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Eat As Much As You Lik

e

 STARTERS / APPETISERS

Sesame Seed Prawn Toast

© Deep Fried Scallop in
Honey Breadcrumbs

O
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(Served with Roasted Sesame Seed Sauce)

©® King Prawn Skewers
with Assam Sauce

® Tempura Prawns

Deep Fried Butterfly Prawns

» Lemongrass Prawn Skewer
» Deep Fried Crispy Szechuan
Deep Fried Squid in Salt & P

Salt & Pepper New Zealand Mussels

Smoked Chicken
Sesame Chicken
Crunchy Chicken Nests

Deep Fried Shredded
Chicken in Chilli

Salt & Pepper Shredded Chicken

Satay Chicken
Bang Bang Chicken
Salt & Pepper Smoked Duck

Prawn
epper
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7 Salt & Pepper Asparagus

» Vegetarian Gyoza

U Deep Fried Bean Curd in Salt & Pepper
» Vegetarian Pancake Roll

@ Seaweed

@ Deep Fried Mushrooms in
Salt & Pepper
® Satay Aubergine & Mushroom
@ Crunchy Vegetarian Cases
© Salt & Pepper Aubergines

@ Spare Rib Coated with Honey & Chilli(]

Salt & Pepper Spare Ribs
Spare Rib in Barbecue Sauce
Deep Fried Shredded Beef

in Salt & Pepper

Grilled Lamb (Mongolian Style)
Chicken & Prawn Spring Roll
Crispy Duck Spring Roll
Chicken & Sweet Corn Soup
Hot & Sour Soup

Wanton Soup

Deep Fried Baby Corn in Chilli
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SECOND COURSE

Crispy Aromatic Duck
Crispy Aromatic Lamb

Mussels in Black Bean Sauce

7 Vegetarian Lettuce Wrap
Lettuce Wrap

LJ
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© Salt & Pepper Soft Shell Crab OJ

Steamed Prawn in Dip Sauce
Fried Prawn in Salt & Pepper

@ Grilled Garlic King Prawn

Singapore Chilli Prawn

© Deep Fried Quail Served with

Salt & Pepper

DISHES @ = DISHES CONTAINING NUTS € = THESE DISHES CANNOT BE RE-ORDERED

@ =JAPAN @ =MALAYSIA @

HAILAND @D =VIETNAM

® ®@ Assam Udang

® Teriyaki Salmon

(N

MAIN COURSE

Sizzling Steak with Black Pepper [
Sizzling Steak Cantonese Style )
Sizzling Steak Szechuan Style )
Sizzling Prawn with

Ginger & Spring Onion O
Sizzling King Prawn in Mandarin Sauce []
Sizzling Seafood Combination

in Black Bean Sauce

Sizzling Prawn with Black Bean Sauce [ ]
Sizzling Squid in Black Bean Sauce []
Sizzling Chicken in Black Bean Sauce [ ]
Sizzling Chicken with

Ginger & Spring Onion O
Sweet & Sour Prawn J
King Prawn with Asparagus O
Sweet Chilli King Prawn [
King Prawn in Honey & Chilli Sauce [
King Prawns in XO Sauce O

(_.fu icy king prawns tossed in our signature
XO sauce — a classic blend of savoury and
spicy flavours.)

Prawn with Cashew Nuts in
Yellow Bean Sauce

Honey Glazed King Prawn

(Prawn in Malaysia Spicy Sauce)

Prawn in Szechuan Sauce

Sweet & Sour Pork

Barbecued Pork (Char Xiu)
Roasted Duck Cantonese Style
Pan-Fried Chicken in Szechuan Sauce []
Pan-Fried Chicken in Lemon Sauce []
Chicken Curry
Teriyaki Chicken
Mixed Meat Curry
Chicken in XO Sauce (Tender chicken [

stir-fried with our rich XO sauce — a speciality sauce
made famous in Hong Kong for its bold flavour.)
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" Sizzling Bean Curd in Black Bean Sauce
@ Bean Curd in Spicy Sauce
¥ Bean Curd with Cashew Nuts

¥ Quick Fried Beansprouts in Garlic
O Stir-Fried Asparagus in Garlic

© Aubergines in Hot Garlic Sauce

@ Pak Choy

% Tenderstem Broccoli

¥ Vegetarian Hot Pot (Spicy)

© Egg Fried Rice

@ Boiled Rice

@ Fried Rice with Garlic & Spring Onions
¥ Vegetarian Singapore Noodles

" Plain Noodles

Kung Po Chicken (sweer & Spicy Chicken) D
Black Pepper & Lemon Grass Chicken[ ]
Sweet & Sour Chicken Beijing Style []
Chicken with Cashew Nuts

in Yellow Bean Sauce O
Mixed Meat coated with Honey ]
Beef Rendang (Dry Curry) ]
Garlic Diced Beef with Cashew Nuts []
Beef in Honey & Chilli Sauce
Dry Shredded Beef with Chilli
Beef in XO Sauce

(Sliced beef cooked in our aromatic XO sauce
— a Hong Kong favourite known for its
deep umami faste.)

Roasted BBQ Crispy Beef Brisket
Beef in Oyster Sauce

Lamb Massaman Curry

Special Fried Rice

Singapore Noodles
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in Yellow Bean Sauce

in Oyster Sauce / Garlic Sauce

in Oyster Sauce / Garlic Sauce
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XO Fried Rice

(Fragrant wok-fried rice infused with
our rich, savoury XO sauce — a speciality
sauce made famous.in.Hong Kong.)
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