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Confucius said; food color is also nature.
Because of China's vast territory and
abundant resources, there are many cultures
and customs in different places, forming the
characteristic food culture of sach province.

Chiu Chow has been prosperous in comrmerce
and culture since ancient times. It is known

as "Zou Lu by the sea”, which shows that
Chiu Chow is a place of etiquette. Although
Chiu Chow is located in the "wilderness”, the
prosperity of etiquette is no less than that

of the Central Plains. In the Chiu Chow area,
there are many rules, attention to detail, and
etiquette, which can also be reflected in the
Chaoshan food culture.

Chiu Chow cuisine can be condensed into light
and moderate, skillful and harmonious

Lightness and moderation: Chiu Chow culture
advocates peace, lovalty and forgivensass,

i5 dilute and pays attention to moderation.
Reflected in the food culture, it is a kind of
light moderation. Adjust measures according
to local conditions, time and materials,
moderate and peaceful, mainly local and
seasonal ingredients, and the original flavor of
the ingredients.,

Skillful reconciliation: Another characteristic of
Chiu Chow cuisine is its exguisite workmanship
and good taste conditioning. Chiu Chow
cuisineg is hight, but not bland and tasteless.
Chiu Chow people are very good at reconciling
flavors and pay attention to taste.

Chiu Chow cuisine has become a well

known gourmet cuisine at home and abroad
for its elegant and high-grade, exquisite
cooking, original taste, light and delicious,
and outstanding seafood and other delicious
characteristics.

1. Salmon Sashimi

=XARS
$58.80

2. Prawn Dumpling (Steamed or Fried ) (4 pieces)
AR (msn)
$16.80

\ z. DIm Sim (Stearned or Fried ) (4 pieces)
B (m) W
$16.80

4. Steamed Crab Xiao Long Bao (4 pieces)
BEREES (oe) W
$18.80
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Chicken Spring Rolls (4 pieces)
®) BB E (ng)
== $18.80

5. Deep Fried Milk Custard Roll (8 pieces)

2 S EIERED (a16) do
$28.80




7 Signature Seafood Roll
with Chives (Per Head)

ESEREEER (0) W
$28.80

. Chiu Chow Seafood
Cabbage Rolls (Fer Head)

BRBEE (o) W
$28.80

oo

334INI ER ) @

San Choy Bow (< pieces

BRERE (41) . .

$38.80 . 3. Steamed Oyster with Ginger
0. Roasted BBQ Pork & Shallot

B EZIR A i e o B

532.80 , : Market Price mm
: ' o { . 4. Chiu Chow Style Oyster Pancake
1. BBQ Pork i - i

it oo et M

$32.80 Y Ve v $68.80
12. Signature Chiu Chow Entree o, . €%, . . Steamed Scollop with Ginger

S . - hallot
Mg e W/ &s
N S Y '?::; : . .Hﬁﬁ?

Crispy Prawn Rolls/ Crispy Crab

Rolls/Crispy Fat Chay Roll: N O AN Market Price mm

Crispy Tofu Rolls ! _ L e

GE MiE/ kMG ERE ¢ g . Steamed Scollop & Vermicelli
L: $328.00 N g Ly ' . :::}ti';}?&oﬁsg;e

M: £238.00 ., F ; Market Price mm
S: $118.00 ; >
e 7 Steamed Baby Abalone with
Ginger & Shallot
EREMAT

Market Price mm

= Stir Fried PiPi with XO Sauce
xoigthig W

Market Price ##

¥ = CHEF'S RECOMMENDS ™
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Fish Dumpling with Chicken Soup

HRB AR
$32.80

Seafood & Fish Maw Soup (Per Head)

BEARE (sm)
$19.80

Chinese Bouillabaisse (Fer Head)

HEENE (sa)
$23.80

Seafood Combination
Bean Curd Soup (Fer Head)

BESREE (3n)
$16.80

Hot & Sour Soup (Fer Head)

BER (sq)
$16.80

24

26,

27,

Chicken & Sweet Corn Soup (Per Head)

HMERKE (s0)
$16.80

Crab Meat & Sweet Corn Soup (Fer Head)
EPRAE (su)
$23.80

Beef & Egg Flower Soup (Per Head)
HHFBEE (sn)
$16.80

Wonton Soup (Fer Head)

