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o RED BRAISED PORK BELLY, GREENLIP ABALONE, $48 COURSE 1: TRERRF AL
BLACK TRUFFLE & PORK XIAO LONG BUN 521 BLACK SOYA SAUCE, PLUM, ROCK SUGAR S D PSR SALT & PEPPER PRAWN s42
(SOUP BUNS) (5) KEBALIER 0% IERIBER
PN |\ COURSE 2: S
T CRISPY PORK RIBS, GLAZED CANTONESE $36 BRAISED FISH HEAD & BELLY IN CLAY POT
SESAME PRAWN TOAST, $19 BEAN CURD CHEESE T REEALE
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= i
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(V) - VEGETARIAN. (VE) - VEGAN / (GF) - GLUTEN FREE



TOFU & VEGETABLES =/

BRAISED JAPANESE JADE TOFU,
ASSORTED SEAFOOD , HOUSE X0 SAUCE
BT TER

LIGHTLY FRIED TOFU, SALTY EGG YOLK GLOSS (V)
TREE

TEMPURA EGGPLANT, CHINKIANG VINEGAR
& MANUKA HONEY (V)
ERMmE

STEAMED CHINESE BROCCOLLI,
FERMENTED CABBAGES & MAGGI SAUCE (V)
REfFI TR

STIR FRIED GREEN BEANS,
CHICKEN MINCE & HOUSE X0 SAUCE

BmERRIEE

SAUTEED BABY SPINACH WITH

GOLD & SILVER EGG, GOJI BERRIES
EIREFYVRRE

STIR FRIED MORNING GLORY , FERMENTED
BEANCURD CHEESE & FRESH CHILLIES (V)
WMELfEF LB

BRAISED SEASONAL VEGETABLE, TWO KINDS OF
MUSHROOMS, OYSTER SAUCE (V)
X a5 AE

$32

S27

$29

S28

$29

S34

S28

$29

Fowo | FoLd

RICE § NOODLES ==

MUMIAN SEAFOOD FRIED RICE

FISH ROE, KING PRAWNS, AGED
DEHYDRATED SCALLOPS & EGG WHITE
AR BEFID TR

EGG FRIED RICE, FERMENTED BLACK OLIVE,
GREEN BEANS
BERAENSE VR

"YANG ZHOU" FRIED RICE, PRAWNS,
BERKSHIRE PORK CHAR SIU
IR

FRIED RICE WITH SEASONAL GREENS
AND VEGETABLES (V)
BEFR

HONG KONG STYLE FLAT RICE NOODLE, STIR
FRIED ANGUS BEEF FILLET, SUPREME SOY SAUCE
FIORET

CRISPY NOODLES WITH ASSORTED SEAF00D
SEEEE

BRAISED E-FU NOODLE WITH TWO KINDS OF
MUSHROQOMS, CHIVES & OYSTER SAUCE (V)
EIACE ST

STEAMED JASMINE RICE ( PER BOWL)
AAERER

$34

S28

S28

S24

S30

$32

S24

S4

(V) - VEGETARIAN
(VE) - VEGAN
(GF) - GLUTEN FREE

OUR MENU CONTAINS ALLERGENS AND IS PREPARED IN A KITCHEN THAT HANDLES NUTS, SHELLFISH,
SESAME AND GLUTEN. WHILST ALL REASONABLE EFFORTS ARE TAKEN TO ACCOMMODATE GUEST

DIETARY NEEDS, WE CANNOT GUARANTEE THAT OUR FOOD WILL BE ALLERGEN FREE.
PLEASE NOTE, A SURCHARGE OF 15% WILL APPLY ON PUBLIC HOLIDAYS.
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