Prices are subject to service charge & GST. BYO Welcome. No Corkage Charge. (Food photos are for illustration only)
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APPETIZERS S
Deep-Fried Crispy Golden Fish Skin

1 REEEN $14
Chilled Marinated Cucumber in Tangy Rice Vinegar

2 BTN K $2 per pc
Teochew Heritage Homemade 'Sio Bee' (Siew Mai)

3 RN E $12
Century Egg with Pickled Ginger

4 BERSTER $20
Deep-Fried Crab Meat Roll

5 lREER $14
Deep-Fried Crispy Golden Fish Skin

6 BEBAFES $20
Teochew Deep-Fried Liver Roll % Signature

7 BEBNREINZE $2 per pc (min 4 pc)
Homemade Crispy Prawn Balls % Signature

8 i I - $20
Chilled Pig's Trotters Terrine (Heritage Delicacy)

9 mHBE $14
Chilled Marinated Jelly Fish

10 A¥HE $75
Five Treasure Platter
(Jelly Fish, Vegetable Roll, Fish Net Roll, Crab Meat Roll, Pig’s Trotter Terrine)

1 M¥#HE (856T) $45
Four Treasure Platter
(Jelly Fish, Vegetable Roll, Fish Net Roll, Crab Meat Roll)

12 55 $12

Vegetable Spring Roll or Fish Net Roll



A 2\ 38 B R

Chilled Pig's Trotter Terrine
(Heritage Delicacy)

08

BRBIRSHE

Homemade Crispy Prawn Balls % Signature

BRI ES

Teochew Deep-Fried Liver Roll % Signature

06

Jelly Fish ' Pig's Trotter Terrine

Crab Meat
Roll

" Vegetable
e _ Spring Roll |
o BRHE

Five Treasure Platter—-.__



SOUP

MRSE

Braised Premium Shark’s Fin Teochew Style

13 BT W $35 18 (®DH2R)
Braised Premium Shark’s Fin Soup Teochew Style

m ERBY $25 18 (®RH2R)
Braised Superior Shark’s Fin Soup with Crab Meat

15 KT $35 $60 $80

Scrambled Egg with Shark's Fin & Crabmeat

16 tatZ $15 1 B (&MD28K)
Braised Fish Maw Soup with Crabmeat
(min 2 portions)

17 JSEEA (12 BIFAIT)
Double-Boiled Shark’s Fin Soup in Advance Order

Superior Chicken Broth

18 XN&EY $50 1 &R (|D2R)
Double-Boiled Shark's Fin Soup with Winter Melon

19 FRBKIE ({2 RIFIT)
Double-Boiled Buddha Jump Over The Wall Advance Order

— =16
Braised Fish Maw Soup with Crabmeat



20

21

22

23

24

o, BB R %
‘Double-Boiled Pig Stomach Soup
with Salted Mustard Greens

Enam

" Braised Superior Shark’s Fin Soup with Crab Meat

=R ) $10
Fish Maw Stuffed with Minced Pork Soup

7T MZX % $10
Double-Boiled Scallop Soup with Winter Melon

[ 3 1538 it % $10
Double-Boiled Pig Stomach Soup with Salted Mustard Greens
B X 88 3% $24
Double-Boiled Duck Soup with Salted Mustard Greens
ERAETD $22

Lotus Soup with Pork Ribs

14



& 12 7%

Fish Maw Stuffed
with Minced Pork Soup

20

5% K 98 %

Double-Boiled Duck Soup
with Salted Mustard Greens

23 ,

ERARD

Lotus Soup with Pork Ribs 7

TTMZ N5
Double-Boiled Scallop Soup with
Winter Melon

21



SEAFOOD



S8 &

Bl

25

Steamed Pomfret
Teochew Style

SEAFOOD

BRUGH

Steamed Garoupa
Teochew Style

27

B 47
SEASONAL PRICE

25 BB E&

—

Steamed Pomfret Teochew Style

2 BRE8 (HBE, EB, B
Pomfret Fish (Deep-Fried, Sambal, Steamed Hong Kong Style)

7 TBEn (BER, BER, 4K, B, BF s
Garoupa Fish (Deep-Fried, Braised, Sweet & Sour, 7H3 = @Ej =2]

Steamed Teochew or Hong Kong Style) 26

Deep-Fried Pomfret
with Ginger & Scallions
28 SR FE

Braised Leather-Jacket Fish with
Bitter Gourd in Black Bean
(Heritage Delicacy)

29 BRITERE
Steamed Threadfin Fish
Teochew Style

AR =R

Braised Eel with
Pork Belly & Garlic
(Heritage Delicacy)

