
S O U P

时日炖汤

S T A R T E R

28CRISY FRIED PRAWN 
w i t h  S e s a m e  A i o l i
香煎虾球拌胡⿇奶皇酱

16CLASSIC POACHED SOY CHICKEN
w i t h  G i n g e r  S c a l l i o n s
秘制豉油鸡佐青姜蓉

23CRISPY FRIED SEASONAL FISH
w i t h  S a l t  a n d  P e p p e r  a n d  B a l s a m i c  D r e s s i n g
椒盐时令鲜鱼

9ORGANIC VINE TOMATO
M a r i n a t e d  w i t h  P r e s e r v e d  P l u m  &  F l o w e r  H o n e y
话梅有机圣女果

16CRAB MEAT FISH MAW WHITE PEPPER SOUP
A n g l e d  L u f f a ,  B l a c k  F u n g u s ,  B a m b o o  S h o o t
白胡椒花胶蟹⾁羹

PEARL SWEET CORN SOUP 11
珍珠粟米羹  

CHEF’S SELECTION DOUBLE BOILED
SOUP OF THE DAY

9

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

DairyPlant-Based SpicyPork Gluten Nuts Shellfish



S E A F O O D

STEAMED THREADFIN FISH FILLET
5  Y e a r s -  A g e d  P r e s e r v e d  R a d i s h ,  F r a g r a n t  G a r l i c

58

老菜圃⾦银蒜蒸午⻥件

68WOK-FRIED BROWN MARBLE GROUPER
w i t h  A s p a r a g u s ,  P r e m i u m  S o y  S a u c e
豉油皇炒龙虎斑  

48STEAMED BARRAMUNDI FILLET
H o u s e - F e r m e n t e d  C h i l i ,  V e r m i c e l l i ,  S p r i n g  O n i o n
剁椒蒸海鲈鱼件

M E A T

48CANTONESE ROASTED DUCK
w i t h  P l u m  S a u c e
广式明炉烧鸭  

64WOK-FRIED AUSTRALIAN BEEF TENDERLOIN
w i t h  B l a c k  P e p p e r ,  A s p a r a g u s ,  B e l l  P e p p e r ,  O n i o n
黑胡椒澳洲牛柳粒  

38WOK-FRIED KUROBUTA BONELESS PORK RIB
w i t h  A g e d  V i n e g a r
陈醋五花骨  

28CRISPY SICHUAN CHICKEN
w i t h  C h i l i ,  B r o a d  B e a n  P a s t e ,  P e a n u t
 辣子鸡

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

DairyPlant-Based SpicyPork Gluten Nuts Shellfish



P L A N T - B A S E D

22BRAISED BEAN CURD ‘SICHUAN-STYLE’
B r o a d  B e a n  P a s t e ,  G a r d e n  M u s h r o o m ,  P l a n t - B a s e  M e a t
四川香辣炖⾖腐

22WOK-FRIED LION MANE ‘KUNG-PAO STYLE’
S w e e t  C h i l i ,  C a s h e w  N u t
宫保猴头菇

18BRAISED SWEET & SOUR EGGPLANT
B r o a d  B e a n  P a s t e ,  G a r d e n  M u s h r o o m ,  N a n - Y a n g  S o y
S a u c e
鱼⾹茄⼦

R I C E  •  N O O D L E S

28TRADITIONAL FRIED RICE
‘ J i n  H u a  H a m ’ ,  T i g e r  P r a w n ,  S p r i n g  O n i o n
云腿虾仁香葱炒饭

28WOK-FRIED JAPANESE GLASS NOODLE
X . O  S a u c e ,  C r a b  M e a t ,  B e a n  S p r o u t
X . O  酱  蟹肉⽇本⽔晶⾯

22HOME-STYLE ’WOK FRIED MEE SUA
w i t h  A s s o r t e d  V e g e t a b l e s
家乡炒面线  

16

22PRESERVED OLIVE VEGETABLE FRIED RICE
G a r l i c ,  G a r d e n  M u s h r o o m ,  P l a n t - B a s e  M e a t
橄榄菜菌菇炒饭

