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hot stone sauna
tiger prawn
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U MEXE R

crispy oyster with pickled radish




IRERMINES =&
'soon hock' with prawn curry treasure
in silver plate

chili crab
in french bread bowl




R KERTE A
crispy prawn neck
RM16 &)/ per portion

FHEF/N

chilled kyuri with garlic
RM18 #&#)/ per portion

WmTAET
sze chuan red chili chicken
RM18 #&)/ per portion

MR
thai style crispy eggplant
RM18 #&)/ per portion

REBFERE
crispy beancurd with chicken floss
RM18 &3/ per portion

XURK B A7k 3%

japanese icy vegetable
RM28 &)/ per portion

SR T

thai style crispy eggplant

SEVINGE S

appetizer

WHESEE
salt & pepper shishamo fish
RM28 &)/ per portion

WERR&E
salt & pepper white bait fish
RM33 &1/ per portion

e e

deep-fried fish skin with garlic
RM33 &)/ per portion

I BEELH
thai style cuttlefish
RM33 &3/ per portion

HERIREEE]
salted egg yolk squid
RM38 &4/ per portion

R BITEE
crispy beancurd
with chicken floss

% X %)



T DS AR B Sk 3G k7
double-boiled chicken soup

with dried scallop & chinese cabbage
RM33 #&fii/ per pax

wlizez %
sze chuan hot & sour soup
RM33 #&fii/ per pax

BEER K7
seafood tom yam soup
RM33 #&fii/ per pax

INEEH
double-boiled eight treasures soup

in old cucumber
RM38 #&fii/ per pax

INEEH
double-boiled eight treasures soup
in old cucumber

VIJE >

soup

RN =R SR V!
double-boiled baby abalone nourishing soup
RM38 #&fii/ per pax

MEgEEE
seafood bisque in coconut
RM38 #&fii/ per pax

& B F iR
double-boiled fresh fish maw

in shark’s bone soup
RM38 #&fii/ per pax

T DI SZRE B Sk X5 k%
double-boiled chicken soup
with dried scallop & chinese cabbage



%

crab

B} /v /seasonal price

T ELFR T BE R D EE

chili crab in french bread bowl salted egg crab

RORL AR AR HERE

crab with sarawak white pepper sauce ‘kam heong’ crab

1R IZ AR MR B TR

baked crab with rock salt creamy butter crab

et X 1 B BRI T B R HFTEE
fried crab ‘typhoon shelter’ style claypot crab vietnamese style

served with bun

BhRLB AR R

crab with sarawak white pepper sauce




@
fish

Bf{ft/seasonal price

FUEZE
steamed with minced chili

T5%
steamed with asam

ZEFLE
steamed with ginger & pickled leek

SEERE
steamed with bean paste & chili

IREAERAHZR

steamed with chili lime sauce in silver plate

RERINES T &
'soon hock' with prawn curry treasure

in silver plate
RM168 &3/ per portion

SRR BB
steamed whole ocean garouper
with luffa melon & enoki mushroom

in superior soup
RM330 #&%/ each

T B & KRR
claypot deep-sea garoupa head & belly
A {Ei%E LA &L / methods of preparation:

BHREF / B/ 0z
wok-fried spicy

aberdeen sizzling

curry

RM168 #&)/ per portion

SRR B

steamed whole ocean garouper
with luffa melon & enoki mushroom
in superior soup




ERYEOM A AN R R B

poached australian lobster

& geoduck




A AR

fresh water prawn

A {Ei%£ LA & 3% / methods of preparation:
EIRFRAI / MR R R

pan-fried with golden garlic
claypot vietnamese style

RM38 X/ half
(AL min 2 pax)
L

tiger prawn

A {Ei% LA & 3% / methods of preparation:
RN / A

hot stone sauna

salt baked

RM78 &)/ per portion

ARER
king prawn
A {Ei% LA R & 5% / methods of preparation:

SPRFRER / MLEE / EEAEER

wok-fried with basil garlic sauce
‘kam heong’ with shredded coconut
aberdeen sizzling traditional style

RM78 43/ 4 pieces

seafood

HRIRK
poached geoduck

8% #1/ seasonal price

TR 7 R
australian lobster
A {Ei% A &% / methods of preparation:

