
A L A  C A R T E



Barbecued Pork Belly
$22

Roasted Peking Duck 
Homemade Pancakes , Beancurd Skin, Cucumber, Spring Onion
$88 (Whole)

Herbal Roasted Duck
$42 (Half)  $82 (Whole)

‘Bi Feng Tang’ Crispy Chicken 
Spiced Almond Flakes
$34 (Half)  $60 (Whole)

Village Chicken
Crispy Shallot
$34 (Half) $60 (Whole)

Barbecued Cold Cut Platter
$32 - 3 Varieties  $42 - 4 Varieties 

BARBECUED SPECIALITIES

SELECTION

Thai Chili Sauce Baby Abalone

Barbecued Pork Belly

Jelly Fish, Cucumber

Barbecued Honey-Glazed Pork

Village Chicken, Crispy Shallot

Chicken, Chili Oil

All prices quoted are subject to 10% service charge and prevailing government taxes



Mini Buddha Jumps Over the Wall
Abalone, Sea Cucumber, Fish Maw, Conpoy,
Chinese Mushroom in Young Coconut
$98 per person

Double-boiled Baby Abalone
Sea Whelk, Conpoy, Bamboo Pith in Mini Golden Pumpkin
$38 per person

Double-boiled Lobster and Prawn
Superior Fish Bone Broth
$32 per person

Double-boiled Kami Sakura Chicken
Sea Whelk, Cordyceps Militaris
$22 per person

Double-boiled Pork Rib
Chinese Yam, Agaricus Blazei
$22 per person

Double-boiled Bamboo Pith
Wolfberries, Morel Mushrooms in Young Coconut
$22 per person

SOUP

All prices quoted are subject to 10% service charge and prevailing government taxes



Mini Buddha Jumps Over the Wall
Braised Five-Head Premium South African Abalone, Sea Cucumber,
Fish Maw, Whole Conpoy and Chinese Mushroom in Rich Brown Sauce,
served with Double-boiled Chicken Soup with Sea Whelk and Bamboo Pith
$108 per person

Two-Head Premium Abalone
Oyster Sauce, Seasonal Vegetable
$78 per person

Five-Head Premium South African Abalone
Black Truffle, Seasonal Vegetable
$68 per person

Eight-Head Abalone
Beancurd stuffed with Prawn Paste, Chinese Mushroom
Baby Cabbage
$32 per person

Baby Abalone
Sea Jelly with Spicy Lime Sauce
$26 per person

ABALONE

All prices quoted are subject to 10% service charge and prevailing government taxes



Red Grouper

Spiny Lobster

Star Grouper

Live Prawn

Marble Goby ‘Soon Hock’

MARKET PRICE – PER 100G

LIVE SEAFOOD

RECOMMENDED PREPARATION METHOD

Steamed in Superior Soy Sauce, ‘Hong Kong’ Style

Steamed with Preserved Vegetable, Tomato, 
Plum, Beancurd, ‘Teochew’ Style

Steamed with Trio of Garlic

Steamed with Chopped Chili

Steamed with Ginger Purée

All prices quoted are subject to 10% service charge and prevailing government taxes



Crab Claw
Stuffed with Prawn Paste, wrapped with Beancurd Skin
Steamed with Egg White, Chinese Wine Broth
$30 per person

Sea Perch
Steamed with Preserved Capsicum Chili
$22 per person

Sea Perch
Baked with Red Wine Sauce
$22 per person

King Prawn
Baked with Spiced Homemade Sauce
$20 per person

Golden Prawns
Coated with Wasabi Mayonnaise, Fresh Fruits, Tobiko
$36

Fresh Prawn
Glass Noodle with Eight Treasure Sauce in Claypot
$38

Sea Perch Fillet
Garlic, Barbequed Pork Belly in Claypot
$38

Homemade Beancurd
Scallop, Prawn, Sliced Sea Perch in Claypot
$36

SEAFOOD

All prices quoted are subject to 10% service charge and prevailing government taxes



XO 
Kurobuta Pork
Wrapped with Bacon and Signature Homemade XO Sauce
$22 per person

Loin Prime Rib
Fermented Red Beancurd, Bay Leaf, Red Kojic Sauce
$22 per person

Angus Tenderloin Cubes
Sautéed with Black Pepper Sauce, Bell Pepper, Onion
$38

Sweet and Sour Pork
Fresh Mango, Bell Pepper, Onion
$30

Barbecued Pork Belly
Braised with Mushroom, Garlic in Claypot
$28

Taiwanese Three-Cup Wine Chicken
Bell Pepper, Onion, Basil Leave
$32

‘Szechuan’ Style Chicken
Szechuan Peppercorn, Dried Chili Pepper
$28

POULTRY AND MEAT

All prices quoted are subject to 10% service charge and prevailing government taxes



Hong Kong ‘Kai Lan’
Scallop, Fresh Mushroom
$36

Eggplant
Minced Pork, Salted Fish, Chili Broad Bean Paste in Claypot
$30

Mapo Beancurd
Plant Based Meat, Minced Mushroom, ‘Sze Chuan’ Peppercorn 
$28

Baby Spinach
Morel Mushroom , Beancurd Stick in Rice Broth
$28

French Bean
Dried Shrimp, Minced Mushroom, Garlic
$26

Homemade Beancurd
Wolfberries, Wild Mushroom with Seasonal Vegetable 
$30

Royal Chives
Bean Sprouts, ‘You Tiao’
$26

‘Luo Han’ Vegetable
Fermented Bean Sauce in Claypot
$28

Plant Based Lion Head Ball
Winter Melon Ring
$18 per person

VEGETABLES

All prices quoted are subject to 10% service charge and prevailing government taxes



Vermicelli ‘Mian Xian’ Noodle
Half Boston Lobster, Steamed with Egg White, Chinese Wine Broth
$42 per person

’Mee Pok’ Noodle
Half Boston Lobster, Signature Ginger, Scallion
$42 per person

Crispy Egg Noodle
Half Lobster, Signature Ginger, Scallion, Egg Gravy
$42 per person

Crispy Egg Noodle
River Prawn, Signature Ginger, Scallion, Egg Gravy
$24 per person

Red Kojic Multigrain Rice
Lily Bulb, Wolfberry
$12 per person

Fragrant Fried Rice
Crab Meat, Conpoy, Tobiko
$32

Signature’s Claypot Rice
Chinese Sausage, Liver Sausage, Wax Duck, Wax Meat,
Seasonal Vegetable
$50

Vermicelli ‘Mian Xian’ Noodle
Prawn, Scallop
$30

RICE AND NOODLE

All prices quoted are subject to 10% service charge and prevailing government taxes



Imperial Bird's Nest 
Double-boiled Rock Sugar, Red Dates
$78 per person

Double-boiled Hasma
Red Dates, Lotus Seed, Rock Sugar
$18 per person

Chilled Cream of Avocado
Basil Seed, Vanilla Ice Cream
$9.80 per person

Chilled Mango Pudding
Mango Purée, Sago, Pomelo
$9.80 per person

Double-boiled Almond Cream
‘Tang Yuan’
$8.80 per person

Homemade Herbal Jelly
$8.80 per person

Chilled Lemongrass Jelly
Jackfruit, Cranberry
$7.80 per person

Pancake with Black Sesame Paste
Coated with White Sesame 
$16

DESSERT

All prices quoted are subject to 10% service charge and prevailing government taxes


