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THE WORLD OF JIN TING WAN
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High above the heart of the city, the auspicious grace of the dragonfly takes flight

Led by Executive Chef Albert Li, who brings two decades of experience from
Michelin-starred and Black Pearl awarded restaurants across China,
savour refined expressions of Cantonese cuisine rooted in
time-honoured principles of Yue culinary tradition.

From the freshest seafood to the finest seasonal delicacies,
Jin Ting Wan presents an exquisite menu that embodies the fundamentals
of Cantonese heritage - deep reverence for the natural flavours of
ingredients, meticulous heat control and a focus on seasonality and
freshness - presented with refined artistry for the modern connoisseur.

Welcome to Jin Ting Wan, where Cantonese dining is elevated to new heights
in an exquisite setting that melds culinary tradition and warm hospitality.
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OUR COMMITMENT TO SUSTAINABILITY
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At Jin Ting Wan, we believe that true refinement lies not only in presentation,
but in seeking harmony with the planet that sustains us. From sea to farm and
kitchen to table, every dish affirms our commitment to sustainability through
thoughtful sourcing of ingredients and embracing more responsible practices.

BIAEYRXFFTIL>—T7—K CERTIFIED SUSTAINABLE SEAFOOD

LD —7—Fid, MSC (#FEHBHHER) LASC OKEEGE
EEWER) Btz LEGPoMESINLTVET, REKD
MBFEBRIEZ TS0, R EERHZEICHEDTVET,

We source our seafood with care from Marine Stewardship Council (MSC)
and Aquaculture Stewardship Council (ASC)-certified fisheries to ensure
the longevity of our marine ecosystems for generations to come.

F—Y7U—+FF*> CAGE-FREE CHICKEN

LBEOBENIZ. BARKRE CHHICETOHN, R EVHIZ
FHEITICRKUCETCONTZMLEVOEZHEHLTVE T,
B EHREEHARREKD VIR E T,

Our chickens come from free-range farms where hens roam freely in
a natural environment and are nurtured hormone-free for a rich, natural flavour.
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ALBERT LI

P EXECUTIVE CHEF

With over two decades of experience in esteemed restaurants in China, Executive Chef
_ Albert Li stands at the forefront of Cantonese gastronomy, expertly bridging tradition
- with refined artistry for the modern connoisseur at Jin Ting Wan.

A native of Guangxi, Chef Li brings a mastery of traditional Cantonese techniques
rooted in a deep fluency in regional Chinese cuisines including Teochew, Hakka and
: = W Shun De styles. His distinguished career includes significant tenures at

Black Pearl and Michelin-starred restaurants in Shanghai and Tianjin.

L o - Under his culinary leadership, Jin Ting Wan’s menus pay homage to time-honoured
s -} principles of Yue cuisine complemented by premium ingredients sourced from around
= the world. From the freshest seafood and wild game to exquisite seasonal produce,

; Chef Li’s culinary creations are a harmonious blend of the finest ingredients to create
= 3 \ signature dishes that are at once rooted and revelatory.

Now leading a dedicated team of 50 culinary professionals, Chef Li curates a dynamic
seasonal menu, infusing each dish with skill, precision and artistry at Jin Ting Wan.
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TASTING MENU

198 & — A% PER PERSON
LT —7LOBEREIEZ. A~ X=2a2—TOIFEXEBEOVWELE T,

All guests at the same table are kindly requested to dine from the same menu.

BHAXRTU>Y TEA PAIRING JA4YRF7U>Y WINE PAIRING
3F D BARAT E AFEDO VA AT &
Accompanied by three types of tea Accompanied by four types of wine
98 B —AHk Per Person 98 B —AHk Per Person

I3 APPETISER
DXHEANVIIFITV—HDODRTA R
Sliced Conch with Cauliflower Fungus
BHOMmHE TEHE GH®Y—-RXRZ
Chilled Kinmedai with "Pu Ning" Bean Paste
A EEADTDEGLE E—F oV =V I7F VLN ==
Poached Hokkaido Squid with Peanut & Garlic Chilli Oil

MAERYDREE IR (PP Yy —) V=2
Cantonese-Style Wagyu Beef Tongue with Sand Ginger Sauce

BT DHALMEL T BREF N~ 2 HZ =
Marinated Chrysanthemum Jellyfish with Aged Black Vinegar & Cucumber

F=DO=xVJVr EZLVEFIVIRZ
Marinated Kale with Pickled Chilli

A—7 SOUP
B EEINHEBEREOBE X LIRS T =
Hokkaido Geoduck with Seaweed Served in Clear Seafood Broth

