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THE CULINARY JOURNEY OF
CHEF EDDEN YAP

Executive Chinese Chef
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From humble beginnings in Jinjang, Kuala Lumpur, Chef Edden Yap
embarked on an extraordinary culinary journey at just 15 years old,
mastering the time-honoured techniques of Cantonese cuisine.

His path has taken him across the globe, from Dubai to Greater
China, including Macau, where he immersed himself in an
international dining scene that inspired him to innovate and push the
boundaries of traditional Cantonese dishes.

With three decades of culinary experience, Chef Edden has been
instrumental in the success of award-winning Chinese restaurants.
Notable achievements include Lotus Palace in The Parisian Macao,
which earned a one-diamond rating in Meituan’s prestigious 2019
Black Pearl Restaurant Guide, and DIVA in W Macau, which was
awarded 100 Top Tables for Best Cuisine in 2024 by South China
Morning Post.

Now at Hai Tien Lo, Chef Edden is set to blend modern presentations
with classic Cantonese recipes. Each dish tells a story, showcasing
his deep respect for culinary heritage while embracing contemporary
techniques.

His signature creations, such as Deep-fried Ibérico Pork Spareribs in
Creamy Sauce, topped with Shredded Lime and Stewed Japanese
Rice Vermicelli with Pan-fried Lobster Meat and Scallop in
house-made Sour Tomato Broth reflect his bold creativity. Meanwhile,
beloved classics, such as Braised Australian Whole Dried Abalone
with Fish Maw in Abalone Sauce, and Double-boiled Dendrobium
Chicken Soup with Fish Maw, Abalone, Dried Scallop, and Sea Whelk
remain staples on the Hai Tien Lo menu.
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Community and celebration are the soul of Cantonese
cuisine. Every meal shared at Hai Tien Lo unites hearts
and creates lasting memories.
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BARIBEES
Hai Tien Lo
Chef’s Signature Menu

l

BrEREIVES, BNEXETME, KEEENEM O
Crispy Barbecued Suckling Pig with Caviar,

Poached Cuttlefish with Garlic Chilli Sauce, and

Chilled Cherry Tomato marinated in Plum Jelly

oEPTESEEG{EREBIEL TN <@
Double-boiled Chicken Soup with Yunnan Wild Yellow Mushroom,
Fish Maw, Abalone, Sea Whelk, and Dried Scallop

PR Skrres XM 8\ @
Steamed Sea Perch Fillet with Aged Tangerine Peel and Teochew
Aged Preserved Radish in Black Bean and Garlic Sauce

H SRR R E N A Bk
Wok-fried Australian Lobster Meat in Creamy White Pepper Sauce

BIRSITIRIT T B AhHE @
Deep-fried Ibérico Pork Spareribs with Creamy Sauce and Shredded Lime

B AARMRERER <
Stewed Inaniwa Udon with Sea Cucumber, Minced Pork,
and Preserved Vegetables

MREE, EEM] @
Chilled Cream of Avocado with Lotus Flower Pudding

$238 per diner
(Minimum of two diners)



HEZ
Harmony Menu

RERFE
Available Exclusively For Lunch

SIEEINEE @
Four Treasures Soup with Fish Maw, Sea Cucumber,
Crab Meat, and Dried Scallop

BRIEBERD=ES
Hai Tien Lo Dim Sum Trio Combination

PR SRR B R R E @
Steamed Queensland Grouper Fillet with Aged Tangerine Peel
in Black Bean and Garlic Sauce

TERERVFPLEANEN C®
Wok fried Ibérico Pork with Green Vegetables and
Fresh Mushrooms

/u\i/%g\—lzik?”r_ﬁ @
Stewed Inaniwa Udon with Shrimp, Ginger, and Spring Onion
in Superior Stock

BRETREK @6
Chilled Oolong Tea Jelly with Diced Fresh Fruit

$98 per diner
(Minimum of two diners)

@ Contains Nuts <) Contains Pork {2 Contains Shellfish (& Gluten-free (&) Lactose-free
@ Locally Sourced [ Sustainably Sourced @) Suitable for Vegans © Vegetarian

ERNELRYIE, BaEIINERRKE.,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNE N B & RS M TIH R,

Price quoted is in Singapore dollars, and is subject to service charge and prevailing government taxes.