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

CHEF’S SELECTION WOK-FRIED LOCALLY GROWN
VEGETABLE WITH GARLIC
清炒本地蔬菜  

DairyPlant-Based SpicyPork Gluten Nuts Shellfish



D E S S E R T

MANGO CREAM, SAGO, POMELO 9
香芒西米露  

DOUBLE BOILED SNOW PEAR
P r e s e r v e d  P l u m ,  P e a c h  G u m ,  O s m a n t h u s

9

桂花话梅桃胶炖雪梨  

RED BEAN PAN CAKE 14
豆沙锅饼  

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

DairyPlant-Based SpicyPork Gluten Nuts Shellfish


	STARTER
	CRISY FRIED PRAWN
	with Sesame Aioli
	香煎虾球拌胡麻奶皇酱

	CLASSIC POACHED SOY CHICKEN
	with Ginger Scallions
	秘制豉油鸡佐青姜蓉

	CRISPY FRIED SEASONAL FISH
	with Salt and Pepper and Balsamic Dressing
	椒盐时令鲜鱼

	ORGANIC VINE TOMATO
	Marinated with Preserved Plum & Flower Honey
	话梅有机圣女果


	SOUP
	CRAB MEAT FISH MAW WHITE PEPPER SOUP
	Angled Luffa, Black Fungus, Bamboo Shoot
	白胡椒花胶蟹肉羹

	PEARL SWEET CORN SOUP
	珍珠粟米羹

	CHEF’S SELECTION DOUBLE BOILED SOUP OF THE DAY
	时日炖汤


	SEAFOOD
	STEAMED THREADFIN FISH FILLET
	5 Years- Aged Preserved Radish, Fragrant Garlic
	老菜圃金银蒜蒸午鱼件

	WOK-FRIED BROWN MARBLE GROUPER
	with Asparagus, Premium Soy Sauce
	豉油皇炒龙虎斑

	STEAMED BARRAMUNDI FILLET
	House-Fermented Chili, Vermicelli, Spring Onion
	剁椒蒸海鲈鱼件


	MEAT
	CANTONESE ROASTED DUCK
	with Plum Sauce
	广式明炉烧鸭

	WOK-FRIED AUSTRALIAN BEEF TENDERLOIN
	with Black Pepper, Asparagus, Bell Pepper, Onion
	黑胡椒澳洲牛柳粒

	WOK-FRIED KUROBUTA BONELESS PORK RIB
	with Aged Vinegar
	陈醋五花骨

	CRISPY SICHUAN CHICKEN
	with Chili, Broad Bean Paste, Peanut
	辣子鸡


	PLANT-BASED
	BRAISED BEAN CURD ‘SICHUAN-STYLE’
	Broad Bean Paste, Garden Mushroom, Plant-Base Meat
	四川香辣炖豆腐

	WOK-FRIED LION MANE ‘KUNG-PAO STYLE’
	Sweet Chili, Cashew Nut
	宫保猴头菇

	BRAISED SWEET & SOUR EGGPLANT
	Broad Bean Paste, Garden Mushroom, Nan-Yang Soy Sauce
	鱼香茄子

	CHEF’S SELECTION WOK-FRIED LOCALLY GROWN VEGETABLE WITH GARLIC
	清炒本地蔬菜


	RICE • NOODLES
	TRADITIONAL FRIED RICE
	‘Jin Hua Ham’, Tiger Prawn, Spring Onion
	云腿虾仁香葱炒饭

	WOK-FRIED JAPANESE GLASS NOODLE
	X.O Sauce, Crab Meat, Bean Sprout
	X.O 酱 蟹肉日本水晶面

	HOME-STYLE ’WOK FRIED MEE SUA
	with Assorted Vegetables
	家乡炒面线

	PRESERVED OLIVE VEGETABLE FRIED RICE
	Garlic, Garden Mushroom, Plant-Base Meat
	橄榄菜菌菇炒饭


	DESSERT
	MANGO CREAM, SAGO, POMELO
	香芒西米露

	DOUBLE BOILED SNOW PEAR
	Preserved Plum, Peach Gum, Osmanthus
	桂花话梅桃胶炖雪梨

	RED BEAN PAN CAKE
	豆沙锅饼



