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MAM FU LA

Translated to mean the garden of abundant blessings, Man Fu Yuan has been
a stalwart in Singapore’s Chinese fine dining scene since it opened in 1995.

Conceptualised and curated by Executive Chinese Chef Aaron Tan,
the menu showcases an artful balance between traditions and modernity,
breathing new life into the classic Cantonese favourites uplifted by modern
interpretations and premium ingredients.

Look forward to a refined dining experience underpinned by traditional
culinary techniques with a touch of modernity, elevated with a handpicked
selection of quality wines or premium tea pairings.
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ALL-DAY SET MENU
5-COURSE

MAPLE
e+ 8 245

FR=5F
Man FuYuan Appetiser
BHTTFBRANRE S ; HEEWM; PRELMBEES
Honey-glazed Iberico pork collar char siew;
Smoked duck with Thai mango;
Marinated pickled radish with garlic and dried chilli
Pighin Pinot Grigio, Italy, Friuli

E s R ETE, SRS &
Double-boiled Sakura chicken soup with Brazil mushroom,
sea cucumber; fish maw

FRERAT Ry AR REFHE I
Steamed Jade perch with soy crumble, scallion, accompanied with
stirfried Hong Kong kailan and ginger
Alamos Chardonnay, Argentina, Mendoza

WEBAPIR &7 0@
Wok-fried rice with Alaskan crab, vegetable, ikura
Nautilus The Paper Nautilus Pinot Noir, NZ, Marlborough

EAATEAAREE D

Chilled almond cream with guilin herbal jelly, longan

$118 per person
(minimum of two to dine)

Wine pairing available at $58 per person
(3 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol g Contains Beef () Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork €9 Contains Shellfish 4% Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



ALL-DAY SET MENU
6-COURSE

CYPRESS
=B Sl S I g S

FR=5F
Man FuYuan Appetiser
ENTITBRANRES; RESHL; BRIFHYHEFR @
Honey-glazed Iberico pork collar char siew;
Preserved Mandarin orange with truffle sauce;
Stir-fried chicken wing stuffed with prawn paste
Pighin Pinot Grigio, Italy, Friuli

W B E G

Giant fish bone soup with fish maw

= HRIMGE AR
Wok-fried tiger grouper with preserved chopped chilli sauce and black fungus
Nautilus The Paper Nautilus Sauvignon Blanc, NZ, Marlborough

ANZVASN kiR sy (ot LA
Braised 6-head abalone with roasted Irish duck
Falesco Vitiano Cabernet Sauvignon, Italy, Umbria

XO BEARIFMEL TR @

Braised rock lobster with fragant rice, premium lobster bisque, XO sauce

298 7% B PR IV SR bk e 2% %

Chilled chrysanthemum flower tea with bird's nest, papaya, peach collagen, longan

$158 per person
(minimum of two to dine)

Wine pairing available at $58 per person
(3 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol ¥ Contains Beef () Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork € Contains Shellfish % Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



ALL-DAY SET MENU

6-COURSE
FIR
Ziz4E B £EF
HE=H

Man FuYuan Appetiser
RAEARIRAT @; TleHEEL, BHARTERRIXREE, &
Steamed tiger prawn with egg white sauce, tobiko;
Chilled jellyfish with preserved Mandarin orange;
Honey-glazed Iberico pork collar char siew, gold leaves
Nautilus The Paper Nautilus Sauvignon Blanc, NZ, Marlborough

i R IES LA B NS @
Double-boiled Sakura chicken with South Africa abalone,
morel mushroom, cordyceps flower

B REA
Steamed Mandarin perch with black gold garlic sauce, scallion
Alamos Chardonnay, Argentina, Mendoza

BEXIE S A RIT @
Wok-fried lobster with dried chilli and fried garlic
Nautilus The Paper Nautilus Pinot Noir, NZ, Marlborough

B E A B
Roasted Irish duck with oriental noodles, truffle sauce
Yalumba Samuel’s Collection Barossa Shiraz Australia, Barossa Valley

MELEESH EEHRE (Y
Double-boiled golden bird's nest, ginseng, red date, served in coconut husk
(Served warm)

$198 per person
(minimum of two to dine)

Wine pairing available at $78 per person
(4 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol ¥ Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork € Contains Shellfish 4% Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



