il 22 KU A 0 18 15
TRER —HEBFERNESE 2P,

Served with quiet elegance, this dish channels the
vitality of the sea and the refined clarity of Cantonese
soup-making traditions to offer a nourishing
start to the meal. Simmered gently for four hours,
the light yet deeply flavourful seafood broth forms
the soul of this pristine creation.

At the moment of serving, the warm broth is poured
over an arrangement of delicate Hokkaido mini geoduck
clams and tender seaweed. This final flourish awakens the
ingredients and releases their aromas, offering
a pure, nourishing taste of the ocean’s bounty
in a graceful showcase of Cantonese refinement.

B Gt S+, Image is for illustration purposes only.
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SOUP

(SZVA

Per Person

s RN iR ) 48

Hokkaido Geoduck with Seaweed Served in Clear Seafood Broth

A 71 5 A1l oK B AT e A i 78

Double-Boiled Almond Broth with Fish Maw, Nostoc & Conpoy

1R 52 o Bl ol S 5 58

Double-Boiled Francolin with Fresh Abalone in Coconut

154 BR 2 M 803k 1T = 128

Double-Boiled 80-Head Sea Cucumber with 15-Year Tangerine Peel

FIHRARELEE 48

Braised Spotted Coral Grouper Soup with Vegetable & Tropical Almond

e B3 4l S R N 22 88
Braised Bird's Nest with Crab Roe, Crab Meat & Watershield
B EREG R 38

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

== AR Signature « £ B Vegetarian

it A 0 A 75 B 0 10% AR 55 2% K BRAT 1 9 B, Prices are subject to 10% service charge and prevailing goods and services tax.
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ROASTED "PIPA" DUCK WITH
BLACK PEPPER SAUCE

EE B J5 E1 ) AR 0 RO, DR T ADLEE BT 75 44 o

BMERE L, EEIER™AZ/RZMORAN,
K “HACER” BoRm K, MM R g,
ﬁ%l’ﬂﬁﬂ)\ﬁﬂﬁ&%éﬂ%ﬂ?’ﬂ*‘%% P il

1 kA K B O R B R K

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 black pepper and
aromatic spices. 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 Cantonésé roasting traditions and artistry
/in pdrm and flavour. /
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ROAST MEAT

HATRAMEEN =< 138 5 each
Roasted "Pipa" Duck with Black Pepper Sauce
PRI — KWiT ., Kindly note that orders must be placed 1 day in advance.

ljjj jJ[]Add-Oﬂ.’ 188
* B IR K2 8 7 % Frosista Kaluga Hybrid Caviar (50g)
E‘. ? % ZLI% jé{ 'f’t EZ ?L 5% 138 (ffl portion)

Crispy Roasted Suckling Pig Skin with Caviar

e B2 %% fird A 32

Crispy Roasted Pork Belly

B EIT IS BRIK X @ =

Hong Kong-Style Honey Glazed Barbecued Iberico Pork

e B2 S5 TH AE HE XSG @ 36

Crispy Soy Sauce Free-Range Chicken

= {3 3¢ Signature @ JEJE # Cage-Free

it A 0 A 75 B 0 10% AR 55 2% K BRAT 1 9 B, Prices are subject to 10% service charge and prevailing goods and services tax.
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BRAISED DRIED YOSHIHAMA ABALONE
WITH SUPERIOR OYSTER SAUCE

F = H H A s T BB T 2 & o T 6,
DA I i WA fll, BUEGEIR, KA E R BHERE W
B AT 2 B[R] SR AR RO eSS, WOk 2 O IR B R T

EE'E\%‘??{W-ﬁuﬁﬁkﬂi&\ ENG i e R
MR A 36N o BRHL 7 IR B AT . & RN SIS 2 K.

