
 

appetizers  前菜  

five treasure platter 

(tea smoked duck eggs • caviar 

sea whelk • cucumber • yuzu mustard sauce 

crispy eel • dark vinegar 

“wenchang” chicken • sichuan peppercorns • spring onion essence 

marinated wagyu beef cheek • chinese herbal soy sauce 

五福拼盆  

( 黑魚籽茶燻溏沁蛋  • 柚子芥末黃瓜螺肉  

梁溪脆鱔  •藤椒葱香文昌雞  

滷水和牛面頰 )  

 

288 

tea smoked duck eggs • caviar (2 pcs)  

黑魚籽茶燻溏沁蛋  (兩隻 )  

 

 98 

 

sea whelk • cucumber • yuzu mustard sauce 

柚子芥末黃瓜螺肉  

 

128 

crispy eel • dark vinegar 

梁溪脆鱔  

 

148 

 

marinated wagyu beef cheek • chinese herbal soya sauce

滷水和牛面頰  

 

168 

“wenchang” chicken • “sichuan” peppercorns 

spring onion essence  

藤椒葱香文昌雞  

168 

 

 
 
 
 
 



 

dumplings  包點   

xiao long bao   

小籠包  

 68 

 

pan-fried crispy pork dumplings  

冰花脆皮窩貼  

 

 68 

 

shrimp dumplings • chilli oil 

紅油鮮蝦抄手  

 

78 
 

pan-fried lamb dumplings • leeks • cumin 

京葱孜然羊肉煎餃子  

 

78  

 

baked minced pork rolls • black mushroom • spring onions 

sweet soybean sauce 

葱香醬肉卷  

 

68  
 

pan-fried beef cakes (please allow 15 minutes) 

灌湯生煎牛肉餅  (需時 1 5  分鐘 )  

 

78  

 

 
 
 
 
 
 
 
 
 
 
 
 
 



 

hot dishes  熱菜  

 

cuttlefish cake • black truffle • mushrooms   

黑松露雜菌墨魚餅   

 

    186  

 

shallow-fried oyster pancake • “chiu chow style”   

潮州蠔餅  

 

  188 

 

honey roasted pork ribs • preserved black olives  

蜜糖欖角金沙豬肋排  

 

 188  
 

tea smoked crispy chicken 

茶燻脆皮三黃雞  

 

 248 

 

simmered mandarin fish fillets • pickled cabbage 

酸菜桂花魚  

 
deep-fried tiger prawns • pumpkin • salted egg yolk 

金沙南瓜虎蝦球  

 

     368  

 
 
          288 

stir-fried rice flour rolls • xo sauce  

south african abalones • ginger • spring onions  

薑葱南非鮑魚 x o  醬腸粉煲  

 

368 

 

wok-fried mung bean vermicelli • crabmeat 
dried sakura shrimps • egg 

櫻花蝦蟹肉桂花粉絲煲  

 

268 

 

simmered M8 wagyu flap meat • celtuce 
tapioca noodles • dried chilli • chilli oil 

水煮 M 8 和牛後腰脊肉  

 

 348 

 

          = friend of the sea 
 
 



 

 

vegetables and beancurd  蔬菜及豆腐   

 

 
stir-fried chinese lettuce 
dried tiger prawns • shrimp paste 

虎蝦乾蝦醬啫啫唐生菜煲  

128 

 

  
wok-fried handmade cuttlefish mousse • kale 

手打墨魚崧炒芥蘭度  
178 

  
braised beancurd • fresh “yunnan” yellow fungus 
bamboo fungus 

雲南鮮黃耳竹笙炆豆腐  

178 
 

  
poached assorted vegetables • fresh beancurd sheet 
tomatoes • soy milk 

豆乳鮮腐竹番茄雜菜煲  

168 

 

 
 
 

 

 
 
 
 
 
 

 

 
 
 
 



 

hand-pulled noodles  手拉麵  

“dan dan mian”   

四川擔擔麵  

 

      118 

 

 

hand-pulled noodles     

braised wagyu beef cheek • beef tendon 

紅燒和牛面頰牛筋手拉麵  

 

  168 

 

hand-pulled noodles • prawns • dried shrimps • spring 
onion essence 

葱油開陽蝦球拌手拉麵  

 

 168 
 

hand-pulled noodles • eel fillets • yellow chives 

鱔糊手拉湯麵   

 

158 

 

hand-pulled noodles • shredded chicken 
chinese baby cabbage • chicken broth  

嫩雞煨手拉麵  

 

148 
 

deep-fried iberico pork chop 
steamed shanghai cabbage rice or hand-pulled noodles 

酥炸西班牙黑毛豬扒配上海菜飯或手拉麵  

178 

 
 

 

 
 
 
 
 
 
 
 



 

rice  飯   

steamed rice  •  shanghai cabbage  

上海菜飯  

 

30 

steamed rice  

白飯  

 

20 
 

 

 
 

 

  



 

 

desserts  甜點  

  

coconut sampler (share for 2)  

chilled sago coconut cream • coconut nata   

sea coconut • taro balls • coconut ice-cream 

椰樂園  (二人用 )  

椰汁西米露   •  椰果   •  海底椰   •  芋圓  

椰子雪糕  

 175 

  

glutinous rice rolls • red bean puree • yellow bean flour

驢打滾  

 48 

 

  

deep-fried glutinous rice balls • black sesame puree                                                          

黑芝麻流心煎堆仔  

   48  

 

  

sweetened beancurd sheet soup • pearl barley • egg 

腐竹薏米雞蛋糖水  

48 

 

 


