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Al HERRIEA R 15
Golden Crispy Fish Skin

A2 e HAFR 15
Smashed Cucumber with Garlic

A3 UiFERR - HIRE 15
Cold Spicy Fungus and Jellyfish

A4 HARRESHR 15
Vegetables in Japanese Sesame Sauce

A5 BRI G 15
Crispy Tofu with Salt and Pepper

A6 I T 15
Eggplant With Pork Floss

WakE B A 8 4% 15
Crispy Fried Japanese Enoki Mushroom

JEA R 15
Deep Fried Lotus & Pumpkin with Salted Egg

PITE A L 200
FYL Three Combination

FPuRh -5 280
Four Season Combination

AR 380
Five Hot and Cold Combination

R ER 68
Lychee Shrimp

SY3711dddv
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SOUP
RECOMMENDATION

RM
(Fz/Pax)

SP1 FREAEMEEL AN 38
FYL Crab Roe with Shark Fins

sP2 BB 38
Crab Meat and Banboo Fungus Shark Fins Soup

sp3 FHRTNIEPR 28

Jade Scallop Crab Soup

SP4 Y1 PR SR 28

Szechuan Seafood Spicy and Sour Soup

SP5 AN 22 5 SR 5E 28
Crab Meat and Shredded Chicken Soup

SP6 %4l HR ALK 48
Stewed Seafood and Soup in Teapot

SP7 A MBI T 20
Fish Maw and Scallops Soup

sp8 T DURAZEKlixS % 25
Stewed Chicken Soup with Mushroom and Scallops

sPo T IR EERH 78
Braised Sharkfins with Scallops and Crab Meat

sP10 A B B 78
Thai Style Clay Pot Shark Fins

sp g LR YR 78
Crab Meat Crab Roe and Sharkfins

SP12 fREREPEHERS (WEiT) 248

Fyl Buddha Jump Over The Wall ( Pre- Order)

§

e

o

: /)N Small K Large
RM RMg

— | (hr/Pax) (HfL/Pax) by~ D
Gl teeEEMES 248 368 %)
FYL Briased Sea Cucumber g
.......................................................................................................................................................... -
G2 RET— MR 138 248 3
Garlic and Seafood Pot &
.......................................................................................................................................................... o
G3 fifufh JyigS{Eas 58 - @
Sliced Abalone with Sea Cucumber and Mushroom ,32
.......................................................................................................................................................... O
Z
m
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JEd

Talapia fish

AL

Green Arowana

TR

Tiger Grouper

Jlsi e £

Marble Goby

UITEESR

Curry Fish Head

Nyonya 7&ffi
y gteam Fish

FAF TSR A
Thai Style Sweet and Sour Fish

Nyonya

Ginger Steam

TAl

Deep Fried

Rk 1%0/14E

Double Flavour

v

P Bz 2222 7%

Shredded Ginger

Hong Kong Style Steam

Sweet and Spicy Steam

Steamed Tangerine Peel and

RM

I
Seasonal Price

IS

I

BT X

Sweeet and Sour Fried

Black Bean Sauce Steam

BRI

Steam Preserved Vegetables

WA

~

Mushroom and Dong Cai Steam

Asam 7%
Asam Steam

vd
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/IxSmall K Large
RM RMg

ST S 5L R A A 18 -
Fried Prawn with Soy Sauce (100gm)
s2 _LipRUEAEIR 18 -
Fried and Baked Prawn in Soup (100gm)
§'S S3 AR IR 80 160
% Salted Egg Fried Prawn
e s
= sS4 BUERHIFINE 80 160
(% Fried Prawn with Salt and Pepper
ANV P = S5 UIMVEAFERGE Bal e 136
Bg Curry Prawn in Claypot
O A e R R D i
> / s6 RV RHF T 80 160
6\7 Fried Prawn with Honey Sauce
s §7 BRI 68 136
€8 » Fried Prawn with Soya Sauce
T B S A e s el i n T S e S LS S e e T
% s8  FIRIR THERE 68 136
Boiled Wolfberry Fresh Prawn

TR Y FLIR 68 136
Creamy Milk with Fresh Prawns

e E IR 68 136
Cripy Salted Egg Squid

WRER (W0E / 5522 / i) 68 136
Shrimp (Curry / Kailan / Butter Sauce)

TheB 1 WIdp 80 160
Dry Roasted Spicy Sea Prawns

ZHHAEE (BRI 18 -

Baked Cheese Prawn ( Pre- Order) (100gm)
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/N Small K Large
RM RIVIg

Pl —HFR3ERES 68 136
Taiwanese Village Chicken
P2 BN 68 136
Yellow Wine Village Chicken
3 P3 RPN 68 136
T Herbal Steam Village Chicken
sSen” /@7 Bl Gse e s MR i il B ek SR e Bl e
) P4 BN 68 136
CI) Yoke Lan Steam Village Chicken
L P5  SUTilheNs 68 136
E Angelica Roasted Duck (EH/Half) (—H/Whole)
P6  TFINPHILFHEF 130 260
Hand Crabbed Spanish Pork Ribs (¥&l/Half) (—El/Whole)
P7  REIENA 38 76
Fried Venison with Ginger and Onions
P8 RPN 68 136
Black Pepper Beef with Celery
PO EREGHI 28 56
Kong Poh Chicken
P10 FETEILEEN 38 76
Sweet and Sour Pork
P BEREHER 38 76
Sweet and Sour Pork Ribs
P12 WbmikE 38 76
Golden Sand PorkRibs
P13 UMEKEIER 38 76
Shrimp Paste Fried Pork Belly
P14 i FATENGE 38 76
Salted Fish Pork Belly in Claypot
P15 IR 45 90
Braised Pork Belly
PI6 TLHIA 45 90

