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All prices are subject to prevailing service charge and government taxes. Photos are for illustration purposes only.
Please inform our staff in advance of any food allergies, dietary restrictions or special dietary requirements so that we may
recommend suitable menu options.
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Putian is a coastal city in Fujian, where the WEWH, — AR,
surrounding mountains and sea provide an

abundance of fresh, seasonal ingredients. wEERE W 2, WM ehmad, R,
From oysters harvested at daybreak and HEMMAGRE .

prized Wuyi red mushrooms to Duotou razor

clams cultivated in mineral-rich mudflats, THAARBEEANARZE b =4
the region’s cuisine is shaped by its natural PR B AR R, 1y Sk il X 3 41 2% Ik
landscape and a deep respect for seasonality. L, WL E fE A MR IR B 5 72,
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PUTIEN Reserve is the next expression

of this philosophy. It builds on PUTIEN’s
commitment to quality while drawing
inspiration from the Fujian tradition of the
family banquet.

In Putian, a family banquet is one of the

most sincere forms of hospitality. Prepared

for family reunions, honoured guests and
important occasions, it brings together the
finest ingredients available at that time of
year. More than a generous meal, it reflects the
care taken to select, prepare and share each
dish with the people who matter most.

PR A 5K 2 v B TE BRI, T B AE
2000 4E T myL QI T R &RIT, £45 2K
TDEE@id100 %, iLEZ AW HEDA
RIS, PB4 3 ARG IR 9 %

TR R T R T A 2 AR I A
SR MR A R B AR B0 R A
BB B, BERESE 1 HH R TR XL BE Y B
i, WRREEANRE 2T R R,

TE7 A Hb, 5058 AR B0 R A 48 33k
fF, TRIBFEEI], REBIER, BE&NEp
MEEN R, EABSE —FEhnlr, ki
AR o ER S, KEFRER, AR

At PUTIEN Reserve, this tradition begins with
careful sourcing. We seek out exceptional
seasonal ingredients from across Fujian and
allow their natural qualities to guide each dish.
Through skilled preparation and considered
cooking, our chefs present the flavours of the
region with clarity and refinement.

PUTIEN Reserve is a celebration of Fujian’s
finest ingredients, its culinary traditions and
the simple pleasure of gathering around the
table.

B, RN YR, SRS, DA HERY
PBRIE A5 I RN 5 2,

“HHRE, W H AR BIZAT ik
DU B DR, B n el R N SR i & 2 i, KL
T AR T Rb R B A, 5 U DA DS O 5 B
]I T 1 AR AR BE, Ak L i R AE — R
A IR, BARER
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D1 Lu Muscovy Duck
In Natural Essence
with Nanri Abalone

“Dilu” is a Puxian dialect term meaning “drops of sweet
dew”. Using a traditional Putian steaming technique,
the duck is cooked without any added water, allowing
its natural juices to collect drop by drop into a rich,
concentrated essence. This distinctive method is a
hallmark of Hing Hwa cuisine.

R, WIS, B EARREE R R, WO
WHE” 2B, B0 HE SR, 2RAE WK,
SUICHS A AR A R R e, XA 3 e L AR P Y XU
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Di Lu Muscovy Duck in Natural Essence with Nanri Abalone

$88 Regular il EH i ?ﬁfiﬁg i %.‘?ﬁ]gf'ﬁ H ﬁ@ﬁ[
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Salt-baked
Dongshan Mackerel

One of the rare fish whose farmed variety is more highly
prized than its wild counterpart, Dongshan Mackerel is
celebrated for its naturally rich protein and amino acid
content. Often described as a “swimming source of amino
acids”, it offers tender, flavourful flesh and exceptional
nutritional value.

ERAEDEIFH MM E ERMERNERNERZ
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Salt-baked Dongshan Mackerel

$32 Picce s R ERMA
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Sea Urchin with
Putian £n N1 Seaweed

Known as En Ni in the Puxian dialect, this wild seaweed
is harvested from Putian’s intertidal rocks. Carefully
washed, salt-cured and lightly tossed with shallot oil,

it retains the pure, briny flavour of the Putian coast.

WV, FANIE en ni, AT 1A EE £ 00K AR 220K B,
PR R 4% ik E B 2t 8 G 5 % . SRR IBTE. R BIBIEE, DA
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Red-braised
S1 Dian Jin
Pork Trotters

Four-Point Gold is a prized cut from the pig’s trotter,
valued for its skin, tendon and meat. Slow-braised until
tender, it is springy, flavourful and rich in collagen.

U4, FRBEEJ7RRAEIRGL, e, Fi. WIREHNE,
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Red-braised Si Dian Jin Pork Trotters

$38 4 Piecesk:

$76 8Piecesk é]:%lmnnﬁ






Signature Appetizers

ST VP

Ginger Olives

FAT MR

Braised Pork Intestines
with Pickled Mustard Greens
R E N

Braised Bamboo Shoot

KHEWHT

First Harvest Seaweed with Tempeh Crackers

LIS+

Ah Liu’s Fujian Tusun Jelly with Octopus
Fof 38 75 f - 54 OR

$6

$26

$16

$16

$9
Pax fii
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Signature Appetizers

RN LV

Drunken Cockles

—nn@'l!ﬁ

Deep-fried Yellow Croaker
JR A # AL A

Marinated Jellyfish Head
HHHAE

Crispy Pan-seared Xi Zai Chui Fish
RN

Sous Vide Young Goat
HYIILER

$16

$18

$18

$21

$21




Signature Appetizers

T3

Pork Trotter Jelly
7K fib 3 6

Ah Yuan’s Fragrant Herbal Chicken
B 0 7 EE NG

Putian Fried Bean Curd
BLYEER GRS

Sea Urchin with Putian En Ni Seaweed
WEREC E

Poached Pork Liver with Pink Salt
ESEZ SN YL

$12

$18

$16

$38

$16

SYIZILIddV FINLVNDIS
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Seafood