LTEREEF (s0)
$16.80

SUPR

2 i
EME &5 SEAFOQE




Q004v3S INIHANS 7 &S E G

5. Superior Shark Fin (Per Head)

ALK (mm)

 Braised Superior Shark’s

Fin with Thin Soup (Per Head)
BiAXHE (s)

:0. Shark Fin with Supreme

Soup (Per Head)
iF9 o A A ()

Shark Fin Soup with
Bamboo Fungus (Fer Head)

TTEXEE (8m)

¥

=2 Shark Fin Soup with
Crab Meat (Fer Head)

ALRERE (sm)

$08.80

zz. Shark Fin Soup with

Shredded Chicken (Per Head)

AL RS (m)

t58.80
24 Shark Fin Soup with
Fish Maw (Per Head)

ERARERSE (sm)

Ty

z5. Blanched Sliced Sea
Whelk with clear soup

19 R
$68.00/509

z6. Sea Whelk Cooked in
3 Courses

MIR=1z

Stir Fried Sea Whelk
with Ginger & Shallat
S g \
$368.00

i

Stew Chicken Soup
with Fish Maw and
Sliced Sea Whellk

TR ISR T 22 2

$268.00/6-8 p.p(M)
$318.00/10-12p.p(L)

Braised Sea Whelk
in Brown Sauce

TRIRA

Be £133.00
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38

42

R

. Braised King Fish Maw in

10. Braised Fish Maw & Sea

Buddha’s Delight
Special Soup (Fer Head)

GhEbiS (mm)
$268.00

Braised Sea Cucumber in
Abalone Sauce (Fer Head)

BRI E (@)
$88.00

Abalone Sauce (Fer Head)
BiHINEER (1)
$138.00

Cucumber in Abalone
Sauce (Per Head)y

BitiNERE2 (v)
$218.00

Signature Stir Fried Sea
Cucumber with XO Sauce
(Per Head)

XOBEB VRGBS (1)
$32.80

Stir Fried Sea Cucumber
with Ginger & Shallot

ERESZ W&
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43. Pomegranate Chicken Dumpling
with Abalone (Fer Head)

MEANEOEE (u) &
$28.80

44 Sliced Live Abalone in Steamed Bowl

210K R
Market Price wum

45 Slow Braised Whole Abalone in
Premium Oyster Sauce (L/M/S)

F2FEE (K/hi)
L: $168.00/M: $128.00/S: $88.00 (each)

46, Supreme Dry Abalone in
Premium Oyster Sauce (L/M)

FSNEHME (x/h)
L: $328.00/M: $238.00 (each)

47. Tempura Baby Abalone
KiBREATF

Market Price sm

45 Braised Sllced Abalone
with Sea Cucumber

RSREAH
$88.80

49. Braised Sliced Abalone
with Vegetable

BREEA
$83.80

s0. Scallops Stuffed
Fuzzy Squash

EIRIEEN &
$68.80
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5. Live Lobster Sashimi (2 courses)

1st- Lobster Meat Sashimi with Wasabi & Soya Sauce
2nd - Stir Fried Lobster She T

BEIRR S
Market Price mm

52. Braised Live Lobster with XO Sauce

XO#EMEER
Market Price i@

s3. Braised Live Lobster with

Supreme Soup
LiBEER
Market Price i»n

4. Braised Live Lobster with
Ginger & Shallot

EERER

Market Price i

s5. Spicy Salt & Pepper Live Lobster

EERE

Market Price m#

55 Braised Live Lobster with Garlic

& Butter Sauce

L bt

Market Price m#

57 Live Lobster with Curry

MEHEEE
Market Price um

& Live Lobster with Singapore Style

EMEER :
Market Price u®

o Stir'Fried Live Lobster & Radish

Cake with Chiu Chow Style

IR R AR W

¥ = CHEF'S RECOMMENDS

@ = CONTAIN NUTS
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Stir Fried Fish Fillet
with Vegetable

2%

3 ¥ - ! X -y By’ R Y » ln
- b . ¥ - ._-"_._ . I: e -L:__ L o j:

IBY %
Dt A

Signature Pan Fried
Fish Head & Tail :

Live King Crab
(2 Courses)

Eﬁﬁmﬁ . - i - f :

