iz APPETIZERS

$ 85.00

7 I 3 I LA

Drunken French Pigeon #551/Each
GG AL G/ ) $ 18.00
Marinated Jellyfish Head ( Spring Onion / Vinegar ) #3E/Plate
VY £ 4% %k $ 14.00
Stewed Wheat Gluten with Black Fungus & Mushroom #FTE/Plate
TC 85 Jife % $ 18.00
Deep-fried Eel #FHE/Plate
v TR $ 38.00
Smoked Egg with Caviar #§{i1/Person
>

% 3% SOUP

A W G o/ BT T)

Double-boiled Chicken Soup with Chinese Ham & $ 80.00
Chinese Cabbage (6 Hours Advance Order Required) 3 /Half
K =X $ 60.00
(ihicken Soup with Chinese Ham & Wonton Dl{mpling , [ 63/Per Portion

VU )1 R B i
Hot & Sour Seafood Soup in $ 14.00
Sichuan Style . f#i/Person

SCEE S $ 14.00
Shredded Beancurd in Thick Soup #§{it/Person

. |

— '
KA

Double-boiled Chicken Soup with
Chinese Ham & Chinese Cabbage

FHGER S AARE. BHORST.




¢ SEAFOOD

T8 - 1 U R DK B $ ' 14.00°
Sautéed Boston Lobster with Glutinous Rice 100%/g
R ot
RIBLZE 5 58 $ 1100
Steamed Marble Goby ‘Soon Hock’ Fish with Diced Chillies 100%/g
A F B i 5 ¢ AL
Deep-fried Marble Goby 'Soon Hock' Fish with $ 11.00
Pine Nuts in Sweet & Sour Sauce 100%/g
PR B A E S D R A $ 48.00
Sautéed Shrimp with Honey Pea in Black Truffle Oil 5 ANSmall
it S A $ 42.00
Sautéed Shrimp with Honey Pea ANSmall
VG it 2 P R $ 3200
Sautéed Prawn with Egg White T AMSmall
7 T KT B0 1 Gt o e i T
Deep-fried Hilsa Herring Fish with Black Vinegar $198.00
(6 Hours Advance Order Required) 5%/Half
TR f1 $ 18.00
Deep-fried Yellow Croaker Fish 4%/ Whole
A T3] $ 18.00
Smoked Eel L/Per Person
BTG 4F $ 3800
Sautéed Sliced Empress Clam with Preserved ‘Xue Cai’ Vegetable AMSmall
& T 00 o Ak A B $ 38.00

Sautéed Empress Clam with Chilli Sauce

/NSmall

'.l

i&ﬂmm%*m

Sautéed Boston Lobster with
Glutinous Rice

FENERBNARE. B RHST.
5 bt




Ve O 04 Takeaway

DRI SRS orr ala-carte
1
Takashimaya S.C.,
#0459 TO ORDER, CALL (65) 6836 6909

% 8. 3. I POULTRY, PORK & BEEF
JIRU XS 3k $28.00

Deep-fried Diced Chicken with Chilli AMSmall
BRXGT $ 26.00
Sautéed Diced Chicken with Dried Chillies & Cashew Nuts ASmall
FEZE $ 40.00
Smoked Duck with Tea Leaves - F/Half
{8 S0 ¥ % $ 15.00
Double-boiled Pork Meatball Soup #§{iL/Per Person
AR $ 48.00
Stewed Pig’s Hock with Oyster Sauce #34/Per Portion
8 B A 1 $ 3200
Stewed Pork Served with Steamed Buns AMSmall
IAREE T A $ 32.00
Sautéed Sliced U.S. Beef with Scallion AMSmall

CLYE B
Stewed Pig’s Hock with
Oyster Sauce

AR RS MRS, BHRHSE. Al pices ro ubject to provllig GST. Pictures are for efernce only:



IR, i BEANCURD & VEGETABLE

Y N1 o 2 S $26.00
Braised Beancurd & Minced Pork with Spicy Mapo Sauce ANSmall
EIRLEUE I $ 18.00
Sautéed Hong Kong Kailan with Ginger & Chinese Wine AMSmall
K HE H $ 26.00
Braised Chinese Long Cabbage with Chinese Ham AMSmall
T Y 2 $ 20.00
Sautéed String Bean with Minced Pork AMSmall
i . #it NOODLE & RICE

g R T $ 24.00
Wok-fried Noodles with Shredded Pork & Vegetable AMSmall
PR $ 26.00
Fried Rice in Shanghai Style ANSmall
IR

Fried Rice in Yangzhou Style $ 26.00
(Diced Sea Cucumber, Chicken, Ham, Shrimp & Conpoy) /IMSmall
P AZR S $ 28.00
Sautéed Rice Cake with Salted Pork & Preserved ‘Xue Cai’ Vegetable AMSmall

41K %2 K205 §
Braised Beancurd & Minced Pork with
Spicy Mapo Sauce B

FHGER S AARE. BHORST.




st DIM SUM
AREEY 1 5 1260

Steamed Chive Pork Dumpling 6H1/Pes
R F A B 0 $ 13.20
Pan-fried Shanghai Pork Dumpling 6fF/Pcs
AR EVSS $ 960
Wonton Dumpling with Chilli Sauce N 6{F/Pes
WAL g o $ 3.80
Flour Roll (Deep-fried / Steamed) (1 pcs) &Ff/Per Pc
kit A $ 1260
Steamed Shanghai Pork Dumpling L jey 6%1/Pc

Ak DESSERT
N $ 800

Pan-fried Pumpkin Pancake Iy Af/Pes
HEAET AL T $ 600
Glutinous Rice Ball in Sweet Fermented Wine Soup 45{i1/Per Person
bk $ 1250
Pan-fried Red Bean Paste Pancake 6%1/Pc
LXK ZIRAA $ 600
Black Sesame Glutinous Rice Ball in Ginger Soup 45{iL/Per Person

EAE T AL
Glutinous Rice Ball in Sweet
Fermented Wine Soup

FENERSNARE. B RHSE.
i i ST
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