Bemk

Barbecued

® U R IR A

BORZGE, 2, BN, Fy &

Roasted Irish Silver Hill Duck

In Peking Style Served With Rose Pancake
Spring Onion, Cucumber And Sweet Sauce

IR A ey
Roasted Irish Silver Hill Duck

STANDARD

88
WHOLE
48

HALF

68

WHOLE

36

HALF

“The unique Irish 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.”

FLE ek
Whole Barbecued Suckling Pig
(30mins waiting time)

® HAEMARTE MY
Smoked French Corn-Fed Chicken
With Salt And Hickory

® KHFEN

HAed . AT B ITRIR, Aok
Signature Majestic Platter

- Shark’s Fin Omelette

- Kurobuta Pork Belly

- Wasabi Prawn

- Crispy Fish Skin With Caviar

238

28

48

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

@ SIGNATURE @ spicY @ VEGETERIAN



STANDARD

4 HAERE A it et 12
All Day Dim Sum Honey Barbeque Pork Buns 4pcs

o B EEERERR 12
Vegetarian Dumpling With Black Truffle 4pcs

AL sy 12
Poached Pork Dumplings 6pcs

® & FEPIRL 12
Fresh Prawn Dumpling 4pcs

Fi N 12
Shanghai Xiao Long Bao 4pcs

g FEEE 12
Vegetable Spring Roll With Morel Mushroom 6pcs

® i BokEsk 12
Lychee ‘Siew Mai' Sweet, Sour And Spicy Sauce 4pcs

® X0 & HIE MR 15
Pan-Fried Carrot Cake With Pork In XO Sauce

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

@ SIGNATURE @ spicY @ VEGETERIAN



STANDARD

BEHT N ® LF Nk 16

Appetizers Kurobuta Pork Char Siew By Master Chef

® LA 16
Kurobuta Pork Belly Marinated
With Five Spice

o BRI 12
Organic Mixed Greens And Fruit Cubes Salad

o JF iR LR 10
Cherry Vine Tomato With Plum Juice

i A cs 15
Foie Gras Roll With Minced Pork
And Salted Egg Yolk

B8 1A B 5 14
Chilled Beancurd With Crabmeat
And Century Egg Sauce

AR B i 14
Crispy Whitebait With Fine Salt And Pepper

Lk SR e 14
Crispy Cuttle Fish Seven Spices Salt

P MR 14
Crispy Fish Skin With Salted Egg Yolk

PER M AR 0 15
Crispy Oyster With Fine Salt And Pepper

EERLEC RIS B2 15
Pan Seared Foie Gras
With Watermelon And Organic Greens

@ KIE=H 20
IRWATTIRER RURE AT U TR f20 0 B B 5
Majestic Trio Combination
-Crispy Wasabi Mayo Prawn

-Pan Seared Foie Gras With Water Melon
-Fish Skin Topped With Caviar And Organic Greens

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

@ SIGNATURE @ spicY @ VEGETERIAN



PER
PERSON

/5 HEMFHE 1% 10
Soup / Broth Lobster Dumpling Soup
® R 10

Hot And Sour Seafood Soup

¢ TREHRAKE 10
Sweetcorn Soup With Tofu And Asparagus
HE SR f 132 10
Lobster Broth With Scallops And Crab Roe

@ IR P T S 10
Crabmeat Broth With Fish Maw

& iR 2N EOR ) 18

Vegetarian Whole Yellow Cucumber Soup

J 5 22 B N 18
Seafood Whole Yellow Cucumber Soup

® s F 24
Double-Boiled Sea Treasures Soup With Black Truffle

STANDARD

HEAS FEER AT 22397 4 Persons 28
Black Chicken Soup With Chinese Herbs — Weekdays Only

25 R R K7 4 Persons 28
Chef's Special Soup Of The Day — Weekends Only

5 E Rk DU L B35 6 Persons 68
Double-Boiled Kampong Chicken Soup
With American Conch And Conpoy

SEPEE T VUL 3% 6 Persons 68
Double-Boiled Kampong Chicken Soup
With Sarcodon Aspratus And Conpoy

B 1148 B DUME L EE XS 6 Persons 68
Double-Boiled Kampong Chicken Soup
With Matsutake And Conpoy

