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Pk L N
B Z 0, 2, FIR
Roasted Ireland Silver Hill Duck
In Peking Style Served With Rose Pancake,

Barbecued

Scallion And Cucumber

T IR 2L s
Roasted Ireland Silver Hill Duck

STANDARD

88
WHOLE

48
HALF

68
WHOLE

36
HALF

“The unique Silver Hill Duck is a distinctive hybrid duck and also a secret success breed
that is exclusive to Silver Hill Farm. It has been continually developed over the years, to
produce a duck that is full of flavour, succulent, tender and consistent in its quality.”

¥ LA 218
Whole Barbecued Suckling Pig
® 1A 15
Crispy Kurobuta Pork Belly
Marinated With Five Spice
-

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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BERT /NS ® Y 5
Majestic Platter

Small Eats /

Appetizers HUER X AL 0

P SIGNATURE

Crispy Oyster With Fine Salt And Pepper

WL
Foie Gras Roll With Minced Pork
And Salted Egg Yolk 4pcs

BRI R TR
Chilled Homemade Beancurd With
Crabmeat And Century Egg

LGS RIEE

Crispy Whitebait With Fine Salt And Pepper
¥ B R

Vegetarian Dumpling With

Mushrooms And Truffle 4pcs

EigANEA
Shanghai Xiao Long Bao 4pcs

Bl R
Fresh Pork Dumpling With Chives 6pcs

o B
Lychee ‘Siew Mai’ Sweet, Sour And Spicy Sauce 4pcs

T
Crispy Fish Skin With Salted Egg Yolk

& BT B SR
Organic Mixed Greens Salad In Lychee Dressing

o I EES
Vegetable Spring Roll With Morel Mushroom 6pcs

STANDARD

40

15

15

,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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PER PERSON
7/ % HEMFHE 7 1R 10
Soup / Broth Lobster Dumpling Soup
@ ARG 10
Hot And Sour Seafood Soup
PASAIE Y S 10
Sweetcorn Soup With Tofu
HE RT3 10
Lobster Broth With
Diver Scallops And Crab Roe
I Y] B P £ M 5E 10
Crabmeat Broth With Fish Maw And Mushroom
LN (R B KL 20
Double-Boiled Clear Soup Served In
Whole Yellow Cucumber
(Seafood Or Diced Vegetables)
® ENEEDE 24
Double-Boiled Sea Treasures Soup
With Black Truffle
STANDARD
5 RS K 28
Chef's Special Soup Of The Day 3-5 Persons
S EIE LI =TS 68
Double-Boiled American Conch Soup
With Kampong Chicken 3-5 Persons
AR MRk i 68
Double-Boiled Fish Head Soup
With ‘Tian-Ma’ 3-5 Persons
AET DU =35 68
Double-Boiled Kampong Chicken Soup
With Matsutake And Conpoy 3-5 Persons
ZR 2 B LA [ i X 68

Double-Boiled French Corn-Fed Chicken Soup
With Tongkat Ali 3-5 Persons

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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PER PERSON
@@‘J%%, ﬁ, it PR IE N B 28
Shark’s Fin / Majestic Claypot Shark's Fin Soup
With Crabmeat And Japanese Mushroom 38g
Abalone
21 PR B 3 48
Braised Superior Shark’s Fin With Crabmeat 80g
SRR P Bk i 80
Buddha Jumps Over The Wall
With Black Truffle
STANDARD
AR EEAE 40
Scrambled Egg With Sautéed Shark’s Fin
And Crabmeat Served On Crispy Lettuce
55 U B 8 A T 160
Braised Mexican Abalone Cubes With
Homemade Beancurd And Garden Greens
210 i th B4R 48
Braised Sea Cucumber With Flower Mushroom
And Fish Maw Served In Claypot
PER PERSON
/N B R S 20
Braised Small Whole Abalone With
Homemade Beancurd And Garden Greens
HHz A TE e A 60
Braised Medium Whole Abalone With
Fish Maw And Barleys
RPN VF B O T i 180

Wind Dried Australian Abalone
In Traditional Style 80g

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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PER PIECE
A 7K BEE, B HEAT
HEWF, A Boston Lobster 700g
. P MER HHIE L 68
Live Seafood Singapore Style Chilli Sauce With Man Tou
ZBEY 68
Sautéed With Trio Onions
ERWFEE 68
Stewed Noodles With Ginger And Scallion
STANDARD
ST 2 RIAE AR 32
Pan-Fried Fresh Prawns With Garlic
And Sweet Soya Dressing 300g
T H R 22 78 A 48
Scotland Bamboo Clam Steamed With
Crystal Vermicelli And Fragrant Garlic Oil 300g
\}Bﬂ{}ll —HLE[[H: SEASONAL PRICE