Market Price mm ' e g e L W | : |

Live Mud Crab with 68 LweCorar Trout
Ginger & Shallot (2 Coursed )

ERIRENE 7 2 : B W

Market Price mm : o A Market Price B
Spicy Salt & Pepper | _— ' o % Braised Live Fish in Y
Live Mud Crab = = g | o Chiu Chow Style
B A o mmmak

Market Price um Market Price u@

Chiu Chow Style Steamed
Live Mud Crab with
Sticky Rice

RMEAEE &

Market Price ws#

Steamed Live Mud Crab
BERE
Market Price u#

Live Mud Crab with
Garlic & Butter Sauce

EE o Sk
Market Price u®

Live Mud Crab with
Curry
I D & Py A

Market Price B#

Singapore Style Live
Mud Crab

EMEmE
Market Price u#
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gy 35N 70 Wok Fried Scallops

- with Dragonfruit 7. Signature Crispy Prawn with
/ KERPWEF XO Sauce (Per Head)
$48.80 XOEKIRLMAWE (1)
v $32.80
71. Signature Sautéed Squid,
Shrimps and Vegetables 74. Stir Fried Prawns
g B E with Salted Egg Yolk
. £ $38.80 ERIER
7E - : $38.80
L ] =
j—{ ") % = is ggﬁ:’fﬁﬁg?gﬂ?::“ with 75. Spicy Salt & Pepper Prawns
e s

$42.80

6. Stir Fried Prawns with
Snow Peas

(Of=1 323
$36.80

72 Prawns with XO Sauce with
Vermicelli Hot Pot

XOM IR R
$42.80

= Honey Prawns
BRI
$42.80

79 Stlr Fried Prawns with
Scrambled Egg

BEIRER
$38.80
zo Stir Fried Prawns with

Ginger & Shallots

EHIRIX
$38.80

Stir Fried Prawns with
Mayonnaise Sauce :

I EIRREX
$43.80

g2 Stir Fried Scallop with
Ginger & Shallots

ERETF
$46.80

2z Stir Fried Scallop with
Vegetable

 EEBF
: $468Qﬂ g

a :._-"-:l‘"-*w %

* =. ;:_H.EF’S RECOMMENDS

(&) =contain nuTs



¥ = CHEF'S RECOMMENDS

@ = CONTAIN NUTS

24 Signature Pan Fried
Cod Fish (Fer Head)

BEAREIRIER () W
$32.80

as. Grilled Fish Fillet
with Thai Sauce

witEstH
$38.80

56 Stir Fried Fish Fillet
with Vegetable

BREHH
$38.80

a7 Steamed Fish Fillet
with Bean Curd & Garlic

malhRERE
$38.80

a5 Deep Fried Fish Fillet
with Sweet & Sour Sauce

nWasR
$38.80

sa. Signature Baked Squid
Stuffed with Prawn
in XO Sauce

XORBASR AR
$48.80

a0, Spicy Salt & Pepper Calamari
B EE e
$36.80

11, Stir Fried Seafood
J] Combination with Snow Peas

(i=k £
| $36.80






92 Peking Duck 23 Signature Fried Pigeon (v

3 ) BIRATEILE (n) W
TtEFRBE=8(2) & $53.80

o0 O
$88.80

o4, Crispy Goose (1/4 Whole)

IEEEIEE (14%) W
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95, Marlnated Gnose in
~ Chiu Chow Style
(L/M/S) Whole
BAMEa7KEE (Kb ) R *

1$388.00/$268.00/$168.00
: LR (¥R/-R) :

o6 Hand-Shredded Free =~ $32. 80/$65.60~
Range Chicken (Half/Whole)

| BIETE (k-R) W
- $43 8Df$8? 60
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100 Crispy Skin Chicken
(Half/Whole)