ALL-DAY SET MENU
6-COURSE

HYDRANGEA
FHIKFTES B8 THF

FR=5F
Man FuYuan Appetiser
BT AR @; FAMERERE; FRUSH, A%
Stir-fried lobster with honey yuzu sauce;
Chilled mini lotus root marinated in citrus orange sauce;
Pan-seared foie gras, mixed berries sauce
Pighin Pinot Grigio, Italy, Friuli

Kz LEREILRE, "EEAN @

Braised golden bird's nest with silver sprout, Alaskan king crab meat, master sauce

BARZFICHARRKRILSHEB LB
Premium spiky sea cucumber, roasted Irish duck, vegetable in egg white sauce
Nautilus The Paper Nautilus Sauvignon Blanc, NZ, Marlborough

et )\ kra e s T, TA2TEH 0@
Classic braised South Africa |8-head premium dried abalone, broccolini
Nautilus The Paper Nautilus Pinot Noir, NZ, Marlborough

FhERER AT AL BIR vo
Wok-seared Angus beef tenderloin with peppery Mongolia sauce accompanied
with fragrant rice and egg yolk
Yalumba Samuel’s Collection Barossa Shiraz Australia, Barossa Valley

M2 RS H AL TG 5 ()
Double-boiled hashima with papaya, dried longan, red date, served in coconut husk
(Served warm)

$298 per person
(minimum of two to dine)

Wine pairing available at $78 per person
(4 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol ¥ Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork € Contains Shellfish £ Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



ALL-DAY SET MENU
6-COURSE

PEONY
HFHe= 8 E£TE

e AV
Chef’s Signature Combination
REEBRABSR ; SN SHREREE; EAERBRIL 09
Stir-fried chicken wing stuffed with prawn paste;
Marinated vine tomatoes with plum;
Chilled preserved Mandarin orange with mini lotus root;
Steamed egg white, crab meat
Pewsey Vale Eden Valley Riesling Australia, Eden Valley

RERRTEBEART I\ LESLHRE @
Braised superior Alaskan crab meat and crab roe pumpkin bisque,
premium silk bird’s nest

B EHRALH
Steamed premium Mandarin perch, Sichuan peppercorn, chilli, preserved vegetable
Nautilus The Paper Nautilus Sauvignon Blanc, NZ, Marlborough

agerdEt)/ kTt HARRILS b9
Classic Braised South African |8-head dried abalone with Japanese premium
spiky sea cucumber
Nautilus The Paper Nautilus Pinot Noir, NZ, Marlborough

BAEH SRS HAEFT LAY @
Braised rock lobster with golden rice, mushroom, lobster bisque and scallion
accompanied with roasted Irish duck
Yalumba Samuel’s Collection Barossa Shiraz Australia, Barossa Valley

LERERE, IANSHasE

Chilled Chinese herbal jelly with hashima, mixed berries and manuka honey

$398 per person
(minimum of two to dine)

Wine pairing available at $78 per person
(4 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol ¥ Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork € Contains Shellfish % Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



ALL-DAY SET MENU
6-COURSE

OSMANTHUS
#EFEe 8 E£HE

e AV
Chef’s Signature Combination
HeIhAaT, BEHRBRANRES; BANLAXE, #E &0
Kaluga caviar with gold leaves;
Honey-glazed Duroc pork belly char siew;
Sautéed egg white, 30-year Chinese wine, sea urchin
Pewsey Vale Eden Valley Riesling Australia, Eden Valley

EHREREL FEHRE S
Double-boiled chicken stuffed with golden bird's nest,
superior master soup

A AR KRER @
Steamed star grouper; Chinese cured meat, ham, lotus leaf
Nautilus The Paper Nautilus Sauvignon Blanc, NZ, Marlborough

LRIV L Tl b @
Braised Australia “Xu Rong” | 0-head abalone, vegetable
Nautilus The Paper Nautilus Pinot Noir, NZ, Marlborough

EEER A5 A CRELEAR 908
Wok-seared A5 Wagyu beef with peppery Mongolia sauce accompanied
with fragrant rice and egg yolk
Yalumba Samuel’s Collection Barossa Shiraz Australia, Barossa Valley

MESEANE SRR S iE

Chilled papaya with hashima, peach collagen, lily bulb, served in coconut husk

$498 per person
(minimum of two to dine)

Wine pairing available at $78 per person
(4 glasses)

A Chef's Signature Ny, Flambé (& Contains Alcohol ¥ Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork € Contains Shellfish £ Vegetarian

Not valid in conjunction with other discounts, offers, membership privileges, and/or vouchers.
Prices are subject to 10% service charge and prevailing government tax.



