








THE CULINARY JOURNEY OF
CHEF LEE KIM HOE

Executive Chinese Chef

Chef Lee Kim Hoe is a highly accomplished culinary professional with a strong
foundation in classical techniques, holding a Diploma in Culinary Arts from the
Culinary Arts Centre, Malaysia. With extensive experience across leading
hospitality brands including Hotel Equatorial Penang, The Ritz-Carlton Langkawi,
and Swissétel Jakarta, he has developed a distinctive style that blends
authenticity with innovation.

Renowned for his expertise in refined Cantonese cuisine, Chef Lee combines
traditional craftsmanship with modern presentation, delivering dishes that are
both elegant and flavorful. His leadership in the kitchen reflects a commitment
to excellence, precision, and continuous creativity.

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

His signature creations reflect his bold creativity and mastery of flavor, perfectly
complementing the restaurant's beloved classics. Traditional staples and
masterfully executed dishes remain foundational to the Hai Tien Lo menu,
ensuring that every patron enjoys a memorable and deeply authentic culinary
experience.
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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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DS Tk @ USD 8
Prawn Siew Mai

DS-2  KfpkFE & @ usD 8
Crystal Prawn Har Gao with Gold Flakes

DS-3 W TEMME @ usD 8
Scallop and Prawn Dumpling topped with Ebiko

DS4 =f/hER & @ UsD 8

Tri-Colour Xiao Long Bao

DS5  PUNaowtFE O UsD 6

Sichuan Prawn Wontons

DS-6  WEEEIEE © UsSD 6
Seafood Bean Curd Roll

Ds-7  Eit WA UsD 6
Hong Kong Chicken Char Siew Bun

Ds-8 M T ush 6

Assorted Mushroom Bun

DS-9 Gkl Usb 6
Charcoal Custard Bun in Rich Creamy Salted Egg Yolk

DS-10  [Rpz R4k UsD 6
Golden Egg Custard Tart

DS-11 X @ Usb 6
Barbecue Pork Puff

DS-12 @ bEE X0 % @ Usb 6
Wok-fried Radish Cake with Chives in XO Sauce

DS-13  Ji%T usb 6
Golden Pan-fried Chicken Gyoza

DS14  HEHE @ UsD 6
Vegetable Spring Rolls

DS15  EEEHE @ UsD 6

Seafood Porridge with Ginger, Scallions

-."-';3_. Signature Dish | ° Contains Nuts | e Contains Shellfish | ° Vegetarian
T A B e AT R o, R S R
Should you have any food allergies or food intolerances, please inform our Service Associate.

BT i 500 270, A IR 5 3R R

All Prices are in USD and inclusive of Service Charge and Government Tax.




A-1

A2

A3

A-4

e e R AR A A R
Deep-fried Tiger Prawns in Honey Passion Fruit Sauce

R
Sweet and Spicy Smoked Duck with Jellyfish Salad

I B R
Crispy Calamari with Salted Egg Yolk

U 1) 5 7K A
Sichuan “Kou Shui Ji” Chicken

Bk A
Chilled Black Fungus and Asparagus
in Light Vinegar Dressing with Sesame Oil

Usb 15

Usb 12

usb 12

usb 8

Usb 8
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SIGNATURE ROASTS

R-1 Ab 5t E USD 58
Peking Duck with Homemade Chinese Pancakes

R-2 e USD 30/Half, USD 55/Whole
Cantonese Roasted Duck

R-3 BRI BN (MR (EVEUER) USD 42
Barbecue Trio Combination Platter
(Roosted Duck, Roosted Pork Belly and Char Siew Pork)

R-4 it USD 16
Golden Honey Barbecued Pork (Char Siew)

R-5 i 12 e 1A UsD 16
Cnspy Roasted Pork Belly

'i’j 71N Jfll ”]I
Deep-fried Crlspy Sliced Duck with Salt and Pepper

M G P 7
Duck Meat with Sour Plum Vegetable Broth

0 1] e R
Wok-fried Rice with Diced Duck

Signature Dish | # Conteins Nuts _' Contains Shellfish ‘ Vegetarian

b RS B T AR TR, SR RS R

Should you have any food allergies or food intolerances, please inform our Service Associate.

iRERiE 3l T s R #
All Prices are in USD and inclusive of SC"VICC‘ Charge and Government Tax.