30 dRiEa 30
Braised Eel with Pork Belly &

Garlic (Heritage Delicacy)



TBEB8S
Braised Whole Sea
Cucumber Stuffed with

Minced Pork
(Heritage Delicacy)

31

31

32

33

34

35

AR h=
Braised Sea Cucumber 36
in Oyster Sauce

=885 (Wi
Braised Whole Sea Cucumber
Stuffed with Minced Pork
(Heritage Delicacy)

ARG O EE =R

Braised Sea Cucumber
with Fish Maw

ARCS TN
Braised Sea Cucumber
in Oyster Sauce

FrEBA

Deep-Fried Cuttlefish

= B B 0F
Braised Oyster
in Black Bean Sauce

=D IRUE S
Stir-Fried Bamboo Clams
in Black Bean Sauce

S

SRMWTFE

Braised Leather-Jacket Fish with
Bitter Gourd in Black Bean Sauce (Heritage Delicacy)

M

F= B FiT)
Advance Order

$60

$50

$25

$24

$24

$80

$80

$40

$35

845

$100

$100

$50

S50



R 8 /A
Teochew Cold Crab \37)\;%)
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41
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Teochew Cold Crab

BERINE

Steamed Crayfish

JIT 4% KD 4R 22

Stir-Fried Crayfish with Pepper Sauce

ZENIE

Stir-Fried Crayfish with Sambal

SRV E

Stir-Fried Crayfish with Black Bean Sauce

BREWTE

Stir-Fried Crayfish with Ginger and Spring Onion

I RN EE

Seasonal Price

Seasonal Price

Seasonal Price

Seasonal Price

Seasonal Price

Seasonal Price

ZENIE

Stir-Fried Cray Fish with Sambal

Stir-Fried Crayfish with Black Bean Sauce

40

41



=ESE

Poached Prawn with
Ginger & Scallion

S M L
43 FRUER R $28 %40 $50
Stir-Fried Prawns with Garlic & Soy Sauce
(R BIFNIT)
44 = E-F »8 Advance Order
Deep-Fried Chestnut Prawn (per pc)
a5 BR B WF IR $28 %40 $50
Sweet & Sour Prawns
46 SRSL) $28  $40  $50
Poached Prawns with Ginger & Scallion
47 B ot 48 IR $28 %40 $50
Stir-Fried Prawns with Orange Sauce
48 =g $28 $40 $50
Steamed Prawns with Ginger & Garlic
9 BN (42 B #13T)
Lobster Sashimi Advance Order

(Complimentary Lebster Head Porridge)

BITERIR 4y

Stir-Fried Prawns with
Orange Sauce



50 BN =1 7K #8

Marinated Goose Meat

S M L
50 BN =3 7K #8 $24  $40 $60
Marinated Goose Meat
51 BN = #EW $24  $40 $60
Marinated Goose Wings
52 BN = #S BT $30  $50 $80
Braised Duck Foie Gras (Liver)
53 T &8 1K $20  $35 $45
Wok-Fried Chicken in Black Bean Sauce
54 o 58 38 2y $20  $35 $45
Wok-Fried Chicken in Oyster Sauce
55 A 52 Yo% 38 $38
Roasted Crispy Chicken
56 Eal 5'5& }D |’/§| $24 (Steamed Bun $1 min 4 pc)
Braised Pork
POULTRY
& 57 RN $24 %40 $50
M EAT Sweet & Sour Pork

B3N = #83

Marinated Goose Wings

51

BN = A8 BT o)

Duck Foie Gras (Liver)



BEEER -

Sweet and Sour Pork

o MRS

Roasted Crispy Chicken

hAEHLA g
Braised Pork

2]
Steamed Bun 1pc $1 (min 4 pc)



Wok-Seared Beef Cubes with -

Golden Garlic in Superior Soy Sauce
* Signature

58 & R4 M #I $28  $45  $60
Wok-Seared Beef Cubes with Golden Garlic
in Superior Soy Sauce % Signature

59 7= 1R 4 M0 AL $28  $45  $60
Wok-Seared Beef Cubes in Black Pepper Sauce
60 ZREARAR $28  $45  $60

Stir-Fried Pork with Ginger & Spring Onion

61 BRERFEXIRE (BBIME ) $100 (Advance order)

Slow-Braised Duck Stuffed with Glutinous Rice

62 BREZERKIRS (REIME ) $60 (Advance order)
Roast Chicken Stuffed with Glutinous Rice
* Signature

63 BEFEHEE (BaME) $90 (Advance order)
Slow-Braised Duck Stuffed with Chestnut (Heritage Delicacy)

FRILE (BIME) $288 (Advance order)
Teochew Style Charcoal Roasted Suckling Pig % Signature

SHRER .

