


# Signature Peking Duck 55 half /98 Whole

Bt 2 AL S
1st Course
i.- Sliced Duck Wrapped with Pancake (6/12pcs)

y: = T HR S
2nd Course Choices

ok
Sang Choy Bao (4/8pcs)

Roast HRAERE
Specialties

OR

Duck, Tofu, and Vegetable Soup
AL BRE S

OR

Stir- Fried Shredded Duck Meat with Egg Noodle (+18)
PRI F2E

Foshan Crispy Chicken 28 half /54 Whole
RRIR 136 L 3R

# Poached Emperor Chicken 38 half / 68 whole
Taese

Please highlight any specific food allergies or intolerances to our colleagues before ordering.
We endeavour to source for local and sustainable ingredients whenever possible.



Sliced Duck Wrapped
with Pancake

AL IR TS




# Braised Australian Whole Green Lip Abalone (5-head)
with Seasonal Greens Claypot 168

$TIR R ik fe Bk

Braised Sliced Australian Green Lip Abalone with
Sea Cucumber and Japanese Mushrooms Claypot 108

RCHEBSRFEMARE

Braised Sliced Half Australian Green Lip Abalone with
Japanese Mushrooms Claypot 88

EHEINFTRBRE

o fo Chefs’ Special
1 t *subject to seasonal availability and market price

Steamed Whole Coral Trout served with Ginger & Shallot

H%a EBHREM
o’ g
°

Australian Live Lobster

R K FEE

Atlantic Live Snow Crab - Pre-Ordered Only
~.Ei. HEEg (EPRTEMR )

Cooking style F g4 X

Salt and Pepper # Hong Kong Bay Style
R BER v
ajs
21> Black Pepper # Singaporean Chilli Style
7{' “ 2 (+ 10 for 4 pcs of Deep Fried
Mantou)
Seafood Ginger and Shallot E NI
Delicacy (+ 10 with egg noodle)
ES: o Golden Egg Yolk
236

Please highlight any specific food allergies or intolerances to our colleagues before ordering.
We endeavour to source for local and sustainable ingredients whenever possible.



Hong Kong Bay Style
Australian Live Lobster

RV RN KEEHR



Salt and Pepper White Bait with Cashew Nuts 16
WA IR AT

— Crispy Spiced Soft-Shell Crab 20
= Soracas

S
ﬁ & % Steamed Half-Shelled Scallops (min. 4pcs)

(Choice of Garlic, Ginger and Shallot or XO Sauce) 9 each
ERHBRERT (KRR, 28, X0 &)

# Salt and Pepper Squid Tentacles 19

V¥ Vegetarian Sang Choy Bao with Pine Nuts (2) 10
BRFEERE

V¥ Crispy Spring Rolls (Chicken/ Vegetarian) (4) 10
5k | &S

Please highlight any specific food allergies or intolerances to our colleagues before ordering.
We endeavour to source for local and sustainable ingredients whenever possible.



Salt and Pepper
Squid Tentacles

WEL R R



¥ Braised Superior Bird’s Nest, Crab Meat, and White Fungus in
Supreme Chicken Broth 48

BRAEBRS
-8 # Double Boiled Chicken and Abalone Soup 22
p 2y S RIS
J
/ Crab Meat and Sweet Corn Soup 16

; BAEKE

Crab Meat Hot and Sour Seafood Soup 18
Soups B RANERRR GRS

Chicken and Sweet Corn Soup 12

# Double-Boiled Eight Treasure Soup with Abalone,
Sea Cucumber, Japanese Dried Scallops, and Fish Maw 68
RENEES

Szechuan Hot and Sour Seafood Soup 14
)| BRIR S

Grand Orient Prawn and Pork Wontons in Supreme Broth 12
HIBFEALRDSS

V Vegetable and Tofu Soup 10
BERERR

Please highlight any specific food allergies or intolerances to our colleagues before ordering.
We endeavour to source for local and sustainable ingredients whenever possible.



..