6-Course All-Day Set Menu:
Hydrangea
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Braised Sarawak bird’s nest with crab meat,
crab roe, silver sprout, Chinese cured meat




CHEF’S SIGNATURES
& EF I8

&, IRETE, BT, FEpzde=m ¢

Beijing duck, foie gras parfait, wild berries coulis, Kaluga caviar, gold leaves

3.33 KIGSHBEHEHE S s

3.33 honey-glazed Duroc pork ribs, yuzu soya sauce, grated coconut

3705 - BIEWEER AR BlZFE 08
3 minutes - Wok-fried crispy glutinous rice with Kurobuta pork
duo sausage, mushroom (Live Station)

BELFORR RS, KIL GRELIR) 68
Braised Sarawak bird's nest with crab meat, crab roe, silver sprout,
Chinese cured meat

BEALFNE Sy

Slow-braised straw rope beef ribs with preserved vegetable

ZADWIBEEME L LR 0O

Double-boiled superior seafood soup, mushroom, served in melon husk

RRENEHEERIREE 09

Seafood treasure bisque, fish maw, dried scallop, bamboo pith

BEAREEEEAY b
Braised Crocodile with Chinese herb,VSOP Cognac

BB NIE AT (300gm) @
Crispy rock lobster with crispy garlic, dried chilli

ERARERH RS @

Applewood smoked crispy giant grouper fillet with citrus soya sauce

WREBREW R @
Wok-fried giant grouper fillet with bitter gourd and black bean sauce

34

per person

88

per portion

88

per portion

128

per person

128
per portion

18
per portion
(3 to 5 persons)

78

per person

98
per portion
(3 to 5 persons)

52

per person

46
per portion

46
per portion

& Chefs Signature 8, lambé (& Contains Alcohol ¥ Contains Beef ) Contains Dairy

O Contains Egg ~ § Contains Gluten ) Contains Nuts & Contains Pork € Contains Shellfish

Prices are subject to 10% service charge and prevailing government tax.

£ Vegetarian



CHEF’S SIGNATURES
B EF I8

XO BERPIEAN @
Stir-fried crocodile with superior XO sauce, broccolini,
Shimeiji mushroom

BIEE T HEEER 08

Stir-fried sweet and sour roselle sauce pork, lychee, pineapple

BEMERELE, 6T, AT 4AH bt @

Chilled Fanny Bay oysters in Hua Tiao wine, ikura, yuzu shoyu, bonito

HERELEE ke
Double-boiled pig stomach stuffed with duck, chicken,
Sarawak white peppercorn

AR BRS =L Bk tee
Buddha Jumps Over The Wall

i Bk hE — B & vk

Choice of cooking method for second serving

Braised South Africa 3-head abalone, premium sea cucumber,
fish maw, Hokkaido conpoy, Chinese cured meat, chicken,
Japanese flower mushroom, deer tendon, bamboo pith

T=RAIPE (Discounts not applicable)
Please order 3 days in advanced prior to dining

58
per portion

36

per portion

32

3 pieces

98
per portion
(3 to 5 persons)

168

per person

788
per portion
(5 persons)*

1588
per portion
(8 to !0 persons)*

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef ) Contains Dairy

O Contains Egg ~ § Contains Gluten ) Contains Nuts & Contains Pork € Contains Shellfish

Prices are subject to 10% service charge and prevailing government tax.

£ Vegetarian
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Chef’s Signature Combination



Crispy rock lobster with crispy garlic,
dried chilli (600gm)



APPETISERS
FEX

&SRB 38
Chef’s Signature Combination per person
WEMERLENE, 6T, AAMTE b2, MEENL;
RNEBHERS @, BABREAX @

Chilled Fanny Bay oysters in Hua Tiao wine, yuzu and passion fruit sauce;
Smoked duck, truffle sauce;

Seafood beancurd roll with Sriracha aioli;

Steamed egg white, crab meat, ikura and yuzu dressing

& WEMERAME, AT, DX TF4H @ 32
Chilled Fanny Bay oysters in Hua Tiao wine, ikura, yuzu and bonito shoyu 3 pieces
H RS b o 18
Marinated pickled radish, sweet spicy soya dressing per portion
FIE S 18
Chilled mini lotus root with citrus orange sauce per portion
FRIK s B2 BRI 18
Chilled century egg with green chilli pickle per portion