£ Stir-Fried Chicken in Black Bean Sauce



BRERRERIE 4

Signature Roasted Chicken
" Stuffed with Glutinous Rice
% Signature

b4 BREILE
Charcoal Roasted Suckling Pig
Teochew Style % Signature

3 BEFEEB £ S TSRS

- : N
Slow-Braised Duck Stuffed with Chestnut (Heritage Delicacy)



BRI 40

Chilled Lobster Sashimi
(Complimentary Lobster Head Porridge)

v
i8] 19

Double—Boiled Buddha Jump Over The Wall



65

66

67

68

69

70

71

Eight Treasures 'Luo Han' Vegetable
(Heritage Delicacy)

S
I\E & ¥ $24
Eight Treasures 'Luo Han' Vegetable
FEFN $28
Stir-Fried Asparagus with Scallops
iE & & K $28
Stir-Fried Yellow Chives with Prawns
B &a $45
Stir-Fried Spinach with Abalone
BUNOZEE $18
Stir-Fried String Beans with Minced Pork
& Preserved Black Olives
7 = 48 3K $28
Stir-Fried ‘Kai-Lan’ with Prawns
B 3 UF IK $28

Stir-Fried Spinach with Prawns

M

$40

$40

$60

$24

$40

$40

NEFER 4

$50

$50

$80

$30

$50

S50

/1

VEGETABLES

& 3 4K IR

Stir-Fried Spinach with Prawns

ol s m
66 FHEFN

Stir-Fried Asparagus with Scallops

EWNET

Stir-Fried String Beans with

Minced Pork & Preserved Black Olives



72

73

74

75

76

77

S
EEZFN $28
Stir-Fried Yellow Chives with Scallops
A= X $28
Stir-Fried Broccoli with Prawns
ik NS $38
Crispy Yam Ring with Chicken Cubes
TE B U0 X $14
Stir-Fried Amaranth Greens (Yin Choy)
BREF= $14
Stir-Fried ‘Kai-Lan’ with Dried Sole Fish
IRBanx $14

$40

$40

818

$20

$24

Stir-Fried Amaranth Greens (Yin Choy) with Silver Fish

@y ==

Crispy Yam Ring with Chicken Cubes _. :

S50

$50

824

$26

$30

B=WI 53

Stir-Fried Broccoli with Prawns

3E = #F 3K

Stir-Fried Yellow Chives with Prawns

6/

K E =

Stir-Fried ‘Kai-Lan’ with Dried Sole Fish

76




BERNE o

Crispy Golden
Oyster Omelette

ARG AN

Stir Fried Beancurd
with Prawns

é 78 EEE $20  $30 $36
Wok-Fried 'Fu Rong' Omelette

J '- 79 ¥ 9F Rl $18  $24  $30

Crispy Golden Oyster Omelette

80 tRE R $18  $24  $30

Wok-Fried Silverfish Omelette

81 X HE $18 $24 $30
Wok-Fried Preserved Radish Omelette

82 AN AN $20  $28 434
Stir-Fried Beancurd with Prawns

83 NEGBE $22  $28  $34
Double Happiness Beancurd with Prawns

84 MESE $20  $28  $34
Wok-Fried Prawns & Beancurd in Sambal

EGG &
BEANCURD

—-— b\ AZ
a5 ¥ AR FE

Wok-Fried 'Kway Teow'
with 'Kai-Lan' & Preserved Radish

82



Wok-Fried ‘Kwai Fa’ Noodle with Prawns & Char Siew

7 X TR

Yang Zhou Fried Rice

1

; S M L

85 X ARE $14  $20  $26
Wok-Fried 'Kway Teow' with 'Kai-Lan' & Preserved Radish

86 18 50 % $14 20  $26
Wok-Fried 'Hor Fun' with Seafood

87 T ¥ 53 #3 $14 320 $26
Wok-Fried Dry 'Hor Fun' with Seafood

88 EYE $14  $20  $26
Wok-Fried ‘Kwai Fa’ Noodle with Prawns & Char Siew

89 18 %) @ $14  $20  $26
Wok-Fried Noodle with Seafood

90 B 01 W) Tk $14 20  $26

Fried Rice with Preserved Black Olives

NOODLES & RICE 91 MR $14  $20  $26

Yang Zhou Fried Rice

92 BN 88 & 5 Bt 40

Teochew Style Pomfret Porridge % Signature ~ Seasonal Price

93 2B N BE 5 $26  $35  $45
Teochew Style Oyster Porridge % Signature

HETH o

Wok-Fried 'Hor Fun' with Seafood




Longevity Bun

D F %
'Fan Sha' Sugar-Coated Taro
(Heritage Delicacy)