EH / EERUE

poached / ‘typhoon shelter’ style

(&) Liatk (Fg)

baked lobster meat with superior soup (two courses)
Sk (ZE)

head & claw (2nd course)

A {Ei%& LA &% / methods of preparation:

WE / FAMER

salt & pepper / braised with egg noodles

8341/ seasonal price

U AR

boston lobster

A {Ei%& LA &% / methods of preparation:
RmFa=1lR / BRIE / HEBIERE
baked with garlic & cheese in silver plate

‘typhoon shelter’ style
aberdeen sizzling traditional style

BF 4/ seasonal price

SR Eman ey = L AR U
~ baked boston lobster
with garlic & cheese.in




seafood

FE

oyster
A {E3%E LA & 5% / methods of preparation:

Rz / BIREW / 2T / BREIE
freshly shucked

deep-fried with spring onion & ginger
baked with cheese

deep-fried with ginger

RM28 #&fii/ per pax
(R ALFZ min 2 pax)

SR IMEXRERE
crispy oyster with pickled radish

RM28 #&{ii/ per pax
(L& min 2 pax)

[ e = b — 85
NrEZARIEE
steamed swan egg with smoked garlic
RM36 6#i/ 6 pieces

RRIR R 7R R
grilled whole squid with sambal
RM45 #&1{3/ per portion

R RRTEE
thai style sea clams
RM45 #&Z4)/ per portion

=== —

TREM LRI

steamed scallop with vermicelli & garlic
RM48 &1/ per pax

FiE A5 Tk 22k XU B ER o 8
‘typhoon shelter’ soft shell crab with okra
RM68 #=3/ per portion

RERESAHZRIBHE R
steamed seafood platter

with chili & lime sauce in silver plate
RM238 &3/ per portion

ANFRHAXRIEE
steamed swan egg
with smoked garlic




ZRIR

hot plate

BRI IERTA R
thai style squid on hot plate
RM48 &)/ per portion

SR F LS ATk

asam prawn medallions on hot plate
RM78 &/ per portion

BRI S =8

asam seafood treasures on hot plate
RM78 #&#)/ per portion

TRIERER &

seasonal fish with chef's special spicy sauce on hot plate
AJ{E1%E LT & 2 / choice of fish:

aXE / gR& / K
red snapper

tilapia

ocean garoupa

B¢ 41/ seasonal price

BT L SHR Bk

asam prawn medallions on hot plate




— i

- ﬂﬂf&gzﬂ;.-

f BB —EN

herbal farm chicken in bamboo tub

{

1

A

meat
BERTIRG FiE R I3 75
deep-fried chicken with lemon sauce roast chicken
RM48 &1/ per portion RM60 ¥ R/ half
RM118 &R/ each
SEEAIG KBTI
pan-fried chicken with onion superior soy sauce chicken

RM48 &=/ per portion

RIIGH\

thai style chicken chop

RM48 &)/ per portion

R —HG

RM60 % R/ half
RM118 &R/ each

BEAELLAC FAREHIG

steamed free-range chicken

with fresh ‘huai shan’' & wolfberries
RM98 X/ half

RM188 & X/ each

herbal farm chicken in bamboo tub

RM68 &R/ each



meat
FERA REHKEEEE
venison claypot stewed duck
T {EE L TEE / methods or preparation: RM68 &)/ per portion
=584 / EW
stir-fried with spring onion & ginger BR%P R 48 2
black pepper sauce roast london duck
RM58 &1/ per portion RM178 &R/ each
HEENRETFRAR EtRFEBE(AER)
beef slices with black pepper peking duck (two courses)
& wild mushroom RM158 &R/ each