RIMif 17 6 Persons 68
Double-Boiled Fish Head Soup With Wild ‘Tian-Ma

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

@ SIGNATURE @ spicY @ VEGETERIAN



PER
PERSON

fif], 2=, ¥, It @ KRIERTEAL{H 30

Shark’s Fin / Signature Claypot Shark’s Fin Soup With Crabmeat
Abalone And Mushroom Served With Beansprouts, Coriander Leaf
g 2 BRI K B 48

Braised Superior Shark’s Fin
With Crabmeat And Crab Roe

RS B el B i 88
fif e, Gffh . RIAEE. EI. S, B

ek, F I KR BESL L s

Buddha Jumps Over The Wall

- 20Mins Waiting Time

- Shark’s Fin, Abalone, Black Truffle, Fish Maw

- Sea Cucumber, Pork Tendon, Flower Mushroom
- Dried Scallop, Chin Hua Ham, Conch, Chicken

ANTiL kRN 20
Braised Small Whole Abalone
With Homemade Beancurd And Garden Greens

VY B S 38
Braised Mexican Abalone Cubes
With Homemade Beancurd And Garden Greens

5 B AR R £ R KA A 60
Braised Whole Abalone 120g
With Wild Rice And Barleys Asparagus

48 /NI IO TR IR VERARE O T 168
48 Hours Claypot Braised Xu Rong Dried Abalone
In Traditional Style

STANDARD

e A S & 48
Scrambled Egg With Sautéed Shark’s Fin
And Crabmeat Served On Crispy Lettuce

2 e i i 48
Braised Sea Cucumber With Mushroom
And Fried Fish Maw Served In Claypot

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

@ SIGNATURE @ spicY @ VEGETERIAN



PER PIECE

AT, R T "
AR, A0 Boston Lobster 700g R
Each

Live Seafood

I HE AT 288
Australian Live Lobster 1200g 5
Each

® KX ENE
Singapore Style Chilli Sauce
£51E
Baked With Superior Broth

® ZXRFE
Stewed Noodles With Ginger And Spring Onion

39 0 K SR 5
Chilled Boston Lobster Salad With Mixed Fruits & H
Each

-Place your order half day in advance

STANDARD

S 5 F AR A 28
Pan-Fried Fresh Prawns With Garlic
And Sweet Soya Dressing

® BT LR 28
Pan-Fried Fresh Prawns
With Sweet, Sour And Spicy Sauce
LR bR U 28
Pan-Fried Fresh Prawns With Seven Spices Salt
w22 27T U 48

Steamed Scotland Bamboo Clam
With Crystal Vermicelli And Fragrant Garlic Oil

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

@ SIGNATURE @ spicY @ VEGETERIAN



R B .

Live Fish Tiger Grouper 800g R
Each
RER 110
Leopard Coral-Trout 600g HH
Each
&R 38
High Finned Grouper (SAER)
per 100g
HEIT=2

Steamed With Dried Leaf Mustard
Kai Lan And Black Fungus

oM 205 &%
Steamed In Superior Light Soya Sauce

EZXm M
Stewed With Ginger, Garlic And Spring Onion

Py H T 15

Wild Soon Hock ST
per 100g

HEFXE

Steamed With Dried Leaf Mustard And Kai Lan

WhEER

Steamed In Superior Light Soya Sauce
e pd
Fried With Superior Light Soya Sauce

W TR
Braised With Eggplant And Beancurd In Claypot

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

@ SIGNATURE @ spicY @ VEGETERIAN



STANDARD

T tcf 7 v Wb e i 26
Seafood Soft Shell Crab With Crispy Cereals

® X0 Eli FIbHE 30
Sautéed Diver Scallops With Asparagus In Xo Chilli Sauce

® JREATTIRKEURER 30
Crispy Prawns With Wasabi Mayo Dressing

® Uity e ihek 30
Crispy Prawns With Salted Egg Yolk,
Creamy Milk And Lemon Sauce

@ FRERER 30
Fried Prawns With Spicy Chilli Sauce
BRARER £ 48
@ Fried Crab Claw With Spicy Chilli Sauce
A £ 1 25 K B A 28
Live Crab Claw Steamed With Hua Tiao Wine SR EACH

