


IR #E ST

Chef's Seasonal Recommended Menus

BERWHEBEA
Tender Kurobuta pork neck tossed in a sweet and sour glaze and candied caramel floss
Aanyq liya: Luauumfﬂamﬂimmm

BB R
Sautéed Angus beef with purple sweet potato in a black pepper honey sauce
Fafouasiauazdusiannulusemindanininae

ZTEBBRENEEER
Tiger prawns with crispy homemade seaweed bean curd in a rich pumpkin sauce
fmeidedaammislauwalusasiinnasdudu

FERBTERBREESR

Braised peach gum, bamboo pith and baby cabbage in an aromatic fish bouillon
A Bald ussdnmsnsdgulugilan

BEEREE
Shanghai style stir-fried crab meat and egg white with crumbled conpoy
ogusclaandasladidedldlsomindofisie

fe & TRk
Cnsp fried prawns in golden baked puff pastry with mango sauce
WA Vlaﬂmaﬂmau TNATORNEA

SRIETCYNER
Fluffy scrambled egg with dried conpoy and flaked white crab meat with spring onions
Tidwilay) lafathoouuisuasdunen

BELHEAREFAZR
Steamed snow fish with wild mushrooms, red dates and cordycep flowers
UmAuzilafora WNTIAU LAz AN

mTEE—0O8
Deep fried, boneless pork spare ribs in a sweet honey citrus glazed
ﬂﬂimuﬂaﬂ%aaauwammm

FEEMEBU=T (RA1=/\EFEET)

Double boiled flsh maw soup with dried scallop, sea conch and bamboo pitch
in a toasted young coconut

*Please reserve in advance. ) :
gunwmnzUaeu fathe needsd wazibelilugnuzwindaunn “safaasdimiin

EEBEERE
Double boiled fish maw soup with sea conch, dried scallop and black garlic
gnszwzdadu WiaunauFad ResLTAR WA LaznIziiaNan

ZrENitasHE
Chinese aromatic "Hot Pot" with seared seafood in flavorful pumpkin sauce
Tufiamzialuniadan Nevaainnas

Signature dish P Item contains pork j Spicy

2IMIUUIN Hsunauvaaitony AR

nEAEMRYE &SR

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.

Per Portion

340

620

320

240

480

480

480

880

280

400

280

520



FIEE AR
Specialty Appetizers

ERBETEEE
Shredded spring roll filled with seafood and mango
whaitlpeldnziauazazaiag

tHRMEEREE
Deep fried puffed bean curd with chili pepper
whiinaawininda

NIl S gcpres =ty
Marinated sea conch slices with mint leaf top with Sichuan spicy dressing
tnes MITR AR TNATORITRIN

B E SN
Stuffed with marinated jellyfish
waannFuaa it WAINTEWTH

WEHRA
Crisp fried white bait, salted garlic
UmiIunaanseunsziionlsoinie

FHNREERER
Steamed bean curd with century egg and pork floss drizzled with barbecue sauce
wittndinwienlaiBrihuasnynees dyssadiomeaun it

BEEHRE
Deep fried soft shell crab in a salted egg yolk
Yfunaalaidy

EEBHEGMESE
Poached chicken thigh soaked in Chinese rice wine spicy jellyfish salad
lrutnddu Fsnwiontussnzngu

\\W Signature dish P Item contains pork Spicy
N onsuusin Himusuaaiiany saia

nEBAEMRYE SRS R

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.