RMS58 &)/ per portion

A JEEGM £ 28
baked australian lamb rack
RM48 #{iI/ per pax

RAFIKREEE

claypot stewed duck

A RN EZE
baked australian
lamb rack



BRB/RE

beancurd / vegetable

T BEHIEE
homemade beancurd with abalone sauce
RM32 &1/ per portion

RBBRAREERE
claypot beancurd

with chicken & salted fish
RM32 &)/ per portion

B IFA I 2 13
house beancurd

with luffa melon in oyster sauce
RM32 &3/ per portion

BT ERE
claypot beancurd with seafood
RM40 &4}/ per portion

IR 21
claypot aberdeen sizzling okra
RM38 &2/ per portion

—_— - N7
ZRARTT =

hong kong ‘kai lan’ prepared in two ways
RM38 &1/ per portion

BIBERER
braised spinach with crab meat & egg
RM38 &)/ per portion

A3\ =
stir-fried mixed vegetables

with macadamia nuts
RM38 &/ per portion

TR GRSt =
hong kong 'kai lan' with minced chicken

& preserved vegetable
RM38 &)/ per portion

MAXRE

fried four heavenly kings
RM38 &4}/ per portion

FARIT=
stir-fried kailan with beef
RM58 &4/ per portion

TR

stir-fried kailan with beef




W

noodles
ZR AN (FEsEmE) Y E e |

braised with fresh water prawn
(ee-fu noodles / egg noodles)

RM38 #&{ii/ per pax
(AL min 2 pax)

AEANRIE T
pan-fried egg noodles

with fresh water prawn

RM38 #&{ii/ per pax
(AL min 2 pax)

I AL e S 45
stir-fried rice noodles with clams
RM38 &/ per portion

N ARE E

singapore hokkien mee
RM40 &)/ per portion

ShEBEEER
seafood hokkien noodles
RM40 &1/ per portion

BEETRAER
stir-fried egg noodles with seafood
RM40 &1/ per portion

BZNY\RHE (—E)
crab legs

with vegetables

(2nd course)

s

S o S
braised eg@ni
witieh C

seafood ‘hor fun’ cantonese style
RM40 &3/ per portion

BMITHEEZMRELNTHR (RRAZEEZR)
large crab (two courses)
A {EiE AR E % / methods of preparation:
(A)ZZBHE®
braised egg noodles
BIHRER (ZF)
crab legs with vegetables (2nd course)
RM338 &R/ each

(B) ZHHHKM

rice noodles in superior soup

BB (—F)

stuffed crab legs (2nd course)
6%I/ 6 pieces

RM368 &R/ each




— g 2 AR
chef’s special sauce crab rice
in bamboo tub

rice
RBEERHZET IR IRV IR
seafood & ginger sesame oil fried rice fried rice with crispy fish skin,
RM38 &3/ per portion salted egg & Century egg

RM40 &=#)/ per portion

SRk=ERIHIR BRAEAERIR
fried rice with petai & belacan fried rice with dried scallop, crab meat
RM40 &3/ per portion & egg white

RM48 &3/ per portion

M= kb & R IR —BBCRE IR
fried orzo pasta with prawn chef’s special sauce rice in bamboo tub
RM40 &1/ per portion A {E 1% LA /BEE / choice of seafood:

eERE

crab

B 41/ seasonal price

AR

fresh water prawn

RM38 &Efii/ per pax
(AL min 2 pax)

& GREE) ENEEE
bun (steamed or fried) french bread bowl
RM9  6%i/ 6 pieces RM28 X/ big

RM15 10%i/ 10 pieces



Hon
dessert
IIp-y=F-9x

chilled aloe-vera & dried longan
RM11 &{ii/ per pax

T ARG A
chilled sea coconut with dried longan
RM11 &{ii/ per pax

ag
sweetened red bean paste
RM12 &{ii/ per pax

BIFTEEM
creamy peanut paste
RM12 &{ii/ per pax

R IRTEERHE 7 E E K
chilled roselle hawthorn

& lemongrass jelly with sour plum
RM11 &{ii/ per pax

M DTS
water chestnut osmanthus jelly
RM10 3%/ 3 pieces

&L

coconut cream pudding
RM12 3%/ 3 pieces

M D ERETE RS

water chestnut osmanthus jelly

P =4
steamed traditional malay cake
RM9 3#:/ 3 pieces

TR
thousand layered cake
RM12 3%/ 3 pieces

HiEES U
white lotus paste with chinese pancake
RM16 &t/ per piece

L = 2l D= = =1

HILE
peanut lava carrot
RM18 3%/ 3 pieces

Z R IV
red bean paste with pumpkin pancake
RM20 &=t/ per piece

H 7R R

japanese peanut mochi
RM16 4%i/ 4 pieces




Prices are in Ringgit Malaysia & subject to SST & Service Charge where applicable.
Dishes may be substituted subject to availability of ingredients.
Pictures shown are for illustration purpose only.