REZ

Exquisite Menu

FHRITEANT BB G, BEXEFERERE, KEIEE/NEN CL®
Barbecued Honey-glazed Ibérico Pork with Finger Lime,

Wok-fried Crispy Oyster with Garlic and Red Chilli, and

Chilled Cherry Tomato marinated in Plum Jelly

TTEFNINK& 87 <@
Double-boiled Fish Bone Broth with Prawn, Dried Scallop, and Bamboo Pith

EiflE & er @i\
Steamed Canadian Sea Perch in Yellow Capsicum Sauce

T IERD R P LERIEN <
Wok-fried Ibérico Pork with Green Vegetables and Fresh Mushrooms

EPBRIEHFHELAESE @

Stewed Japanese Rice Vermicelli with Pan-fried Scallop in Supreme Stock

BRI HEE

Mango Pomelo Sago with Snow Swallows

$138 per diner
(Minimum of two diners)

@7 Contains Nuts ¢y Contains Pork {2 Contains Shellfish (&) Gluten-free (&) Lactose-free
@ Locally Sourced () Sustainably Sourced @ Suitable for Vegans © Vegetarian

ERNFELRYES, BEaEIIEREAKED.

Guests with known food allergies or intolerances may contact our service associates for assistance.
FRIRINE AN B B RS BMITIH .

Price quoted is in Singapore dollars, and is subject to service charge and prevailing government taxes.



HEE
Celestial Menu

BFERRE, BERIRRINK, SRIIBE @
Barbecued Peking Duck with Caviar,

Deep-fried Crispy Prawn in Passion Fruit and Wasabi Sauce,
and Hawthorn Jelly with Fresh Fruit

BE HEHME O
Double-boiled Buddha Jumps Over the Wall with
Assorted Dried Seafood

MFEERBZEP S\ @

Steamed Sea Perch Fillet with Teochew Aged Preserved Radish

FEINZE 2R W RASERFIIAL @
Wok-fried Angus Beef Tenderloin Cubes with Green Vegetables
in Black Pepper Sauce

XSGR IR E L @@
Stewed Japanese Rice Vermicelli with Australian Lobster Meat
in Chinese Wine Broth

SRMHE, SITEE

Mango Pomelo Sago with Snow Swallows and Lime Sorbet

$158 per diner
(Minimum of two diners)



EEE

Imperial Menu

FRITEANTERRX R, & fmiltRBRE, SMENEe,
MEEVEATE, HRIUEER OQ

Barbecued Honey-glazed Ibérico Pork with Finger Lime,

Crispy Peking Duck Tart with Caviar,

Poached Cuttlefish with Garlic Chilli Sauce,

Deep-fried Oyster Puff, and

Hawthorn Jelly with Fresh Fruit

ARTERT NIRKIE7 < @
Double-boiled Dendrobium Chicken Soup with Fish Maw, Sea Whelk,
and Dried Scallop

DFFREEXFBEEEI @
Steamed Grouper Fillet with Aged Tangerine Peel and Teochew Aged
Preserved Radish in Superior Soya Sauce

8 HINRAEN T EREERE <o @
Braised Australian Whole Dried Abalone with Fish Maw in Abalone Sauce

5 NORRLEN HARASHIFAL @
Wok-fried A5 Kobe Beef Cubes with Green Vegetables and King Oyster Mushroom

PRETEBE R AN BRIEEE ©

Stewed Inaniwa Udon with Lobster Meat in Chinese Wine Broth

SEMHMERESH @0
Double-boiled Superior Bird’s Nest with Snow Pear and Five-year Aged
Tangerine Peel

$468 per diner
(Minimum of two diners)

@7 Contains Nuts ¢y Contains Pork {2 Contains Shellfish (&) Gluten-free (&) Lactose-free
@ Locally Sourced () Sustainably Sourced @ Suitable for Vegans © Vegetarian
ERNFELRYES, BEaEIIEREAKED.

Guests with known food allergies or intolerances may contact our service associates for assistance.
FRIRINE AN B B RS BMITIH .

Price quoted is in Singapore dollars, and is subject to service charge and prevailing government taxes.