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.

o a-l'ﬁ%ﬁliustrat 4
= ” _;_ E
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PREMIUM DRIED SEAFOOD

(SZVA

Per Person

I 2 H AR 103k & Rk T il 1,588

Braised 10-Head Dried Oma Abalone with Superior Oyster Sauce

e 2 H A 15k 5 & T 1,288

Braised 15-Head Dried Yoshihama Abalone with Superior Oyster Sauce

I 2 H AR 18k F & T i 888

Braised 18-Head Dried Yoshihama Abalone with Superior Oyster Sauce

T & R AE 153k T i 188

Braised 15-Head Dried South African Abalone with Superior Oyster Sauce

fif] I+ 1603k L1 IE L = 168

Braised 60-Head Hokkaido Sea Cucumber with Abalone Sauce

FR 4F 3% i 410 48 R 168

Braised Fish Maw with Aged Turnip

fif 71 105 L AL A 3,888

Braised Premium 5-Head Fish Maw with Abalone Sauce géé)\{%
erves 5 -6

ficx SIDE DISH

H A 1Y 4 10

Japanese Shiitake Mushroom

= P B H 28

Yunnan Fresh Golden Fungus

it A 0 A 75 B 0 10% AR 55 2% K BRAT 1 9 B, Prices are subject to 10% service charge and prevailing goods and services tax.
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TEOCHEW-STYLE DUAL-FLAVOURED
ALASKAN KING CRAB

DA 1l R B 28 LA TR 00 S A, O T8 TR 1 16 IR 3R 0 B AR B

20 BB R S A AR, 5 — AT SR OB Ok B IR T
B R R EE 5% T I 3R 1 A9 7 32 SR R TR T D UK,
BEEREFIETES, KT EMASHENR,

L 5 IR B R 2

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.
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LIVE SEAFOOD

%

CRAB
el oz 34 m o 2

Alaskan King Crab

H A B

Japanese Snow Crab
TARAI3 KT, Kindly note that orders must be placed 3 days in advance.

EEREFNARA.

Red Flower Crab

TR

Sri Lankan Green Roe Crab

WrE=FEE

Sri Lankan Mud Crab

=B
EHZR ) WG ) AW [ R ) REE [ OBXGE ) AR

COOKING METHOD

Steamed with Egg White / Steamed with Yellow Wine /
Wok-Fried with Ginger & Spring Onion / Black Pepper Sauce /
Salted Egg Yolk / Crispy Garlic & Chilli / Wok-Fried with Chilli

38/100g

38/100g

38/100g

18/100g

16/100g

it A 0 A 75 B 0 10% AR 55 2% K BRAT 1 9 B, Prices are subject to 10% service charge and prevailing goods and services tax.
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WILD CAUGHT RED FLAG

GROUPER POACHED IN
SUPERIOR LOBSTER BROTH

H 0 BRI B 977 6, DA B 385 Je R O I, 22 I 0 A
DIRIKAES, i E, REN, MK 5 aRNTE,
T 4h s O B £8P AR, N 1] IR [R] 52 Rl o A T O R S8

HE&, PEM AR, BENEXREZERS
B ARE B,

Meticulously prepared with fresh lobster slow-simmered
to perfection, this dish yields a vibrantly golden and deeply
aromatic broth. The golden broth is cooked separately from

the fish to preserve its delicate sweetness and texture.

Za,

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, whéqé precise
heat control, ingredient integrity and a respect for natural
flavours converge in every spoonful.f
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LIVE SEAFOOD

=]
LIVE FISH

%?%E$ T 128/100g
Wild Caught Empurau
TARAI3 KT, Kindly note that orders must be placed 3 days in advance.

AR R BRI 28/100g

Wild Caught Spotted Coral Grouper

B A4 20 I\ 1 B 38/100g

Wild Caught Red Flag Grouper

By A4 W E TR B 28/100g

Wild Caught Yellow Skin Tiger Grouper

e <] 18/100g
Wild Caught Marble Goby

=EAR
WAk ) HIRIR ) BEIK ) BT ) MR ) ERED RS /
g ) AN ) AR EBERE ) XO%E KD Bk

COOKING METHOD

Steamed with Soy Sauce / Steamed with Assorted Fungus /

Steamed with Ginger Sauce / Steamed With Black Bean Sauce /

Steamed with Preserved Chilli / Simmered with Yellow Lantern Chilli /

Braised with Roasted Pork / Poached in Superior Lobster Broth / Sweet & Sour /
Wok-Fried Fillet with Homemade XO Sauce

it A 0 A 75 B 0 10% AR 55 2% K BRAT 1 9 B, Prices are subject to 10% service charge and prevailing goods and services tax.
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LIVE SEAFOOD

