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STANDARD

AR JEFLAE 199
Barbecued Barbecued Whole Suckling Pig WHOLE
® %R =G 88

VIR, Z, K WHOLE

Roasted Ireland Silver Duck In Peking Style 48

Served With Pancake, Scallion And Cucumber HALE

P TR RN 60

Roasted Ireland Silver Hill Duck WHOLE

33

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.”

A
STANDARD
EEHT /N e LHEN M, 40
Small Eats / Majestic Platter
Appetizers L M2 i5
Crispy Oyster With Fine Salt And Pepper
TE AL A 15
Foie Gras Roll With Minced Pork
And Salted Egg Yolk 4pcs
e e HR VR T 14
Chilled Homemade Beancurd With
Crabmeat And Century Egg
LGNS REE 14
Crispy Whitebait With Fine Salt And Pepper
T Fr 14
Crispy Mangalica Pork Belly
Marinated With Five Spice
AR B FLEE 14

Crispy Chicken Marinated With
Distillers Grains And Wasabi Dressing

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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STANDARD
S Y s
BB INE VA3 R Y 14
Small E Crispy Duck With Mixed Greens
mall Eats / And Mayonnaise
Appetizers
EELVN 10
Vegetarian Dumpling With
Mushrooms And Truffle 4pcs
Fg N 12
Shanghai Xiao Long Bao 4pcs
Ty 12
Fresh Pork Dumpling With Chives 6pcs
L 2535 12
Lychee ‘Siew Mai’ Sweet, Sour And Spicy Sauce 4pcs
f 2 ¥ Jfe #2152 12
Crispy Fish Skin Topped With Caviar
BN 12
Crispy Fish Skin With Salted Egg Yolk
VAR R B I 12
Sliced Of Pumpkin With
Pork Floss And Salted Egg Yolk
7RO il b AT 3 12
Organic Greens With Pomelo In Lychee Dressing
g ENHES 12
Vegetable Spring Roll With Morel Mushroom 6pcs
A S5 12
Crispy Gluten With Fine Salt And Pepper
TFRE R 6
Wasabi Potato Chips
N

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

/32 HEAF M 2 »
Soup / Broth Lobster Dumpling Soup

® HHMED 10
Hot And Sour Seafood Soup

ficg % P SEOK 38 10
Sweetcorn Soup With Crabmeat

HE RT3 10
Lobster Broth With
Diver Scallops And Crab Roe

T e A 10
Crabmeat Broth With Fish Maw And Mushroom

LN (R B KL 18
Double-Boiled Clear Soup Served In

Whole Yellow Cucumber

(Seafood Or Diced Vegetables)

P EiEihE 22
Double-Boiled Sea Treasures Soup
With Black Truffle

STANDARD

JERLE K 28
Chef's Special Soup Of The Day 3-4 Persons

F [H R LA =TS 68
Double-Boiled American Conch Soup
With Kampong Chicken 3-5 Persons

B A4 R RS Sk ) 68
Double-Boiled Fish Head Soup
With ‘Tian-Ma’ 3-5 Persons

FA BT DU =38 ) 68
Double-Boiled Kampong Chicken Soup
With Matsutake And Conpoy 3-5 Persons

R 3 ] B el v ] 9 RS 9 68

Double-Boiled French Corn-Fed Chicken Soup
With Tongkat Ali

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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PER PERSON
fif] , 2, ¥, i, #E 5 b PN R ) b 28
Shark’s Fin / Majestic Claypot Shark's Fin Soup
With Crabmeat And Japanese Mushroom 38g
Abalone /
Bird's Nest 21 e 1 PR B 3 68
Braised Shark’s Fin
With Crabmeat And Crab Roe 60g
REKA R i vh S M3 68
Double-Boiled Sea Treasure Soup
With Black Truffle And Shark’s Fin 60g
P E K R el 3 88
Double-Boiled Supreme Soup
With Fish Maw, Ham And Shark’s Fin 60g
L AR S aCg 88
Braised Imperial Bird's Nest With Crab Roe 60g
STANDARD
A St AE 40
Scrambled Egg With Sautéed Shark’s Fin
And Crabmeat Served On Lettuce
5 74 B 18 A TR 160
Braised Mexican Abalone Cubes With
Homemade Beancurd And Garden Greens
® 524t iR 40
Braised Sea Cucumber With Flower Mushroom
And Fish Maw Served In Claypot
PER PERSON
AN RSN 20
Braised Small Whole Abalone With
Homemade Beancurd And Garden Greens 20g
® GRS E 60
Braised Medium Whole Abalone With
Japanese Sea Cucumber And Barleys 35g
WP VF S+ Tk T4 188