Yam Brasied Pork
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‘» TENOP, /1N Small kL|a\;|ge
O'® RM R
N rm ]_>|
‘ — R e Vit E 255453 50
O % Homemade Tofu with Fish Paste and Vegetables
o
& v2 T LR i 30 60
: i Scallops with Mushroom and Vegetables
s
/ o Vs XOWHHEEFI 5 %A S0, Tied
) @ X0 Sauce with Seafood and Homemade Tofu
‘) S R
= 1 = ) g!%l%%f?y\r%ﬁ Scall = &
rilled Tofu with Oyster Scallop
U! )‘h % ..........................................................................................................................................................
; % > Vs ISR 38 76
% '@ Scale Meat Tofu
e A A e S SRR T R T R
n V6 BRI 25 50
Deep Fried Golden Tofu
V7 HREER 25 50
Spicy Bean Tofu
v8  BLERELLEE 28 56
Braised Tofu in Claypot
vo Ml %X L& 25 50
Luo Han Zhai with Mixed Vegetables
VIO BiFLKZ® 25 50
Braised Vegetable with Red Fermented Beancurd
v PTG 25 50
Seasonal Vegetables with
Bamboo Fungus and Enoki Mushroom
vi2 WEAGERE 25 50
Stir Fried Vegetables with Lily Bulbs
Vi3 faFfi iR 25 50

Braised Eggplant with Fish Paste Claypot
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'» SEHEP) /N Small j:Li;Ige
ON®) RM R
: m j_>|
o Qe vid BB 6 30 60
& o Ey) Bittergourd with Roasted Pork and
= M Fish Paste in Claypot
A R RN R R S T D e R e R
; o Vs FEEIM AR 18 36
‘ / =5 Shrimp Fried Egg
e e e e e
~ vie =EIRKE 18 36
0 7 ) R Steam Three Emperor Egg
/‘ 4 < AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA _‘A AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA
1 ] V17 R & 18 36
U} ) rm Fried Egg with Dry Vegetables and Minced Meat
_| ..........................................................................................................................................................
; % Vi DRARPIA R E 25 50
E Stir Fried Four Vegetables with Belacan
T
vio HRRUE 18 36
Stir Fried KangKung with Belacan
V20 SRR R 25 50
Dry Shrimp with Vegetables and Lotus Root
v21 pPix= 25 45
Broccoli
V22 FF 25 45
KaiLan
v23 HIEE 25 45
Dragon Chive
v24 i 25 45

Romaine Lettuce
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7N Small K Large
RM RMg

Rl JEEWHFHER 30 60
Fried Rice with Scallops
» R2 R A IEE L m 25 50
Fresh Mushroom and Fish Paste Noodles
R3  WF-y-ilHEF AR i 25 50
o Braised Noodles with Shrimps and Seafood
= RA  DRHEHOEIR 250 ep
gl_l) Black Olive with Seafood Fried Rice
. RS HIEHDVR 25 .. 50
(_) Golden Fried Rice
i Rl e PRI - =l T D e e i s e i e N R e i i e S e B R
gl R6 {REFMiRZ BEHE 25 50
% Fried Kuey Teow with Creamy Egg sauce
& R7 MAHRIGEE A 25 50
E BlackPepper Seafood Udon
R8 XOBE Tk 25 50
Stir Fried Horfun with XO Sauce
=5 S i 18 36
Pan Fried Bihun
AL R 18 -
Fried noodles with Big Prawn (100gm)
KT HOR 25 50
Stir Fried Rice Noodles
e TS A e T 25 50
Stewed Cabbage with Hokkian Mee
LR 20,5 140
Ginger Fish Slice with Congee
BT R0 38 76
Stir Fried Horfunwith Beef
ST 5L T R0 1T 25 50
Stir Fried Noodle with Seafood
e =22 K5 25 50

FYL Longevity noodle with soya sauce
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D1 HkcH# 10
Mango Sago

D2 JEIRBkEHEE H 15
Stewed Snow fungus with Longan and Peach Gum

D3 JEHREH Al RHE 10

Stewed Snow Fungus with Longan and Sea Coconut

S Iy
«

L e A R R e e e e T L T e N (oA
2
2 D4 HEAERK 8.80
£ Osmanthus Cake (—f)
D ..........................................................................................................................................................
2, D5 &M 15
Lotus Crispy Pancake (—H/Whole)
D6 A HkfF 30
Mini Lotus Bun (12K112pcs)

D7 RO 35

Double Delights of Desserts
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KA Hall 5518 Room
§‘: RM RM

Chinese Tea (FhL/Pax) (HFhi/Pax)
Bl HHZE 250 450
Bou Lei
B2 %% 350 5.50
Cha Wong
B3 %ife 250 450
% Chrysanthemum
1 QI MBI
By B4 PMH 250 450
a5 Tik Gun Yam
@
i

Juice

B7 K&t 8.80
Orange Juice

B8 SEHIT 8.80
Apple Juice

B9 # bt 8.80
Carrot Juice

BIO ¥ b 8.80
Carrot Milk

B PEINTT 8.80
Watermelon Juice

B12 Hirit 6.80
Lime Juice

B13 friit 6.80
Lemon Juice

B14 WiflRS 10.80
Mix of Two

"22@ 7N Smalll X L?‘;Ige
Beers RM R
B15 RSB 1590 25.90
Tiger
Bl6 ELMEHMN 1590 25.90
Carlsberg
B17 fd)) 1SR 1590 25.90
Guinness Stout
Uk
Soft Drink RM
B18 HJ/R 5.20
Coke
B19 1005 5.20
100plus
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