Double-Boiled Soup
Sea Cucumber, Jap
Scallops, and Fish

REARES

Braised Superior Bird’s
Nest, Crab Meat, and
White Fungus in Supreme
Chicken Broth

BARBRS

-i
-
L]

¥
Szechuan Hot and Sour
Seafood Soup
@) BR IR 5



Seafood 7##%

# Hong Kong Style Steamed Patagonian Toothfish 52

+

Sea Scallops with Supreme XO Sauce 52
XO B pr BRI F-

.
A

7

Pan Fried Patagonian Toothfish with Chef’s Sauce 52
1 AT %z
Main LEED S = )

% Deep Fried Prawns with Wasabi Mayo Dressing 42
TR K

Steamed WA Barramundi Fillet with Ginger and Shallots

Stir Fried King Prawns with Truffle Paste 45
By L PUREE2

Deed Fried Cuttlefish Coated with Salted Egg Yolk 42
B EF AR

W Stir Fried King Prawns Coated with Salted Egg Yolk 46
B E T TR K

Cuttlefish with Satay Sauce 38
DERRA

Please highlight any specific food allergies or intolerances to our colleagues before ordering.
We endeavour to source for local and sustainable ingredients whenever possible.

46



with Salted
FEEMA




+

.
A

?

Main

Meat A48

# Wok Fried Angus Beef Tenderloin with Black Pepper Sauce
FARRAS T A0 i

Stir Fried Angus Beef Fillet with Satay Sauce 45
DPERIBETH A K

Stir Fried Angus Beef Fillet with Fresh Mint and
Julienne Vegetables 45
BT ENRBETHA

% Himalayan Sea Salt and Black Pepper Wagyu Beef 68
7 5B B R Fo -

Chinese Style Pan Fried Fillet Steak in Black Bean Sauce 45

P K AT -4 1+

Szechuan Lamb Fillet 40
e)I 2= JA B

Wok-Fried Lamb Fillet with Ginger, Spring Onion and Cumin

KRB BIRFD

W Stir Fried Crocodile Fillet with Supreme X.O. Sauce and
Seasonal Vegetables 46
XO Bz B A

Braised Duck with Japanese Mushrooms in Oyster Sauce

BAEILEEI\TS

Kung Pao Chicken 32
BIRERBK

Pork Ribs in Peking Sauce 36
TAEBFEIN

Sweet and Sour Pork 36
#HK b B A

Salt and Pepper Pork Ribs 36
WA

Please highlight any specific food allergies or intolerances to our colleagues before ordering.

We endeavour to source for local and sustainable ingredients whenever possible.

38
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Himalayan Sea Salt
and Black Pepper
Wagyu Beef

B B R Fo -

-

W
I T

o i 11T i Y

(R{IRI LLRLRN
i



Beancurd & Vegetables 2.8 #2m9 F 653K

V¥ Braised Beancurd Claypot with
Seasonal Vegetables & Mushrooms 28

+

}
*

Mapo Bean Curd with Chicken Mince 28
A TR

3

7

Main V Braised Mushrooms and Vegetables 26

BEEINFR

¥ Sauteed Broccoli with Crab Meat Sauce 34
B AP\ TE M 1E

V? Heavenly Braised Four Vegetables 22
FIrEER

¥ Braised Seafood with Bean Curd Claypot 40
BHEIRE

V Stir Fry Vegetables Chef’s Selection 22
BIEM AR B I T B

Please highlight any specific food allergies or intolerances to our colleagues before ordering.
We endeavour to source for local and sustainable ingredients whenever possible.



Sauteed Broccoli with
Crab Meat Sauce

B NINTE R




# Grand Orient Truffle Seafood Fried Rice 34
TR BRI ER

# Special Fried Rice with Crab Meat, Scallops and Egg White 34
BAFEQNER

[ V¥ Hong Kong Style Egg Noodles with Supreme Soy Sauce 22

R B I EE
Signature Avocado and Sea Scallop Fried Rice 32

Rice & Noodles FHRRTRR

V Braised Yee Fu Noodles with Duo Mushrooms and Bean Shoots 22
EIEIXFEE

Yong Chow Fried Rice with Prawns and BBQ Pork 26
B ER

Singapore Style Yee Fu Noodles with Shredded Duck,
Prawns and Squid 29

N ]

V¥ Vegetarian Truffle Fried Rice with Pine Nuts 26
FaF-F2BI I BR

# Braised King Prawns with Yee Fu Noodles 42
LIS ERIF T

Please highlight any specific food allergies or intolerances to our colleagues before ordering.
We endeavour to source for local and sustainable ingredients whenever possible.