And Eggs White Sauce

i 25 I 38
Stewed Catch of the Day, Claypot Style MEDIUM
68

LARGE

fiy 81 P\ 38

Sea Perch Fillet

OB R 22 2K

Steamed Crystal Vermicelli And Fragrant Garlic Oil

BT

Fried Spicy Chilli Sauce

® FEEKREX
Fried With Champagne Sauce And Mixed Green

W&k Z&/ME 4R 6
Mantou Steamed or Fried 4pcs

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

@ SIGNATURE @ spicY @ VEGETERIAN



STANDARD

KE @ HEPAITIHY 28
Poultry Smoked French Corn-Fed Chicken
With Salt And Hickory

® KRHEWEXE 30
Claypot Free Range Chicken
With Glutinous Rice Wine, Ginger And Wood Ears

WRAE TG =24 V9 25 2 XS 24
Steamed Corn Fed Yellow Skin Chicken

With “Dang Gui” and Vintage Shao Xing Wine

30mins waiting time

® SIRIERGT 22
Wok-Fried Chicken Cubes With Cashew Nuts
And Dried Chilli In Kong Po Style

IRER I 2 PLE 22
Pan-Fried Chicken Cubes In Satay Peanut Sauce

Jol £ X L I 22
Claypot Beancurd With Chicken And Salted Fish

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

@ SIGNATURE @ spicY @ VEGETERIAN



STANDARD

¥R Pork ® —HnkuEp 24
£ Lamb Sweet And Sour Pork With Mixed Fruits

A Beef AR 24

Braised Pork Belly In Five Spice
With Hakka Style Served In Claypot

K 1 LE A FE I\ 36
Grilled Iberico Pork Chop With Garden Greens

s 40
Grilled Lamb Rack In Honey Dressing

Served With Carrot Cake And Pork Sausage

@ AT AT MR 32 28
Pan Seared Fillet Of U.S Ribeye, Garden Green
In Sesame Sauce And Korean Kimchi

ARG AR R 28
Pan-Fried Diced U.S Beef Tenderloin
With Black Pepper Sauce

LRI 24
Stir-Fried Sliced Of Beef
With Young Ginger And Spring Onion

BB )L &% R 2 H W 7 40
Poached Sliced Of Kagoshima Wagyu
With Mushrooms In Soya Dressing

® LR L A 48
Seared Kagoshima Wagyu Ribeye
With Yuzu Spicy Sauce And Sea Salt

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

@ SIGNATURE @ spicY @ VEGETERIAN



=

Vegetarian

LYV S S
Vegetarian Dumpling With Black Truffle 4pcs

FHEEE
Vegetable Spring Roll With Morel Mushroom 6pcs

PSR RV

Organic Mixed Greens And Fruit Cubes Salad
VARE R TR SRS

Cherry Vine Tomato With Plum Juice

GIE R SRK B
Sweetcorn Soup With Tofu And Asparagus

R
Vegetarian Hot And Sour Soup

LY R O B
Sautéed Mixed Vegetables With
Black Fungus, Sliced Lotus Root And Black Pepper

BT
Sautéed Australian Broccoli With Minced Garlic

EREREE
Wok-Fried Tofu With Cashew Nuts
And Dried Chilli In “Kong Po” Sauce

HRZE S0 TR
Stir-fried Hor-Fun With Beansprout
And Choy Sum Vegetable

R AP IR
Vegetables Fried Rice, No Egg

STANDARD

12

10

10

10

24

22

22

24

24

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

@ SIGNATURE @ spicY @ VEGETERIAN



:

Ll
=

=
H

@ SIGNATURE

Vegetables

Beancurd

Mushrooms

i3 7 55 L)
Wok-Fried Asparagus With
Honshimeji Mushroom, Beancurd And Minced Garlic

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

FEHmTIREEE
Poached Amaranth Leaf With Beancurd
And Whole Garlic In Superior Broth

