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
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tea smoked duck eggs * caviar (2 pcs)

sea whelk ¢ cucumber * yuzu mustard sauce

TR R E MR

crispy eel « dark vinegar
2% e 8

marinated wagyu beef cheek ¢ chinese herbal soya sauce
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“wenchang” chicken ¢ “sichuan” peppercorns

spring onion essence
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288

98

128

148

168

168



dumplings € #h

Xiao long bao
NEE S

pan-fried crispy pork dumplings
K AE fie K2 B B

shrimp dumplings « chilli oil

M BEIR D F

pan-fried lamb dumplings ¢ leeks * cumin
RAEBRARAFANMRTF

baked minced pork rolls « black mushroom e spring onions

sweet soybean sauce
REEAL

pan-fried beef cakes (please allow 15 minutes)
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hot dishes Zi 32

cuttlefish cake * black truffle « mushrooms 7 186
B EMEE A

shallow-fried oyster pancake ¢ “chiu chow style” 7 188
AN R B

honey roasted pork ribs  preserved black olives 7 188
BEREBASLHEDE

tea smoked crispy chicken 7= 248
REMRK =%%

simmered mandarin fish fillets « pickled cabbage 368
B L HETE B

deep-fried tiger prawns « pumpkin ¢ salted egg yolk 288
& % 7 B IR 3R

stir-fried rice flour rolls * xo sauce W, % 368
south african abalones * ginger ¢ spring onions
EAEFEWBA X0 EBYME

wok-fried mung bean vermicelli « crabmeat 268
dried sakura shrimps ¢ egg

EICIRE N R D@

simmered M8 wagyu flap meat ¢ celtuce 4 348

tapioca noodles « dried chilli « chilli oil
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#% = friend of the sea



vegetables and beancurd B X & 2 /&

stir-fried chinese lettuce 128
dried tiger prawns ¢ shrimp paste

5 U8 87 4R 48 g B A T 4R

wok-fried handmade cuttlefish mousse ¢ kale 178
FIIE2EARVTHEE

braised beancurd ¢ fresh “yunnan” yellow fungus 178
bamboo fungus
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poached assorted vegetables « fresh beancurd sheet 168
tomatoes ¢ soy milk
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hand-pulled noodles = i %@

“‘dan dan mian” 4 =118
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hand-pulled noodles 7% 168

braised wagyu beef cheek ¢+ beef tendon
fLEMd mEFHFh

hand-pulled noodles « prawns ¢ dried shrimps ¢ spring 168
onion essence

220 B B MR Bk ¥ F AL 48

hand-pulled noodles * eel fillets « yellow chives 158
fig # F hL % 48

hand-pulled noodles ¢ shredded chicken 148
chinese baby cabbage * chicken broth
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deep-fried iberico pork chop 178

steamed shanghai cabbage rice or hand-pulled noodles
RIFAMTEERYNE L BRI FH LT
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steamed rice * shanghai cabbage
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steamed rice
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desserts & 24

coconut sampler (share for 2)
chilled sago coconut cream  coconut nata
sea coconut « taro balls « coconut ice-cream

MR (ZAR)
BT FEKE « MR « BEH « FE
¥ = #%

glutinous rice rolls « red bean puree * yellow bean flour
BE T =

deep-fried glutinous rice balls « black sesame puree
B2 RROR D LHE T

sweetened beancurd sheet soup ¢ pearl barley * egg
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7= 175

48

48

48