Per Portion

240

180

210

120

260

160

280

180



i £/ R /
Abalone/ Dried Seafood/ Bird's nest

AERNmEER S
Bralsed Australian abalone (2) in oyster sauce with kailan
\{hFesarianids auTaminiuvan FsWwIauaztih

AEFmIEmMER A= BAEE
Braised South African abalone (4 ) with goose web, layered with spinach and mushrooms
wWhaowawsni aufuavin Uaalad uasiie

T TEB NS E
Bra|sed fish maw with goose web in abalone sauce
NITLAE ﬂmmumaummﬂumamﬂma

IFERIMINIBE
Braised black mushroom with goose web an oyster sauce
m@mauLLa”ﬂ’lmu@mlWﬁaammu%aﬂ

BEIGHRE

Braised bird's nest in Chinese stock flavored with crab roe and finished
with poached crab meat

Joundu 'laiy Iiymmuaﬂ

EREERERE
Braised bird's nest with crab meat and sun-dried scallops
Faundu Loy uaziade

Wi
“‘HN Signature dish P Item contains pork Spicy
aMTUUI Tsrunauvadiitony Iaia

% DT A BB 5 R % 2

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.

Per Portion

2,800

2,250

440

320

1,120

840



eV
Soup

) RIEEERBE =8 (Ra1=/\EET)

! Double boiled fish maw soup with dried scallop, sea conch and bamboo pith
in a toasted young coconut

*Please reserve in advance. ) .
guUnszwzdnduiate nasded LLa:Lﬁa"Ltﬂung:w%na'amm UraFan9a19nin

BE Bk
The Monk jumps over the Great Wall
wiznszlaanunsg

HECTERB T 4
Twice cooked black chicken and fish maw soup with aromatic Chinese herbs
gulidusznmmzladueniu

AIEREMATBEHE
Braised abalone and sea cucumber with fish maw in conpoy soup
giliihFauszifmeiadu

HHICBMES
Double boiled bamboo pith and fish maw soup serve with bok choy
guifialiuazniziwzdan ladndandas

BRERiGEEEE
Classic hot and sour seafood soup finished with chili oil and spring onions
qillaann dsaraaesnduninuasdunoy

EEMEBRE
Braised pumpkin and seafood soup with bamboo pith
guinnamziagu labals

EREHMAME
Braised fish maw and conpoy sweet corn soup
gudnlwa lansziwzdauaz sl

EHERNRRE
Crab and sweet corn soup finished with dried scallops
guinlna ‘Lmuaﬂua enyilg

MESRBRE
Chef selected assorted seafood thick soup with bean curd
gudunzia o

MERFHBEAGEE

Wild mushrooms, fresh coconut, wolfberry and bamboo pith in a clear chicken stock

ﬁmjmmm 'lmuam NI Lﬂ’m LR ma"l,w

SHEREATALS
Snow fish fillet in a ginger infused broth with century egg and coriander
guanfinz 1um6nﬂmmm TaluiBouacing

iR EERTER

Double boiled fish maw soup with sea conch, dried scallop and black garlic
guUnszwzladswiaunasdd Asihe waznazifisue

i
\% Signature dish P Item contains pork Spicy
Tz fiunsuvaditony Jaifa

@%}mﬁﬁﬁﬁﬁ%ﬁﬂﬁﬁm%%ﬁ

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.

Per Portion

400

1,280

320

420

440

280

280

280

420

280

240

480

280



0y

ey AN O
Seafood

ZTEEBRKENEEERE
Tiger prawns with crispy homemade seaweed bean curd in a rich pumpkin sauce
HmedaEiiwiaudiawholanwelusasduiinnes

ZrENitigEE
Chinese aromatic "Hot Pot" with seareded seafood in flaverful pumpkin sauce
Tufiamzialuniason Mavaainna

JESRER(TRiv 12
Crisp fried prawns and mayonnaise with tropical fruit
9NaANTBUTATORATNRAA wiouna lWidasTaummaiia

EEpN T
Sautéed Andaman prawns coated with salted egg yolk
fdalifn

BEAN (GE%/ /R
Snow fish (steamed/ deep-fried/ grill)
danfing (19 naa/ ea)

XO BRHEENHETF
Hokkaido scallops sautéed with sugar snaps in XO sauce and toasted walnuts
wosiTasgan inladafannu semdnslouazieatiney

