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CREATIVE APPETIZER 
Wine jelly coasted foie gras terrine 
Jellyfish tossed with aged vinegar 

Flossed mushrooms with Italian ham 
Beef short ribs with mala spicy sauce 

 
 

HOT APPETIZER, CANTONESE BBQ MEAT, BRAISED MEAT 
Peking duck with steamed pancake and hoisin sauce 

Crispy roasted chicken coated with sesame seeds 
Honey glazed BBQ kurobuta pork butt 
Traditional roasted crispy pork belly 

Teochew assorted braised meats combination platter 
 
 

TRADITIONAL SOUPS 
“Buddha jumps over the wall” imperial seafood pot 

Sea cucumber with morel mushrooms 
Fish maw and black garlic 

Sea cucumber with seaweed 
Fresh abalone and seaweed 

 
 

ABALONE SEA CUCUMBER, FISH MAW, BIRD’S NEST 
Boiled with sea whelk and braised with superior oyster sauce 

Braised Yoshihama 15 head abalone 
Premium belly fish maw 

Premium bird’s nest 
 
 

CANTONESE INDIVIDUAL WOK SPECIALTIES 
M9 wagyu beef 

Pan fried lobster with black truffle sauce 
Wagyu beef sauced with champagne sauce 

Braised yellow croaker fish with homemade bean sauce 
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FRESH SEAFOOD 
Wok fried scallops with asparagus and mushrooms 

Baked cod with preserved vegetable 
Wok fried sea whelk and sea cucumber with XO sauce 

Poached star grouper with lobster nage 
Wok fried scallops with asparagus and mushrooms 

 
 

MEAT, POULTRY 
Sautéed beef cubes with lime salt 

Wok fried sunflower chicken with morel mushrooms 
Shredded sunflower chicken tossed with sea whelk 
Braised chicken with black garlic and abalone gravy 

 
 

CANTONESE VEGETABLE SPECIALTIES 
Braised seasonal vegetables with bamboo pith and conpoy 

Wok fried mushrooms with black truffle sauce 
Wok fried Chinese kale with yellow fungus 

Towel gourd poached with mixed mushrooms in fish bouillon 
 
 

CANTONESE DIM SUM 
Handmade minced pork dumplings 

Pan fried minced pork buns 
Baked egg tart with bird’s nest 

Baled purple potato with cheese 
 
 

CREATIVE MAIN COURSE 
Wok fried rice with foie gras and Wagyu beef 

Wok fried wild rice with compoy and egg white 
Poached rice with seafood in supreme lobster nage 

 
 

DESSERT 
Double boiled bird’s nest with almond cream 

Double boiled bird’s nest with sea coconut 
Double boiled “Pang da hai” lotus seeds 
Chilled mango sago cream with pomelo 

 
  


