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Oscietre 60g
Russian Sturgeon, 8 yr, China
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Appetisers BIZ/NEZ
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Braised & Grilled Beef Ribs, Pickled Radish, Sesame Sauce 19
ffe D344 LR F 2

Szechuan Crispy Chicken, Red Chilli 17
B o R BRI R

Salt & Pepper Squid, Cashew Nut, Papaya Salad 16
BRI NF

Wasabi King Prawns, Pumpkin Seeds, Shiso Cress 19
ffe O B8k 3SR

Stir-Fried Vegetable Wrap *® 16

with Gem Lettuce, Red Endive & Crispy Tartalette
BRI AHEENENE

Peking-Style Crispy Bean Curd Puff *® 18
Served with Pancakes, Baby Cucumber, Spring Onion & Duck Sauce
EieE# T EAN

Crispy Seitan, Soya Floss, Bell Peppers 16

Dim Sum 250
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Chef’s Selection of Dim Sum 26
Har Gau, Scampi Shumai, Atlantic Sea Scallop & Mui Choi Dumpling,
Seasonal Black Truffle Dumpling v

[T Bl 4 128 2% 25 B O

Chef’s Selection of Vegetarian Dim Sum V 26
Seasonal Black Truffle Dumpling, Morel Mushroom Dumpling,

Crystal Dumpling, Bean Curd Wrap

EMIEBRES

Crispy Duck Roll 12
EREERE

Vegetable Spring Roll V 12
A-RIER MG

Wagyu Beef Gyoza, Crispy Seaweed 13
BB

Seasonal Black Truffle Dumpling " 20
7)1 FRER B F

Szechuan Vegetable Dumpling ™ 12

Soup &
RABHBRIS
Hot & Sour Chicken Soup 18

Blue Swimmer Crab Sweetcorn Soup 22

Salad »#1

PR DA

Bang Bang Chicken Salad 18
EESAIREPIE

Oriental Salad ® 16

Daikon, Pomelo, Pickled Papaya, Beetroot, Plum Dressing

HPEEREATFE - PEER
Served with Imperial Caviar 30gr, Pancakes, Baby Cucumber, Spring Onion & Duck Sauce | 180
Served with Pancakes, Baby Cucumber, Spring Onion & Duck Sauce | 116

CAVIAR SELECTION f&Fi&

HEATE S0%
Oscietre Royale Gold 60g
Russian Sturgeon, 10 yr, Poland
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Meat B%E
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Australian Wagyu Rib-Eye Beef, Asparagus, Spicy Bean Sauce

REAMU B F N4

Chilean Wagyu Rib-Eye Beef, Black Pepper Sauce
BEREFFEERRA

Stir-Fried Chilean Wagyu Bavette, Ginger Sauce

R SR BRE 1 F 90

Stir-Fried Lamb Cutlets, Chilli Mint Sauce

R ARAEEN

Sweet & Sour Organic Pork Loin, Caramelised Pineapple
DEMERE

Crispy Satay Chicken, Spicy Peanut Tamarind Sauce
milE REE

Szechuan Kung Pao Corn-Fed Chicken

EEEERR

Cantonese Roast Duck, Champagne, Orange Sauce

Fish & Seafood &&iE&t

BREIEHA

Crispy Sea Bass, Sakura Shrimp, Chinese Crab Sauce
BHEBHA

Steamed Sea Bass, Spring Onion, Crispy Ginger, Soya Sauce
BFERENER

Grilled Chilean Sea Bass, Soya Bean, Leek, Plum Sauce
WHEIERE R

Grilled Black Cod, Artichoke, Shacha Sauce

HERTHEE

KRing Crab, Pineapple, Sweet & Sour Sauce, Hanamaki Buns
HE MW B

Spicy Braised Supreme Seafood

Sea Bass, Atlantic Sea Scallop, Indian Ocean King Prawn, Octopus

Noodles and Rice KXfR&H&

T HR A 4R AR TE 4R

Lobster Vermicelli Noodles, Sakura Shrimp, Cloud Ear, Egg
EHRF B

Stir-Fried Spicy Noodles, Corn-Fed Chicken

BRI AL B D 49 44

Glass Vermicelli Noodles, Morel Mushrooms *?

MK ER

Yangzhou Fried Rice, Corn-Fed Chicken & King Prawn, Edamame

e EMBER KR~ FE200 8
Potted Rice with Seasonal Black Truffle P2 | Allow 25 minutes

Tofu and Vegetables 2 /& &3
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Szechuan Mapo Tofu, Sweet Potato, Edamame, Soya *®
RBOTMMFEESR

Tofu, Aubergine, Eryngii, Sugar Snap, Black Bean Sauce ™
BRI LB B BEM

Hakka Paneer, Vegetables, Seasonal Peppers v
FENE R ERITH

Railan, Chayote, Macadamia Nut, Garlic Sauce, Seaweed *®
RS SR 3

Seasonal Chinese Vegetables
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Chef's Specials
T A MR

Soft Shell Crab, Chilli, Almond 24
BFERNET

Pan-Fried Scallops with Oscietra Caviar 40
EHE)IHF RS

Szechuan Crispy Seitan, Peanut ™ 18

f B AT B TE AR AN 4

Grilled A6 Hida Japanese Wagyu Rib-Eye 128
BB IR

Langoustines with Black Truffle 42
HEFHEEE

Braised Beancurd, Boletos, Fu Yee Sauce 8 22

OUR MEAT DISHES ARE HALAL - (V) VEGETARIAN (PB) PLANT-BASED - PLEASE ASK A MEMBER OF OUR TEAM BEFORE ORDERING IF YOU HAVE ANY ALLERGIES OR INTOLERANCES
A DISCRETIONARY SERVICE CHARGE OF 15% WILL BE ADDED TO YOUR BILL - AN ENTERTAINMENT COVER CHARGE IS APPLICABLE NIGHTLY - VAT IS CHARGED AT THE APPLICABLE RATE.



