
奶柠脆虾球
Deep-fried Crispy Prawn with Lemon Butter Sauce 
 
荔枝西班牙咕噜肉
Aged Vinaigrette Sweet and Sour Iberico Pork with Lychee

腰果宮保鸡柳脆鱼皮
Stir-fried Chicken Fillet with Cashew Nuts and Crispy Fish 
Skin in Szechuan Spicy Gong Bo Sauce

港式猪脚醋
Cantonese-style Pig’s Trotter with Black Vinaigrette

烧味三式盘
(烧腩肉, 烧鸭, 黑豚叉烧, 海蜇)
Barbecued Meat Trio Platter
(Barbecued Pork Belly, Roasted Duck, 
Honey-glazed Iberico Pork and Jelly Fish)

烧汁鲜菌炒牛肉     
Stir-fried Sliced Beef with Fresh Mushrooms in 
Teriyaki Sauce         

剁椒蒸龙趸球  
Szechuan Steamed Queensland Grouper Fillet with 
Fresh Chilli and Minced Garlic

明火白灼海 中虾                                     
Poached Fresh Prawns (8pcs)

極品醬野菌爆澳洲帶子          
Sautéed Australian Scallops with Wild Mushrooms 
in Signature Homemade XO Chili Sauce 

樱花虾辣子干扁四季豆 
Wok-fried French Beans with Sakura Shrimps 
and Dried Chilli

蒜茸炒时蔬   
Stir-fried Seasonal Vegetables with Minced Garlic         

子蘑鸡丝焖伊面 
Stewed Ee-Fu Noodles with Shredded Chicken 
and Pine Mushrooms  

扬州炒饭
Wok-fried Rice with Diced Prawns, 
Honey-glazed Pork and Eggs                                                                         

汤羹 • SOUP
每位可选一款 • One Serving Per Person

海天迷你佛跳墙
Double-boiled Hai Tien Lo “Mini Buddha Jumps Over the Wall”

胡椒竹笙海鲜鱼骨汤
Double-boiled Australian Scallop, Grouper Fillet, King Prawn, Bamboo Pith, Fish Bone Broth

海鲜酸辣羹
Braised Hot and Sour Seafood Thick Broth

点心选择 • DIM SUM SELECTION
无限任点 • Unlimited Order 

晶莹鲜虾饺
Steamed Prawn Dumplings

 
传统烧卖皇

Traditional Steamed Siew Mai (Prawn and Pork)

鲜虾腐皮卷
Pan-fried Bean Curd Sheet Stu�ed with Prawn Paste

香芒带子海鲜千丝卷
Deep-fried Seafood, Scallops and Mango Vermicelli

松露金炭叉烧包
Steamed Charcoal Barbecue Pork Bun with Black Tru�es

红油抄手
Poached Dumplings with Prawns, Chicken, Mushrooms and Spinach, served with Chilli Oil

羊肚菌上素饺
Steamed Vegetarian Dumplings with Morel Mushrooms

脆贝煎肠粉
Pan-fried Rice Flour Rolls with Dried Scallops in Chef’s Signature Homemade XO Chilli Sauce

香煎萝卜糕
Pan-fried Radish Cake

XO 酱皇蒸凤爪
Steamed Chicken Feet in Chef’s Signature Homemade XO Chilli Sauce 

脆炸素春卷
Crispy Vegetarian Spring Rolls

UNLIMITED
DIM SUM BRUNCH

A d u l t s  ( 1 3  y e a r s  o l d  a n d  a b o v e )  $ 8 0 + +  p e r  p e r s o n
C h i l d  ( 6  t o  1 2  y e a r s  o l d )  $ 4 0 + +  p e r  p e r s o nWEEKEND

A d u l t s  ( 1 3  y e a r s  o l d  a n d  a b o v e )  $ 7 2 + +  p e r  p e r s o n
C h i l d  ( 6  t o  1 2  y e a r s  o l d )  $ 3 6 + +  p e r  p e r s o nWEEKDAY



海天楼特选 • HAI TIEN LO’S SPECIALITIES
无限任点 • Unlimited Order

奶柠脆虾球
Deep-fried Crispy Prawn with Lemon Butter Sauce

 
荔枝西班牙咕噜肉

Aged Vinaigrette Sweet and Sour Iberico Pork with Lychee

腰果宮保鸡柳脆鱼皮
Stir-fried Chicken Fillet with Cashew Nuts and Crispy Fish Skin in Szechuan Spicy Gong Bao Sauce

港式猪脚醋
Cantonese-style Pig’s Trotter with Black Vinaigrette

烧味三式盘
(烧腩肉, 烧鸭, 黑豚叉烧, 海蜇)

Barbecued Meat Trio Platter
(Barbecued Pork Belly, Roasted Duck, Honey-glazed Iberico Pork and Jelly Fish)

烧汁鲜菌炒牛肉
Stir-fried Sliced Beef with Fresh Mushrooms in Teriyaki Sauce

剁椒蒸龙趸球
Szechuan Steamed Queensland Grouper Fillet with Fresh Chilli and Minced Garlic

明火白灼海中虾
Poached Fresh Prawns

極品醬野菌爆澳洲帶子
Sautéed Australian Scallops with Wild Mushrooms in Signature Homemade XO Chilli Sauce

樱花虾辣子干扁四季豆
Wok-fried French Beans with Sakura Shrimps and Dried Chilli

蒜茸炒时蔬
Stir-fried Seasonal Vegetables with Minced Garlic

子蘑鸡丝焖伊面
Stewed Ee-Fu Noodles with Shredded Chicken and Pine Mushrooms

扬州炒饭
Wok-fried Rice with Diced Prawns, Honey-glazed Pork and Eggs

甜品 • DESSERT
每位只限一次享用 • One Serving Per Person

师傅特色三式甜品
Chef’s Signature Trio Treasure Dessert

Terms and Conditions
Prices are subject to service charge and prevailing government taxes • Minimum of two diners required • Last order at 2:00pm • 
Not inclusive of Chinese tea and other beverages • Not applicable with other discounts and vouchers • Food wastage – Food 

unconsumed will be charged accordingly • Strictly no takeaway, all food must be consumed in the restaurant


