FOOD

APPETISERS

little dishes of tasty, fragrant, textural appetisers to whet and tease your appetite
changes seasonally, kindly ask for today's varieties

FHRAR FTRE, AR

SOUPS

spinach & noosa spanner crab soup BAZERXE 9
cantonese chicken & sweet corn soup HBMARRRE 8
DIM SUM: STEAMED

(3 pieces)

prawn har gow dumplings (gf) K& #EXK 13
jade scallop, prawn dumplings (gf) #E#F&X 14
porcini & wild mushrooms dumplings (v) #EF@HEK 13
pork, crab meat & flying fish roe shumai #&ANRFRE 14
shanghai xiao loong bao — little pork dumplings LiEfEe (5 pieces) 16
assorted steamed dim sum basket F&HBRE (8 pieces) 28
chef’s selection

DIM SUM: PAN FRIED & FRIED

(3 pieces)

saltwater duck & mushroom dumplings R4 EFERKA 14
tai tai seafood “naked” spring roll AA&#% 14
wild mushroom & vegetable spring rolls (v) BERRAESE 13
pork & chinese cabbage pot stickers &FM#AMA (7 pieces) 16
assorted baked & fried dim sum platter #R&XFELHHE (8 picces) 25
chef’s selection

BAO BUNS (flufty steamed bao buns)

double braised & glazed ‘dong po’ pork belly bao R:EANE 26

coriander, young leeks

* Tups are most welcome & go to the person(s) who served you. * One bill per table. » All our food may contain nuts, shellfish & other allergens.

« Cakeage fees apply to all cakes brought into the venue. * Surchaiges apply to all Visa & Mastercard transactions (0.663 %),
American Express (1.60%) & Diners Club International (2.93%).



DUCK

jlangsu crispy skin duck sL#MRARH (half) 42
caramel soy, cucumber, pickled cabbage, steamed pancakes

PRAWNS & SQUID

honey & sesame prawns 252 ARER 29
crystal waters honey

wok tossed ginger prawns R RFI=EIR 33
macadamia nuts, various vegetables, garlic, rice wine

salted duck egg yolk prawns #HF&EHEERIER 34
creamed salted duck egg yolks, kaffir lime leaves

hot & sour nyonya pineapple prawns RZERHEBEFR 32
kaffir lime leaves, turmeric, tamarind

steamed garlic king prawns #&HMBEE 34
butterflied in light soy, ginger, shaoxing rice wine, green shallots

spiced salt & pepper squid #R#H 26
chillies, peppers, five spices

PORK, LAMB & BEEF

black pepper angus beef B##54 #r4-4p 29
cubed flat iron steak, garlic, onions

crispy peking shredded beef Fie44#p 28
caramelised piquant sauce, toasted sesame

hakka crispy pork belly (gf) &#RERELMH 26
rose bean curd marinade, chilli jam

honey glazed “char siu” bbq pork =stksEMA 24
pork collar, cabbage pickle, toasted sesame

mongolian lamb short ribs R&4FH 23
roast chilli, curry leaves, creamed cumin & fennel

FREE RANGE CHICKEN & EGGS

san pei claypot chicken =#%55% 26
thai basil, dried ginger, garlic cloves, soy, wine, fragrant sesame oil

hainanese chicken #3575 24
chicken poached in own juices, chilli, garlic, ginger sauce (served authentically)

sichuan bang bang chicken ®Jl#4#45%% 24
white cut chicken, fragrant spicy chilli & sesame oil, sichuan pepper dressing

kung pao chicken B&R®ET 25
smoked roasted chillies, peanuts, sichuan numbing pepper, scallions

noosa spanner crab & prawn omelette (gf) #BBEAREE 27
carrot, shiitake, onions, scallion

singapore oyster omelette (gf) #uiREFAT 27

pickled radish, coriander, fish sauce, sriracha

* Tips are most welcome & go to the person(s) who served you. * One bill per table. * All our food may contain nuts, shellfish & other allergens.

* Cakeage fees apply to all cakes brought into the venue. * Surchaiges apply to all Visa & Mastercard transactions (0.663 %),
American Express (1.60%) & Diners Club International (2.93%).



FISH

steamed ginger & shallots deep sea cod #F&FHFER 38

shaoxing wine, toasted sesame oil, premium soy

mandarin sweet & sour crispy whole barramundi (gf) #&isFEH 37
baby prawns, fried garlic, chilli, diced vegetables, pine nuts, tangy piquant sauce

TOFU, CHINESE GREENS & VEGETABLES

tai tai wok braised tofu with goji berries (v) ALBHRERE 24
enoki & shiitake mushrooms, carrot in light braised sauce

san-pei king oyster mushroom claypot (v) =#&% 25

caramelised ginger, roasted garlic, basil, beans, sesame oil

crispy eggplant (v) RARREDT 22

sticky fragrant bean sauce

steamed tofu, prawn mousse, crab roe BREBEBEZEE 27

silken tofu, prawns, coriander, snow egg broth sauce

wok braised four mushrooms & pak choy (v) #sti@paR 26

shiitake, enoki, wood ear, king mushrooms, oyster sauce

stir fry chinese leafy greens (v) FREXPEFR 14

ginger garlic, rice wine

NOODLES & RICE

seafood wok crisped egg noodles &SR 5HX5E 27

prawns, squid, fishcake, chinese greens, gravy

tai tai vegetarian fried rice (v) B FLR 24

tofu, woodear mushroom, shiitake, baby corn, egg, garlic crisp

char kway teow (ckt) »#&3 25

rice noodles, prawns, squid, lap cheong sausage, char siu, sprouts, dark soy

typhoon shelter yangzhou fried rice #MX R 24

lap cheong sausage, bbq char siu pork, peas, prawn, egg, garlic crisp

steamed premium thai jasmine rice (gf, v) ##E% 3pp

DESSERTS

deep fried ice cream FE#EEEBFHFIH 14
caramelised banana, coconut

guangzhou egg custard tart RX & 3 pieces: 11 | each: 3.8
forbidden rice (gf,df) #&Rim:K 12

black sticky rice, coconut ice cream, fresh mango, caramelised strawberry

artisan raindrop jelly BRTHRK 12

summer blossom, delicate rose syrup, season's fruit

* Tups are most welcome & go to the person(s) who served you. * One bill per table. » All our food may contain nuts, shellfish & other allergens.
« Cakeage fees apply to all cakes brought into the venue. * Surchaiges apply to all Visa & Mastercard transactions (0.663 %),
American Express (1.60%) & Diners Club International (2.93%).