L]

Noble Menu

(Family-style Sharing Portion)

htale JHE @

PR ET, BNIBEFERARE, BIABRPREL, BEFERIIRMRIFK,
IKFBIEHS/ NN

Five Blessings Combination Platter

Chilled Boston Lobster Meat with Pomelo Dressing, Wok-fried Crispy Oyster with
Garlic and Red Chilli, Hong Kong-style Roasted Duck, Deep-fried Crispy Prawn in
Passion Fruit and Wasabi Sauce, and Chilled Cherry Tomato marinated in Plum Jelly

SR BEEEMIBLT I8 @
Double-boiled Chicken Soup with Yunnan Wild Yellow Mushroom,
Abalone, Sea Whelk, and Dried Scallop

BIMBEFFVET @
Wok-fried Scallop with Asparagus in Black Truffle Sauce

ITEZHRFIRSE @
Deep-fried Whole Marble Goby with Fried Garlic and Shredded Lime

EENESEE AT @
Braised Whole Abalone, Sea Cucumber, and Shiitake Mushroom
in Superior Oyster Sauce

UMFRRN BRSNS 0 &
Crispy Roasted Chicken with Prawn Cracker

XO:w M T BEAEEN EHE <@
Wok-fried Rice Vermicelli with Ibérico Pork and Egg in Signature
House-made XO Chilli Sauce

BREREK BITSE®
Chilled Oolong Tea Jelly W|th Diced Fresh Fruit and Lime Sorbet

$168 per diner
(Minimum of five diners)



ZEEZ
Jade Vegetarian Menu

11

FHHIRE @0
Vegetarian Hot and Sour Thick Broth

BREBERRO =m0
Hai Tien Lo Vegetarian Dim Sum Trio Platter

EEFFPERIM- @96
Sautéed Vegetarian Shrimp with Asparagus and Black Truffle

SREAER COWO
Deep-fried Vegetarian Meat with Cashew Nuts, Dried Chilli, and Bell Pepper in

Spicy Sichuan Gong Bao Sauce

FaTd RSP IR @96
Wok-fried Rice with Assorted Mushrooms, Diced Vegetables, and Sweet Corn

BFREWRE®
Chilled Oolong Tea Jelly with Diced Fresh Fruit

$108 per diner



/N AN £X
DEREREZ
Treasure Vegetarian Menu

FRNFEFEE 2 fifes, MfTIBRIR, KBIEE/NEM €Wo
Deep-fried Fresh Mushrooms with Sesame Sauce,
Steamed Vegetable Dumpling with Olive,

Lotus Root, Carrot, and Shiitake Mushroom, and

Chilled Cherry Tomato marinated in Plum Jelly

FHERBIEHEMTERD @0
Double-boiled Soup with Bamboo Pith, Assorted Mushrooms,
and Chinese Cabbage

HEHEWRIMZ @6
Sautéed Vegetarian Shrimp with Sweet Pea and Fresh Mushrooms

BEEHIEIR RN @ WO

Stir-fried Sweet and Sour Vegetarian Meat

BEEFFHEDENREE @90
Wok-fried Vegetarian Abalone with Fresh Mushrooms,
Green and White Asparagus, and Lily Bulb

SEREAER 0@WO
Deep-fried Vegetarian Meat with Cashew Nut, Dried Chilli,
and Bell Pepper in Spicy Sichuan Gong Bao Sauce

MEESHEY R ITEEE @wWo
Braised Inaniwa Udon with Fresh Mushrooms and Black Truffle Oil

SEFRSRMREEZN @0
Double-boiled Snow Pear with Five-year Aged Tangerine Peel,
Peach Gum, and Snow Swallows

$138 per diner

@ Contains Nuts <€) Contains Pork {2 Contains Shellfish (& Gluten-free (&) Lactose-free
@ Locally Sourced [ Sustainably Sourced @ Suitable for Vegans © Vegetarian
ERNELRYIE, BaEIINERRKE.,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNE N B & RS M TIH R,

Price quoted is in Singapore dollars, and is subject to service charge and prevailing government taxes.



S\ Per Person

E7BIREZR (FIEZE8R) o0 20
Seafood Dumpling with Dried Fish Maw, Sea Cucumber,
and Dried Scallop in Superior Stock

HARFEE AR @ 16
Stewed Noodles with Beef Brisket and Beef Tendon

Z 22T NBTHIMI58% @ 16
Sliced Grouper and Shrimp Porridge with Dried Scallop and Shredded Ginger

T NRARZEN <@ 14

Pork Shoulder Porridge with Century Egg and Dried Scallop

Sh% Per Portion

SEEXOEE ME IO 20
Wok-fried Radish Cake with Scallop and Prawn
in Signature House-made XO Chilli Sauce

DM F @ 10
Poached Dumplings with Prawn, Chicken, Black Fungus, Coriander,
and Garlic in Chilli Oil

PR Bk m A HES < 12
Steamed Pork Rib with Aged Tangerine Peel, Black Bean, and Garlic

XOgZ& R 10
Steamed Chicken Feet in Signature House-made XO Chilli Sauce

BRIE ME OO 10

Pan-fried Radish Cake

@ Contains Nuts ¢y Contains Pork {2 Contains Shellfish (&) Gluten-free (&) Lactose-free
@ Locally Sourced () Sustainably Sourced @ Suitable for Vegans © Vegetarian

EENELERMIE, BRIFAINERAKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.
FRIRMISA B2 RS HBNIMITIERR.