BELHHARKAZA
Steamed snow fish with wild mushrooms, red dates and cordyceps flowers
UmAnzfaiasu Wwnmiu wazaenaamn

EEFTE
Crisp fried prawns in golden baked puff pastry with mango sauce
wintu ldfneansey Mavasuziig

WRIHEEETE
Wok fried seafood with green asparagus and walnut
Tufiamnzia denva likSuazaaiin

AIESHEER
Seafood "Hot Pot" with braised tofu, bok choy and capsicums
Nuiiasnzialundaton ldtﬁﬁﬁ Andansay LazwInweln

FURIERE
Wok tossed slices of sea conch with tiger prawns and green asparagus
fimeidauasnasfidaladiaiunie lWiuTs

ESRERREE
Braised tiger prawns with angel hair noodles in superior sauce
WWuuaadauaiiuinoiie navesgadudu

EMERCNE
Wok tossed black truffle eggs with shrimps and spring onions
livudalaianiwiflauazdunay

XO #E iRk
Southern Thailand Andaman prawn with green vegetable in XO sauce
feduaniiudasasiindla

BRELE
Sautéed prawn and US deep-sea scallops with asparagus in crispy pastry basket
Aars nooiwas nuwieliuTs iETWlunsznsuilimaansay

BRE5EHTER
Seafood and vegetable "Hot Pot" in a thick fish soup
gudmndulundason lavinfiamaauazin

W Signature dish P Item contains pork j Spicy
N ownuuzi Hdunsuvadlitony e
NEREMEYIEIEERRS R

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.

Per Portion

320

520

640

620

000

860

880

480

580

620

620

880

480

620

660

680



i
1y

FEEIT K

Traditional roasted whole peking duck served table side

Jednfssduuudada

o HHEFIEHSE with homemade pancake Hong Kong style
flasdasny iEsvwSaunuunuuillauua

R =T E
Sizzling barbecued char siew pork with honey glazed
RYUAIENIUIN

=RE MRS
Tropical fruit and crispy duck "sandwiches"
Wanseudulsa 13TWnTauna ldiaason

H/0/HE 2
Poultry

o X EHEE with homemade pancake Thai style
gladlny EiWwiouiuusuuilslaniua

PSR FIEE TR — R R E

Prepared with your choice of

Wanitmayuitada

° BHUTIRIEA
Sautéed with black pepper sauce
fasaawinlnoen

Sautéed minced duck meat served in lettuce cup
W (@ Wnsaurnmauia

° CRIRFIPIBLL

Sautéed shredded duck meat with bean sprouts

Deep fried duck with crispy garlic

FIEBRE AL A a7 - FIREHERT !
*We kindly request that you reserve your duck 2 hours prior.
Tisaiavasarewih 2 $alug

FEEs &8/ =X
Barbecued suckling pig Hong Kong style (2.5 - 2.8 kg)
wyiualadgesns wwa 2.5 - 2.8 ilan3a )

Barbecued suckling pig set on jellyfish salad in Hai Shing sauce
LB THRIE AL e AT S LR G LEE

Hong Kong style roast duck
Wagalagdesns

Roasted crispy "Pi Pa" duck - with pickled ginger
Wafensgnensou 1§IWwIanlans

=

21MIUUIN Tsunauvadiitony AR

I
“\“ “)l Signature dish P Item contains pork j Spicy

% TR S S RS R

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.

Per Portion

1,620

3,200

400

260

340

380

320



Hi/05/m %
Poultry

BERAT 8RB R

Assorted hot and cold combination platter
MNulanuysosiasnuianiaciin

SURE B/ /T R/ WS NER

Soya chicken/ jelly fish/ BBQ pork/ sautéed scramble egg

with fish maw and crab meat/ marinated cucumber and black fungus
8 wnanszwyw wyuad/ nizwnzladaudy Bluainiidannyen

B RS
Roasted peking duck and goose liver topped with crispy duck skin and ebiko
WailnAsdaulsaniouauvinn

Hie R JEE R 1T
Liu's signature pressed barbecued crispy pork belly
AYNTOL FATLAWILUDINDIDIANTHE?

IAIRE M
Poached marinated chicken in superior soy accompanied by a scallion paste
Indud7 \Findooadunay

28 R R
Golden fried frog legs dusted with spiced salty garlic
asnunaanianiziiay

= R
Frog legs shallow fried in a salted egg yolk paste and lightly seasoned
wadnunaaTos iy

‘“\‘ Signature dish P Item contains pork j

amnIuusin fsunmaadiilany

% AT AT B S SRS B

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.

Spicy
saifia

Per Portion

720

510

360

280

420

420



RER
Beef/ Pork /Lamb

[ —— R

W smumsmme
Tender sweet and sour Kurobuta pork neck and candied floss
aanyq liyasiilauiaserifioanim

5 MTES—OF
Deep fried, boneless pork spare ribs in a sweet honey citrus glazed
Fﬂmmuﬂaﬂﬁﬂfrjaﬁauwawmm

P BT RER
Sweet and sour pork loin with honey mango and pineapple
Luaaﬂwnﬁmwﬂmimmmﬂuu LIS

TEAR AL

Wok fried beef tenderloin with capsncum and cucumber, oyster sauce and a hint of wasabi

Luaaulusaunuwsnﬂﬂuﬂ LOINIT WAURaY waznand

P #/s—08
Baked pork spare ribs with Chinese salted black olives and honey
ﬂmwuaumwmmmﬂu

W EMEZ R
'~ Sautéed Angus beef with purple sweet potato in a black pepper honey sauce
X
Farilauasiauazdusinmnulusamindawinlnee

XO BF I F 7
Wok fried beef shavings in XO sauce served with kailan
Wausunsdazemdndle wiswniounsth

A

HR B2RE R (TS
Sizzling plate - tender beef short ribs with wild mushrooms and black garlic
adlassdadanuuaznsziiouainsznzSan

BERERFFER
Beef short rib hot pot with golden mushrooms, shallots, garlic and black pepper sauce
edlassiaiaidanas seawininod inWlundadon

B HIHERT A M0t

Wok seared 250 days grain fed beef tenderloin, goose foie gras and

Liu’s own black pepper sauce

Luaaului]’m’s’mmmmmm’] 250 T1 WAAURI Nﬂ‘ﬁaaWiﬂvL“nEJG]’]EW]SL%W’]JUad‘ﬂa&iﬂ‘ﬂ’ﬁ%a’a

HR B HEEN
Sizzle plate, New Zealand lamb cutlets, capsicum, shimaji mushrooms and pepper sauce
FlavsunsiinduaudnsznzSan saawsnlneen

p) BERIGTIAR
Braised pork belly hot pot served with a basket of steamed Chinese buns
\AREN — RYENTURGUANETaN IF S NTaunduln,

lw HIEA (ELE8ER)
"Dong Po Pork" belly stewed in Chinese wine and dark soy sauce accompanied
P by steamed "Manto" buns . .
astlanen - nyasaifoalunddunazdaad EWwiaaniulon

W Signature dish P Item contains pork j Spicy
amIuu fsunsuveaLiony TR
NEHERAEYEEEERRS R

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.

Per Portion

340

280

380

740

380

620

620

680

680

1,140

980

400

380



JIERE

Szechuan and Shanghai dishes

j 7 )1| R SRR A=
Wok fried prawns tossed with green asparagus, capsicum
and cashew nuts in Sichuan "Ma La" sauce

fodanialiinTs winnoan uanfauzinfumnudlusesninaaladiaain

jj EBRTHT

Wok fried chicken in Sichuan sauce with spicy dried chili flakes
Iidasasmindalosiaain

BEEHE
Shanghai style stir fried crab meat and egg white with crumbled conpoy
iayda ldrnuasiathoalasigodld

jj BB 2 S
Minced pork braised with tofu in "Ma La" sauce

Lﬁ’lﬁﬁwgé’ulumaamjwm

j ZEHBEETES TR
Sautéed beef tenderloin with wild mushrooms in "Lao Gan Ma" sauce
Waduludaianulusesmnainiuin

j B SRR
"Sichuan style" hot sauce with sautéed chicken, shallots, leek and Sichuan pepper
Tidevasslasiaain

ERET
"Kung Bao" golden fried chicken with fried chili and cashew nuts
Trdailansairefumudwsnuissaansin

= RIEBK
Andaman tiger prawns in fried garlic, chili, cashew nuts and Kung Pao sauce
meidedadauzinfumnudninuismaanaih

pll{upie:::
j Poached free range chicken cooked with ginger, chili, sesame, coriander and spring onions
Irdumomaain

IRk & H
j Sesame poached frog's legs with Sichuan pepper, wild mushrooms, chili and spring onions
UINUANTORLFDIN

il
\‘M Signature dish P Item contains pork Spicy
aMTUUIY Tdunmaodiitany EEb0)

% AT RS SR S RS R

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.

Per Portion

680

320

480

320

740

340

340

660

380

480



IIL%E—L@%

Vegetable and Bean Curd

HIRERAEANTZE
Sizzle plate - eggplant stuffed and bake with minced pork and bean curd, black bean sauce
wzdaiveuialanyFuuazdoasddnsenzion

EEYBHEEER
Homemade seaweed bean curd topped with crab meat and crab roe sauce
whmnholavwalienidoitayuazvaaduy

G ARBIRR
Wilted bok choy topped with crab meat sauce and braised peach gum
Antiandasnadiaremtayuazioiugu

FRRASTERBSEESR
Braised peach gum, bamboo pith, baby cabbage in an aromatic fish bouillon
Aoty el uazdnmaadguluglan

XO BRIRARNER
Wok seared mince pork in XO sauce tossed with French beans
muwndanyfusesiandle

MAFHAHEE
Homemade seaweed bean curd with wild mushrooms in abalone sauce
L@TﬂﬁmwiwiammﬁuLﬁmamwmamﬂﬁa

RAEITH
Wok fried Hong Kong kale, salted fish and fried garlic crumbs
azingaInItalaLay

FEKRERERE
Hot pot of stir fried Chinese morning glory with shrimp paste
Angsiudan:Taladdains

ZRWBEE
Liu’s stir fried Chinese morning glory
ﬁmﬁnﬁﬁu"l,wum FATANIZVBINDIDIMITNR

F RS ER
Sautéed fresh seasonal vegetable
Harnanungma

Please select

ldsaidan

® FRE KD
Sautéed with minced garlic
HansziisnEy

* £iRE
Simmered with two kinds of egg
quila 2 oila

® XO &b
Sautéed with XO sauce
Nazaadndle

° I
Sautéed with oyster sauce
NaTaFUITURDE

Signature dish P Item contains pork Spicy
amnIuusin fsunmaadiilany saifia

% AT AT B S AR B

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.

Per Portion

320

460

460

360

260

280

220

200

200



oK L

Live Seafood

Market Price
R
Stone crab 250/100g
Unzia

ABA
Black garoupa 200/100g
e

KL IERE R
Boston lobster 420/100g
vaaduiaumaas

A
Bamboo fish 240/100g
Uagnae

BEf
Sea bass 140/100g
dansews

A ATHEE
Chef recommendations, please choose your favorite.
wyuuzihnaw Tsadenitmsly

# Steamed with ils

o BN EXMEM  Superior soy sauce flod8a

° HREX Minced garlic Cantonese style ﬁa%gﬁumnﬁﬂuaﬂ,m{mwwj\a
j ° XL Spicy lime and minced garlic fanzunuaznniiouiu

o BB "Chao Zhou Style" pickled plum soup fathesladuddn

£ Deep fried with mnaa

® hiRED Akt "Hong Kong Style" superior soy sauce naanagasidudualadgains
® fMEHER A F Sweet and sour sauce neaMaTamUILInI
® AT)E Brown sauce NIAINAUINAY
o ;&g ¥E Chili pepper garlic naanszfisunining
& Baked with bl
° L51R Superior stock auvn T
°* ERUR Ginger and onion ALIUATON
ty  Sautéed with ne

P j ® XO #b XO chili sauce Aasamandla
o HifnyE Black pepper sauce Aamaawin inaan

j o Il R E Sichuan "Ma La" sauce AELEEREREIORECRIN
“]IJL" Signature dish P Idtem contains pork jSpicy
DIMITUUEU Hﬂ‘?“Nﬁ“'ﬂﬂ\]lﬁﬂWl“l Tﬂlﬁﬂ

nEAEMRYEEEE RS R

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.



EER

Vegetarian
Per Portion

WRIHNFEER
Sautéed lotus root, sugar snaps, black fungus, ginko nuts and walnuts 360
Aasnih Mvu annyan wlziy uaziantin
EmLERE
Wild and shitake mushrooms with a julienne of carrots in thick sauce 240
iRaTINILAg
WESEEHEK
Deep fried crispy bean curd with enoki mushroom 220
Whinaansauiuiiaidunas
HEXRTIER
Fried rice with seasonal diced vegetable and pine nuts 260
TNRAANANUNANAUAINAATY
BRELE
Wok fried shrimps, green asparagus and Chinese yam 320
fuadaiunialitTuszaind
BEithe=REE
Crisp deep-fried mushrooms in barbecue sauce with sesame 260
vianaansavlusoausDaalisan
ESRwpRnEy)
Wok fried rice noodles covered with mixed mushrooms and Hong Kong k ale 280
TNanNFaINIANTIN
EHERTR
Sautéed garden vegetables with shitake and cashew nuts in a spring roll pastry basket 280

@ v =3 1= l a § as§
NANNIINWIBULAAWRDYN LUANSHINANNING LﬁinuﬂiZﬂ\‘]LLﬂﬂﬂaﬂﬂiﬂU

ERETEEIEEL
Sautéed wild mushroom, sugar snaps, asparagus and Chinese yam in black truffle sauce 320
Aaiau 12nnnw nike 39 wazansdnlusasnsniila

fitz & 7REF E R 3R
Wilted Chinese spinach and wild mushrooms with crispy enoki 260
thuldIiaRa Ty waziRaLlaNaInaansay

BECEMERWICETES
Double boiled wild mushroom soup with codycep flowers, goji berries and white coconut meat 240
Wanuduiuaandasn iin uwaziiieuzwin

MERELR
"Luo han zhai" bamboo pith, white cabbage, bluck fungus braised with bok choy 240
AnTnguibal

W Signature dish P Item contains pork j Spicy
2 mTuuzi Hiunsuvaditony Twida
@ BT A S RS R

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.



/% /
Rice/ Noodles/ Congee

‘ Per Portion
W skt
Steamed sticky rice with crab meat and dried shrimp in bamboo basket 480
Tndtoaiiaiiayuszdouds

BATHEEENR
Fried rice with seafood and squid paste topped with goose liver 520
TRanzefUsminwIauduim

AB RN BEER
Stored baked fried rice with seafood and shrimp roe 480
Tdanzialins

EREEARFUER
Wok fried with crumbled conpoy and egg white 320
dfdansilousslga

15k R
"Yang Chow style" fried rice with char siew pork and tiger prawns 360
Tdanyuasnaziineiealasnoiala

Fit4 sk
Twice cooked beef stock with beef tendons, Chinese five spice, finished 360
with egg noodles, bok choy and spring onions