Tz &F | &F
LOBSTER & PRAWN

(ﬁ (J” iE ﬂ‘ﬂ: 35/100g

Australian Lobster

Eﬁ?d\%iﬁ 68 & each
South China Sea Lobster (£7400g)
& E & 5 iR 48/100g

Thailand Mantis Shrimp

=EAN
ma R | EHZR M ) ko O ) Z R Bk
LA | 7

COOKING METHOD

Steamed with Garlic / Steamed with Egg White / Wok-Fried with Salt & Pepper /
Superior Stock / Butter & Curry Leaf / Baked with Cheese / Wok-Fried with Olive /
Wok-Fried with Ginger & Spring Onion / Poached in Lobster Broth

FIt A 4 6 5 B I 10 9% IR 55 2% e BRAT 1 2% Bt o

Prices are subject to 10% service charge and prevailing goods and services tax.
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LIVE SEAFOOD

n=
SHELLFISH

IEPN & T

Canadian Geoduck

ERGLLE:

South China Sea Whelk

TR =T

Scottish Razor Clam

TR PN B < i £
Australian Black Gold Abalone

By A= e A i i

Wild South African Abalone

H A 53 42 i

Japanese Surf Clam

RIABR

AR AN | mEK | ZRK ) XOEK | AR | B | B

COOKING METHOD

Poached in Lobster Broth / Steamed with Garlic / Wok-Fried with Ginger & Spring Onion /
Wok-Fried in Homemade XO Sauce / Wok-Fried with Assorted Onions / Wok-Fried with Olive /

Wok-Fried with Black Bean & Chilli

35/100g

38/100g

12/100g

32/100g

88/100g

22/100g

it A 0 A 75 B 0 10% AR 55 2% K BRAT 1 9 B, Prices are subject to 10% service charge and prevailing goods and services tax.
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POACHED JUMBO TIGER PRAWN
WITH POMEGRANATE VINEGAR

IXE IR R A TR E MNP S, T RS 3% SR PR AT,
FFDAKE 7] TMEBK, (LA PG TR 2 &

PGB 1R E T8 HTOR B M OB, L g0 KUK
£ A, 1E R 1A R T 28 BLACURE BURS AL

Savour a contemporary reimagining of a Lingnan delicacy
in a dish that captivates both the eye and the palate.
Wild caught black tiger prawns are meticulously hand-carved
into blooming peonies in a true showcase of knife mastery.

Gently poached and paired with refreshing pearls of
pomegranate vinegar, each bite offers a crisp, succulent
texture balanced by a vibrant and fruity tang.

& 1% X fit 2 # , Image is for illustration purposes only.
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SEAFOOD

LB H SRR S 00

Poached Jumbo Tiger Prawn with Pomegranate Vinegar

H K 74 PIE 2F 41 4R

Poached Spanish Carabinero Shrimp

e B A R A AR
Crispy Stuffed Flower Crab Shell with Crab Meat
& Kaffir Lime Leaves

e BN i FE TR AR B 40

Poached Japanese Surf Clam with Luffa & Yu Er Fungus in Lobster Broth

XO% 7= 54 H & kb M 7T UL
Stir-Fried Australian Scallop with Lily Bulb, Asparagus
& Homemade XO Sauce

JUJZ 55 W I B2 BT

Spotted Coral Grouper Fillet with Thai Basil & Garlic Served in Claypot

PR R 22 71 H B 4R

Pan-Fried Pomfret Fillet with Black Vinegar & Ginger Sauce

48
&V per person

68

I per piece

38

{37 per person

98

78

98

48

S 17 3% Signature @ £ IAIE MY A] 15 423 i Certified Sustainable Seafood @ [X 1 & #f Regionally Sourced

it A 0 A 75 B 0 10% AR 55 2% K BRAT 1 9 B, Prices are subject to 10% service charge and prevailing goods and services tax.
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ANGUS SHORT RIB
WITH PRESERVED VEGETABLE
WRAPPED IN STRAW LEAVES