\ 2B A

@ X0 E=IbH
Sautéed Asparagus With XO Chilli Sauce

o RREBICN
Sautéed Mixed Vegetables With Black Fungus,
Sliced Lotus Root And Black Pepper

o P EE R s S
Sautéed Kai Lan With Mushrooms And Truffle Sauce

L R EIN=P AT
Sautéed Bok Choy Vegetables With Flower Mushrooms

o T =
Sautéed Kai Lan With Dried Leaf Mustard And Fungus

o JUILIF
Stir-Fried Choy-Sum, Chives And Minced Garlic

o GREITE AR

Sautéed Australian Broccoli With Minced Garlic

KK 2 SR

Braised Homemade Beancurd With Whole Garlic

® VU1 PR LG
Braised Spicy "Mapo" Tofu With Minced Beef

o7 @ ERERTH

Wok-Fried Tofu With Cashew Nuts
And Dried Chilli In “Kong Po” Sauce

STANDARD

24

24

24

24

24

24

22

22

22

22

22

22

22

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

@ seicy @ VEGETERIAN



STANDARD

EESEMEE ) 4= R T Ky 24

Homemade Stir-fried Homemade Hor-Fun With Sliced Beef
Hor Fun P .
VREACE ST 22 W BRI R 24

Homemade Hor-Fun With Seafood,
Kai Lan Egg Wash Sauce

R A la O e Lk i 24
Claypot Homemade Hor-Fun With
Fresh Prawn In Egg Wash Sauce

Bz, A K Hb £ 8% 5 B A 22
Mee Sua Braised E-Fu Noodles With Mushrooms,
Noodles Chives And Dried Sole Power

ME NG e 24

Wok-Fried "Mee Sua" With Diced Seafood,
Egg And Bean Sprouts

AR 57 24
Wok-Fried "Mee Sua" With Shredded Pork,
Egg And Bean Sprouts

T VAT ) A % 24
Stewed "Mee Sua" With Oyster, Pork Lard Cubes
And Crab Roe Gravy

D GANVAN (KRR TTF S 24
Stewed "Mee Sua" Baby Abalone,
Diced Vegetable And Crab Roe Gravy

® G W e R A 68
Stewed Noodles With Boston Lobster,
Ginger And Spring Onions

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

@ SIGNATURE @ spicY @ VEGETERIAN



STANDARD

3 38 IO IR 22
Rice Egg Fried Rice
o FERRIIR 24

Vegetables Fried Rice, No Egg

R HE SRR 24
Vegetables Fried Rice With Egg

JR RS R 2F B MR 24
Fried Rice With Salted Fish, Chicken And Bean Sprouts

PN AR 24
Yang Zhou Fried Rice With BBQ Pork And Shrimps

SRS IR 24
Egg Fried Rice With BBQ Pork

T B S KD IR 24
Seafood Fried Rice With Egg

® B EREREALR 26
Signature Crabmeat Fried Rice With Egg White
And Black Truffle

T R AT B i
=40 2y b ) (a4 E MEDIUM
Claypot Rice With 68

LARGE

Foie Gras, Preserved Meat And Pork Belly
-40mins waiting time

(STEREFRE LY Ry T 38
i 40 73 pp I [a] i) £ vE
Claypot Rice With 58
Slow Cooking Chicken Thigh And Yellow Ginger HAREE

-40mins waiting time

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

@ SIGNATURE @ spicY @ VEGETERIAN



wH i

Desserts

e SPUIRUY PR
Double-boiled Almond Puree With Egg White

Rl e AL
Chilled Tianjin Pear With Honey Pomelo Citrus

MBCH #E & IR
Chilled Mango Puree With Vanilla Ice-Cream,
Sago And Pomelo

LRI HIA

Glutinous Rice Balls With Ginger Syrup

L AR R

Chilled King Of Durian lce Cream With Gula Malacca
R K KR 5%

Crispy King Of Durian Ice Cream With Maple Syrup
B0

Double-boiled Superior Bird’s Nest With Almond Puree
T E IR

Vanilla Ice-Cream Single Scoop

KRR 2% 3 AF
RIGH YR BRREEHEZE
Chinese Petit Four 3 pcs each

- Swan Pastry Filled With Sweet Almond Cream
- Homemade Pandan Rolls With Hazel Nut Paste

PER
PERSON

10

10

10

10

38

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

@ SIGNATURE @ spicY @ VEGETERIAN