& R NEN £ 18
Chilled cherry vine tomatoes marinated with plum sauce per portion
NSRS ETE 18
Marinated jellyfish flower with spicy sauce, mandarin orange per portion
B ELAR R £ B 23
Crispy fish skin with salted egg and pink peppercorn per portion

& BB RXIE S A I (600gm) @ 88
Crispy rock lobster with crispy garlic, dried chilli per portion
WBE A S IC NS & 38 Half | 68 Whole

Chilled butter chicken with superior wine stock

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef () Contains Dairy
O Contains Egg ~ § Contains Gluten ~ § Contains Nuts & Contains Pork @ Contains Shellfish £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.
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ROASTS
S R

EEFERABRORILIE (FE) sk

Roasted whole suckling pig, Chinese sausage, five grains, glutinous rice

*T=RATPIE (Discounts not applicable)
Please order | day in advanced prior to dining

KIGRA MR AE () SE

Flambé-roasted whole suckling pig

*FT=RATPIE (Discounts not applicable)
Please order | day in advanced prior to dining

3.33 KIS LK IEHE m o

3.33 honey-glazed Duroc pork ribs, yuzu soya sauce, grated coconut

HIREENT T RE

Smoked roasted honey-glazed barbecued Iberico pork collar

T=F MR U AR &

| 3-spice roasted Iberico pork belly, mustard, brown sugar

RS RAT R SRR

Signature Man FuYuan tea leaves, smoked Irish duck

BBLEERIERS b

Braised Sakura chicken, soya sauce, rose dew wine

I, BT, R, MERdLmns &8
Beijing duck with foie gras parfait, wild berries coulis, Kaluga caviar,
gold leaves

& Chefs Signature 8, lambé (& Contains Alcohol

O Contains Egg ~ § Contains Gluten

Prices are subject to 10% service charge and prevailing government tax.

488

458

88

per portion

40

per portion

38

per portion

68 Half | 112 Whole

34 Half | 62 Whole

34

per person

Y Contains Beef  {) Contains Dairy
Q) Contains Nuts  {&$ Contains Pork € Contains Shellfish

£ Vegetarian



ROASTS
Joe R

RSB &

Peking duck, homemade sauce, leek, crepe and condiments

& Second serving. Choice of:
B

Ginger, scallion

RgRIAA T2

Diced duck, pine nuts, lettuce

HRL IR
Wok-fried rice with duck meat

FEPMRTH & @

Ee-fu noodle with duck meat

BRI HE
Duo platter

T=FMERAERANBEREE RIS 88
| 3-spice roasted Iberico pork belly with mustard;
Braised Sakura chicken, soya sauce, rose dew wine

BRIk =Pt
Trio platter

T=F R R A, A RIERS, A EIT RE £88

| 3-spice roasted Duroc pork belly with mustard, brown sugar;

Braised Sakura chicken, soya sauce, rose dew wine;
Honey-glazed barbecued Duroc pork belly

108
Whole duck

24

52

per portion

62
per portion

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef ) Contains Dairy

O Contains Egg ~ § Contains Gluten ) Contains Nuts & Contains Pork € Contains Shellfish

Prices are subject to 10% service charge and prevailing government tax.

£ Vegetarian



abalone,



Double-boiled superior seafood soup,
mushroom, served in melon husk
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SOUP
%%

MRERKEHILIRE G b
Soon Hock fillet soup, Sichuan peppercorn, dried chilli,
preserved vegetable

RERRE S EEIERG b

Giant fish collagen soup with fish maw, cordyceps flower; baby cabbage

i LBETIRY b2
Kung Fu Soup - Double-boiled Sakura chicken, abalone, maca,
morel mushrooms served in Chinese tea pot

10 2 R\ B Bk SRR TENS s o
Double-boiled Sakura chicken with black trumpet mushroom,
peach collagen in coconut husk

A Z2MP RIS 0@

Double-boiled superior seafood soup, mushroom, served in melon husk

BEEA SR b
Braised Crocodile with Chinese herb,VSOP Cognac

WBEREIL A b8
Double-boiled pig stomach stuffed with duck, chicken,
Sarawak white peppercorn

) BRENEHARIEEE 09

Seafood treasure bisque, fish maw, dried scallop, bamboo pith

28

per person

58

per person

38

per person

32

per person

118
per portion
(3 to 5 persons)

98
per portion
(3 to 5 persons)

98
per portion
(3 to 5 persons)

78

per person

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef () Contains Dairy

O Contains Egg ~ § Contains Gluten ) Contains Nuts & Contains Pork € Contains Shellfish

Prices are subject to 10% service charge and prevailing government tax.