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.



DIM SUM
[|H:| &R

Available Exclusively For Lunch

17 Per Portion
(&31F 3 pieces)

BahEe @ 13
Steamed Pork Dumpling with Superior Stock (Xiao Long Bao)

BRRLE @ 12
Steamed Siew Mai with Prawn, Pork, Mushroom, and Red Roe

NSRRI W 12
Steamed Siew Mai with Prawn, Pork, Quail Egg, and Black Truffle

BARIMRE @ 12
Hai Tien Lo Steamed Prawn Dumpling

7 BEBR @ 12
Golden Fish Dumpling with Seafood in Golden Broth

MBEZRXIEE @< D 12
Steamed Charcoal Barbecued Pork Bun with Black Truffle

IRSIENER® IR @ 12
Steamed Butterfly Pea Dumpling with Scallop

FZREBK ¢ 12

Deep-fried Taro Puff with Roast Duck, Fresh Mushrooms,
Black Fungus, and Ginger

MFETEHLINE @ 12
Deep-fried Kataifi Seafood Roll with Mango and Pomelo
BICIF BB AILITTR (BKAE) o @ 12

Mangosteen-inspired Crispy Glutinous Rice Dumpling with
Barbecued Ibérico Pork and Sakura Shrimp

SOFAEORTT < 12
Deep-fried Spring Onion Puff with Chicken Floss
MEITERR @90 12

Steamed Vegetable Dumpling with Olive, Lotus Root,
Carrot, and Shiitake Mushroom






511 Per Person

BFEIERHEN, BRTNEME, KEEENED O® 32
A Combination of Sliced Crispy Barbecued Suckling Pig with

Caviar and Bean Curd Skin, Poached Cuttlefish with Garlic Chilli

Sauce, and Chilled Cherry Tomato marinated in Plum Jelly

BRE=/@m @ 28
BERKG, BHRAEE, 5ERITARBINK
Signature Trio of Treasures

Sliced Peking Duck with Jellyfish, Applewood-smoked Canadian Sea Perch,
and Deep-fried Crispy Prawn in Passion Fruit and Wasabi Sauce

1) Per Portion

ETRAAEE @ 32
Applewood-smoked Canadian Sea Perch

RIMERTIRSEERHEX 0@ 28
Deep-fried Soft Shell Crab in Chilli Crab Sauce, served with Mantou

BNETRE LR 0@ 28
Wok-fried Crispy Oyster with Garlic and Red Chilli

DO Re 8N 24
Deep-fried Crispy Fish Skin and Whitebait Fish with Salted Egg Yolk

I F 0® 20
Poached Dumpling with Prawn, Chicken, Black Fungus, Coriander,
Garlic, and Chilli Oil

IKFEIERIS/NE AT W6 16
Chilled Cherry Tomato marinated in Plum Jelly

BREAF @0 16
Wok-fried Water Bamboo Shoots

@ Contains Nuts <) Contains Pork {2 Contains Shellfish (&) Gluten-free (&) Lactose-free
@ Locally Sourced [ Sustainably Sourced @@ Suitable for Vegans © Vegetarian
ERNELRYIE, BaEIINERRKE.,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNME RN B & RS M TIHERL,

Price quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.
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ROASTED SELECTION



+H Half $£X Whole

AR ERR R 208 398
Barbecued Whole Suckling Pig

BRI @ - 18
Hong Kong-style Peking Duck with
House-made Chinese Pancakes

EIUBRIPIRTS @ 58 98
Hong Kong-style Roasted Duck

HIEEMEE RS (ZERMFMREG) @2 48 76
Baked Chicken with Five-fingered Peach
in Soya Sauce, served in a Treasure Pot

fes mIGISEMIt  CEEmMRIANG) @ 40 68
Crispy Roasted Chicken with Prawn Cracker

1) Per Portion

7\ N
S L
FERH BT O 0® 68 128
Crispy Barbecued Suckling Pig
k=& 0 40 80
IRAEM, 119, Xk, BE
Barbecued Trio Combination Platter
Roasted Pork Belly, Roasted Duck, and Barbecued
Honey-glazed Pork, served with Jellyfish
e IR < 36 72
Crispy Roasted Pork Belly
FIRITEENT BB R 0 <o ® 36 72
Barbecued Honey-glazed Ibérico Pork with Finger Lime
FEBA_ERA 24
Choice of Cooking Method:
MEMEY @
Deep-fried Crispy Sliced Duck with Salt and Pepper
ZRWWEMH @
Sautéed Sliced Duck with Ginger and Spring Onion
EOIBH ®
Sautéed Sliced Duck in Black Pepper Sauce
MWLFE @ X
Stewed Ee-fu Noodles with Shredded Duck and Preserved Vegetables
ORI IR

Wok-fried Rice with Diced Duck

@ Contains Nuts <) Contains Pork {2 Contains Shellfish (& Gluten-free (&) Lactose-free
@ Locally Sourced [ Sustainably Sourced @ Suitable for Vegans © Vegetarian
ERNELRYIE, BaEIINERRKE.,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNE N B & RS M TIH R,

Price quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.






BEATITEER @
Braised Bird’s Nest with Fresh Crab Meat, Dried Scallop,
and Bamboo Pith in Yellow Broth

ABRERT TRt & BRIG7 <o U
Double-boiled Dendrobium Chicken Soup with Bird’s Nest,
Fish Maw, Abalone, Dried Scallop, and Sea Whelk

REEIERBSITED <o
Double-boiled Fish Bone Broth with Fish Maw, Sea Cucumber,
and Bamboo Pith

BARETCIRER IR RS <@
Double-boiled Mini Buddha Jumps Over the Wall with Fish Maw

ARHERT IIRKEEI87 <o @
Double-boiled Dendrobium Chicken Soup with Fish Maw,
Abalone, Dried Scallop, and Sea Whelk

SEEMUEE @
Four Treasures Soup with Fish Maw, Sea Cucumber,
Dried Scallop, and Crab Meat

M ESEHEE 7 <0
Double-boiled Fish Bone Broth with Scallop, Grouper Fillet,
King Prawn, and Bamboo Pith

BEFAIRE @
Braised Hot and Sour Seafood Thick Broth

BRI XIS @
Soup of the Day

S Per Person

88

78

72

48

42

36

30

20

18

@ Contains Nuts <) Contains Pork {2 Contains Shellfish (& Gluten-free (&) Lactose-free

@ Locally Sourced [ Sustainably Sourced @ Suitable for Vegans © Vegetarian

ERNELRYIE, BaEIINERRKE.,
Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNE N B & RS M TIH R,

Price quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.



DRIED SEAFOOD

i Per Person

RN T IREIMN TSR E <@
Braised Australian Whole Dried Abalone with Fish Maw
in Abalone Sauce

[RRE 2N B 08 <o @
Braised Fresh Australian Whole Abalone in Superior Oyster Sauce

IR TR IR IR 82 <O 0®
Braised Five-head South African Whole Abalone with Crispy
Sea Cucumber

REETERIS Q@
Braised Fish Maw with Sea Cucumber in Supreme Qyster Sauce

ZEEMNUE (82, TER, B, #8)0
Braised Sea Cucumber with Fish Maw, Dried Scallop,
and Whole Abalone in Golden Superior Stock

T ESIEATH O
Braised Whole Abalone with Sea Cucumber in Abalone Sauce

@ Contains Nuts ¢y Contains Pork {2 Contains Shellfish (&) Gluten-free (&) Lactose-free
@ Locally Sourced () Sustainably Sourced @ Suitable for Vegans © Vegetarian

EENELERMIE, BRIFAINERAKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.
FRIRMISA B2 RS HBNIMITIERR.

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.

238

218

98

68

58

48



&1 Per Portion

MERINEZHEE @@ 68
Mapo Bean Curd with Lobster Meat and Sea Cucumber
in Spicy Sichuan Sauce, served in a Treasure Pot

BOTHE B2 IFbE © 4
Sea Cucumber, King Prawn, and Aubergine in Spicy Bean Paste,
served in a Treasure Pot

mr KHEREZR e 42
Braised Sea Cucumber with Bean Curd, Barbecued Pork Belly,
and Garlic, served in a Treasure Pot
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By - he
FISH

HEN
East Spotted Grouper

Fa 2
West Spotted Grouper

P rras=Ssl
BB ©

Marble Goby

o AN B ER
Traditional Steamed Grouper in Superior Stock
¥ T Advance order required

B RBERN
Wild Pacific Grouper
Fi] Advance order required

BN =yrasstt
Indonesian Dragon Grouper
Fi] Advance order required

BEZE
French Turbot
Fi] Advance order required

ZIE
Choice of Cooking Method:

N
THE B

Steamed with Superior Soya Sauce

RN SR A

Steamed with Teochew Aged Preserved Radish

W 52 B3 25

Steamed with Aged Tangerine Peel in Black Bean and Garlic Sauce

EIREA
Steamed with Yellow Capsicum Chilli Sauce

01| R EE
Steamed with Fresh Sichuan Chilli and Minced Garlic

MR E A

Traditional-style Steamed with Chinese Preserved Vegetables

P
Stewed with Pork Belly and Garlic

HEENE

Deep-fried with Superior Soya Sauce

@ Contains Nuts <) Contains Pork {2 Contains Shellfish (&) Gluten-free

@ Locally Sourced [ Sustainably Sourced @ Suitable for Vegans
ERNELRYIE, BaEIINERRSKE.,

Guests with known food allergies or intolerances may contact our service associates for assistance.

PTRMIEAR B E RS BNIUTEER

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.

&5 Per 100g

28

23

18

28

i)

Seasonal Price

i)

Seasonal Price

il

Seasonal Price



BLEeF - RE
SHELL SEAFOOD

Kt ir @

Fresh Locally Sourced Lobster

BRI
Fresh Live Prawn
B&300% Per 300g

EEEOEA
Fresh South Australian Lobster
Fi] Advance order required

MZREREZINGE
Fresh Canadian Geoduck Clam
Fi] Advance order required

TTEF
Bamboo Clam
Fi] Advance order required

BT AR
Fresh Boston Lobster
Fi] Advance order required

SIAE
Choice of Cooking Method:

HEN=NS

Poached

SRR E X
Steamed with Minced Garlic

KEThEE%
Steamed with Egg and Chinese Wine

ARSI
Wok-fried with Thai Basil and Soya Sauce

Babzia sy
Baked with Butter in Superior Stock

TEREZAM &
Simmered with Hua Diao Wine and Chinese Herbs

A RIITT

Deep-fried with Lemon Butter and Almond Flakes

P N

-~
-
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D \
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o Nelq

53X Per Piece

88

16

i)

Seasonal Price

i)

Seasonal Price

i)

Seasonal Price

i)

Seasonal Price
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SEAFOOD

&1 Per Person

BN AR ETEBE R B2 IRk @ 44
Steamed Australian Lobster with Egg White and Aged Hua Diao Wine

PUBAEEMN IR (FR) @ 44
Signature Baked Australian Lobster in Creamy Garlic Sauce (Half)
WEFEXRREZEP 2 @ 34

Steamed Sea Perch Fillet with Aged Tangerine Peel and
Teochew Aged Preserved Radish

HUREESr & @ 34
Japanese-style Baked Canadian Sea Perch in Teriyaki Sauce

10 Per Portion

SRRSO ENRAT 0@ 88
Wok-fried Australian Lobster with Thai Basil in Supreme Soya Sauce

ENBEEERNNeEE T @ 68
Wok-fried Abalone and Scallop with Green Vegetables
in Black Truffle Sauce

BRERZTHRBEIST 0 46
Sautéed Australian Scallop with Wild Mushrooms and Broccoli
in Signature House-made XO Chilli Sauce

YL EEEE (FR) @ 46
Wok-fried Fresh Tiger Prawn with Creamy Pepper Sauce (Shell-on)
BEWKRINK (BERITR, XO#HF/EW) 0@ 44

Duo of King Prawns
Deep-fried in Passion Fruit and Wasabi Sauce, and Stir-fried with
Fresh Lily Bulb in Signature House-made XO Chilli Sauce

SO EIFIRE © 42
King Prawn, Aubergine, and Dried Mushrooms in Spicy Bean Paste
FEURES & 7R B2 R 42

Nutritious Sliced Queensland Grouper Fillet in Fish Bone Broth,
served in a Treasure Pot

SHMERERER 42
Poached Queensland Grouper Fillet with Preserved Vegetables
in Golden Broth

BRURAMABTEOLEK® 40
Sautéed Queensland Grouper Fillet with Garden Greens and
Chinese Olives

¢ Contains Nuts ¢y Contains Pork {2 Contains Shellfish (&) Gluten-free (&) Lactose-free
@ Locally Sourced (i) Sustainably Sourced @ Suitable for Vegans @ Vegetarian

ERSELEBYIE, EaEAINEREKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.
FTRMME AR B Z RS HAIATIHZRRL

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.
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MEAT AND POULTRY
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1L Per Person

B H AASTIGHL @ 58
Wok-fried Japanese A5 Wagyu Beef Cubes in Black Pepper Sauce

HEAF T & RIHAASHISE @ 58

Pan-fried Japanese A5 Wagyu Beef in Foie Gras Sauce

SITHIKEE DI RN B @ 22

Deep-fried Ibérico Pork Spareribs in Creamy Sauce,
topped with Shredded Lime

BRI R HE ® 22

Deep-fried Ibérico Pork Spareribs in Red Wine Sauce

17 Per Portion

EMBRFTA=FE (3 ® 62
Grilled New Zealand Lamb Rack with Black Pepper
and Spicy Cumin (Three pieces)

EERRSIEER @ 52
Slow-cooked Crispy Beef with Finger Lime,
topped with Shredded Lime

RINZE RN AR ET IR @ 42
Wok-fried Angus Beef Tenderloin Cubes with
Green Vegetables in Black Pepper Sauce

BEXWESER e® 42
Cantonese-style Stewed Beef Brisket and Tendon,
served in a Treasure Pot

ITIERDERWFP EEAE O ® 38
Wok-fried Ibérico Pork with Green Vegetables
and Fresh Mushrooms

XOBEMRAWFEFE 0@ 34
Stir-fried Pork Neck with Asparagus in
Signature House-made XO Chilli Sauce

XTI IR A < 32

Sweet and Sour Ibérico Pork with Lychee and Aged Vinaigrette

BREREIRER 0@ 32
Stir-fried Chicken Fillet with Cashew Nut and Crispy Fish Skin
in Spicy Sichuan Gong Bao Sauce

@ Contains Nuts <) Contains Pork {2 Contains Shellfish (& Gluten-free (&) Lactose-free
@ Locally Sourced [ Sustainably Sourced @ Suitable for Vegans © Vegetarian
ERNELRYIE, BaEIINERRKE.,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRNE N B & RS M TIH R,

Price quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.



&9 Per Portion

E2ENELY\A=IE
Braised Broccoli with Crab Meat, Crab Roe, and Dried Scallop

RINEEEEFF 0We
Stir-fried Green and White Asparagus with Walnut and Lily Bulb

BREGREARIGEHERE 0@
Braised House-made Bean Curd with Minced Pork and
Pine Mushroom in Signature House-made XO Chilli Sauce

DERIRIFTFABIERE O 0®
Baked String Beans with Dried Shrimp and Minced Pork,
served in a Treasure Pot

E7ETEAE8ENERE @

Simmered Chinese Baby Spinach with Fish Bean Curd,
Dried Scallop, and Lily Bulb in Superior Stock,

served in a Treasure Pot

}_K/EZ = Jﬁ4$ Q®
Mapo Tofu with Minced Pork and Fresh Mushrooms
in Spicy Sichuan Sauce

AETER

P, LBE, B=E, MEX, X, RERX, F, EX,
Seasonal Vegetables

Asparagus, Shanghai Greens, Broccoli, Chinese Leafy Lettuce,
Chinese Baby Spinach, Tianjin Cabbage, Aubergine, Spinach,
Kai Lan, and Choy Sum

>4
lik
i

@7 Contains Nuts ¢y Contains Pork {2 Contains Shellfish (&) Gluten-free (&) Lactose-free

@ Locally Sourced () Sustainably Sourced @ Suitable for Vegans © Vegetarian

BENRELRMIE, BORNIIREKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.

FRIRINE AN B B RS BMITIH .

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.

