SEAFOOD

ERZX/BRELEELIR
Steamed / Fried Large Oysters 4 pcs
TIRFMBEBR 4 R
Steamed Scallops with Garlic 4 pcs
WREEME®ERL  Salt & Pepper Calamari
YERUREK- ZHE / HUEE
Fried King Prawns - Honey / Salt & Pepper
KWREIK - mH /)1
Sauteed King Prawns — Garlic / Spicy Chili
B IRER
Sauteed Scallops & King Prawns in Qyster Sauce
EEIR 2 R- madH/ B/ SR
Sauteed Slipper Lobster (bug) 2 pcs
- Garlic Butter / Spicy Chili / Sweet Chili
28 E% Seafood Combo XO Sauce
%#BE D os (B54F)) Pipis with Chili & Spices
JKZE B/ Poached Fish Fillets with Pepper Oil
HEEERSREE 2 R
Salt & Pepper Soft Shelled Crabs 2 pcs
BEEE SRR (IR, BT B, AtA)
HK Fishermen’s Seafood Platter
(4 scallops, 4 King Prawns, Calamari & White Balts)
AEAEfE 1l R 128 -
Stewed Whole Abalone

BEREREEE 188
(BER, KiR, BH 58
1%, ft, EXK)

Lobster Seafood Boil 188

(Lobster, King Prawns, Scallops,

Mussels, Fish Balls, Clams, Corns)
Choose Sauce: Sichuan Chili /
Sweet Chili / Garlic Ginger Soy
Please let us know in advance about any food allergies.
All prices include GST.  15% surcharge on public holidays.
Service charge S2 per adult who consumes water only.
Minimum charge $60 per adult.
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LIVE SEAFOOD 7K #sfet
BEPEER 2R WEfE Market Price
—8 RS )
8 BEIREET +20

EE/WE/ BR/ BERE/ mEZ LT/
BEMRER TS / BEMRERTUIG
AnEE % Z AL 56, KRNI E +$

King Island Lobster

Cook to the flavour of your choice:
Sauteed with Ginger & Shallots/ Steamed ‘with
Garlic Butter / Deep Fried with mixed spices

& AXJE#E Queensland Mud Crab HEF=
B4 B Tasmania King Crab Market Price
PER/ BAE  WA/NSW Snow Crab
BEWTRRAAE:

EE /WEE / BEE / BEEE /
R EAZ / AR IE
hnEEiE S 58,36, ML E +$

Cooking Suggestions: )
Salt & Peppers / HK Fishermen’s Style / Curry

BB AMIMA  SA Abalone  Large  HHE

R /BRI 2R

Thinly sliced then sauteed or steamed.

“ N/ Nt f =120g VIC Abalone Small 22

Bk /XO Bz / #ERET /WE (minimum 2)
Steamed with Ginger & Shallots / Grill in Teriyaki Sauce

