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Licha pushes the boundaries of the Chinese tea
experience.

The Huang Guolan flower, also known as the White
Champaca, is an integral ingredient in Licha’s own
Jasmine blend, and the focal point of the restaurant’s
signature dishes. Licha’s tea-infused dining experience
brings to life a new form of enjoying tea.
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LUCHA BANQUET - ZXEE

LUCHA Set Banquet - &% EBES

55 per person, minimum 4 people

Entrées

Xiao Long Bao - E#H/INES

Siu Mai - REE

Deep Fried Crab Claw - BR¥FEEH

LUCHA Pineapple Fried Shrimp with Bread Stick - &35 E M &4TF

Soup
LUCHA Sister Song Fish Broth - Rig& &

Mains

LUCHA Tea-Flavoured Roast Chicken - X EE

LUCHA Wok Fried Eye Fillet with Oyster + Black Tea Sauce - 1 %404
Kung Po King Prawn with Lychee Fruit - Z 8 E{R1F

LUCHA Wok Fried Prawn Asparagus with Jasmine Tea Sauce - A S 3 F—
Steamed Asian Vegetables with Oyster Sauce - #EHIER

Steamed Rice - £HHIR

Dessert/ Drinks
Jasmine Tea Soft Serve - FRFFTE TR AGE
Sparkling Water - K7k

LUCHA Chef Special Banquet - 4% fARES

100 per person, minimum 4 people

Pre-order is highly recommended for the LUCHA Chef Special Banquet. Enjoy
a personalised dining experience filled with many exclusive dishes that cannot
be found on the menu. Please advise staff of any dietary considerations, and
allow the head chef to concoct a unique culinary atmosphere.

[ % chef’'s recommendation _J spicy 3 cold «# vegetarian j




LUCHA ENTREE - ZR LB ——

1. LUCHA Combination Dim Sum Plate (8 Pieces) - FZ BB * 26.95
2. LUCHA Crispy Durian Cake (2 Pieces) - R RISHEEER * 16.95
3. LUCHA Mango Salty Egg Custard Bun (3 Pieces) 13.95
- BREETRRDE »
4. LUCHA Durian Salty Egg Custard Bun (3 Pieces) - Z3RIBEFRIWE * 11.95
5. LUCHA Pancake (4 Pieces) - 334 * 12.95
6. Chicken with Sweet Corn Soup - IBRERE 7.95
7. Sweet + Sour Soup - E&¥kiH 4 8.95
8. Pan-Fried Pork Dumplings (4 Pieces) - R 9.95
Q. Spring Rolls (4 Pieces) - &H w0 8.95
10. Deep Fried Crab Claw (4 Pieces) - BR¥FE&$H 8.95
11. Wontons with Spicy Sauce (6 Pieces) - £LiHAEVF * 4 9.95
12. Har Gow (4 Pieces) - FRE 14.95
13. Siu Mai (4 Pieces) - kEEE 12.95
14. Char Siu Bao (3 Pieces) - X * 10.95
15. Scallop Dumplings (4 Pieces) - RIBRH Fi% 15.95
16. Prawn + Chive Dumplings (4 Pieces) - EFIR 13.95
17. Xiao Long Bao (6 Pieces) - EHINER * 11.95
18. Pan-Fried Pork Buns (3 Pieces) - 4ERIE 10.95
19. Duck San Choy Bao (2 Pieces) - BSR4 E 10.95