£ Vegetarian



P E
RBIHE IR E @ 18
Hot and sour seafood soup per person
ZERREKG B 5
Chef's Soup of the Day per person
& HEREERS =L MM 28 168
Buddha Jumps Over The Wall per person
_ , 788
*hBkaE — B ARVA per portion
Choice of cooking method for second serving (5 persons)*
Braised South Africa 3-head abalone, premium sea cucumber, 1588
fish maw, Hokkaido conpoy, Chinese cured meat, chicken, per portion
Japanese flower mushroom, deer tendon, bamboo pith (8 1010 persons)*

FE=RBIWE (Discounts not applicable)
Please order 3 days in advanced prior to dining

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef () Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork @ Contains Shellfish £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



Braised Australia | 0-head half abalone
with South Africa fish maw



SUPERIOR SEAFOOD
R - TR . ZEE . LK

LRE RNk T b8 @ 388
Braised Australia “Xu Rong” | 0-head abalone per person
2L R L TR SRR f8@ 288
Braised Australia | 0-head half abalone with South Africa fish maw per person
RERFEIETALER T 8@ 188
Braised South Africa |5-head premium abalone per person
BRI\ IR LA TR e 128
Black truffle, braised 5-head South Africa abalone, fish maw, per person

superior abalone sauce

LRFEE R, KR GEF1R) 9 88
Braised Sarawak bird's nest with steamed rice, Chinese cured ham per person
AIRMEEFBARY, X FE1IF) b 88
Braised bird’s nest with crab meat and silver sprout per person
& BEARMEEHREY, KiRL GEE1IR) &6 128
Braised Sarawak bird’s nest with crab meat, crab roe, silver sprout, per person

Chinese cured meat

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork @ Contains Shellfish £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



LIVE SEAFOOD
SESFEE

*Z RBE Humpback Grouper
*HAN T £ Empurau
*§ % Orange Roughy

* B E ¥ Black Emperor
Z13¢ Red Grouper

ZHREPBE Star Grouper
JfiFEf Marble Goby
JWREBE Tiger Grouper
BRE Jade Perch

i Cod Fish Fillet

"B R A

Please order 3 days in advance prior to dining

&1 Cooking methods:

HI#FE Steamed with chopped chilli

B Steamed Cantonese style

Bk BB ZE Steamed with preserved leek and pork lard @
B &% Steamed with Yunnan black gold garlic

e RBEEEHZ Steamed with black bean and orange peel
FRBEFK A 7% Steamed with Mala minced pork @

#=#& Steamed Teochew style

&4RFAEBAZ Steamed with duo garlic and soy crumble
JRETRIEZ Preserved vegetable and Sichuan peppercorn broth

¥R Deep-fried, soya sauce, coriander

Seasonal Price
Seasonal Price
Seasonal Price
Seasonal Price
22 per 100g
29 per 100g
|8 per 100g
|8 per 100g
28 per piece

36 per piece

& Chefs Signature 8, lambé (& Contains Alcohol ¥ Contains Beef () Contains Dairy

O Contains Egg ~ § Contains Gluten ) Contains Nuts & Contains Pork € Contains Shellfish

Prices are subject to 10% service charge and prevailing government tax.

£ Vegetarian



LIVE SEAFOOD

SEsE B

*FIRIE Geoduck clam (Minimum | to 1.2kg) Seasonal Price
BRI JEHR Australian lobster Seasonal Price
AT EF Boston lobster 26 per 100g
AHA R Rock lobster 29 per 100g
TEUF Live prawns 18 per 100g

*RRETTE

Please order 3 days in advance prior to dining

&% Cooking methods:

3 %) Poached in superior stock & &

E¥% Superior stock &%

HIEE R Stirfried, ginger, scallion, Chinese wine & %
B 2278 Steamed with minced garlic, vermicelli &
24 B% Herbal soup, Chinese wine &

EHTEMEZ Steamed with egg white, Chinese wine, scallion &0

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork @ Contains Shellfish £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