LIVE FISHES i/K £

REDT / Pt / ShfE

ﬁ"?/ HEEXHZE /KK /
T EERRE / R 2=y

Coral Trout / Murry Cod / Silver Perch “ g

MELBAS ASIAN SEAFOOD

Steamed with Ginger & Shallot / T . » > ey ey
Sauteed Fish Fillets



COLD ENTREE 53 AEESEEE MEAT DISHES #= &8 VEGETARIAN

T4 T Pickled Cucumber 17 =WZE% 3-Cup Chicken. Hot Pot 34 ?%jﬁﬁ%}% Gr.een. Veggies in Oyster Sauce 26
32904 Spinach, Almond & Sesame Salad 15 ,\%Iﬁu‘iiﬂf‘ﬁ@% Stewed Beef Brlsk.et Hot Pot 42 %@ﬂ‘;ﬁ Stlr Frled. Mixed Vegetables 26
RETE Tofu & Century Eqgs 18 ;j&;’”’ém?@_% Splcy Eggplant Minced Pork 30 f,%,&f Selfach in B.ro.th. | 30
SEEZE Marinated Black Fungus 19 E’Zﬁ@éi I\/Illnced Pork & Green Beans 30 555%?%%EEFOCCO|IHI with Fresh Qarh; 30
BRI 6 R Spicy Duck Wings 15 }fiﬁ;’%%ﬁ% Spicy Mapp Tofu 30 é%ﬁﬁ?l‘ﬁz,ikﬂn¥ Eggplant w/Vermicelli 30
J\¥2 5 &% Combination & Tofu Hot Pot 42 7 ZE M 4T3 Satay Mixed Vegetables 30
ENTREE ®L.(» k5 &4/ A Mongolian Beef /Lamb  34/36 WEES 87 Crispy Tofu & Eggplants 30
£ 23/ W 3 % Spring Rolls 3 ps " J‘*—ﬁ%ﬁf—“ll / EH | 34/36 AESRE Bean Curds with Mushrooms 30
iﬁqulﬂé’ i Prawn“CutIets - b Sautéed Beef /Lamb with Leeks & Shallots :ltiz'*a_?/\\ﬁ%ﬁ Shitake Mushrooms & Vegetables 30
Ho d . P KESH / ER 36/38 Z 3N kP8R Vegetarian Fried Rice 20
giﬁgﬁfmsgtgsfgfie; Spliwirss) é Ezz 1421 Sichuan Poached Beef / Lamb with Pepper Oil EIETEDEE Vegetarian Chow Mien 26
sEH DM ol W AR A B/t 42
ﬂi’liziiﬁ Fried Wontons (pork & prawns) 3 pcs 14 Sizzling Eye Fillets — Black Pepper / Mandarin ﬁﬁ%ﬁ RICE & NOODLES
ﬂﬁﬁf\ St\ea\med Prawn Dumpllngs 3 pCS 15 %ﬁﬁ%ﬂq:ﬁli ﬁﬂ%ﬁ%—‘;‘l‘ 52 ﬁﬁgfim\ﬁ& Golden Fried Rice (fresh prawns & BBQ pork) 22
%:;/ﬁ$ﬁ§ Steamed SeafOOd Dumplings 3pcs 15 Grilled Wagyu Steak A5 Mushroom & Pepper Jus # &£ kb 8l Diced Seafood Fried Rice 26
! J‘%E@J‘{'Cy Pork Dumplings 4 pcs 12 BEJEYEEZE Lamb Cutlets with Mixed Spices 48 B Mk 4% Singapore Fried Noodles 26
Eé;é;;ﬁi SPaCitrli&Ggsza 6 pcs 'I 12 AR JEME Roasted Duck (half bird) 36 B b 39 Fried Beef Rice Noodles in Dark Soy 26
A bper Qual | FHER LR Sweet & Sour Pork 30 E& %5 Prawn & Pork Wonton Noodles 22
WE’?‘Egﬁ Salt & Pepper White Baits 18 25T X 4& Honey Glazed Barbequed Pork 32 - i 5% Beef Brisket Noodle Soup 26
mfﬁi"f@; Pork San Choy Bow 2 pes 16 HUEE P HE Salt & Pepper Pork Spare Ribs 32 & kb%E Combination Chow Mien 28
{‘\ 'f‘ ot . N ~ B2 A Crispy Skin Roasted Pork Belly 36 A B H 3 38 Congee with Fish Fillets 22
i :} /1 y = FERZETK Chicken with Cashew Nuts 32 K EEE R Congee w/Century Eggs & Pork 22
& i C NIk 7 F S AIEREE Lemon Chicken 30 L EEEHRAR(SE) (3-4 AH) 68
Ve 2% E ¥R % Sichuan Chili & Pepper Chicken 32 Abalones & Seafood Soup with Rice (Large Pot)
b ‘ o JER 5 2% 458 8k Steamed Jasmine Rice (bowl) 5
SOUPS (single serve) Z=EE ‘&hrsh o 7% /YES BE Steamed/Fried Buns 4 pcs 12
TRE - #HE /BN /ERN 10/14 /18 EHEBE DESSERTS
Sweet Corn - Chicken / Crab / Lobster 10/ 14/ 18 tZPSHERE Cookie & Cream lce Cream o
JEEERR#4#ZE Shredded Duckling & Mushroom 12 MEE £ Deep Fried Ice Cream 12
P9)1[B %% Sichuan Hot & Sour 12 VERE+E % Banana Fritter & Ice Cream 14
E45% Prawn & Pork Wontons in Broth 14 Please let us know in advance about any food allergies. mib e+ EHE Lava Custard Bun & Ice Cream 12
BEE T = Diced Seafood Tofu Soup 14 All prices include GST.  15% surcharge on public holidays. 432 K Warm Coconut Sago w/Sweet Corns 8
ch (i) 47 255 BE L R 2 Service charge $2 per adult who consumes water only. — s .
JR i A SR BB I 5 28 Minimum charge $60 per adult. AT & Z JBREK Fried Sesame Balls w/Red Beans 3 pcs 14

Double Boiled Herbal Abalone & Chicken