Australian Lobster
Cooking Method:

#l &
Sashimi

EaiE
Baked With Superior Broth

=REY
Sautéed With Trio Onions

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES



X

i

RS K
Live Fish

PER 100 GM

EIRA 12
Tiger Grouper

A= F T 15
Wild Soon Hock

RER 18
Leopard Coral-Trout

e 38
High Finned Grouper

HMEFELR
Steamed With Dried Leaf Mustard,

Kai Lan And Black Fungus

B
Steamed In Superior Light Soya Sauce

IR

Fried With Superior Light Soya Sauce

MFERE
Braised With Eggplant And Beancurd In Claypot

EERT
Stewed With Ginger, Scallion And Garlic

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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PER PERSON

= O RWATT IR PG JH ORI 1 20
Majestic Trio Combination

Crispy Wasabi Prawn, Pan Seared Foie Gras,

Crispy Fish Skin Topped With Caviar

And Organic Greens

Individual
Recommendations

7 B A 75 U 3K 16
Pan Seared Foie Gras With
Watermelon And Organic Greens

T KAF 2 20
King Prawn Fried With Tomato And Chilli Sauce

A pE it g\ 24
Baked Sea Perch Fillet With
Champagne Honey Sauce

J6 £ L) T 54 9\ 24
Grilled Iberico Pork Chop With
Garden Greens

% = HE 26
Grilled Lamb Rack In Honey Dressing
Served With Carrot Cake And Pork Sausage

HEAT FL AR A 20
Pan Seared Fillet Of U.S Ribeye
In Sesame Sauce And Korean Kimchi

Kol EhBERE L & A 48
Seared Kagoshima Wagyu Ribeye

Lightly Marinated In Soy With Yuzu Spicy Sauce

And Lava Salt 100g

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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Seafood
Recommendations

P siGNaTURE @ spicy @ VEGETERIAN

% M R e
Soft Shell Crab With Crispy Cereals 4pcs

P
Sautéed Diver Scallops With
Asparagus In Xo Chilli Sauce 8pcs

® 7RI IR IR ER
Crispy Prawns With Wasabi Dressing 6pcs

FEEALIERS
Crispy Prawns With Salted Egg Yolk,
Creamy Milk And Lime Sauce 6pcs

P LFURERIE S
Fried Prawns With Spicy Chilli Sauce
Served With Man Tou 6pcs

® B
Fried Crab Claw With Spicy Chilli
Served With Man Tou 4 pcs

AN/
Sea Perch Fillet 180g

HMEFELE
Steamed With Dried Leaf Mustard, Kai Lan And

Black Fungus

5 O 44 2K
Steamed Crystal Vermicelli And Fragrant Garlic Oil

STANDARD

26

30

30

30

30

48

38

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES



X

+ 4

i

STANDARD

R/ R/ K ST P HE -
Pork / Beef/ Spare Ribs With Chef's Secret Dressing

"Zhengjiang" Style
Poultry

(S A 22
Braised Pork Belly In Five Spice
With Hakka Style Served In Claypot

A1 R AR T T A 22
Sweet And Sour Pork
With Pomegranate And Strawberry

® SRR T 22
Wok-Fried Diced Chicken With Cashew Nuts
And Dried Chilli In Kong Po Sauce

J R TS I 22
Claypot Homemade Beancurd
With Minced Chicken And Salted Fish

O LA E L A v [ RS 28
Smoked French Corn-Fed Chicken
With Salt And Hickory

P ORHEZW G 32
Claypot Farm Chicken With
Glutinous Rice Wine Ginger And Wood Ears

PRARGRR A AR RRL 26
Pan-Fried Diced U.S Beef Tenderloin
With Black Pepper Sauce

W2 A kL 26
Pan-Fried Diced U.S Beef Tenderloin
In Satay Sauce

LRI 26
Stir-Fried Sliced Of Beef
With Ginger And Scallion

JEE )L &y R A JE M 4 K % 48
Poached Sliced Of Kagoshima Wagyu

With Oyster Mushroom And Lady Finger

In Soya Dressing 100g

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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o/ G5/ 1k
Vegetables /
Beancurd /
Mushrooms