BHZEIRE 2R

Braised crab meat with
~ crab roe, baby vegetables



SEAFOOD
AT

BASR LB
Braised sea cucumber with minced pork, leeks served in hot stone

XO FHEWEEE T T 9

Wok-fried scallops with asparagus, shimeji mushroom, XO sauce

) SERAREREEEN @

Applewood smoked crispy giant grouper fillet with citrus soya sauce

V RNEB R R @
Wok-fried giant grouper fillet with bitter gourd and black bean sauce

L PHERI 009
Deep-fried lobster with golden egg floss, asparagus,
Asian cream sauce (half lobster)

HABTRIMR 6@

Classic wok-fried prawns with leek, honey in premium soya sauce

TFAR NFIEFER, 15 002

Crispy tiger prawns, wasabi aioli, strawberry and tobiko

BAREIFNY\SEE @O0

Braised crab meat with crab roe, baby vegetables

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef () Contains Dairy
O Contains Egg ~ § Contains Gluten ) Contains Nuts & Contains Pork € Contains Shellfish

Prices are subject to 10% service charge and prevailing government tax.

58
per portion

52
per portion

46

per portion

46
per portion

52

per person

48

per portion

45

per portion

42

per portion

£ Vegetarian
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MEATS

JA
2 2 BRI &Y 54
Wok-seared Angus beef cubes, with ginger, scallion, Chinese wine per portion
B RrE R AR H A RL, AT &0 54
Wok-seared Angus beef cubes, shimeiji mushroom, black pepper per portion
and black garlic sauce, garlic chips
& KIEREERILFNE Sy 128
Slow-braised straw rope beef ribs with preserved vegetable per portion
& XO BRPIEAA @ 58
Stir-fried crocodile with superior XO sauce, broccolini, per portion
Shimeiji mushroom
KIGERE S 4
Flambé soft pork ribs with citrus orange sauce, almond flake per portion
& BATLEBHREEA 08 36
Stir-fried sweet and sour roselle sauce pork, lychee, pineapple per portion
2 gk ARk B 88 0
Slow-braised pork ribs, red glutinous rice sauce, steamed buns per portion
NEBBRRRMATFN LSO 48
Stir-fried chicken wing stuffed with prawn paste and abalone per portion
& FRBIMBTE QO 36
Crispy U.S. chicken, dried chilli, Sichuan spices per portion
HEMREN\ENOB® 118
Braised whole boneless duck, ginkgo nuts, dried oysters, roasted pork, per serving

water chestnuts, lotus seeds, mushrooms, chestnuts, dried shrimps (810 10 persons)

HEZRETHIE (Discounts not applicable)
Please order 3 days in advanced prior to dining

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef () Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork @ Contains Shellfish £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.
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4

Braised charcoal tofu, spinach,
mushrooms, abalone sauce



VEGETABLES - BEANCURD
B ER - =&

HHRERERGR be

Braised soft tofu, flower crab meat, crab roe, Hua Tiao wine

JIRIE NI REEE 8@

Mapo tofu, minced Duroc pork, diced mushrooms, scallions

KOABAWTFZEE, 224 6
Stir-fried kailan, fermented tofu, black trumpet mushrooms,
black fungus, carrots, ginger

EmMiHRINTEENR 8@

Braised baby long cabbage with dried shrimp, abalone sauce

) SEF TS BRI BB R R DR @

Braised charcoal tofu, spinach, mushrooms, abalone sauce

FFRRTRNEE L@

Wok-fried haricot beans, dried shrimps, chicken floss

EMERNBER TR 8

Braised eggplant, salted fish, minced pork, mushrooms, Sichuan chilli sauce

B H W

Seasonal Vegetables

B, W, B, 2L, BAK

Wok-fried with a choice of oyster sauce, garlic, ginger sauce or
fermented beancurd

PIE3E, W3, 7 F, BIT 2, B0, F A, 2T
Choice of bok choy, spinach, asparagus, Hong Kong kailan,
Hong Kong choy sum, Romaine lettuce, broccoli

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten ) Contains Nuts & Contains Pork € Contains Shellfish

Prices are subject to 10% service charge and prevailing government tax.