BRIMEFE ($0/~1)
$32.80/$65.60

01 Special Roasted
Chicken (Half/Whole)

BAAREE (xr-1)
$32.80/9$65.60

102 SteamedFree Range Chicken
with Vegetables (Half/Whole) £

EIEERE (xr—-7) W
$39.80/$79.60

0z Boneless Chicken in
Lemon Sauce

(il
$32.80

104. Szechuan Chicken
)&
$32.80

os.Braised Chicken
with Cashew Nut
ERET

$35.80

4




106

109

Sizzled Oyster & Vermicelli
with Garlic Sauce

SIRFFIRIEES &
$58.80

Signature Pan Fried Free Range
Chicken with Oyster

D RENE 1 Y
$68.80

Signature Pan Fried Free Range
Chicken with Baby Abalone

EHERRTF &
$88.80

Braised Baby Abalone & Wagyu Beef
with Sour & Spicy Sauce

EREEAFMEE
$88.80

15

Sliced Abalone with
Mushrooms & Duck Feet
Hot Pot

EEMAREEE
$68.80

Sea Cucumber with

Mushrooms & Duck Feet
Hot Pot

EHEBZWIER
$58.80

Seafood and Bean Curd
Hot Pot

BT RS
$39.80

n3

Sizzling Chicken Hot Pot
HE R CE
$38.80

Steamed Pork Belly & Taro
Hot Pot

HFNEeE

$39.80

Salted Fish with Dried
Chicken & Bean Curd Hot Pot

RS EE
$33.80
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anched Wagayu Beef ignature Stir Fried Beef St 22 Sautéed Fillet Steak with Wasabi
with clear soup in Japanese Style 7T AR HIAL
2R+ ReAA £ $39.80

$268.00

- . : 123. Sautéed Fillet Steak with Black Pepper
Stir Fried Beef Steak with »—Chinese Style Fillet Steak B A
Goose Liver Paste FREU RS- $39.80

EEBBFT TR W ' 2$39.80

$39.80 — ; 124, Sautéed Beef with Vegetables
121. Deep Fried Shredded Beef ; BELER

Pan Fried Beef Ribs with with Peking Sauce : . $33.80

Goose Liver Paste', A La st 11 3 : :

ZEEBRFENEFE % 125. Sautéed Beef with Oyster Sauce
$36.80

1z6. Szechuan Beef
P E= S5
$36.80%.



7. Sweet and Sour Pork

HHIERRE W
$36.80

125. Signature Pan Fried Pork
Belly Rib

RWRUEHT &
$36.80

120. Stir Fried Pork Neck and
Beans with XO Sauce

XORHHNES
$33.80

1z0. Fried Pork Spare Ribs
with Sweet and Sour Sauce

BRENS
$33.80

1z1. Special Pork Spare Ribs
with Vinegar Sauce

THER
$33.80

1z2. Fried Pork Spare Ribs
with Spicy Salt and Pepper

HEHR
$33.80

1zz. Fried Pork Spare Ribs
with Peking Sauce

REPIEAHE
$33.80

124. Mongolian Lamb

RE¥EAR
$33.80 <5

f




;5. Stir Fried Broccoli 45 Steamed Egg White & Milk
in Typhoon Style ol with Seafood Combination

BEEHHEBRE & BRERE
$38.80 $36.80

Braised Fish Paste and Fish 147 Spicy Salt and Pepper Tofu
Dumpling with Vegetables HESES

RARRABBER & , $28.80
$42.80 -y

e g 142 Braised Pan Fried Bean Curd
Fried Stuffed Lotus with ol : with Mushroom

Celery & Black Fungus . By, EROESE

;5. Seasoned Vegetables o o 15, Peached Vegetables with
with Mushroom : PP e T e Oyster Sauce

B\ b shERiE
$32.80 g 7 $28.80

;0. Steamed Mixed Vegetables g3 150. Chiu Chow Style Deep
with Bamboo Fungus A Fried Bean Curd

TEINLEE - ;Y BNEEE
$36.80 : : $28.80

L 4

10. Baked Mixed Vegetables
with Portuguese Style

BB 1 ﬁ o \
$36.80 % s % ra N -

B e u

Sliced Dry Ham with
Seasoned Vegetables

=EEH\BF B
$39.80

Chinese Broccoll with
Oyster Sauce

L H: Bl
$ 28.80

43. Steamed Bean Curd Stuffed
with Minced Prawn

BREZHEE
$38.80

44. Japanese Bean.Curd with
Crab & Fish Seed

ENEFESE W
$43.80

a5 Braised Two Kinds of
Mushrooms & Vegetables

W & 3\ SR
$33.80
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Signature Fried the
BrraR

