R

Starters

B H A 2 AH

BRI 2

Chilled Tofu with Century Egg

FRIEFIN
wpwy L
Sliced Pork with Garlic Sauce

okt )

K ZM R

i
Soup
vl B m L

BREERD

B b BN
Double-boiled Cartilage Soup

o F
Seafood

R L
Deep-fried Prawn

TERE N

Fried Dynasty Sliced Fish
ks p L

Boiled Sliced Fish

XOH 1k 5

W YE 85 &
Deep-fried Cod Fish
with Sichuan Salt and Pepper

b AEENRES )
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Black Fungus with Garlic and Aged Vinegar

Chilled Cucumber with Garlic Sauce

Shredded Chicken with Spicy Sesame Sauce

Chilled Chicken in Spicy Bean Sauce

Sliced Beef & Tripe with Spicy Sauce

Traditional Sichuan Hot and Sour Soup

Sliced Fish with Preserved Vegetable Soup

with Superior Fish Maw and Shark’s Fin

with Wasabi and Crispy Potato

with Sichuan Spicy Pepper Sauce

Wok-fried Scallop with Asparagus in XO Sauce

Pan-fried Cod Fish with Sichuan Spicy Sauce

\X_ Y — >N —2

10

10
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12
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28

28
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32

36

36
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Poultry

FHRGT L
Stir-fried Chicken with Dried Chilli

LES SV
Traditional Sichuan Spicy Diced Chicken

A5 G TG
Traditional Beijing Roasted Duck

Order one day (24 hours) in advance

o

Beef and Pork

Sweet and Sour Pork

NER=E3 S
Twice-cooked Sliced Pork
with Leek in Special Bean Sauce

F T HER
Honey Glazed Pork Rib

KA tn L
Sliced Beef
with Spicy Sichuan Pepper Sauce

2 B A
Wok-fried Beef with Black Pepper Sauce

2B R
Beancurd and Seasonal Vegetables

ke
Stir-fried Dou Miao with Garlic

PSR
Stir-fried You Mai Cai

I A BIZ
Stir-fried Hong Kong Kai Lan with Garlic

NI B
Stir-fried Bitter Gourd with Egg

RN D
Stir-fried Baby Kai Lan with Spicy Sauce

b FHTF )
Braised Eggplant with Spicy Bean Sauce

3 — 4R
Stewed Assorted Mushroom in Clay Pot

el

E A
Sautéed Asparagus with Minced Garlic

DN _ Y — >N —2
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22

32 (¥ / Half Portion)
60 (3 / Whole)
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28
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16
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18

18

DN _V—

R A
Wok-fried French Beans with Minced Pork

B a iy )
Traditional Ma Po Tofu

XO%M 7 5
Sautéed Asparagus with XO Sauce

942 5
Braised Stuffed Beancurd with Seafood

K AR
Noodles and Rice

W)l jeteq /)
Traditional Sichuan Dan-Dan Noodle

b K %
Beijing Minced Meat Noodle
with Bean Sauce

) HokE )
Sichuan Handmade Noodle
with Fragrant Chilli Oil and Garlic

E XA
Vegetarian Dumpling Noodle Soup

HREE)) 7] K]
Fried Shaved Noodle with Seafood

N XA IR
Sichuan Fried Rice with Egg

HEEER IR
Fried Rice with Prawn, Scallop and Squid

& KR
Steamed Rice
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j Spicy
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25

10

12

20

15

20

1.20
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Dumplings

VA E S il
Shenyang Vegetarian Dumpling

VRGN 3 &y
Shenyang Seafood Dumpling

r#NEa
Shanghai Xiao Long Bao

o Fa kA6 AR
Shenyang Pan-fried Snow Flake Dumpling

oo

Desserts

HAH
Chilled Mango Sago with Pomelo

g R Fik
Yam Paste with Gingko Nut

PR AL R A
Chilled Lemongrass Jelly with Aloe Vera

Ak 5 F
Chilled Herbal Jelly with Honey

H K
Beverages

Freshly Brewed Tea

%

Chinese Tea

NEH
Eight Treasure Tea

Non Alcoholic Beverage

REF R
Evian (330ml)

#u g A5 RK
Perrier (330ml)

AIKCT R AKEE T R RE B)
Soft Drinks
Coke, Coke Light or Sprite

VAL A4 55 MR G 3 B BUR LA o

All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.
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/B 7K | Beverage
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All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.
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\2 Alcoholic Beverage #4#8, / Bottle #4% / Glass \<
N
PO T RN
T Wu Liang Ye (500ml) 525 >/
/ KL ‘<
\< Shui Jing Fang (500ml) 350 -
S s B
e Hu Lu Premium Shaoxing (750ml) 76 >/
T emEos) ~<
\< Hua Tiao Chinese Wine - 8 years (500ml) 76 T~
> RTINS O
? Nu Er Hong Chinese Wine - 8 years (500ml) 76 >/
o <
>/ Er Guo Tou Chinese Wine (100ml) 25 §
- FERH H B >/
/ House Pour Wines \<
\< La Minga Sauvignon Blanc 70 15 ~
>/ La Minga Cabernet Merlot 70 15 \
7 2 P >/
/ Guinness Stout 15 \<
\< w}lzjt;nj \
Bottled Beer
>/ (Heineken, Tsingtao) 15 \
e >
T A 4
Tiger Draught Beer A4 (FE / Jug) 12
N R
= >

N