XA > MAIN

MY FBERTRAZ—DX0Y -2
Wok-Fried South China Sea Lobster with XO Sauce

TUYHAFTa - ) TOFLEAUA BHEXRLELAL =F
Braised Angus Short Rib with Preserved Vegetable Wrapped in Straw Leaves

#MEIIE NOODLE

TIORAAERINA =T LAEHEOE -7 b ==
Fried Rice Vermicelli with Alaskan King Crab Meat & Dried Scallop

7H#—bk DESSERT
CHE - YYRAIV - F4000- 794 2T

Chilled Water Chestnut Soup with Golden Fungus, Jasmine & Lime Zest

E®HODTIL—Y SEASONAL FRUIT

=€ ¥ 7 % F % — Signature

R =2 — Dt I1210% DB — & 2k & I B B2 I H X 41 F J, Prices are subject to 10% service charge and prevailing goods and services tax.
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TRIE ) AHATIE FVESLADBERL O 48
:”: (@3 JE@ {Z‘i} AT {@VC:‘%O 7oA BF.FD ;ﬁ@ *’%7’; % I:E'ET 1= < Chilled Tamarillo with Osmanthus Honey
Al ENTVWET, =7 R KB TEBLIGIIEL.,
- > ETEEN - = N VN ST7 oY T kN N >
BB R ERICH EFFET, Lo LEBI XL R0 S, HIME R EH TEE 5 - AR 58
FLTEMOHBADRZDEEH®RDOIE T, Teochew-Style Chilled Kinmedai with "Pu Ning" Bean Paste
Sz 1 ) 3 AV N - . —
L ‘EQ\ZTOMEOD/r Xﬁ)%ﬁ@ﬂﬁ;ﬁob\%ﬂo%\_/fi?o DOXHLHYVISTU—FHDZXI5{ R 88
i AU el =Y 7,{\ h F U L AL Z‘(H %‘75) BRE—F v Y =&, Sliced Conch with Cauliflower Fungus
ZLCHILMPELZ2FEAF KLy U7, HIE BV, ZLTHKRDLDVOD
NI VAEHAIEAZ 2 7DBBRENT 7o —F 2 RLTVWE T, M77VNEHE77ED <D % 58
From the cool pristine waters off Hokkaido coast Marinated Fresh South African Abalone
comes the rocket squid chosen for its purity of flavour. N, L ) ‘ C e e
The chef applies a controlled gentle poach to BT OHAMLENYT BEFfeHN O~ 2 xRz = 38
achieve the ideal texture. Firm, yet tender, Marinated Chrysanthemum Jellyfish with Aged Black Vinegar & Cucumber
with a natural sweetness that remains intact.
1 2 4\._: =t == 72
shcomplementing the squid are two house-made sauces. jL {ﬂiﬁ FE A j] D {77? g I% T
A fragrant chilli oil infused with golden garlic blended Poached Hokkaido Squid with:
* with a silky peanut sauce, and a vibrant scallion e HAFX L HIUM Scallion & Green Sichuan Pepper
dressing lifted with green Szechuan peppercorn. e B—F vV —Vv 7 F A A Peanut & Garlic Chilli Oil .
Together they showcase the chef's thoughtful
balance of technique, aroma and flavour. I+ 77 7DFERTY — X 58
Amber Foie Gras Terrine
MAL2YORERE LR (FIFIrIr—)Y =X =F 88
Cantonese-Style Wagyu Beef Tongue with Sand Ginger Sauce
HAEWROABRNAVLTEY IRV I7HZ O 38
Tossed Fresh Lily Bulb with Aged Bergamot Dressing
F=LOIVK EIZLVEFVIRZ O 28
Marinated Kale with Pickled Chilli «
IVAEEHEEDOYY 2 138
Marinated Geoduck with Golden Fungus
H1 N B K 2 D 7 A A 58

Braised Pork Trotter in Teochew Style

SE ¥ % F v — Signature @ NI X1V 7 Vegetarian « 3= [ Spicy

[ {8 1% £ X — 2 T 3§, Image is for illustration purposes only.

X =2 — DO fEI210% O % — & 2R & I 2Bl 23 Il 5 X 41 % 3, Prices are subject to 10% service charge and prevailing goods and services tax.
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HBOHEALREBEBNEBINZFEVWEKDWE, [LH
RO LRI HICITHREWZZT F 75,

Served with quiet elegance, this dish channels
the vitality of the sea and the refined clarity of
Cantonese soup-making traditions to offer a nourishing
start to the meal. Simmered gently for four hours,
the light yet deeply flavourful seafood broth forms
the soul of this pristine creation.