42

per portion

34
per portion

28
per portion

32

per portion

33

per portion

36

per portion

36

per portion

25
per portion

& Vegetarian
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PR EFT R R Y W
Ry EE ¥

3 minutes - Wok-fried crispy glutinous rice with
Kurobuta pork duo sausage, mushroom (Live Station)




RICE - NOODLES

4R - T

& 308k - BEUBRELDRRIR GHEE) 08 88
3 minutes - Wok-fried crispy glutinous rice with Kurobuta pork per portion
duo sausage, mushroom (Live Station)
BAREEADR 02 34
Wok-fried egg white fried rice, crab meat, scallops per portion
fTR AT A S EIPR, AT 09 38
Alaskan king crab meat fried rice with egg, tobiko per person
ERRIFEWHE @ 108
Braised rock lobster with golden rice, mushroom, prawns, scallion per portion
PR X EEAERD K iy 08 32
Wok-fried crystal noodles with Iberico pork char siew, per portion
bell peppers, onions
T EHTHOMNA & @ 38
Wok-fried Cantonese prawn hor fun, yellow chives, beansprout per portion
B ELZAE MR R, FH30 v 0 48
Braised Angus beef with crispy flat noodles, Hong Kong choy sum, per portion
superior master egg sauce
ERRT TR AT N N BT R & @ 34
Braised Ee-fu noodles with Alaskan crab meat, dried scallop, per portion
yellow chives, silver sprout
FHARIMEET ¢ @ 52
Spicy rock lobster dan dan noodles per person
BIRARERH AW, BT 88 46
Wok-fried duo rice with Kurobuta pork cured meat served in stone-bowl per portion
IR0 2 MSRE B 8@ 36
Wok-fried rice, chicken, shrimp paste, salted fish, silver sprout, per portion

crispy lard, scallion

& Chefs Signature 8, lambé (& Contains Alcohol ¥ Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork @ Contains Shellfish £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



oo B

Dessert



DESSERT
T

MEAEFeLEE O
Chilled coconut jelly, golden bird's nest

FHEOELBEE 00
Chilled almond cream, egg white, golden bird's nest

R EESR G 00
Double-boiled almond cream with egg white and hashima
(Served warm)

AR TEAR I B B ey (74
Double-boiled papaya with coconut cream, peach collagen, hashima
(Served warm)

PR E A RAR
Chilled herbal jelly, honey aloe vera

BHRAET, IR, \EER FV/R)
Eight treasures tea, ginkgo nuts, lotus seed, peach collagen
(Served warm or cold)

HAGB O H B, Bk

Chilled cream of mango, pomelo, peach collagen

PR 2 5 £ O

Chilled coconut jelly, Korean peach collagen

RERVEKO08
Deep-fried purple sweet potato custard balls

REMTRZMRE 08

Coconut with black sesame roll

78

per person

78

per person

38

per person

38

per person

I5

per person

[5

per person

I5

per person

I8

per person

I8
per serving
6 pieces

I8

per serving
6 pieces

& Chefs Signature 8, lambé (& Contains Alcohol ¥ Contains Beef ) Contains Dairy

O Contains Egg ~ § Contains Gluten ) Contains Nuts & Contains Pork € Contains Shellfish

Prices are subject to 10% service charge and prevailing government tax.

& Vegetarian
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VEGETARIAN
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APPETISERS

WELE O &4 82

Crispy Enoki mushroom, salt, pepper; five spices

UKIEEITER, BZH 85

Deep-fried wheat beancurd, yuzu honey, soya sauce, sesame seed

mETHEN S

Hand-smashed chilled cucumber; garlic, superior sauce

soOurp

EERBG £

Hot and sour soup

MEHHE/NE 7

Pumpkin soup with matsutake mushroom and morel mushroom

MEHHLNE

Winter melon soup with matsutake mushroom and morel mushroom

B 24T R BRI\ &
Double boiled bamboo pith with black trumpet mushroom
and cordyceps flower

MAIN COURSES

MIETEIE3KHE &

Braised baby bok choy, duo shimeji mushrooms

BTG 28 &

Braised broccolini with shimeji mushroom, bamboo pith

BEAFY-E, B6 &2
Stir-fried celery, lily bulb, black fungus, Chinese wine

WREBRT BIER OF

Stir-fried spicy flower mushroom

EXRHRPR S

Fried rice with mushroom, plant-based meat

6

per person

6

per person

6

per person

16

per person

28

per person

26

per person

28

per person

17

per person

17

per person

17

per person

17

per person

17

per person

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef () Contains Dairy

O Contains Egg ~ § Contains Gluten ) Contains Nuts & Contains Pork € Contains Shellfish

Prices are subject to 10% service charge and prevailing government tax.