[ % chef's recommendation _J spicy # cold w# vegetarian j




LUCHA SIGNATURE - &3518f8 —

20. LUCHA Tea-Flavoured Roast Chicken (Half) - SRR FIEE * 16.95

21. LUCHA Tea-Flavoured Roast Chicken (Whole) - {RZXZEFIEN * 28.95

22. LUCHA Tea-Flavoured Roast Pork Belly - &35 #2MA 24.95

23. LUCHA Stewed Tofu with Jasmine Tea Sauce 23.95
-AFEHRNEE *v

24. LUCHA Braised Pork Belly with Puer Tea Sauce + Buns (4 pieces) 25.95
-EHHRLAKRA *

25. LUCHA Combination Mushroom + Chicken Broth with Oolong Tea 26.95
- BUEHRIELZ *

26. LUCHA Fried King Prawn with Oolong Tea + Oolong Tea-Flavoured 26.95
Dipping Sauce (12 Pieces) - SHFREFIF ~

27. LUCHA Wok Fried Prawn Asparagus with Jasmine Tea Sauce 27.95
- AERHIMC

28. LUCHA Jasmine Tea-Smoked Duck (Half) - BRXSEML (1) » 32.95

29. LUCHA Salt + Pepper Chicken Wings with Black Tea 23.95
ETRBRUESE « s

30. LUCHA Jasmine Tea Smoked Wagyu Beef - Z3XFXEMLFHI * 45.95

31. LUCHA Wok Fried Eye Fillet with Oyster + Black Tea Sauce 27.95
- LT FR AR

32. LUCHA Fo Tiao Qiang (Steamed Abalone with Fish Maw) (Single Serve) 52.95
- BRERBRIE «

33. LUCHA Fo Tiao Qiang (Steamed Abalone with Fish Maw) 143.95
(3-4 Person Serve) - R ERBHEIE *

34. LUCHA Crispy Pork Intestines (Comes with Pot of Jasmine Tea) 35.95
- RIEREE *

[ % chef's recommendation _# spicy 3 cold «# vegetarian j




LUCHA STONE BOWL - ZFRAWRRY —

35. Stone Bowl Sliced Pork Belly + Potato with Spicy Sauce 23.95
- AMTEERE 4

36. Stone Bowl Mapo Tofu with Chicken Mince - BRFEEZE ~ 21.95

37. Stone Bowl Pipi with XO Sauce + Bean Vermicelli 26.95
- AWMXOEMLIER « s

38. Stone Bowl Griddle Pork Intestines with Chilli Sauce - B$RIE}G +~ 28.95

39. Stone Bowl Chicken with Three Cups Sauce (Soy Sauce + Cooking 21.95
Wine + Vege Oil) - GR=# *

40. Stone Bowl Beef Tail with Brown Sauce - GR4E 24.95

41. Stone Bowl Sliced Beef Tongue with Brown Sauce + Okra 27.95
- EREE v

42. Stone Bowl Squid Leg with Brown Sauce - EZIRELE T * 4 25.95
43. LUCHA Spanner Crab (Black Tea Salt & Pepper or Spicy) 31.95

CFRFE-IRBENE/ER 2~

44. LUCHA Beef Eye Fillet with Long Green Chilli - FFE4RFESH 44 29.95
45. LUCHA DingDing Chicken + Prawn with Buns (4 Pieces) - ZETT & ~ 24 .95
46. Boiled Fish with Pickled Cabbage + Chilli - ER¥& w4 27.95
47. Boiled Beef Fillet with Spicy Chilli Sauce - IKE4H * 44 27.95
48. Boiled Chongqing Style Duck Blood Curd - E1iE %+~ 28.95
49. Deep Fried Chicken with Dry Chilli - BRERLIFHFS 444 21.95
50. Poached Chicken with Chilli Sauce - (7Kg »J# 18.95
51. Wok Fried Green Beans + Eggplant on Hot Plate - iREffiF < 20.95
52. Wok Fried Spicy Chicken with Peanuts - S{R%ET 4 23.95

[ % chef's recommendation _J spicy # cold «# vegetarian j




LUCHA DUCK - &8 ——

Our signature Peking Duck is prepared in-house daily. Seasoned with
traditional spices and roasted to crisp perfection, this delicacy is carved
before your eyes to be enjoyed wrapped up in a soft pancake with spring

onions, cucumber and a dollop of our special sauce.

53. Peking Duck (Whole) - ZxF—mIALTHS *« & 89.95

Pre-order recommended. Waiting time for in-store order is 40 minutes.
First Course: Duck Meat with Pancake (12 Pieces) - fr B2 RS A Bic &
Second Course: Duck San Choy Bao (4 Pieces) - fBR4EFRE

Third Course: Duck Bone Tofu Soup/Duck Fried Noodles/Duck Fried Rice
- FBRAEE7 /TS XV E /FE A IR

54. LUCHA Sauced Duck (Half) - £RZ55H8 * 31.95
55. Roast Duck with Plum Sauce (Half) - K258 # 28.95

[ % chef's recommendation _# spicy # cold «# vegetarian j




LUCHA CLAY POT - R RFRY —

56. Clay Pot Braised Tofu with Roasted Pork Fillet - X FEE S &
57. Clay Pot Yu-Shiang Eggplant - B8&FE *

58. Clay Pot Sliced Chicken with Curry Sauce - BIIENS & ~
59. Clay Pot Chicken with Ancient Vinegar - BiAEEREXS # 4

LUCHA CLASSICAL * £&Z5 434

BEEF/PORK/LAMB - 4@, ¥R, FARF
60. LUCHA Pork Maw Stew Chicken Soup - &3R5 *
61. Wok Fried Beef Eye Fillet with Dry Garlic - & 4L