At the moment of serving, the warm broth is poured
over an arrangement of delicate Hokkaido minj
clams and tender seaweed. This final flourish
the ingredients and releases their aromas, offeé
a pure, nourishing taste of the ocean’s bounty%®
in a graceful showcase of Cantonese refinement.

[H {8 1% £ X — 2 T, Image is for illustration purposes only.

X =a2—DffifgI210% DY —E 2R e

CEEEINVRLBEOB T LIBHER— ST =
Hokkaido Geoduck with Seaweed Served in Clear Seafood Broth

m®{3“5ﬂ<$LAEKD
B RA—F(BEE LM T) -

Double-Boiled Almond Broth with Fish I\/law, Nostoc & Conpoy

YA HETI D aaFyVBE LA

Double-Boiled Francolin with Fresh Abalone in Coconut

INXDBEEEEITLEZEKD TR,
RNRE—HXDaE A LA

Double-Boiled Bird's Nest with Cured Pork Knuckle & Baby Cabbage

NEDBEIAAR=T etV 77—V FRA
Braised Spotted Coral Grouper Soup with Vegetable & Tropical Almond

DXAHEA Y DEMREALA-T
Classic Double-Boiled Sea Conch Soup with Melon
NECHILTTFOBELA—-7 @
Double-Boiled Matsutake Mushroom Soup

with Chrysanthemum-Shaped Bean Curd

< ¥ U % F v — Signature @ NI X

X 1) 7~ Vegetarian

B— Ak

Per Person

48

82

58

98

56

58

38

4 2 Bl 23 B X 4L F T, Prices are subject to 10% service charge and prevailing goods and services tax.
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PEMEZMEHAL. BEERICWDBRW%, 15FE AR D

EMoORE 74 THRMHICHM T IR TVE T,

BEOBRRE 22 >TED BT,
BEBAIIRNYV v HEELETELE. BHRD
MEFCELIZHENRWICHEEXE-—MTT,

An inventive homage to the traditional "Pipa Duck" of Shunde,
Guangdong, this signature dish features a 90-day-old
Irish duck, fully deboned and delicately seasoned with

15-Year Aged Tangerine Peel and Water Chestnut.

Carefully shaped to resemble the elegant silhouette of
the pipa lute, the duck is roasted to golden, crispy perfection.
The result is a modern reinterpretation that celebrates Cantonese
roasting traditions and artistry in form and flavour.

[ {5 1% 4 X — T3, Image is for illustration purposes only.

o — Z AR

ROAST MEAT

> uZ 942 RAl-a—XA N EEBEXY Y| =<

Roasted "Pipa" Duck with Tangerine Peel and Water Chestnut

CHEXEFRTHETIBEWWAZLE T, Kindly note that orders must be placed 1 day in advance.

e 2~4% Kk Serves2 -4
e 5~8% M Serves5-8

B Add-on:
Frosista Kaluga»f 7 Vv F* ¥t 7 Frosista Kaluga Hybrid Caviar (50g)

A4 R7F71)>%J WINE PAIRING:
20224F YA TAF Y — AV FaT v Ry ¥/ /7= EH (FE) 150ml
2022 Lansai Winery, Ying Chuan Hong, Pinot Noir, Ningxia, China (150ml)

BHEARTYU>Y TEA PAIRING:
B Rz A DFARK 4 Aged White Tea with Tangerine Peel

FHROIZVAE -1 —ZAMRFY FYETIRZ
Crispy Roasted Suckling Pig Skin with Caviar

AT DHFHEBE—ZAME3HFMETOZ FHBLETT,

A whole suckling pig is available for preorder at least 3 days in advance.

fFRO 7Y A —1—2t

Crispy Roasted Suckling Pig

AT DfFRE —ZAFE3HAETO T FHBLETT,

A whole suckling pig is available for preorder at least 3 days in advance.