$29.80

sz, Seafood Combination Fried

Rice with Fish Seed
BEAMFLENY

$33.80

Food Kin Fried Rice
WEIIE
$32.80

1. Fried Rice with Chicken and

Salted Fish

W AR AR
$32.80

=. Fried Rice with Prawn and

Chinese Sausage

B R S SR AR
$36.80

Fried Rice with Seafood

and Pineapple
RSN iR
$32.80

Glutious Rice

SRR AR
$32.80

Yeung Chow Fried Rice : :
=M kiR -

e~ oo
$29.80

Fired Noodles with
Shredded Pork
PIES IV ER

$29.80

Fried Noodle with Seafood
i e 30
$32.80

Braised E-FU Noodles
EEm
32980

Fried Noodles with
Combination

FEIEIDE
$32.80

Fried Rice Noodle with
Seafood -

By 30|
$32.80 2 .
Fried Rice Noodle with Beef R
AT S ST e
$29.80 e = Wi :
z : L3 6. Fried Rice Noodle with
Fried Rice Noodle with S ¥ Soya Sauce
Beef in Black Bean Sauce ; : Fod e I US|
RS MR 5] o $26.80
$29.80 '
167 Singapore Fried Rice
Noodle
EiMrbA

$32.80

i55. House Special Fried
Rice Noodle
FBLLK
$32.80

5o, Steamed/Deep
Fried Bun (1/2 doz)
BEEE (x41)
$18.00

70. Steamed Rice (Per Head
SEBER (1)

$3.00
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Lobster gl

Lobster BEiR
Lobster Sashimi FEiGHI 5
N.S.W Lobster Fith SigiR

Crab &

Mud Crab %
Lucky Crab &5
King Crab 2%

Live Fish jif72k&

Coral Trout 25

Large Coral Trout XE5

Extra Large Coral Trout }§ X 25
Morwong Fish =71

Parrot Fish &%

Murry Cod S5

Jade Perch EiE

Silver Perch $RiE

Barramundi i

Abalone ffify

Green Lip Abalone 5iEf
Black Lip Abalone 2
Mini Abalone ¥ Ekéfl

Oyster 1§

Jumbo Oyster E&
Scallop BF

Live Pipi(Clams) Vi
Eel g%

Live Prawns jif7KiR

Market Price mm
Market Price msm
Market Price mm

Market Price s
Market Price i@
Market Price mim

Market Price um
Market Price wm
Market Price um
Market Price wm
Market Price il
Market Price wm
Market Price wm
Market Price wm
Market Price wm

Market Price mm
Market Price msm
Market Price msm

Market Price sm
Market Price sm
Market Price sm
Market Price usm
Market Price wm
Market Price im

JTEVLIIIA

Chinese Broccoli 77
Shanghai Pak Choi hE3E
Pak Choi B%H
Chinese Lettuce B4R
Eggplant /R

Linzhi Mushroom BZ i
Snowbean &

Flowering Cabbage i(»
A-Choy iliZF

Bean Sprouts S8
Round Lettuce FE4%R
Bitter Melon ;&I

Enoki Mushroom S &%
Sugar Pea 5

Spanich X

Amaranth B3

Mustard Green 77 3H
Watercress Fif

Fuffa BT

Abalone Mushroom £l 3 7%
Green Beans IZES

Tung Choi @5
Glebionis Coronaria [EiF
Broccoli FMli{E
Fresh Mushrooms B &%
Golden Oyster Mushroom HiEA%S
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e Cover Charge/Per Head
7]5_3 R
INHERITING CLASSIC % - T
AND INGENUITY = Chrysanthemum %%

Cover Ch;rge! Per Head
=¥ %6

Shou Mei FF

PuwEr &iH

Tie Guan Yin W& : .
Da Hong Pao XT3 ; .
Lapsang Souchong /MELE

Jasmine FF{E

Chrysanthemum ¥{&

Phoenix Dan Chong [B B &

L.

('
i
o
=
=
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=
e
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1
o

E3%57%% $10/5 Bring Your Own Tea $10/Tablé ™

ZW9hI0 Extra:

Egg Noodle/E+Fu Noodle/Sticker Rice
HH/ (AR ERRAKAR $20

Radish Cake EEEE $25

Salted Egg York HEE $20
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