CHEF’S SIGNATURE SOUPS

S BEHHERBE © © USD 38
Double-beiled Buddha Jumps Over the Wall
Assorted Dry Seafood in Chicken Soup

5-2 AR\ 8 (s USD 28
Eight Treasure Seafood Soup with Lobster, Crab, Scallops,
Shrimp, Fish and Dried Scallops

5-3 e © USD 16
Seafood Golden Pumpkin Soup

S-4 e R s @ UsD 16
Sichuan-style Braised Hot and Sour Lobster and Seafood Broth

S-5 LY 2B L] USD 10
Double-boiled Herbal Chicken Soup

Signature Dish | (@ Contains Nuts | {9 Contains Shellfish | ) Vegetarian

R A i i e

P 11 b 20y 2 7, (045 Fi
All Prices are in USD and inclusive of Service Charge and Government Tax.



SF-1

SF-3

SF-4

SF-5

SF-6

Sk-7

SF-8

SF-9

BEMMING GBS, M, T, ZREF
Braised Seafood, Sea Cucumber and Fish Maw in Clay Pot

TR S @
Braised Whole Abalone with Crispy Sea Cucumber

FHRGEATZRAE, MR TifeA ©
Braised Tiger Prawns, Fish Maw and Pork Belly
with Spicy Sauce in a Clay Pot

Sy ok fef P TR NG 52
Braised Whole Abalone with Fish Maw in Abalone Sauce

XO¥ i ILigiE W 7 @
Wok-fried Hokkaido Scallops with Signature Homemade XO Chilli Sauce

AR AT €

Wok-fried Lobster with Black Pepper and Honey Sauce

VU 1| pRBRUF R ©
Sichuan-style Wok-fried Tiger Prawns

T UNEL B b 2 R
Stir-fried Tiger Prawns with Green Curry Sauce

ERIBLIRIT ©
Wok-fried Tiger Prawns with Mix Vegetables

UsD 36

ush 33

UsD 33

USD 26

ushD 42

UsD 32

UsD 28

usbh 28

UsDh 28
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OCEAN FRESH: FISH




G T S e a (A e A g n  t| m a a  HRt  mg ApLA  a r l  h Imr  i o m Y g l a Fpl L eear T

F-2

F-3

F-4

F-5

._‘-';'_;_. Signature Dish | ° Contains Nuts | e Contains Shellfish | ° Vegetarian

FISH

SV

Wok-fried Cod Fish Fillet with Ginger and Spring Onion

B HEES &
Signature Honey-baked Cod Fish

7 M 1 2 BB A

Crispy Pan-fried Seabass with Chilli Peanut Sauce

WHOLE FISH

fyife
Seabass

LR B
Tiger Grouper

el WiRPS
Choice of Cooking Methods:

JmRhE
Steamed with Superior Soy Sauce

it

Deep-fried Sweet and Sour Sauce

[EPIESIE 6

Sichuan-style Steamed with Fresh Chilli and Minced Garlic

T A R R e AT RO R SR, S R R 4

Should you have any food allergies or food intolerances, please inform our Service Associate.