PUTIEN Crispy Oyster
— i T 0 G

Signature Braised Abalone
P50 F H il

Traditional Buddha Jumps Over the Wall
& Mo ik Bk 3k

Baked Ocean-Ranched Yellow Croaker
with Yellow and Fermented Red Chillies
AR T AL K B (BERLS RIR)

Salt-baked Dongshan Mackerel
iR ER

100-Second Yellow Croaker
Cooking Style:

Original / Fermented Red Chilli /
Chinese Sauerkraut / Tomato / Nyonya

100 Fhfk i
Fk: UK/ B B3 B ) A

Chilled Roe Crab
WHWEHE

Signature Dish 3%

Regular Large
Bty Kby

$26 $52

$98
Pax it

$168
Pax it

$98

$32
Piece £

$22
Piece £

$18
100 grams 5%

aoodvis
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Seafood

Sliced Sea Whelk in Red Wine Lees
AR EoE e

Salt-baked Yellow Whelk
TR K A U

Pan-fried Silver Pomfret

THOK 3}Hig

Fresh Squid in Nyonya Sauce
IR A B ol

Premium Sea Cucumber with Scallions

BRHZ

Australian Lobster
Preparation Style:
Chilled / Baked in Superior Broth / Sashimi & Porridge

WL e P
RWITR: kB LR/ RS S e

Regular Large
ity Kby

$88 $176

$88

$78 $156

$78

$48

Piece £

$28
100 grams %%




Seafood

Sri Lankan Crab

Cooking Style:

White Pepper / Black Pepper /
Chilli Crab / Ginger Onion

i B == R g
% BB/ BB/ PR/ R

Ocean’s Bounty Pot

HER S

Crispy Butter Tiger Prawns
k7 CEA A

Stir-fried Chilli Clam
2SR

Crispy Oyster and Seaweed
87 2R SRR

aoodvids

Regular Large
gy Kb

$16
100 grams %%

$158

$42 $84

$22

$18







Meat

Drunken Pork Ribs
in Signature Spice Blend

TH G

Di Lu Muscovy Duck in Natural Essence

with Nanri Abalone

JRit W EE MR H b

Red-braised Si Dian Jin Pork Trotters

AR LY

Crispy Chicken with Garlic
e Bz 7 %5 58 0

PUTIEN Sweet & Sour Pork
with Lychees
wWHHEA

Deep-fried Pork Trotters
RIS T

Young Goat with Daikon Claypot
¥ MERNR

Golden Crispy Boneless Beef Ribs
R 2 i HE

Signature Dish 3%

Regular
Bty

$28

$88

$38
4 pieces ki

$26
Half 1

$26

$18
2 Pieces /i

$68

$88

LVIN

Large
Kby

$56

$'76
8 pieces i

$52
Whole #% 5







Vegetables & Bean Curd
,__.i‘ —
x5 G
Regular Large
it Kby
Stir-fried Binglang Yam $22 $42
BR DA AR
Luffa with Dried Shrimp $22 $42
and Chinese Cured Meat
0T N A PR
Superior Stock-braised Bitter Gourd $22 $42
(=27 FoY)IN
Claypot Braised First Harvest Seaweed $28 $56
Braised Bean Curd $28
with Treasures of Land & Sea
L S
Braised Bean Curd $28 $56
with Yellow-heart Chinese Cabbage
G UNER I AN
Choice of Greens: $22 $42
Sweet Potato Leaves / Nai Bai / Pea Shoots
Cooking Style:

Sambal / Garlic Stir-fry / Superior Stock

o HHEM/YiE [
ik BE/HE/ b

@aNd NVId B STTIV.LIDIA
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Soup

Wild Red Mushroom Wellness Soup
WAL A

Traditional Bean Curd Balls &
Riang Pork Soup
WEREHIEAD

Hot and Sour Yellow Croaker Soup
137 § R ERT]

Geoduck in Superior Chicken Broth
AR R Bl

Regular
Bt

$48

$38

$68

$68
Pax it

Large
Kby

$96

$76

$136

dNos
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Main

=

L

Fujian Wild Red Mushroom Lor Mee
W AR 215 g

Heng Hwa Bee Hoon
with Treasures of Land & Sea

Wb 2% AR

Mazu Mee Sua

L2Tii R SAq1]

Braised Yellow Croaker Rice
L fUR T

White Rice
AR R

Regular
Bty

$28

$18

$18

$28

$2
Pax it

Large
Kby

$84

$54

$54

NIVIA
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Dessert

it b

Wild Red Mushroom Milk Pudding
with Bird’s Nest
B A 21 0 #E B W U5

Crispy Fried Durian
PR vk O 1R 5%

Sweet Potato Ginger Soup
EHHEED

Pumpkin Purée with Ice Cream
Ice Cream Flavours: Vanilla / Coconut / Taro

TR 25 vk BL
vKBLR IR R/ /A

Dried Longan & Jianlian
Lotus Seed Sweet Soup

A B 5%

Triple Blessings Steamed
Traditional Dessert

ZERE: ZLK/ ERS / Tk

Golden Fortune Glutinous Rice Coins

WA PR R < R

$28

Pax fii

$16

Pax fii

$12

Pax fii

$12

Pax fii

$16

Pax fii

$12
6 pieces }i

$28

LIIssIa
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All prices are subject to prevailing service charge and government taxes. Photos are for illustration purposes only.
Please inform our staff in advance of any food allergies, dietary restrictions or special dietary requirements so that we may
recommend suitable menu options.
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