JYVAEY =R =TI RY —
Crispy Roasted Pork Belly

HiEE EEFr—a2— @
Hong Kong-Style Honey Glazed Barbecued Pork

JRCL B WS O Bl E R 7Y A — VT ©
Crispy Soy Sauce Free-Range Chicken

SE ¥ 7' % F+ — Signature @ 77— 7V — Cage-Free

98
138

138

48 | 7’5 gls

68 / Ky b pot

138
(KR—>av
portion)

588
(#L.Z & whole)

468
(31 Z & whole)

38

56

36 (v~ — 7 half)

X =2 —Dffi i 1210 % O H— 2% &35 B Bl A I E X 41 % 3, Prices are subject to 10% service charge and prevailing goods and services tax.
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PREMIUM DRIED SEAFOOD

B— Nk
HFREOERTLER Ve EEALE perPerson
BT 15BH A RD7 VLR TED T T TLRE 77 (108H) Ot A A RE—Y — ZAFKIA A 1,688
MEL. BRNZRHTFLEAL -EZHBELZED Braised 10-Head Dried Oma Abalone with Superior Oyster Sauce
BIZET, BIREFD VB SNTVE T,
EWEHE AR AT, X2 FLEER77E (158) O LA AKX =Y — XA A 1,388
[P 7D &K 23 h 3% 5T, Braised 15-Head Dried Yoshihama Abalone with Superior Oyster Sauce
7ICRBRENL, /A TA-T, HRRAL AR = FLEHE7Z77E (185H) DM LA A4 AKX =Y —ZXE A H 988
V—2Y W36 21T TU o< h 2 EAGENE T Braised 18-Head Dried Yoshihama Abalone with Superior Oyster Sauce
BELBKDODVWOR-—TLRALDDI2EVDBEETNT
VET, ~OENZERDEIRENEDET, TLM7Z7VAKET7E (158) 188
DI EF A RAR =Y —ZAFKIA A
This dish features premium Yoshihama dried abalone Braised 15-Head Dried South African Abalone with Superior Oyster Sauce
from Iwate Prefecture, Japan. Each 15-head abalone takes
about seven years to mature and undergoes traditional 1t {@ ﬁ Ff F (60 ,ELE\) D7 TEY —Z ﬁ A & 168

sun-drying and repeated steaming and air-drying —
a meticulous process of dehydration and compression that

Braised 60-Head Hokkaido Sea Cucumber with Abalone Sauce

seals in its intense flavour and aroma. Every piece is £ 2 X A% L B D =N
3 176
a product of time and expertise, earning its title as ) MO % =< & N }& j< *E DRIL H

e oble of abalones.” Braised Fish Maw with Aged Turnip

; = N A + > N
The abalone is slow-braised with Jinhua ham, chicken stock, = f& ﬁﬂ\ D H % = (5 EE\) D77V —A ,%\ ﬂ ;9‘ 4,200 v
and a house-made oyster sauce for 36 hours, resulting in f Braised Premium 5-Head Fish Maw with Abalone Sauce g;fi’?‘i%
a richly flavoured broth and a deeply layered aroma that
lingers long after the first bite.
H14KF«v>a2 SIDE DISH
HAEEHEH 18
Japanese Shiitake Mushroom
T 28

Yunnan Fresh Golden Fungus

NI —PERFavDK»E 28

Hungarian Goose Web

B[ {5 1% £ X — 2T 3, Image is for illustration purposes only. A =2 — DIfifEI210% D% — & KL & I 2 Bl 23 1 5 X 41 F 3, Prices are subject to 10% service charge and prevailing goods and services tax.
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LIVE SEAFOOD

HMMNEEOEZIEDL L, 7I7RDERIND =% 82 | 18
2EHOKbDWTEIRICMHE LT EL, CRAB

— D EHEI BN R TREM T TICL L

. T 381008

HEAKOHARIEHLTOVET, 55 —2E T?kxﬁ@”fb?/\ﬁ% /100
EHETE P F V. BOSKraZ 2L H3Hb WL Alaskan King Cra

: ; N R — 2 TH ZHE L TWE T, Also available in dual-flavoured Teochew-style.
S S . - ) s o b kI e i T S I B .
T3, j‘; rTEvE éf;‘f IR T RA {i(gg DD Y CHEXEETHETIIBBEWWAZLET, Kindly note that orders must be placed 1 day in advance.
KNI BXDaAY IR M2z —