Wind Dried Australian Abalone 15 Head
In Traditional Style 80g

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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AR K A 0, g
Live Fish /
Seafood

P siGNaTURE @ spicy @ VEGETERIAN

PER PIECE
WL AR
Boston Lobster 700g
03K =AY 68
Singapore Style Chiili Sauce With Man Tou
WiTRER 68
Fried With Salted Egg Yolk Creamy Milk And Lime
Sauce
68
BNEEER
Steamed With Egg White And Shao Xing Wine
68
=ZRRY
Sautéed With Trio Onions
LR FE o8
Stewed Noodles With Ginger And Scallion
~
PER PIECE
AR 22 25y i 15
Scotland Bamboo Clam Steamed With
Crystal Vermicelli And Fragrant Garlic Oil
LHABNERE 15

Canadian Jumbo Oyster Steamed With
Minced Ginger And Scallion

B FE AT

Australian Lobster
Cooking Method:

R &

Sashimi

E51E

Baked With Superior Broth

ZEEY
Sautéed With Trio Onions

i 7 7 Jon i
Alaskan King Crab
Cooking Method:

BANBEAE
Steamed With Egg White And Shao Xing Wine

SEASONAL PRICE

SEASONAL PRICE

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



X

i

AR K A 0, g
Live Fish /
Seafood

PER 100 GM

EIRA 12
Tiger Grouper

AT 13

Soon Hock

RER 18
Leopard Coral-Trout

DIV 38
‘So Mei' Hump-Head Wrasse

MEFLR
Steamed With Dried Leaf Mustard,

Kai Lan And Black Fungus

AR

Steamed In Superior Light Soya Sauce

iR

Fried With Superior Light Soya Sauce
RIRET

Stewed with Bitter Gourd In Black Bean Sauce

MFERE
Braised With Eggplant And Beancurd In Claypot

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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PER PERSON
i F B 7T RS T fe K A g 20
Individual Majestic Trio Combination
R dati Crispy Wasabi Prawn, Pan Seared Foie Gras,
ecommendations Crispy Fish Skin Topped With Caviar

And Organic Greens

A BLRE I A 75 T 2 15

Pan Seared Foie Gras With

Watermelon And Organic Greens

KU & 18

King Prawn

® Ti

Fried with Tomato And Chilli Sauce

i

Fried With Salted Egg Yolk, Creamy Milk And Lime Sauce

P EFHBHA

Fried With Fragrant Garlic And Supreme Soya Sauce

Aty g 4\ 24

Baked Sea Perch Fillet With

Champagne Honey Sauce

EEPIACEINER B 16

Grilled Chicken Chop In Teriyaki Sauce Garnished

With Organic Greens

2K B 5 5F FFE 20

Grilled Hungary Pork Chop With

Garden Greens And Lava Salt

2R 24

Grilled Lamb Chop In Chinese Honey Served With

Pan-Fried Carrot Cake And Pork Sausage

HEAF AL 18

Pan Seared Fillet Of U.S Ribeye

In Sesame Sauce And Korean Kimchi

oy Eh AR R L I A 48

Seared Kagoshima Wagyu Ribeye
Lightly Marinated In Soy With Yuzu Spicy Sauce
And Lava Salt 80g

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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STANDARD
VRS % WD B e 24
Seafood Soft Shell Crab With Crispy Cereals 4pcs
Recommendations e 14 "
Sautéed Diver Scallops With
Asparagus In Xo Chilli Sauce 8pcs
R WA TT MR BR 28
Crispy Prawns With Wasabi Dressing 6pcs
s gl EALIE2 28
Crispy Prawns With Salted Egg Yolk,
Creamy Milk And Lime Sauce 6pcs
® HURIRER 28
Fried Prawns With Spicy Chilli Sauce 6pcs
v 2 gl O R BR A T 28
Fried Prawns And Diver Scallops With
Kai Lan And Shitake Mushroom
B = ATA AR 28
Pan-Fried Fresh Prawns With
Chef’s Secret Dressing
LAGEIN 38

