STARTER

CRISY FRIED PRAWN 28
with Sesame Aioli

BERMFIKH AR E &

CLASSIC POACHED SOY CHICKEN ¢ 16
with Ginger Scallions

WA RS ER

CRISPY FRIED SEASONAL FISH \¢ 23
with Salt and Pepper and Balsamic Dressing
WL BT < & &

ORGANIC VINE TOMATO {

9
Marinated with Preserved Plum & Flower Honey
EEENZELR
SOUP
CRAB MEAT FISH MAW WHITE PEPPER SOUP \¢ % 16
Angled Luffa, Black Fungus, Bamboo Shoot
HEAMERERZE
PEARL SWEET CORN SOUP § ¢ T
EHEXKE
CHEF’S SELECTION DOUBLE BOILED 9
SOUP OF THE DAY
BY B &7

@ Plant-Based & _J Pork \g Gluten @ Nuts % Shellfish Dairy Q Spicy

All prices are in SGD and are subject to a 10% service charge and
prevaling government taxes.



SEAFOOD

STEAMED THREADFIN FISH FILLET ¢ ‘%
5 Years- Aged Preserved Radish, Fragrant Garlic

EXBEEETEZTFEN

WOK-FRIED BROWN MARBLE GROUPER &%
with Asparagus, Premium Soy Sauce

BH 200 RN

STEAMED BARRAMUNDI FILLET \Q% Q

House-Fermented Chili, Vermicelli, Spring Onion
MWEX B EH

MEAT

CANTONESE ROASTED DUCK ¢
with Plum Sauce

I~ TVBA P IR 75

WOK-FRIED AUSTRALIAN BEEF TENDERLOIN \Q
with Black Pepper, Asparagus, Bell Pepper, Onion
2 ER HRUR N A D KL

WOK-FRIED KUROBUTA BONELESS PORK RIB & ¢
with Aged Vinegar
REE R TER

CRISPY SICHUAN CHICKEN \é 0 Q
with Chili, Broad Bean Paste, Peanut
R F 3G

@ Plant-Based & _J Pork \g Gluten @ Nuts % Shellfish Dairy

All prices are in SGD and are subject to a 10% service charge and
prevaling government taxes.

Q Spicy
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PLANT-BASED

BRAISED BEAN CURD ‘SICHUAN-STYLE’ @ \‘! Q
Broad Bean Paste, Garden Mushroom, Plant-Base Meat

I &EREEE

WOK-FRIED LION MANE ‘KUNG-PAO STYLFE’ @ \é 0 ﬁ
Sweet Chili, Cashew Nut

BRI L %

BRAISED SWEET & SOUR EGGPLANT & ¢ O\
Broad Bean Paste, Garden Mushroom, Nan-Yang Soy

Sauce

BEMF

CHEPF’S SELECTION WOK-FRIED LOCALLY GROWN @ ¢

VEGETABLE WITH GARLIC

B kA i B 3R

RICE « NOODLES

TRADITIONAL FRIED RICE &4/ ¢
‘Jin Hua Ham', Tiger Prawn, Spring Onion

= BEAFZ &/ R IR

WOK-FRIED JAPANESE GLASS NOODLE \Q%

X.O Sauce,

Crab Meat, Bean Sprout

X.0 & EREAAXKEE

HOME-STYLE "WOK FRIED MEE SUA @ ¢
with Assorted Vegetables

XS HE %

PRESERVED OLIVE VEGETABLE FRIED RICE @ \Q
Garlic, Garden Mushroom, Plant-Base Meat

1B 3K & & 1D IR

@ Plant-Based

&) Pork \g Gluten @ Nuts % Shellfish Dairy

All prices are in SGD and are subject to a 10% service charge and
prevaling government taxes.

Q Spicy
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DESSERT

MANGO CREAM, SAGO, POMELO f}
BTAXKE

DOUBLE BOILED SNOW PEAR @
Preserved Plum, Peach Gum, Osmanthus

T IE kR T &

RED BEAN PAN CAKE @ ¢
=20 iR

@ Plant-Based & _J Pork \g Gluten @ Nuts % Shellfish Dairy

All prices are in SGD and are subject to a 10% service charge and
prevaling government taxes.

Q Spicy

14
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