94

94 I F 5 (B%34)

'Fan Sha' Sugar-Coated Taro Each pc $3
S M L

95 BRFE $16  $20  $26
'Orh Nee' Mashed Taro with Gingko Nuts

96 ZIRFE $16  $20 %26
‘Orh Nee’ Mashed Taro with Pumpkin

97 BHRERFE $18  $22  $28
'Orh Nee' Mashed Taro with Pumpkin & Gingko Nuts

98 2 BR 78 K 1 $16  $20 $26
Chilled Sea Coconut Nectar with Sweet Longan

99 = $2 (1pc)

Longevity Bun

DESSERT

HESRER o

'Orh Nee' Mashed Taro with Pumpkin & Gingko Nuts

oy LRBRED

Chilled Sea Coconut Nectar with Sweet Longan




100

101

102

103

104

105

i

Beer

= 0258

Stout

K
Soft Drink

Z K
Tea

®E
Tidbits

B 1Rk

Rice

S9 per can

$12 per can

$2.50 per can

$1.50 per pax

$2 per plate

$1 per bowl

DRINKS
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Set A 588 BB or/2pa)
i R A

The Intimate Heritage Banquet

X & HERE

Two Treasure Platter (2 pcs per Item) Stir-Fried 'Kai Lan' with Dried Sole Fish

ZRAWR BRI R

Stir-Fried Sliced Fish with Ginger & Scallion Yam Paste with Gingko Nut

&M g R 8 R (RT25E)

Marinated Goose Meat Complimentary Rice

Set B $188FE & x/spra
v F K W

The Four Seasons Prosperity Feast

X E 1M g R 8

Four Treasure Platter (4 pcs per Item) Marinated Goose Meat

Wk (#Ba/a) XMEHR&

Steamed Pomfret or Garoupa Wok-Fried 'Kway Teow' with Preserved Radish
22 =

Stir-Fried 'Kai Lan' with Dried Sole Fish Yam Paste with Gingko Nut —j

SetC $318 & (6A/6 Pav
AR

The Traditional Family Banquet

X P& ¥FERI\H 2R

Five Treasure Platter (6 pcs per item) Stir-Fried Vegetable with Prawns

AR (QBQ/FE%) A&

Steamed Pomfret or Garoupa

ﬁ % i Wok-Fried 'Kway Teow' with Preserved Radish
Brais—e-;:ish Maw Soup l’:’) %?‘i}%
ﬁ }H ﬁ ﬂ(ﬁg Yam Paste with Gingko Nut

Marinated Goose Meat
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Set D $488 B (8-16L/8-10 Pax)
EHIER KNS

The Grand Heritage Banquet

BB E & DI\ 3R

Five Treasure Platter (10 pcs per Item) Stir-Fried Vegetable with Scallops

R B X1 K ¥TF

Braised Fish Maw Soup Poached Prawns with Ginger & Scallion

Wk (saa/EP) BRLE

Steamed Pomfret or Garoupa Wok-Fried ‘Kwai Fa’ Noodle with Prawns & Char Siew

1M g R #E BRFR

Marinated Goose Meat Yam Paste with Gingko Nut

Set E $758 % 28 (8-10A/8-10 Pax)

The Golden Treasures Feast

ERPE & DI\ G 3

Five Treasure Platter (10 pcs per Item) Stir-Fried Vegetable with Scallops

Bwad T AT R

Braised Superior Shark’s Fin Soup with Crab Meat  Stir-Fried Prawns with Garlic & Soy Sauce

Ak (Ba/a) 2= XN IR ]

Steamed Pomfret or Garoupa Wok-Fried ‘Kwai Fa’ Noodle with Prawns & Char Siew

)% 3L B RE&EMNFR

Charcoal Roasted Suckling Pig Yam Paste with Pumpkin & Gingko U

Set F $958 BB (3104 /8-10 Pax)
WEERHE

The Emperor's Supreme Banquet

EBHR SRS

Braised Sea Cucumber in Oyster Sauce

Five Treasure Platter (10 pcs per Item)

X YT 2R I\E B
Braised Premium Shark’s Fin Teochew Style Stir-Fried Vegetable with Prawns
FI5FLE e XiNI R
Charcoal Roasted Suckling Pig Wok-Fried ‘Kwai Fa’ Noodle with Prawns & Char Siew
wR (sBa/R%E) vREAFR

Steamed Pomfret or Garoupa Yam Paste with Pumpkin & Gingko Nut
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