STANDARD

A 1 5 22
Wok-Fried Asparagus With Honshimeji
Mushroom, Beancurd And Minced Garlic

SR E M 22
Poached Matrimony Vines Leaves
In Superior Broth With Trio Of Eggs

L% TR EIE 22
Poached Amaranth with Beancurd And
Whole Garlic In Superior Broth

® X0 EIDFEH 22
Sautéed Asparagus With XO Chilli Sauce

& CEHURHAD P 22
Sautéed Mixed Vegetables With Black Fungus,
Sliced Lotus Root And Black Pepper

& FAER R =0 22
Sautéed Kai Lan With
Trio Of Mushrooms And Truffle Sauce

@ Aeus I\ M b 5 20
Sautéed Seasonal Vegetables
With Japanese Fine Mushrooms

1k

L i 20
Sautéed Kai Lan With
Dried Leaf Mustard And Black Fungus

& JUILFG 20
Stir-Fried Hong Kong Choy-Sum,
Chives And Garlic

& GETE AR 20
Sautéed Broccoli With Garlic

MK 2GR 20
Braised Homemade Beancurd
With Garden Greens And Whole Garlic

@ VU1 FRE T 22
Braised Spicy "Mapo" Tofu With Minced Beef

o7 ERERGH 20
Wok-Fried Tofu With Cashew Nuts And
Dried Chilli In Kong Po Sauce

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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STANDARD

A/ P X0 HHTH ML ,
Noodles / Rice Pan-Fried Carrot Cake With Pork Sausage
In XO Chilli Sauce

R Hb A 765 17 4 18
Braised E-Fu Noodles With Mushroom,
Chives And Plaice Powder

Wh i A= NV SRR 24
Claypot Hor-Fun With Fresh Prawn In Egg Gravy

HE3 T TN TERT 22
Wok-Fried "Mee Sua" With
Diced Seafood, Egg And Bean Sprouts

W 22 HE b il 2 20
Wok-Fried "Mee Sua" With
Shredded Pork, Egg And Bean Sprouts

WEEAT e Bl A% 20
Stewed "Mee Sua" With
Oyster And Crab Roe Gravy

b AN Oh <R P TES S 22
Stewed "Mee Sua" Baby Abalone,
Diced Vegetable And Crab Roe Gravy

P TR I R A 68

Stewed Noodles With
Boston Lobster, Ginger And Scallion

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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STANDARD
4/ iR 22
Noodles / Rice Fried Rice With
AT
Eggs
g FRRH
Diced Vegetables
BERERRHN
Diced Vegetables And Eggs
5 %-DEE A
Salted Fish With Diced Chicken, Bean Sprouts
And Eggs
M
Prawns, Pork And Eggs "Yang Zhou" Style
o A E 24
Black Truffle With Crabmeat And
Eggs White Fried Rice
3R 24
Seafood And Eggs Fried Rice
TG b 2 R AR B 48
T 40 2N 4] 5 MR
Claypot Rice With Foie Gras, 68
Preserved Meat And Pork Sausage LARGE
40 Minutes Preparation Time
TS 08 35 2 1 48
iti 40 Z3- b [ i 4R MEDIUM
Claypot Rice With Kampong Chicken, 68
Yellow Ginger And Garlic LARGE
40 Minutes Preparation Time
~

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES



X
i

wH i

Desserts

P SIGNATURE

WA

Almond Puree With Egg White (Hot)

fil 7 T A A
Tianjin Pear With Gum Tragacanth And
Honey Pomelo Citrus (Cold / Hot)

Mt H B & S
Chilled Mango Puree With
Vanilla Ice-Cream, Sago And Pomelo

PRHE UK AR %
Crispy King Of Durian With Maple Syrup

O L1 R R
Chilled “Mao Shan Wang” Durian
With Gula Malacca

TR Hi 24 il A B R
Chilled Avacado Puree With Vanilla lce-Cream
Served In Whole Coconut

AT pli e g

Almond Puree With Bird’s Nest (Hot)

ZR BT AL B
Crispy Matcha Dumpling
Filled With Black Sesame 4pcs

AR EEDN
Steamed Rose Roll With
Fresh Milk And Coconut 4pcs

PER PERSON

9.8

9.8

9.8

9.8

12.8

38

4.8

,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES



