


A LA CARTE

NN
APPETISER

B & R &
Century Egg with Pickled Ginger

SR
Crispy Eggplant topped with Chicken Floss

Lk ik 2 Rk
Deep-fried Tofu Cubes with Spicy Salt & Pepper

AL B R
Crispy Fish Skin with Salted Egg Yolk

G FEAh T 5K 5c B
Crispy Soft-Shell Crab with Pomelo

VLR B B &
Marinated Jellyfish and Pork Trotter with Kimchi

W EgR&E =
Crispy Whitebait with Salt and Pepper

Per Portion

$6.50

$9.50

$9.50

$13

$15

$15

$15

Chef’s Recommendation éﬁj Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.

Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

W5 A %

BBQ SELECTION

(*1 day advance pre-order required)

PN €

Half

Garden View Signature Roasted Suckling Pig

R/ w2EEB

Tea Smoked Duck / Roasted Pipa Duck

*ASG T
Ginseng Chicken

*FCREST JT A

Chinese Wine Imperial Chicken
AT S

Peking Duck

B WP e P
Roasted Duck

J B 2y
Crispy Roasted Chicken served with
Prawn Crackers

Bk =B BR. XRBHEE
Barbecued Trio Combination:
Roast Pork, Char Siu and Jellyfish

ek B B B B U
Barbecued Dual Combination:
Roast Pork and Char Siu

T B8 P
Roasted Pork Belly Cubes

ERI Y E

Honey-glazed Barbecue Iberico Pork

$32

$20

Small

$32

$27

$22

$22

Whole

$288

$72

$72

$40

$72

$62

$40

Large
$62

$54

$42

$42

Chef’s Recommendation éﬁj Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.

Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

Ry
SOUP

SIEATEIRE
Braised Bird’s Nest Soup with Bamboo Pith in Brown Sauce

AT R 8 3% %)
Double-boiled Fish Maw Soup with Fresh Ginseng
and Mushroom

AR & B
Double-boiled Fish’s Cartilage Soup with Fish Maw
and Conpoy

(3T LRSS

Braised Hashima Soup with Crab Roe and Crab Meat

KR ST B R
Hot and Sour Soup with Tiger Prawn, Shredded Wood
Fungus and Mushroom

ZEBN &L
Braised Fish Maw Soup with Crab Meat and Three Treasures

= REAY 5 IR 3 55 W A2
Double-boiled Agaricus Mushroom Soup with Bamboo
Pith, Hunan Ham and Chinese Cabbage

Per Pax Small Medium

£ KL % $9.50  $30 $45
Double-boiled Soup of the Day

FH Bz E O $12 $40 $60
Braised Fish Maw in Yellow
Supreme Stock

Per Person

$52

$25

$25

$20

$15

$15

$15

Large
$60

$80

Chef’s Recommendation (‘y Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.

Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

508 AR
ABALONE AND SEAFOOD DELICACIES

Per Person
L) = kit foiE A $68
Braised Whole 3-head Abalone with Sea Cucumber
A $45

Braised Seafood Treasure Pot (Min. 2 pax)
(42, 4% Whole Baby Abalone, %% Shiitake Mushroom,
# % Sea Cucumber, - Fresh Scallop)

¥ 2 Nk @ Joih AT $38
Braised Whole 6-head Abalone with Sea Cucumber
& Mushroom

¥ 2N kb0 @ JukE $40
Braised Whole 6-head Abalone with Goose Web

Small Medium Large

807 o R 6 & $72 $107 $142
Sliced Abalone with Mushroom and
Seasonal Greens

ek — T S A% $62 $92 $122
Braised Seafood Treasure and Pork Tendon

served in Claypot
( % Sea Cucumber, %-%% Shiitake Mushroom,
¥ 4% Pork Tendon, F I Dried Scallop, ¥F 2 Prawn)

Chef’s Recommendation &j Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

R RS
LIVE SEAFOOD

(*2 days advance pre-order required)

Per 100g
e LFRE $13
Live Sri Lankan Crab
A % BL# Preparation & Key Ingredients
< FRAR Chilli
- & Salted Egg Yolk
-« Z M Black Pepper
. fLPE& & & Hua Tiao’ Steamed with Egg White
.« 7h 7 Steamed
Per 100g
R $a Market
Geoduck
9 MR & R HT $18
Live Australian Red Lobster
AT $11

Live Prawn

A % BLA Preparation & Key Ingredients:

- #1 % Sashimi Xk %3k (for Geoduck only)
- L% ¥ Poached with Supreme Stock
.« By 27K Steamed with Vermicelli and Minced Garlic
% %)% Baked in Supreme Stock
- JLPE% & & Steamed with Hua Tiao Cooking Wine and Egg White
« XO# ) Sautéed with Glass Vermicelli in Spicy XO Sauce
served in Claypot
- % % KB B Baked with Ginger and Chinese Wine served in Claypot

Chef’s Recommendation éﬁj Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

F K i B R
LIVE FISH

(*2 days advance pre-order required)

Per 100g

AREB Market
Leopard Coral Grouper

%2EH Market
Turbot Fish

Fed $13
Marble Goby ‘Soon Hock’

IR BiE $12
Dragon Tiger Grouper

BT & $11
Patin

A 7% B Preparation & Key Ingredients

+ &7 Steamed with Light Soy Sauce
iz Deep-fried with Light Soy Sauce

« AR H 4t 3% 41 R K Steamed with Wood Fungus,
Golden Mushroom and Red Date

- % # 7 Steamed with Minced Ginger

- #rF K% Braised with Roasted Pork and Garlic
served in Claypot
F MM Braised With Minced Meat, Garlic and Onion

&P & P\ $23
Sea Perch Steak — 70g

# 7% BLAT Preparation & Key Ingredients

- FREZ A Steamed with Beancurd Sheet and
Minced Garlic

- 7% Steamed with Light Soy Sauce

- BHHE Deep-fried with Almond Flake, Lemongrass
and Plum Sauce
B XJ& Japan Style Baked

Chef’s Recommendation éﬁj Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

8 2%
SEAFOOD

Small Medium Large

W G SO IR NN BE K i $40 $60 $80
Braised Grouper Head with Bittergourd
in Black Bean Sauce

T 1 e F S ARBE K i $40 $60 $80
Grouper Head with Brinjal & Beancurd Skin

IR A2 k) 4 53 3k $36 $54 $72
Stir-fried Grouper Fillet with Pickled Olive

and Garlic

8L A LB ER $36 $54 $72

Stir-fried Grouper Fillet with Onion

XO#EFEFWHT Y $48 $72 $96
Sautéed Scallop with Asparagus in XO Sauce

ZXEFIRERFIIT R $32 $48 $64
Deep-fried Prawns with Wasabi Mayonnaise
Sauce, Macadamia Nut & Salmon Fish Roe

BE R TR O $32  $48  $64
Deep-fried Prawns with Salted Egg Yolk

7 FeAN 55 i k) 7 $32 $48 $64
Stir-fried Crab Meat with Truffle Oil

Sk 2 AT O $30 $45  $60
Stir-fried Prawn with Supreme Soy Sauce

BN RIS $23 $35 $46

Steamed Egg White with Crabmeat and
Fresh Mushroom

M2k A ACA R $22 $32 $42
Crispy Cuttlefish Salt and Pepper

Chef’s Recommendation éﬁj Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

=S
PORK

Small Medium Large

HF ek 2R $28 $42 $56
Stir-fried Kurobuta Pork with Taro and
Chinese Sausage

% T AR A B $28 342 956
Stir-fried Kurobuta Pork with Sliced Roasted
Garlic and Marmite Sauce

FEAERHIN $25 $38 $50
Mongolian Pork Chop

o HER $22.80 $34.20 $45.60
Coffee Pork Rib

T ARHER $22.80 $34.20 $45.60
Jing Du Pork Rib

BR 7 BLrd g 1 $22 $32 $42
Sweet and Sour Pork with Lychee and
Mixed Capsicum

Chef’s Recommendation éﬁj Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE
Hr i X 4+
CHICKEN AND BEEF

Small Medium Large

BB A $32 $48 $64
Sautéed Beef Cube with Almond Flake

ZREAN N $32 $48 $64

Pan-seared Beef Steak in Sesame Sauce

Z WA A FIN U $32 $48 $64
Pan-seared Beef Steak with Black
Pepper Sauce

P XA A $32 $48  $64
Chinese Style Pan-seared Beef Steak
BB IER R $28 $42 $54

Stir-fried Sliced Beef with
Button Mushroom

TREFEA R $22 $32 $42
‘Gong Bao’ Style Stir-fried Chicken with
Dried Red Chilli and Cashew Nut

KT & $22 $32 $42

Stir-fried Chicken with Dried Red Chilli
and Peppercorn

Chef’s Recommendation éﬁj Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

£

CLAYPOT

A 2R
Stir-fried Sea Cucumber with Beancurd

XOA £ (Y

Prawn with Vermicelli in XO Sauce

BORA KK IR R
Stir-fried Kurobuta Pork with Vegetable
in Black Bean Sauce

LXF FFmE O
Cantonese Style Braised Beef Brisket
with Radish

EREARL R EZ S

Small

$42

$32

$30

$25

$22

Braised Chicken with Taro & Chinese Sausage

R ek g AR
Braised Beancurd with Chicken and
Salted Fish

BERTR Y
Braised Eggplant with Minced Pork and
Salted Fish

gE e T 2ARE
Claypot Brinjal with Beancurd Skin &
Honshimeiji Mushroom

$20

$20

$20

Medium Large

$63

$48

$45

$38

$32

$30

$30

$30

$84

$64

$60

$50

$42

$40

$40

$40

Chef’s Recommendation

& Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.

Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

fE B AEnTiR, 2%

VEGETABLES AND

HOMEMADE BEANCURD

A AN EE T B R 2R

Braised Homemade Spinach Beancurd with
Scallop, Minced Pork, Honshimeiji Mushroom
and Seasonal Greens

BEHEEEGFE G
Poached Baby Cabbage and Fish Maw in Fish’s
Cartilage Soup

SERER P E B )2
Braised Homemade Spinach Beancurd with
Crab Meat Bamboo Pith and Seasonal Greens

BT F AR

Stir-fried Royale Chive with Beansprout and
Salted Fish

SREILES

Poached Chinese Spinach with Trio Egg

XO#E RIS g
Stir-fried French Bean with Minced Pork in
XO Sauce

ZFFAh B
Sautéed Lotus Root, Asparagus, Snow Fungus,
Snow Pea, Honshimeiji Mushroom and Lily Bulb

H & B3R

Seasonal Vegetables

2 Hong Kong Kai Lan, 35 Choy Sum,
7 ¥ Asparagus, &1 %% Chinese Cabbage

¥ Chinese Spinach, ¥ 2 3t Broccoli,

i
% X Lettuce, % 3% Spinach

=
xx
=
7

Small

$30

$25

$25

$20

$22

$20

Medium Large

$45

$38

$38

$30

$32

$30

$60

$50

$50

$40

$42

$40

$22.80 $34.20 $45.60

$20

$18

$30

$26

$40

$36

Chef’s Recommendation

& Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.

Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

EH/RE
VEGETARIAN SOUP

Per Person
IF 2k A 2 B 3E $13
Double-boiled Wild Bamboo Pith and Mushroom Soup
TELBRRE Y $9

Hot and Sour Soup with Shredded Mushrooms,
Wood Fungus, Chilli and Beancurd

AT FEES $9

Sweet Corn Soup

SEEIE 2R R $9
Button Mushroom Soup with Beancurd

Chef’s Recommendation éﬁj Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

VEGETARIAN DELIGHTS

Small Medium Large

mILER O $22 $32 $42
Braised Broccoli with Vermicelli Seasonal Greens,
Sliced Mushrooms & Fermented Beancurd Sauce

& A BV Z 5T $20 $30 $40

Deep-fried Mock Prawn with Cereal

TIRERER $20 $30 $40
‘Gong Bao’ Style Stir-fired Mock Meat with Dried
Red Chilli & Cashew Nut

F A2 $20 $30  $40
Deep-fried Cereal Beancurd

B REMREH $20 $30 $40
Stir-fried Beancurd with Macadamia Nut
& Black Pepper

EFREZE Y $20 $30 $40
Vegetarian Mapo Beancurd

P ok 2 $20 $30 $40
Stir-fried Kai Lan with Wild Mushroom

LEA AT $20 $30 $40

Crispy Noodle with Mixed Vegetable

F TR R E 2 $18 $28  $36
Stir-fried French Bean with Olive Vegetable

FREANTE $18 $28 $36
Deep-fried Honshimeiji Mushroom with
Wasabi Mayonnaise Sauce

FaERTR O Y $18 $28  $36
Braised Eggplant with Spicy Sauce

Chef’s Recommendation éhj Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

i ES
NOODLES AND RICE

Small Medium Large

2y TN A $25 $38 $50
Crispy Noodle with Seafood

£ % AN b $23 $35  $46
Braised Mee Pok with Fresh Prawn, Ginger

and Onion

BT EH AR $23 $35 $46

Braised Rice Vermicelli with Kurobuta Pork in
Black Bean Sauce

eI e Ham $22 $32 $42
Stir-fried Fish Paste Noodle with Assorted

Seafood

KFFRpE $20 $30 $40
Braised Ee-Fu Noodle with Shrimp Paste

A EWSRLE 2 $20 $30 $40
Teochew Style Stir-fried Hor Fun

KR BERE R $20 $30 $40
Braised Bee Hoon with Seafood & Salted Fish

ZXETERNEZAYIR $25 $38 $50
Fried Rice with Crab Meat, Egg White

and Caviar

M e $20 $30 $40

Yangzhou Fried Rice with Honey Glazed

Pork and Prawns
Per Pax

B G R, 8.3 B R AR $14
Claypot Rice with Chicken, Salted Fish, Chinese

Sausage, Liver Sausage and Seasonal Greens
(A 4 AL, TR SFAFRTIE] 45 54
Minimum 4 pax, estimated waiting time of 45 minutes)

Chef’s Recommendation éj Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



A LA CARTE

o
DESSERT

Per Portion
oEWm T O $13
Double-boiled Hashima with Lotus Seed and
Red Date
FREFAR O $8
Chilled Lemongrass Jelly with Sea Coconut
and Aloe Vera
R BHCEF $8
Chilled Herbal Jelly served with Honey Syrup
BTN $7
Yam Paste with Pumpkin in Coconut Cream
A H & $7
Chilled Mango Sago with Pomelo
MRAZ K $7
Chilled Coconut Pudding
FERT O $7
Chilled Mango Pudding
AL FARILHE O $7 (=~ - 3 pieces)
Osmanthus Jelly with Wolfberry
KR & $17
Fresh Fruit Platter
ERY 2 $16
Deep-fried Red Bean Pancake
o HIE T $2.20

Add: Vanilla Ice Cream

Chef’s Recommendation éhj Spicy

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



INDIVIDUAL

Set Menu A
$60 Per Pax (Min. 2 Pax)

E & =PF:
wmEama, AHHE, KRN
Garden View Combination
Crispy Whitebait with Salt and Pepper, Marinated Jellyfish and
Roasted Pork Belly Cube

B 9% K R IT
Braised Fish Maw Soup with Tiger Prawn

XOE X2 T87F 4
Stir-fried Fresh Scallops with Honey Pea and Lily Bulb in XO Sauce

REEWERETN
Hokkaido Style Baked Chicken Chop

R & 28R B IR
Garden View Fried Rice with Dried Scallop & Egg Yolk

B B 5
Dessert of the Day

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



INDIVIDUAL

Set Menu B
$90 Per Pax (Min. 2 Pax)

A X RJa ¥ Y 5 8F 8F R AST IV

Lobster Salad with Fresh Fruits with Kyoto Tempura Prawn

BB AR AT
Double-boiled Fish’s Cartilage Soup with Fish Maw and Bamboo Pith

2 AN A AL G\
Pan-fried Sea Perch Fillet with Black Truffle

BA R T AHZE
Braised Homemade Beancurd with Fresh Scallops, Crabmeat
and Seasonal Greens

HxiEssTi & |
Garden View Stir-fried Dried Fish Paste Noodle with Assorted Seafood

B B 5
Dessert of the Day

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



INDIVIDUAL
$328 (5-6 Pax)

5 Xoperk =4t
FF SR, MEERA, HACEMHE
Roasted Meat Combination:
Honey Glazed Barbecue Pork, Roasted
Pork Belly and Smoked Duck

BHZE %
Braised Crabmeat Soup with Three Treasures

AR B
Steamed Dragon Tiger Grouper

F 22 %) I EE B 3R
Stir-fried Fresh Scallop with Prawn with Shredded Bean Skin
and Seasonal Vegetables

BEHBEEN G FEG
Poached Baby Cabbage and Fish Maw in Fish’s Cartilage Soup

I o
Braised Ee Fu Noodle with Chives and Enoki Mushroom

IR B ) AT
Chilled Homemade Herbal Jelly served with Honey Syrup

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



INDIVIDUAL
$478 (5-6 Pax)

Jfég _‘E[S(r"’-é%\‘

B, £ E R, FXFFdesh, FRITR
Total Wealth Platter:
Crispy Bean Skin Roll, Crispy Fish Skin with Salted Egg Yolk,
Thai Style Mock Abalone, Wasabi Prawn

EH R B8R
Braised Fish Maw with Crabmeat in Yellow Supreme Stock

HIZF B
Deep Fried Crispy Soon Hock in Light Sauce

G XHF# B

Cantonese Style Roasted Duck

LR A IE A
Braised Sea Cucumber with Shitake Mushroom

g N |

Braised Mee Pok with Abalone Sauce

AT AR 2 i Ha bt
Osmanthus Jelly with Wolfberry and Deep-fried Red
Bean Pancake

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



INDIVIDUAL
$828 (10 Pax)

AR AL T
Peking Duck

%1k 806 Fo

— R

Braised Mini Abalone with Fish Maw in Yellow Supreme Soup

HARFH

Steamed Soon Hock in Light Sauce

ook 2 AL ST

Stir-fried Live Prawns with Supreme Soy Sauce

LR B Jo b3
Braised Abalone with Shitake Mushroom

2 A F

Sautéed Beef Cubes in Black Pepper Sauce

T 22 4% 3F A A )
Crispy Noodle with Shredded Duck and Silver Sprout

M HH
Chilled Mango Sago with Pomelo

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



INDIVIDUAL
$1138 (10 Pax)

FAe B
SERRITIAE, WEGkE, HAENBA, AXEYE, FRELE
Deluxe Combinations:
Lobster Salad, Crispy Whitebait with Salt and Pepper,
Crabmeat Omelette, Thai Style Jellyfish, Crispy Bean Skin Roll

B PN &
Garden View Signature Roasted Suckling Pig

Braised Bird’s Nest Soup with Crabmeat

T EA KRB
Traditional Steamed Dragon Tiger Grouper with Wood
Fungus, Golden Mushroom and Red Date

PN e A AL T 2 AL
Pan-fried Fresh Scallops with Truffle Oil and Broccoli

2R AN 2R
Braised Pork with Tofu served in Claypot

B T @ 4
Fried Flour Vermicelli with Fresh Mushrooms

P RA
Chilled Lemongrass Jelly with Sea Coconut and Aloe Vera

Kindly inform our staff of any food allergies, intolerances, or dietary requirements.
Prices are in SGD and inclusive of GST. A service charge applies to non-members.



