
BBQ / 

Apple Wood Roasted 42 Days Peking Duck “Signature 
Mott 32 Cut”

6180

Peking Style Spicy Crispy Duck Rack 1188

Minced Duck, Diced Bamboo Shoot, Lettuce Cup 1188

Barbecue Iberico Pork, Yellow Mountain Honey 3480

Evening Dim Sum / 

Traditional Iberico Pork  
Shanghainese Soup Dumplings

550

Scallop, Prawn, Hot and Sour  
Shanghainese Soup Dumplings

550

Garoupa, Chopped Chili, Prawn,  
Vegetable Dumpling

550

Prawn, Iberico Pork, Flying Fish Roe Siu Mai 580

Soft Quail Egg, Iberico Pork,  
Black Truffle Siu Mai

550

Shredded Peking Duck Spring Roll 400

Chicken, Prawn, Taro Croquette 450

Starters / 

Marinated Cucumber, Garlic, Aged Black Vinegar 480

Pumpkin, Salty Egg 530

Shredded 42 Days Peking Duck Salad, Pomelo, Mango, 
Tomato, Crispy Taro, Homemade Sauce

980

Stir Fried Cubed Australian M9 Wagyu Beef in  
Lettuce Cup, Mustard Oil

1680

Assorted Wild Mushroom in Lettuce Cup, Black Truffle Sauce 950

Marinated Jellyfish, Wood Ear Fungus, Cucumber, Garlic 1280

Cold Free-Range Chicken, Szechuan Peppercorns,  
Chili Sauce

1280

Cold Free-Range Chicken, Coriander, Black Truffle 1280

Whole Crispy Abalone, Salt and Pepper 2880

Crispy Squid, Baby Corn, Salt and Pepper 1080

1080Crispy Air-Dried Angus Beef, Szechuan Peppercorn

Soup / per person

“Buddha Jumps Over the Wall”
Double-Boiled Abalone, Sea Cucumber, Conpoy,  
Fish Maw, Bamboo Pith

5900

Hot & Sour Soup, Assorted Seafood 950

Double-Boiled Silky Fowl Soup, Morel 950

Double-Boiled Fresh Abalone Soup, Pearl Meat,  
Matsutake

4280

Fish Maw, Double-Boiled Fish Bone Broth, 
Bamboo Pith, Chinese Cabbage

3800

Fish Maw, Conpoy, Garoupa Soup

Braised Seafood Treasure Soup, Golden Broth

1280

Bird’s Nest / per person

Double Boiled, Bird’s Nest, Supreme Soup 3980

3800

Bird’s Nest Soup, Chicken Broth, Yunnan Ham 3980

Bird’s Nest in Sweetened Pumpkin Soup 2680

Abalone & Dried Seafood /  
 

(Abalone is farmed from sustainable sources)

per person

Braised Whole Dried Japanese Abalone,  
Oyster Sauce 24g

29800

Braised Whole Dried South African Abalone, 
Oyster Sauce 120g

16800

Braised Whole Dried South African Abalone,  
Oyster Sauce 23g

12000

Whole South African Abalone, Oyster Sauce  
(6-head abalone)

2380

Braised Whole Japanese Sea Cucumber, 
Scallions

4800

5280

Braised Dried Fish Maw, Abalone Sauce 5580

Braised Fish Maw, Dried Shiitake Mushroom 4280

4  (4 pcs)

4  (4 pcs)

3  (3 pcs)

4  (4 pcs)

2  (2 pcs)

3  (3 pcs)

3  (3 pcs)

OPEN FOR DINNER SUNDAY TO THURSDAY FROM 5:30PM  11:00PM 
OPEN FOR DINNER FRIDAY AND SATURDAY FROM 5:30PM  12 :00AM

OPEN FOR LUNCH DAILY FROM 11:30AM  3:00PM  
(LAST ORDER AT 10:00PM)

(LAST ORDER AT 2:30PM)

(LAST ORDER AT 10:30PM)