£ Vegetarian



VEGETARIAN
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DESSERTS

FEFEARE O
Chilled herbal jelly, honey aloe vera

FHAET, IR, \EHER GBV/R) £
Eight treasures tea, ginkgo nuts, lotus seed, peach collagen
(Served warm or cold)

HAGHEGHE, i

Chilled cream of mango, pomelo, peach collagen

BIM2 8 X% 05

Chilled coconut jelly, Korean peach collagen

RERVEK 0082
Deep-fried purple sweet potato custard balls

I5

per person

[5

per person

[5

per person

I8

per person

18
per serving
6 pieces

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef () Contains Dairy

O Contains Egg ~ § Contains Gluten ) Contains Nuts & Contains Pork € Contains Shellfish

Prices are subject to 10% service charge and prevailing government tax.

£ Vegetarian



STEAMED DIM SUM
FH R

Available for weekday lunch excluding public holidays

& ESA R AR @ 10.8
Spinach prawn dumplings with black truffle 3 pieces
& FRAELMALS, A THEE 089 10.8
Pork and mushroom dumplings with abalone and caviar 3 pieces
FREAEEBREIT o8
. . . 9.8
Steamed spare ribs with black bean sauce and braised peanuts per portion
b 7 RUELTC
. : . 9.8
Steamed chicken claw with superior sauce per portion
HEXOEDHEAY @
Steamed XO glutinous rice with lotus leaf, chicken and mushrooms 3 Z_'eies
BEHBRANXRE 008
Honey-glazed barbequed Duroc pork bun (Cha siu bao) 9.8
3 pieces
SHTFMR LR &
Beetroot dumplings with mushrooms, carrots, black fungus, 9.8
radish and turnip 3 pieces
BAILREE DO
Cantonese style steamed sponge cake 98
3 pieces

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef ) Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork @ Contains Shellfish £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



CONGEE
55

Available for weekday lunch excluding public holidays

AT 16.8
Fish congee with scallion per portion
BHOREERN B 5.8
Minced pork congee with century egg per portion

STEAMED RICE ROLLS
Bxy

Available for weekday lunch excluding public holidays

BRI ARk © 12.8

Rice roll with honey-glazed barbecued Duroc pork and corriander per portion
& B D ik @ 5.8

Crispy rice rolls with prawn per portion

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef () Contains Dairy
O Contains Egg ~ § Contains Gluten & Contains Nuts & Contains Pork @ Contains Shellfish £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.
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DEEP-FRIED, PAN-FRIED, BAKED DIM SUM

XE, W B IR

Available for weekday lunch excluding public holidays

R EIRREHR O
Black swan taro with smoked duck deep-fried pastry

RRAURMNIE Y 23 2R 009
Mini curry barbecued pork lava ‘pineapple’ bun

TPREFT RS, AT 09

Crispy prawn beancurd roll with wasabi mayonnaise

BHE O XURER D08
Cantonese honey-glazed barbecued pork baked pastry

A XOBEWERE M 08

Wok-fried radish cake, XO chilli sauce

EMZ L&A 00
Mini cheese egg tart

BERRASNT LY S

Pan-seared shredded pork dried meat slices with pumpkin

and yam cake

10.8

3 pieces

9.8

3 pieces

10.8

3 pieces

9.8

3 pieces

18
per portion

9.8

3 pieces

9.8

3 pieces

& Chefs Signature 8, lambé (& Contains Alcohol X Contains Beef ) Contains Dairy

O Contains Egg ~ § Contains Gluten ) Contains Nuts % Contains Pork € Contains Shellfish

Prices are subject to 10% service charge and prevailing government tax.

& Vegetarian



dim sum combination set

nch excluding public holidays

#




PREMIUM DIM SUM COMBINATION SET
22 R B

Available for weekday lunch excluding public holidays

KAEF AT, A TRE 08® 3
Pork and mushroom dumplings with abalone and caviar per portion
EHHAR &% £

Beetroot vegetable dumpling

REARNIE X e 25 A O

Mini curry barbecued pork lava ‘pineapple’ bun

& EGRREGER O
Black swan taro smoked duck baked pastry

B ZLEBAT O
Mini cheese egg tart

D24 REERRAKNE O
D24 durian mochi

& Chefs Signature 8, lambé (& Contains Alcohol ¥ Contains Beef () Contains Dairy
O Contains Egg ~ § Contains Gluten ~ § Contains Nuts & Contains Pork @ Contains Shellfish £ Vegetarian

Prices are subject to 10% service charge and prevailing government tax.