AT A i Bk 2T, G IR A5 I BT

All Prices are in USD and inclusive of Service Charge and Government Tax.

usD 58

usD 58

usb 18

Market Price

Market Price
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OCEAN FRESH: CRUSTACEANS




P-2

P-3

PRAWNS AND LOBSTERS

ZIRIF ©

Tiger Prawns

BKIF ©

Freshwater Prawns

AHeir ©

Local Lobster

b RS
Choice of Cooking Methods:

W2

Steamed with Garlic Soy Sauce

HAE
Crispy-fried with Rich Superior Soy Sauce

HEh
Deep-fried with Salt and Pepper

Market Price

Market Price

Market Price

!»’_‘5_1 Signature Dish | . Contains Nuts | ° Contains Shellfish | . Vegetarian

o A R T R o, R SR R
Should you have any food allergies or food intolerances, please inform our Service Associate.

ki ﬁﬁm;@_;ﬁj‘a 4 T 5 T e r-s



M-3

M-4

M-5

M-6

M-7

M-8

St R A

Grilled Lamb Ribs with Mongolian Sauce

B R 2 A
Pan-fried Australian Beef with Black Truffle Sauce

A AL
Wok-fried Diced Australian Beef in Black Pepper Sauce

RHEA
Braised Pork Belly served with Steamed Mantou

AR LR
Crispy Pork Ribs with Garlic and Ginger

A

Sweet and Sour Pork with Pineapple and Lychee

BT

Wok-fried Kung Pao Chicken with Cashew Nuts and Dried Chilli

T4 = B,
San Pei Chicken in Clay Pot

USD 58

USD 58

USD 58

UsD 26

USD 26

Ush 16

UshD 16

usb 16
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V- HERESR ©
Sichuan Mapo Tofu with Seafood
V-2 FLAagiHTE
Braised Homemade Fish Bean curd with Scallop Sauce
V-3 20 TG A R P
Braised Homemade Bean Curd with Minced Pork and Crab Meat Sauce
V4 EESEHRERIE O O
Wok-fried Asparagus with Ginkgo Nuts and Macadamia Nuts
V-5 L E G
Wok-fried French Beans with Pickled Olive
V-6 g
Wok-fried Crispy Kailan
V-7 e F i O
Stir-fried Lou Han Vegetables
Signature Dish | Contains Nuts Contains Shellfish | @ Vegetarian

S ) RS AT SR B o, SRR R 3 1
Should you have any food allergies or food intolerances, please inform our Service Associate.

R s ok 2 e, B IR 5 f#L
All Prices are in USD and inclusive of Service Charge and Government Tax.

usD 15

usb 15

usD 15

uspD 12

usD 12

usb 12

usD 12



RICE & NOODLES

DELIGHT

RN-1 jHmElr&EHm ©
Lobster Noodles in Clear Lobster Broth
RN-2 X0 0l
Wok-fried Rice with Seafood and XO Chilli Sauce
RN-3  EKERE R @
Stewed Ee-Fu Noodles with Freshwater Prawns,
Ginger and Spring Onion
RN-4  JU 1| Bl
Sichuan Spicy Seafood Noodles
RN-5 g0k
Wok-fried Vermicelli with Tiger Prawns, Barbecued Chicken
and Mixed Vegetables
RN-6 B35 M OB IR
Wok-fried Rice with Crab Meat and Salted Egg
Signature Dish | § Contains Nuts | Contains Shellfish | ) Vegetarian

Should you have any food allergies or |

AT AR 3 S, SRS

R (1

A

jood intolerances, please inform our Service Associate

HIBRFTE

All Prices are in USD and inclusive of Service Charge and Government Tax.

usD 24

UsD 18

usDh 16

usD 16

UsD 16

usb 12




D41

D-2

D-3

D-4

D-5

D-6

D-7

FEFERICAE S M S HA
Chilled Osmanthus Jelly with Bird's Nest and Snow Jelly

Wk 2%
Chilled Cream of Mango Sago and Vanilla Ice Cream with Pomelo

A {H [H
Almond Cream with Glutinous Rice Balls

PERATT
Chilled Mango Pudding with Coconut Sago

Black Herbal Jelly with Honey and Seasonal Fruits

EANSR TR
an-fried Chinese Pancake with Red Bean Paste

Jifi iz 2 Ik
Crispy Sesame Balls

usb 8

UsD 6

usD 6

usb 6

usb 6

UsD 6