FERE R T RN B R LM RAA”,
R “ LRI (9 o 75 T2 R 1% B B, B3k SCBE T M
il A I 5 ) 22 A% SO AR T 2%, DA R B e T 7K BTG ) A 3
BLOUE BERERS &

B 28 O, R O N BR L B B AR B =R

Inspired by the classic Hakka delicacy Meicai Kourou
(Braised Pork Belly with Preserved Mustard Greens) from
~ Meizhou, Guangdong, this dish is elevated through the

i time-honoured technique of "nine steamings and
nine sun-dryings", a laborious process that draws out
the full depth and richness of the preserved greens.

Angus short ribs are wrapped in matured meicai and
encased in straw leaves, then slow-braised over a gentle
flame. As they cook, the short ribs absorb the sweetness ’
of the preserved greens, resulting in a dish that is
sumptuously tender, full-bodied and deeply aromatic.

& 1% X fit 2 % , Image is for illustration purposes only.
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POULTRY, SOFTSHELL TURTLE, BULLFROG & MEAT

g 1+ A LIRS @ @ 88
Braised Free-Range Chicken with Fresh Fish Maw in Abalone Sauce

BT T KD a5 AR 68
Stir-Fried Minced Pigeon with Bamboo Shoot & Olive Vegetable

BEKT HRUAR P R 128
Braised Softshell Turtle with “Yellow Lantern” Pickled Chilli «

e X XU T R @ 68

Typhoon Shelter-Style Crispy Bullfrog Leg

AWIR e <3

Angus Short Rib with Preserved Vegetable Wrapped in Straw Leaves

« 284N Serves2 - 4 78
« 628N\ 77 Serves6 -8 138
SRR AR A A R 98
Wok-Fried Wagyu Beef Cube with Brussels Sprouts & Black Pepper

H R 5 fe F0 A A 88
Teochew-Style Wok-Fried Wagyu with Kale »

J R RIKA @ 38
Wok-Fried Iberico Pork with Preserved Vegetable & Pickled Chilli «

m F B i 2K R IK NP © 38
Steamed Iberico Pork Patty with Sun-Dried Squid & Water Chestnut
REE=IEIERN @ 48
Sweet & Sour Pork with Pineapple & Strawberry

I AR 2T Al JEE P 58
Braised Venison with Bitter Gourd & White Pepper

TR = A D 58

Cantonese-Style Fried Sliced Venison with Dried Chilli, Ginger & Onion

= {73 3¢ Signature « B Spicy @ JEJE #* Cage-Free @ LI B #F Locally Sourced @ X1 & #f Regionally Sourced

it A 0 A 75 B 0 10% AR 55 2% K BRAT 1 9 B, Prices are subject to 10% service charge and prevailing goods and services tax.
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SIMMERED HOMEMADE FRESH

BEAN CURD SKIN WITH
BABY SPINACH IN SOY BROTH

HAE DAz o7 AR RS DASR A BT A K IR OB
EHBRELSRRAENEE, BHHE DK, BEHER
A — T, H RO #E, 5 IR S
RBEXEHR, B BESXREHLZH,

TE 5% B0 UR ORI G BE AR R o

Rooted in the Cantonese culinary philosophy of "nourishment
through soup" and "celebrating freshness and simplicity,"
this dish features soy milk freshly ground in-house from

premium organic soybeans sourced from Heilongjiang.

The fresh soy milk is gently heated to form delicate
bean curd skin, or yuba, prized for its tender yet
springy texture. Simmered together with a rich soy broth
and-baby spinach, the yuba absorbs the essence of the broth,
creating a harmonious interplay of nutty soybean aroma and
sweet, earthy depth. The result is a comforting dish
that embodies wholesome balance and goodness.