WAt E Ao TWE T, 2V HFE XD E(HTFAD) 18/100¢

Sri Lankan Green Roe Crab
A lavish interpretation of Teochew culinary finesse,

this dish. presents Al.askan king crab i|-1 two exqui?i‘.ce styles. 2V VHFE~NYRTZS T 16/100g
One is served chllled, prejpar.ed using the trad.ltl(.)nal Sri Lankan Mud Crab
Teochew technique to highlight the crab’s pristine
sweetness. The other is paired with Pu Ning fermented
bean paste, offering a rich umami counterpoint to its
oceanic delicacy. Crisp green apple and delicate seaweed EI S Sk
complete the dish, adding refined layers of freshness and : !
texture to this elegant expression of contrast and harmony. HHENEARL/ AT AR AT ZRHAFETINHAL/
BEEEAXRD )T Ty IRy = — 2 [HEE T I E/
AVAVH =V r&FV | HIEFEFP D

COOKING METHOD

Steamed with Yellow Wine & Egg White / Steamed with Lobster Broth Infused Egg White /
Wok-Fried with Ginger & Spring Onion / Black Pepper Sauce /
Salted Egg Yolk / Crispy Garlic & Chilli / Wok-Fried with Shun De Chilli

8] {5 1% £ X — 2T 3, Image is for illustration purposes only. X =2 — DO fEI210% O % — & 2R & I 2Bl 23 Il 5 X 41 % 3, Prices are subject to 10% service charge and prevailing goods and services tax.
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LIVE SEAFOOD

m AR E

RWHAATH R T AR =% o< D RE LT, LIVE FISH
ECP R EPOERFEVEF BT ZRZADIWKE 2R A—TI
B TEL HEDA—FRALZIINCHBE T2 T, KIKNL TS50 128/100g
ZOMMBRHAERBEZRITZIERIFDEVTVET, Wild Caught Empurau
QEOEDIR. IRNTOERDTEZFAMEET. ZhZ & D CHEXEIHMETIEBEVNVEZLET,
fifele b T2 bE ST, B3 —MZ#E 2. FBEk Kindly note that orders must be placed 3 days in advance.
KA, R OEAMZERLES, ZLTHRDRKANDHED ‘
R T LIS L 7oy R O O BB R (BT 53 T T RINK 281008
Wild Caught Spotted Coral Grouper
Meticulously prepared with fresh lobster slow-simmered
to perfection, this dish yields a vibrantly golden and deeply 3{ 7\)& %ﬂ: ﬁﬁ\ N R 38/100g
aromatic broth. The golden broth is cooked separately Wild Caught Red Flag Grouper
from the fish to preserve its delicate sweetness;and texture.
KAAZTOB—AFV RAH—1NEK 28/100g
Upon tasting, the elements unite in perfect harmony, Wild Caught Yellow Skin Tiger Grouper
allowing each to shine in its purest form. More than a dish,
it is a refined expression of Cantonese mastery, where 7( ﬁt\ < — 7\‘]1/ TP — 18/100¢g

precise heat control, ingredient integkity and a respect for
natural flavours converge in every spoonful.

Wild Caught Marble Goby

TR A 38/100g

Parrot Fish

AIE A&

BAL/EO IR L/ EEY —RAEL/EEY —RAFKL/
EATHE X FRIAA/BKREZAA/HEE/ BREXOY -2 D/
Mo 7 22—2—7Ryx (1&4H7=0$E8)/

RUA IRy R—2R BT RKBADAZ—TEAA

COOKING METHOD

Steamed with Soy Sauce / Steamed with Assorted Fungus /
Steamed with Ginger Sauce / Steamed With Black Bean Sauce /
Simmered with Yellow Lantern Chilli / Braised with Roasted Pork /
Sweet & Sour / Wok-Fried Fillet with Homemade XO Sauce /
Poached in Superior Lobster Broth ($8 per person) /

Simmered with White Pepper Fish Broth & Radish

— ——

B {1 £ X — 2T F, Image is for illustration purposes only. — = X =2 — DO fEI210% O % — & 2R & I 2Bl 23 Il 5 X 41 % 3, Prices are subject to 10% service charge and prevailing goods and services tax.
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LIVE SEAFOOD

OJXX—--8&
LOBSTER & PRAWN

F—ANZVTERT AR — 38/100g
Australian Lobster
Eﬁ?\/‘j“zﬁﬁnj\x&“‘ 68 % each

South China Sea Lobster (£7400g)

RIS E

SV EMAL/EBEEIWHZEL/EANL D/ ERX—T/
NR =&AL =V =T |F—XPE/EZ2TLD/

07 2X—2A—7F Rz (1% H7=D$8)

COOKING METHOD

Steamed with Garlic & Glass Noodle / Steamed with Yellow Wine & Egg White /
Wok-Fried with Salt & Pepper / Superior Stock / Butter & Curry Leaf /