36

34

32

32

32

28

28



-
3 Pig

iy .

i
3

.NOODLES* *
"% AND RICE

w

(1] Per Person

SEHTERE T NS, @ ®

Rice Vermicelli with West Australian Lobster (Half) in Hua Diao Wine

ARG FENRIES @
Stewed Japanese Rice Vermicelli with Pan-fried Lobster Meat
and Scallop in Sour Tomato Broth

KX EHYER @
Wok-fried Rice with Lobster Meat, Seaweed, and Fish Roe

BREFERNFTIELZ ©@
Stewed Japanese Rice Vermicelli with Pan-fried Scallop
and Crab Meat in Golden Broth

44

30

28

24

S1p Per Portion

TIVEAETE AR @
Fried Rice Vermicelli with Crab Meat, Dried Scallop, and Egg

IBIEFE B T R MR ©
Wok-fried Rice with Crab Meat, Dried Scallop, Sakura Shrimp,
and Egg White

ZRBHMER @
Crispy Egg Noodle with Seafood, Ginger, and Spring Onion

REEHTEEMFPEH @
Stewed Ee-fu Noodles with Seafood and Bonito Flakes in Abalone Sauce

PHRANGNER 0
Wok-fried Rice with Honey-glazed Ibérico Pork, Egg, and Vegetables

BT TR 0@

Cantonese-style Wok-fried Rice Noodles with Beef Tenderloin

34

34

34

34

32

32



BRAREE(REB

VEGETARIAN

1 Per Person

FHERBIEEMTERZ D0 16
Double-boiled Vegetarian Soup with Bamboo Pith,
Assorted Mushrooms, and Chinese Cabbage

HIRRE W0 14
Vegetarian Hot and Sour Thick Broth

\y() )
N

@7 Contains Nuts ¢ Contains Pork @ Contains Shellfish @ Gluten-free @ Lactose-free
@ Locally Sourced () Sustainably Sourced @ Suitable for Vegans @ Vegetarian

ERNFELRYES, BEaEIIEREAKED.

Guests with known food allergies or intolerances may contact our service associates for assistance.
FRIRINE AN B & RS BMITIH .

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.



&1 Per Portion

MERFRNIEE @6
Vegetarian Minced Beef and Mapo Bean Curd,
served in a Treasure Pot

EEFFOERENREE @wWo
Wok-fried Vegetarian Abalone with Fresh Mushrooms,
Green and White Asparagus, and Lily Bulb

RMBFFWERIMZ @w0o
Sautéed Vegetarian Shrimp with Asparagus and Black Truffle

HE Rt 0TEER @wo
Stewed Inaniwa Udon with Fresh Mushrooms and White Truffle Oil

FHEREFNFORDIR D6
Wok-fried Rice with Assorted Mushrooms, Diced Vegetables,
and Sweet Corn

FAEHILIBRA @wWo

Stir-fried Sweet and Sour Vegetarian Meat

EREABR @90
Deep-fried Vegetarian Meat with Cashew Nut, Dried Chilli,
and Bell Pepper in Spicy Sichuan Gong Bao Sauce

TR R T E @96
Stir-fried French Beans with Preserved Vegetables

RIFRES @9
Crispy Vegetarian Spring Rolls

32

30

30

28

28

26

26

22

22



DESSERTS

\\\\\

ELEE. LIEKIE [ EEFCT / T
Double-boiled Premium Bird’s Nest with Black Sesame Dumpling

Served with a choice of:
Red Dates and Rock Sugar / Almond Cream / Coconut Milk

SHEFEERHMRITER D6
Double-boiled Snow Pear with Five-year Tangerine Peel,
Peach Gum, and Snow Swallows

BREWRE FITESE @
Chilled Oolong Tea Jelly and Lime Sorbet with Diced Fresh Fruits

Wi HBHERERIERIE

Mango Pomelo Sago and Caramel Ice Cream with Popcorn

HHRE, EEMT @

Chilled Cream of Avocado with Lotus Flower Pudding

BIREBZMAN @
Double-boiled Almond Cream with Black Sesame Dumpling

LB RIE 90

Seasonal Fruit Platter

S\ Per Person

78

13

16

16

16

14

14



&1 Per Portion

FEEN @
Big Longevity Bun
FiiT Advance order required

5B Hk @
Mini Longevity Bun

Tt FIETERE 96
Chilled Osmanthus Jelly with Wolfberries

BRREZ S R iEEH @

Pan-fried Chinese Pancake with Red Bean Paste and Sesame

ELmAE ®
Steamed Salted Egg Custard Bun

¢ Contains Nuts ¢y Contains Pork {2 Contains Shellfish &) Gluten-free (&) Lactose-free
@ Locally Sourced () Sustainably Sourced @ Suitable for Vegans © Vegetarian

U

EHENELERMEE, 18RFHAIERAKE,

Guests with known food allergies or intolerances may contact our service associates for assistance.
PRIRIN B A E E RS EFINITHEZER

Prices quoted are in Singapore dollars, and are subject to service charge and prevailing government taxes.

88

18

18

18

10
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