& & X fit 2 % , Image is for illustration purposes only.
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VEGETABLE & BEAN CURD

SRl AR E ST 28

Simmered Homemade Fresh Bean Curd Skin with Baby Spinach in Soy Broth

TRiEEE R R 48

Cantonese-Style Braised Tofu with Assorted Seafood in Claypot

i A R il 5% 38

Wok-Fried Eggplant with Salted Fish & Minced Pork Served in Claypot

Z PR B = 58

Braised Wild Fungus with Assorted Vegetables

i 8 A 30

Wok-Fried Lotus Root with Assorted Vegetables & Macadamia Nut «

XO# M ¥ I+ = 28

Stir-Fried Broccolini with Homemade XO Sauce in Claypot «

£ J55 4R oK T 38

Simmered Luffa with Dried Shrimp & Fish Curd

I} i 28

Stir-Fried Vegetables

WRE RO/ vEE A MTHR RS WX PEHEX
Baby Spinach / Choy Sum / Baby Kailan / Asparagus /

Brussels Sprouts / Broccolini / Amaranth / Romaine Lettuce

RiEAAR
wE | wmEY ) BN g ) RREXR /) XO% | BACIE

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

=€ {7 3¢ Signature « #i Spicy « 2 B Vegetarian

At A 0 4% 75 B 10% AR 55 2% M2 BRAT 7 2% Bl . Prices are subject to 10% service charge and prevailing goods and services tax.
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BRAERD X
FRIED RICE VERMICELLI WITH
CRAB MEAT & DRIED SCALLOP
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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 hanapicked
Alaskan and Sri Lankan crab meat and dried scall'gps fo imbue
each element with wok hei, "the breath of the wok",
capturing both texture and aroma in every bite.
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RICE & NOODLE
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Fried Rice Vermicelli with Crab Meat & Dried Scallop

5 JEE AL T D 7]

Wok—Frled Rice Noodle with Sliced Venison in Homemade XO Sauce

fi R K 2 T

Shrimp Dumpling with Noodle Soup

7 11 A OF 1]

Braised Ee-Fu Noodle with Wild Mushroom
fifg 51 X5 KL T @
Braised Rice with Abalone, Hokkaido Dried Scallop & Diced Chicken

Al 3% e AR B A= K #E ] Upgrade to Wild South African Abalone
THEHT2 K WIT - Kindly note that orders must be placed 2 days in advance.
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Fried Rice with Assorted Seafood, Egg White & Hokkaido Dried Scallop
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Poached Jasmine Rice with Seafood in Lobster Broth

0 3\ BE 195

Teochew-Style Pomfret Congee
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SIGNATURE MANGO FORTUNE'POU_CH -
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Inspired by the rich tradition of bestowing blessings
in Guangdong, this dessert is an exquisite harmony of flavour
and symbolism. A delicate pandan-infused glutinous rice skin

encases a luscious filling of fresh mango, ar_tfully shaped into a
" "lucky pouch" —a symbol of sweet abundapce and
good fortune. With each bite, the filling bursts forth,
. releasing a wave of tropical sweetness that envelops
" the palafe for an indulgent finale to your meal.
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DESSERT

{ir\ﬂﬁigg%$g% 18 1 per piece
Signature Mango Fortune Pouch
il 7 B[R] 95 291553 B . Kindly note that a 15-minute preparation time is needed.

o5 A R 28 51 per pice
Baked Taro Tart with Bird's Nest & Ginkgo Nut
fill 7 IS [ 75 291597 B . Kindly note that a 15-minute preparation time is needed.

EREAHACR 15

Sweetened Almond Cream with Egg White

155 FR [ 3% 41 500 15
Red Bean Soup with 15-Year Aged Tangerine Peel & Lotus Seed

A& R vk 12

Chilled Osmanthus Jelly with Fresh Passion Fruit

KA H 8 H 5w 15

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

¥ T 2

Aged Bergamot Sherbet

FEPUE 88
Premium Bird's Nest
Wl E I R 3 29154 B, Kindly note that a 15-minute preparation time is needed.
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COOKING METHOD
Double-Boiled with Coconut Milk / Almond Milk / Red Date
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