Baked with Cheese / Wok-Fried with Ginger & Spring Onion /

Poached in Lobster Broth ($8 Per Person)

Fift A A A 5 B 0 109 AR 55 2% K2 BAT 1 2% Bi . Prices are subject to 10% service charge and prevailing goods and services tax.

i f A

LIVE SEAFOOD

B
SHELLFISH

HFREINH 38/100g

Canadian Geoduck

> FEEY 7 H 39/100g
South China Sea Whelk

Zayhs Y RE~TH(1kgkb ZHE AT 12/100g
Scottish Razor Clam (min. order of 1kg)

CHXEIHMETKBEWWAEZLET,

Kindly note that orders must be placed 3 days in advance.

KRBT 7VHETIE 88/100g
Wild South African Abalone
HAERyFH 26/100g

Japanese Surf Clam

EERE N
O7 2R —2A—7FHEox(1%4MHEDE8)/=v =7 BWNAL/EZL 2B/
HRHUXOY -2 D/ EREN D/ G H&F VB D

COOKING METHOD

Poached in Lobster Broth ($8 Per Person) / Poached with Chicken Broth ($8 Per Person) /
Steamed with Garlic & Glass Noodle / Wok-Fried with Ginger & Spring Onion /
Wok-Fried in Homemade XO Sauce / Wok-Fried with Assorted Onions /

Wok-Fried with Black Bean & Chilli

BT 7 % 7 B 0 10% AR 55 2% Ko BRAT 1 2% Bl Prices are subject to 10% service charge and prevailing goods and services tax.
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SEAFOOD

TV =07 T DREED AN T4 T 74 L) —7 42
JYAE =L T S
Crispy Stuffed Flower Crab Shell with Crab Meat & Kaffir Lime Leaves

HAERYyFHRHEANF -2 VEORTRAX-ZA—-TEiAH 98
Poached Japanese Surf Clam with Luffa & Yu Er Fungus in Lobster Broth

F—RAPSVTERRXRTEBAR - TRARZ0 78
HRBXOY -1 D

Stir-Fried Australian Scallop with Lily Bulb, Asparagus

& Homemade XO Sauce

AT I7DT74LD LM T HE= =27 T LRIRIBZ 168
Spotted Coral Grouper Fillet with Golden Garlic & Preserved Radish
Served in Claypot

~FHAVAOREEY) BEHEEERY X 58

Pan-Fried Pomfret Fillet with Black Vinegar & Ginger Sauce

== 7 % F ¥ — Signature

BT 7 % 7 B 0 10% AR 55 2% K2 B AT 1 2% B Prices are subject to 10% service charge and prevailing goods and services tax.
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POULTRY, SOFTSHELL TURTLE, BULLFROG & MEAT

FEHWEOALY 7Ly a kDR E 68
JRRE MM DRI 2B REIE THERIEN (R RN HD 3 e >
KA B) | BB BRI, BROECI DY B bk ShAam oA 00
Gristajlie i B Steamed Free-Range Chicken with Fresh Fish Maw & Ginger Paste
JEEZ 5l 2 S THZARNW ) b WS EHRZREEICED ., K%
HOWit Lo TwES, BEDE I FVEDBEDLRT ¥ 2w By DEIAA N D)LY JIE R E S TR 138
HAFTa—b) 7%, AR TEA, RETEALALELE, Braised Softshell Turtle with Basil & Shunde Chilli «
KT RADIET. REXOEHRLZHADRNITL AIA A,
FohlazEVWED LDV EDDE T, BHESzVEZ—E 7YV A —4FEDH © 72
Typhoon Shelter-Style Crispy Bullfrog Leg -«
Inspired by the classic Hakka delicacy Meicai Kourou
(Braised Pork Belly with Preserved Mustard Greens) 7 H R L‘f: Sa—h M) T DT L ;TZ @ oy % % i{ L ﬁ A A =E
from Meizhou, Guangdong, this dish is elevated through Braised Angus Short Rib with Preserved Vegetable Wrapped in Straw Leaves
the time-honored technique of "nine steamings and .
| LTI ! e 2~4% K H Serves2 -4 78
nine sun-dryings", a meticulous process that enhances )
the full depth and richness of the preserved greens. «6~8H kA Serves6-8 138
. £ . > o = =
Angus short ribs, renowned for their rich marbled texture and natural ﬁﬂ {-7] D EP t,: YTl — Ay F 77D ) fF@ 128
gelatin, are wrapped in matured meicai and encased in straw leaves. D Z\ ;jEfB #{f {Pﬁ J@ B ==
Slow-braised over a gentle flame, these short ribs absorb the natural Wok-Fried Hanwoo Beef Cube with Button Mushroom,
sweetness of the preserved greens, resulting in a dish that is sumptuously Stuffed Okra & Dong Qu Yellow Wine
tender, full-bodied, and deeply aromatic.
ARYVARKEFE TR EIZ7VAFVHD @ 38