Sea Perch Fillet 150g

® migrex
Steamed With Dried Leaf Mustard, Kai Lan And
Black Fungus

o 44 2K
Steamed Crystal Vermicelli And Fragrant Garlic Oil

® Hi2
Deep-Fried With Light Soya Sauce

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

BR/ TR/ FE O PRI 5

Pork/ Beef/ Signature Spare Ribs
With Chef's Secret Dressing "Zhengjiang" Style
Poultry

T A e e 22
Braised Pork Belly In Five Spice
With Wood Ears Fungus Served In Claypot

Vap X AN TS| 20
Sweet And Sour Pork
With Pomegranate And Strawberry

O kAR Ak E B 28
Smoked French Corn-Fed Chicken
With Salt And Hickory

® HREWEGR 28
Claypot Farm Chicken With
Glutinous Rice Wine Ginger And Wood Ears

SEAGER A A= MR 24
Pan-Fried Diced U.S Beef Tenderloin
With Black Pepper Sauce

b 2 % kL 24
Pan-Fried Diced U.S Beef Tenderloin
In Singapore Style Satay Sauce

JEB )L d R A= AU 2 K % 48
Poached Sliced Of Kagoshima Wagyu

With Oyster Mushroom And Lady Finger

In Soya Dressing 80g

2 WA 24
Stir-Fried Sliced Of Beef
With Ginger And Scallion

Byt o N 4 A 24
Stir-Fried Sliced Of Beef
With Bitter Gourd In Black Bean Sauce

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

PR/ O g & LETEY\H G 5 18
Vegetables/ Sautéed Seasonal Vegetables

With Japanese Fine Mushrooms
Beancurd /

Mushrooms SR LMD 20

Poached Matrimony Vines Leaves
In Superior Broth With Trio Of Egg

o B E IR 20
Sautéed Mixed Vegetables With Black Fungus,
Sliced Lotus Root And Black Pepper

& A FE R = 20
Sautéed Kai Lan With
Trio Of Mushroom And Truffle Sauce

® X0 EIOFEH 20
Sautéed Asparagus With XO Chilli Sauce

FOR TR EE 20
Poached Amaranth with Beancurd And
Whole Garlic In Superior Broth

Ik

¥ FiRor = 18
Sautéed Kai Lan With
Dried Leaf Mustard, Black Fungus And Garlic

o JULFAG 18
Stir-Fried Hong Kong Choy-Sum And Chives

P JU)IRREE G 18
Braised Spicy "Mapo" Tofu With Minced Beef
r RS I A G 18
Wok-Fried Asparagus With Honshimeji
Mushroom, Beancurd And Minced Garlic

R 2 G5 18
Braised Homemade Beancurd
With Garden Greens And Whole Garlic

IBREREY AR 20
Claypot Homemade Beancurd
With Minced Chicken And Salted Fish

, SIGNATURE ,SPICY ’ VEGETERIAN ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE & PREVAILING GOVERNMENT TAXES
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STANDARD
4/ ® X0 EE MEE 15
Noodles / Rice Pan-Fried Carrot Cake With Pork Sausage
In XO Chilli Sauce
R 12 5 B A 18
Braised E-Fu Noodles With Mushroom,
Chives And Plaice Powder
F AL 20
Wok-Fried Hor-Fun With Sliced Beef
® 4R T 24
Claypot Hor-Fun With Fresh Prawn In Egg Gravy
W 22 5 I 2R 20
Wok-Fried "Mee Sua" With
Shredded Pork, Egg And Bean Sprouts
WEEAF Y Al A% 20
Stewed "Mee Sua" With
Oyster, Vegetable And Crab Roe Gravy
b RN kiR BT 22
Stewed "Mee Sua" Baby Abalone,
Vegetable And Crab Roe Gravy
L IR &R T LY GE 68

Stewed Noodles With
Boston Lobster, Ginger And Scallion

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



X

i

STANDARD
4/ iR 20
Noodles / Rice Fried Rice

ENE

Egg And Diced Vegetables

B £ 38 K

Salted Fish With Diced Chicken, Bean Sprouts And

Egg

M

Prawns, Pork And Egg "Yang Zhou" Style

P ENEEREA

Black Truffle With Crabmeat And Egg White

3 I b 0 i R TR 48

T 40 43l 1) ) 4 MEDIOY

Claypot Rice With Foie Gras, 68

Preserved Meat And Pork Sausage LARGE

40 Minutes Preparation Time

TR TR BRI 48

T 40 2 i 3] 5 MR

Claypot Rice With Kampong Chicken, 68

Yellow Ginger And Garlic LARGE

40 Minutes Preparation Time

~

P SIGNATURE

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