Stewed Japanese Sea Cucumber, Minced Pork Sauce

Crispy Roasted Pork Belly 1380

Lobster Har Gow, Yunnan Ham 1    )cp 1( 950



OPEN FOR DINNER SUNDAY TO THURSDAY FROM 5:30PM  11:00PM 
OPEN FOR DINNER FRIDAY AND SATURDAY FROM 5:30PM  12 :00AM

OPEN FOR LUNCH DAILY FROM 11:30AM  3:00PM  
(LAST ORDER AT 10:00PM)

(LAST ORDER AT 2:30PM)

(LAST ORDER AT 10:30PM)

Market Seafood / per 100g

Whole Leopard Coral Garoupa,  
Steamed with Ginger 

1180

1280

1280

1280

Wok Fried Lobster, Ginger, Scallion

Signature Lobster “Ma Po Tofu”

Fresh Whole Crab, Golden Garlic, Chili 880

Fresh Seafood / 

Signature Smoked Black Cod 3280

Poached Giant Garoupa Fillet, Szechuan Pepper Broth 2800

Deep-Fried Black Cod, Golden Garlic, Chili 2580

Crispy King Prawns, Chinese Rice Wine, Vinegar, Chili 1980

Wok Fried Giant Garoupa Fillet, Sarcodon, Chayote 2280

3200

Vegetables / 

Braised Eggplant, Minced Pork, Chili 1050

1050Wok Fried Romaine Lettuce, Dried Shrimp, Minced Pork,
Shrimp Paste

Sautéed String Beans, Diced Australian Wagyu Beef 1380

Stir Fried Asparagus, Garlic, Chili 1120

Braised Tofu, Morel 1580

Baby Napa Cabbage, Wok Fried Japanese Shrimps,  
XO Sauce

1250

1480

Seasonal Vegetable 980

Rice & Noodles / 

Yeung Chow Style Fried Rice,  
Diced Sea Cucumber, Prawn, Iberico Pork

1980

Crabmeat Fried Rice, Flying Fish Roe 1980

Scallops, Prawns, Crispy Rice in Fish Soup 2120

Wok Fried Flat Rice Noodles,  

US Black Angus Beef, Bean Sprouts

1480

2180

Tossed Shanghainese Noodles, Dried Shrimp, 
Scallion Oil

1120

Crispy Egg Noodles, Bamboo Pith, Mushrooms,  
Green Vegetables

1680

Wok Fried Glutinous Rice, Japanese Dried 
Shrimp, Crispy Taro, Preserved Sausage

1480

 

Desserts / 

Pomelo, Grapefruit & Honeycomb, 

 

Coconut Ice Cream 
780

1280

1280

Sweetened Mango Soup, Pomelo, Sago per person
420

Clay Pot / 

King Prawn, Black Pepper, Garlic, Soy Sauce 2480

Crab Casserole, Crab Roe, Vermicelli 2980

Crispy Free-Range Chicken, Moutai 1980

 

Meat / 

Stir Fried Australian M9 Wagyu, Mushroom, Chili 6480

4980

Sweet & Sour Pork, Dragon Fruit, Aged Black Vinegar 1580

Pan Seared Lamb Rack with Black Pepper 3500

Free-Range Chicken, Dried Chilli,             
Szechuan Red Peppercorns 

 

 

 

2180
1280

Double Boiled Imperial Bird’s Nest Soup,  
Rock Sugar

per person
2230

Fresh Mango, Coconut, Glutinous Rice Roll 4  (4 pcs)

420

(whole)
(half)

Wok-Fried Whole Lobster, Crispy Potato, Salt Pepper

Wok-Fried Scallops, XO Sauce

Triple-Cooked US Black Angus Short Rib

(large) 
(small)

1880
980

Crispy Fresh Yellow Chicken                                                 

Crispy Sesame Chicken & Minced Prawn, Lemon Dressing 1680

Lobster E-Fu Noodle                                                   per 100g 1380

Crispy Egg Noodles, Egg White with Prawn, Scallop, Conpoy

Stir-Fried Assorted Mushrooms, Asparagus, Crispy Enoki, 
Black Truffle Sauce

Almond & Chocolate, Oolong Tea “Xiao Long Bao”              

Sesame Tart, Lime & Sea Salt, Pine Nut                                   

4 (4 pcs)
380

Hawthorne Roll                                                                        