Vegetarian T
vith Pine'N
AT FA B

. Grand Orient

ruffle Seafood
ried Rice




# Double-Boiled Bird's Nest with Crystal Sugar,
Dried Longan, Red Dates, and Lily Bulb (Cold/ Hot) 35
KRIESTRAEBRIFETSEER (5 / #)

gﬁ Deep Fried Ice Cream with Crushed Cookies 13.5
YEBHE
D D Y Matcha Mousse with Black Sesame Ice Cream 16

R E R 2 ok E#
Dessert

V¥ Asian Sea Coconut and Longan Dessert 11
R ABRRER AR

Azuki Beans Crispy Pancake with Ice Cream 13.5
EDBBHESECEM

V¥ Osmanthus Wolfberries Jelly & Seasonal Fruits 13
IR F-HEFosF TR R

Lychee with Vanilla Bean Ice Cream 9
HAREE B oEM

Please highlight any specific food allergies or intolerances to our colleagues before ordering.
We endeavour to source for local and sustainable ingredients whenever possible.



Matcha Mousse With
Black Sesame Ice Cream
KR 1L

B ¥ RRoKCH#R




Onyx set menu  88pp
IHIEER

(Min. 4pp)

Crab Meat Hot and Sour Seafood Soup
B ABRRBHS

s » N

Steamed Half-Shelled Scallops
(Choice of Garlic, Ginger and Shallot or XO Sauce)

Set Menu FRBMERTF (HFHB,EB , L X0 %)

Steamed WA Barramundi Fillet with Ginger & Shallots

Black Pepper Angus Beef Tenderloin
FRRAS H A4

Sweet and Sour Pork

HXEBA

Stir Fried Vegetables Chef’s Selection
EEIRE TR

Vegetarian Fried Rice with Pine Nuts
2 FFEIER

Please highlight any specific food allergies or intolerances to our colleagues before ordering.
We endeavour to source for local and sustainable ingredients whenever possible.



Ruby Set menu 138pp
LBELEERR
(Min. 6pp)

Australian Live Lobster - Cook Your Way
R K EER

Double Boiled Chicken and Abalone Soup
RS

Braised Half Green Lip Abalone with Sea Cucumber and
Japanese Mushrooms

TR RIFES I

Steamed Whole Coral Trout with Ginger & Shallot
ERXRER

Himalayan Sea Salt and Black Pepper Wagyu Beef
7 B E R Fo -

English Spinach Poached in Superior Chicken Broth
LHRE

Grand Orient Truffle Seafood Fried Rice
FB BRI ER

Matcha Mousse with Black Sesame Ice Cream
ARG TEEZ okHER

s » NN

Set Menu

Please highlight any specific food allergies or intolerances to our colleagues before ordering.

We endeavour to source for local and sustainable ingredients whenever possible.






Emerald Set menu 118pp
FREE

(Min. 4pp)

Steamed Australian Tiger Prawns with Ginger & Shallots
FRi% B8 SRR

s » N

Australian Live Lobster - Cook Your Way
B K FRHR
Set Menu

Double Boiled Chicken and Abalone Soup

ARBKERS

Wok-Fried Beef Tenderloin with Honey Black Pepper Sauce
RIRFRE -1

Steamed Barramundi Fillet with Ginger and Shallots
ERXHUA

Stir Fried Vegetables Chef’s Selection
S Tgy gt PUL§7

Yong Chow Fried Rice with Prawns and BBQ Pork
B ER

Asian Sea Coconut and Longan Dessert
7 s AR BR FE oK

Please highlight any specific food allergies or intolerances to our colleagues before ordering.
We endeavour to source for local and sustainable ingredients whenever possible.