62. LUCHA Wok Fried Wagyu Beef with Oyster + Mushroom
- BEIETARL «

63. Steamed Pork Belly with Preserved Greens - 85 31R

64. Wok Fried Sliced Beef with Mongolian Sauce - R4 K

65. Wok Fried Diced Lamb with Mongolian Sauce - RE¥ A

66. LUCHA Lamb Chops - RUBK/INVEHE *

67. Wok Fried Lamb with Cumin - UAFER ~

68. Wok Fried Shredded Beef with Sweet Chilli Sauce - FhediizL *

69. Wok Fried Shredded Pork with Sweet Bean Sauce + Pancakes (6 Pieces)
- MERL

70. Wok Fried Sliced Beef with Black Bean Sauce - B4R
71. Wok Fried Sweet + Sour Pork - &ML

72. Wok Fried Shredded Beef with Black Pepper Sauce + Asparagus
- B A S L 4

73. Wok Fried Fish-Flavoured Pork Slices - B8 &R
74. Wok Fried Salt + Pepper Pork Ribs - #REHER ~
75. Wok Fried Pickled Cabbage Intestines - BR3EKEH *

[ % chef's recommendation _J spicy # cold «# vegetarian j

23.95
22.95
23.95
2495

28.95
27.95
39.95

26.95
24.95
26.95
32.95
26.95
23.95
23.95

22.95
21.95
23.95

21.95
22.95
28.95




CHICKEN - 2R

76. Wok Fried Sliced Chicken with Cashew Nuts - RS ER
77. Wok Fried Sliced Chicken with Honey Sauce - BBk
78. Wok Fried Sliced Chicken with Satay Sauce - JWEBER
79. ShanDong Crispy Chicken (Half) - LUZRYS

80. Wok Fried Chicken with Lemon Sauce - #1538

SEAFOOD - iBf#3x

81. XIHU Style Barramundi with Vinegar Gravy - FEi#iEE& *

82. LUCHA Pineapple Fried Shrimp with Bread Stick - £FZE = H&RIT *

83. LUCHA Sister Song Fish Broth - RIS Z

84. LUCHA Kung Po Fried Shrimp with Bread Stick - &% 5 {RH 54T
85. Kung Po King Prawn with Lychee Fruit - ZiXERIF *

86. Salt + Pepper Squid - flthitE ~

87. Steamed Coral Trout with Sweet Soy Sauce - FBEBIH

88. Wok Fried King Prawn with Sweet + Sour Sauce - &M REHFER
89. Wok Fried King Prawn with Honey Sauce - ZH#EHF3R

90. Wok Fried King Prawn with XO Sauce - XOH#FIk ~

i

VEGETABLES - /&Fi#%3<
Q1. Broccoli with Special Broth - LiZFE=TE »
92. Bitter Melon with Salted Egg Yolk - RiE#EEE T

93. Japanese Tofu with Terikyaki Sauce on Hot Plate - BAR%IRERE *

94. Wok Fried Green Beans - FIRAZEES «

95. Cordyceps Flower + English Spinach Poached with Broth
- HEELEDEX v

96. Wok Fried Pea Seedlings with Garlic Sauce - FREZH *v

[ % chef’'s recommendation _J spicy # cold «# vegetarian j

23.95
23.95
23.95
21.95
22.95

40.95
23.95
35.95
26.95
26.95
24.95
24 .95
26.95
26.95
26.95

21.95
22.95
23.95
22.95
23.95

23.95



LUCHA RICE/NOODLE/CONGEE « &KW /¥/mHE —

97. LUCHA Signature Fried Rice - &ZHIR *

98. XO Fried Rice - XOE R ~

99. LUCHA Basil Fried Rice - FNBIEIIR *

100. Yangzhou Fried Rice - ¥R

101. Wok Fried Rice with Pickled Cabbage - EREEIMR *
102. Wok Fried Singapore Vermicelli - S E

103. Wok Fried Hofan with Beef - F b4

104. Wok Fried Hofan with Chicken - F#» 3338

105. Wok Fried Ramen with Seafood - &KV HE

106. Wok Fried Ramen with Chicken - X8I E

107. Wok Fried Ramen with Beef - 4P HE

108. Wok Fried Egg Noodle with Soy Sauce - BHEINE v
109. Shredded Chicken with Dry Noodle - 38 ££RHE + 4%
110. Sliced Beef Congee - £RFHH

111. Sliced Fish Fillet Congee - &R

112. Sliced Chicken Breast Congee - &g

LUCHA DUMPLINGS - 5 KR

113. Pork + Chinese Cabbage Dumplings (6 Pieces) - B H3EKIX *
114. Pork + Shepherd’s Purse Dumplings (6 Pieces) - BRIFHRKIR *

115. Pork + Chive Dumplings (6 Pieces) - BRIIESIKIR

116. Prawn, Pork + Chive Dumplings (6 Pieces) - B¥HF3ERIIESEKIR

[ % chef's recommendation _# spicy # cold «# vegetarian j

17.95
17.95
17.95
16.95
17.95
18.95
18.95
17.95
20.95
18.95
19.95
15.95
17.95
10.95
11.95
10.95

11.95
11.95
11.95
12.95