A% X = 4
uwummmam}u

ESHIBERIESE
Shrimp wonton soup with barbecue red pork and egg noodles 380
UzAWUNDIT nyuas

() ssnzeierszm
Sizzle plate - egg noodles, shredded chicken, white chives and shitake mushrooms 320
Tnednillndn notnon wazhenannsznziou

AR mME g EE
Fried egg noodles with beetle fish, tiger prawns and scallops finished with dark soy 520
vewiidanzialasgains

‘]lm Signature dish P Item contains pork j Spicy

DIWITUUEU ﬂﬂ‘]uNﬁH'ﬂﬂdlﬁﬂMl‘f TG
NEBEAEIEEEERRS R
Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.



fi/%m/ %
Rice/ Noodles/ Congee

B AE AR ST D
Pan fried rice noodles with shavings of beef, capsicums, garlic in black bean sauce
wulnaiifadamaaiae

XO #BEWnk
Spicy fried glass noodle with assorted seafood in XO sauce and spring onions
Tududanziavemandla

ERASRRWE
"Hong Kong Style" congee with snow fish, crisp shredded spring roll, scallion and ginger
Tnuanduzalasdons

[REHREN
"Hong Kong Style" congee with abalone and poached chicken breast
Tnanlrthfeslasgains

5 BF B R
Frled E-Fu noodles with wild and shiitake mushrooms in abalone sauce
w@mua'V\ImmmLLa‘”mwausLumammaa

BEEFERFE
Stewed E-Fu noodles topped with egg white and crab meat in "Shanghai” style
N@mmaw Tsupihenglganiuas maﬂavl,mmmavl,a

AETI R
Fried rice with diced chicken, mushrooms, conpoy and abalone sauce in stone nest
Frafali iia Meihovemihde

EMERREEY R
Black truffle fried rice with shredded duck meat and shiitake mushrooms
ddaiaidadnuaziianeulusasnsiig

W Signature dish P Item contains pork j Spicy
N ownauuzi Hsunauvadilony Wl
% A A R B SRS

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.

Per Portion

400

560

220

460

280

380

280

320



& am

Dessert

Per Portion
1l 1B ARES -A/ET/RE
Double boiled supreme bird's nest with ginkgo nuts, almond cream or coconut milk 1,080
Faungu (Randug 1 8t - uzfan Sanaudaia wianzf

W BERMAE
‘2 Chilled fresh mango pudding with condensed milk 180
Wauzi IR TauNTH

BEXSH
Black sesame dumpling in a sweetened ginger soup 160
1289891011104

BERATICHE

Chinese steamed sweet almond cream 180
danauaaiu iy

TREICREE

Almond bean curd served chilled with fruit salad 160
wWhasLiunsasda

BHE

Chilled sweet sago with fresh mango and pomelo 180

mgu:&hmﬂ Lmzﬁuia

RESH
Shallow fried red date paste pancake dusted with icing sugar 220
autlilannadun

HEIESREALBRIAE (R/%)
Snow fungus, red dates, gingko nuts and peach gum soup 160
giiRanny WNIw wlzie ussioiudon (Saw Liw)

| exmmzse
= Baked bird’s nest and milk egg tart 300
m3alaSoun

kKRR
Seasonal mixed fruit platter 260
Nﬂﬁ'ﬁ’mmquma

EEEERENR
Steamed birthday bun with lotus paste and egg yolk filling 220
Favte lddar wasldlauas

ENBTHKRE
Sago mango cream with condensed milk and crushed ice 160
MQUZAMNAAUUTITIAUNTY

Deep fried crispy apple in candied floss 200
watitlanaansoulsadruansing

W Signature dish P Item contains pork j Spicy
MNIUUIY Hunauvaditony wda
% I R B SRS R

Please notify service attendant if you suffer from food allergies.

Prices are quoted in Thai Baht and subject to 10% Service Charge and 7% Government Tax.
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