Wok-Fried Iberico Pork with Preserved Vegetable & Pickled Chilli «

ARVAKDOAL AT TLAAZEIZTALAD @ 38

Steamed Iberico Pork Patty with Sun-Dried Squid & Water Chestnut

FEEHOIIL—Y ADEEK © 52

Sweet & Sour Pork with Seasonal Fruits

=< ¥ 7 4 F ¥ — Signature « 3 [ Spicy @ 7 — 3 7V — Cage-Free @ M1 T Locally Sourced @ i /£ Regionally Sourced

8] {4 1% £ X — ¥ T 3, Image is for illustration purposes only. X =2 —Dffi i 1210 % O H— 2% &35 B Bl A I E X 41 % 3, Prices are subject to 10% service charge and prevailing goods and services tax.




(BTEV, BrERPER  LWOILEAEOTZICEI L.,
AMZEEILEBAEOLELRERAEZAV., ENTTEITHE L7
EHAERFEHLTBYES, MELTOEAZRELLEDZ LT
AFTN2MMARBEZ. LAPSHrIIZLIWHENDZ F QI /50
O%72h, BELASAR-—TLEXLLIRIEIITEEDH L T,
GENEHRZHUEAA. FRLVAKEDHFEFELIZOrRHA,
ZLTHKREVHEATERELLERIAVE T, DEEZESLLICH 2T,
Mg EBICH B~ TSI WVWE T,

Rooted in the Cantonese culinary philosophy of
"nourishment through soup" and "celebrating freshness
and simplicity," this dish features soy milk freshly
ground in-house from premium organic soybeans
sourced from Heilongjiang.

The fresh soy milk is gently heated to form delicate bean curd skin, or yuba,
prized for its tender yet springy texture. Simmered together with a rich
soy broth and baby spinach, the yuba absorbs the essence of the broth,
creating a harmonious interplay of nutty soybean aroma and sweet, earthy depth.
The result is a comforting dish that embodies wholesome balance and goodness.

[H] {5 (& £ X — 2T 3, Image is for illustration purposes only.
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VEGETABLE & BEAN CURD

RIR, FavHFXOTUL, T DDA A
Braised White Radish with Sturgeon Tendon & Shrimp Roe

HRULBELRNE AV FvFDRERA-—TEAA ==
Simmered Homemade Fresh Bean Curd Skin with Baby Spinach in Soy Broth

Ji B i i & S S O i AUA A

Cantonese-Style Black Bean Curd Claypot with Assorted Seafood

FREHBET A KN O LD

Wok-Fried Eggplant with Salted Fish & Minced Pork Served in Claypot
HERE WAL BED VAT FOVHEXEZX O
Crispy Bean Curd Skin Stuffed with Lotus Root with Assorted Vegetables
7Baya)—=0HRHUXOY -2 Tt T
Stir-Fried Broccolini with Homemade XO Sauce in Claypot .
RE—Fy RV EERH— T4 a2 —FDEIA A
Simmered Baby Cabbage with Homemade Fish Curd

INTFIRY Y =T —FEXOAEDRIAA
Simmered Milk Cabbage with Lipu Taro

B XKD D

Stir-Fried Vegetables

RE—=RAEF YT/ FafA YL/ R =T — V[ TARTHTA|F XY/
THaya)—= /77 YR/ Xf LR R

Baby Spinach / Choy Sum / Baby Kailan / Asparagus /

Brussels Sprouts / Broccolini / Amaranth / Romaine Lettuce

IR E

WDIH =V 7| Go| E/AA-TE/EERIFNIE—-XVE/ARUXOY — A /1%

COOKING METHOD
Wok-Fried / Garlic / Poached / Fish Broth / Salted & Century Egg Stock /
Homemade XO Sauce / Sakura Ebi

== ¥ 7' F % — Signature @ NI X1 7 Vegetarian « 3 [] Spicy
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RICE & NOODLE

TORAEA=RNeIBEETLEFEOY -7 S= 58
EfED Y THEAL R ) » B2 BT, 7LD Fried Rice Vermicelli with Alaskan Crab Meat & Hokkaido Dried Scallop
Kbhich=ReELBDINLRZMHL., # D
HIFME—T e dbEILE, ESADL KA BYIDEF O ARAXOE L » == 62
HAEDIEVOC LD LSS, ME LT 7R D Wok-Fried Rice Noodle with Sliced Hanwoo Beef in Homemade XO Sauce
PEA=RNEeTLHEREHIZEAKTYD S Z LT, o .
FELWV A LABE IICHLADE L, RREDZDA =7 —HR AT %

Braised Ee-Fu Noodle with Wild Mushroom
Inspired by the Shunde classic "Osmanthus Shark Fin",

this refined dish replaces shark fin with crab meat VA <R /|t (ﬁ} ié )él,i T L E\ ’H: ¢ );\EJ |73] 7\ D ‘}:7( % il\ H = E}i [cr) 58

and golden egg floss, paired with springy Hsinchu rice Braised Rice with Abalone, Hokkaido Dried Scallop & Diced Chicken

vermicelli. Our chef stir-fries the egg into light, airy flecks A - o
to resemble osmanthus petals, then vigorously wok-tosses RIHETIZVAET I Ty S 7L —KA] 88/100¢g

them with handpicked Alaskan crab meat and Upgrade to Wild South African Abalone
ied scalldps to imbue each element with wok hei, CHEXIF2HAEFTICBEVWWAELET
e breath of the wok", capturing both texture Kindly note that orders must be placed 2 days in advance.

and aroma in every bite.
R/ atig or R 46
Fried Rice with Bamboo Shoots & Hanwoo Beef

=R ZVTFERET FLHE BilKko B == 52

Fried Rice with Australian Scallop, Dried Scallop & Nostoc

WBEEAD S Y RIVIAZ2ADA T AR —TA43H LT 58

Poached Jasmine Rice with Seafood in Lobster Broth

S ¥/ % F+ — Signature @ 7 — 3 7V — Cage-Free
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BOMDIHEINZZ 04 TR ELLREVERDL. ED LS5 R
WBWODPRBREBERERDPIEBPDEST, —OZ&XufEDay, #D
HOBMEBELHIrZ, BEDIEAE IOV IEWVIZ
IEBDET, 7H b LTET TR, BOKRDOYEZEHIC
D5, MMXfbDEHRELTRUIICENTWVWE T,

At a Teochew banquet, taro paste graces the table like
a quiet finale, lovingly called the “sweet at the tail.”
For the Teochew people, sweetness at the beginning and
sweetness at the end is more than custom; it is a blessing
for a life that begins and ends in harmony.

Served at the close of the feast, the taro’s rich aroma
fills the air, its texture smooth and cloud-like. Each spoonful blends
the velvety depth of taro with the delicate lightness of
bird’s nest and the subtle bitterness of ginkgo, finishing
in perfect balance. More than a dessert, it marks the graceful
close of the evening — a symbol of wholeness and cherished
tradition in Teochew culture.

[H]{1% £ X — T 3, Image is for illustration purposes only.
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DESSERT

R AR 72 5A Bk D B 71 H 18

Traditional Walnut Cream

HOBELIRBFADZOAEXVIHEE = 32

Baked Taro Tart with Bird's Nest & Ginkgo Nut ”Iﬁl%'t D
CHREZTISH B BHREVWELEET, perprece

Kindly note that a 15-minute preparation time is needed.

ST FFr— T —fEE 18
Signature Mango Fortune Pouch REEYSY)
CHRUEFTISH B BRHMEZ VWL EET, per prece

Kindly note that a 15-minute preparation time is needed.

IPEHAD B 7Y — A 15

Sweetened Almond Cream with Egg White

ISFERERERZEEDEADPNE R 18
Red Bean Soup with 15-Year Aged Tangerine Peel & Lotus Seed

THE - PYAIV - IALDEHITAX—-T 15
Chilled Water Chestnut Soup with Golden Fungus, Jasmine & Lime Zest

X<y —~Nyh 18
Tamarillo Sherbet

e Y e D B 88

Premium Bird's Nest
CTHREFETISHIEEBREEVWEEEET,

Kindly note that a 15-minute preparation time is needed.

IR A
QaAFoVINTIT—FVRIANTZ[FIVXRDE LA TIALZTFTHF -1

COOKING METHOD
Double-Boiled with Coconut Milk / Almond Milk / Red Date

S ¥ 7' % F ¥ — Signature
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