Established in 2009, Imperial Palace has become a destination
for those seeking the true taste of Cantonese cuisine. Rooted
in tradition yet attuned to today’s palate, we take pride in
offering dishes that honour the depth and elegance of
Chinese culinary heritage.

We offer a thoughtfully curated selection of classic Chinese
favourites, from comforting stir-fries to noodles and rice
plates — dishes that bridge authenticity with the flavours

loved by all.

At Imperial Palace, we remain devoted to preserving the
craftsmanship and spirit of Cantonese dining — where every
dish is prepared with precision, shared with warmth, and
savoured as an experience of timeless flavour.




TRADITIONAL CHINESE MENU

R — = N
->» RO7 /ﬁ%g}%ﬁ% . 24.0 M+ R13 %ﬁﬁgﬁﬂé’_ﬁ%ﬁ% 143 M
Seafood and tofu special 31.0 L X Dried seaweed, tomato and 19.8 L kX
consommé egg soup
RO8 ﬁ;ﬁﬂt’:mg 174 M= 390 = 3,% 15.2 5
West lake minced beef consommé 22.0 [ k Wun ton soup (prawn and pork)
R0 BEHT Rt 174 MR 391 SIS 152 f5H
(o' Tofu and fish head soup 220 Lk Sui kau soup (prawn, bamboo-shoot
L garnished with coriander and black fungi)
—
a'd R12 }ﬁﬁmﬁﬁﬁiﬁ 143 M®  803M @;;E;% V' 19.8 S
< Salted duck egg, sliced porkand  19.8 [ X Hot and sour soup
— kai choi soup
(Va)
P )
b= 813
N=E NN ==
Uy mesm s BT .
Jelly fish . 2y SO, Chicken feet with wine sauce .
174 5 w
W - . R22 FEERZER 10.8
Y 4 S Pickled ginger and century egg
o R23A KTMAtHR 1.3
s Red chilli oil with shredded chi toou
(V)] =+ == o
= R0 TJHENHEER 4 9.8
Cucumber and black fungus with
) chiili sauce
—]
(©)
)
883H jtj]L_T\EHEFI% Half #& 29.0
Roast duck Beijing style
862 Eﬂﬂﬁﬂffﬁﬁ% Half #& 19.5
Cantonese style roast ~ Whole2% 38.5
duck
o 864 FfE R ‘A B 195
o' Cantonese style roast belly pork
—
L5 867 EE|EIHAR 2338
o Two roasts platter
@)
o 873H HtJ% Half ¥4 18.0
Boiled chicken
oJ R BR
— 877H IVEREL SHhZE Half %% 18.0
w Cantonese style soya Whole £% 36.0
< sauce chicken
O 370 BN IE 185 iy
o X% - = b

Cantonese Style Roast Char siu

Three roasts platter

28.8

7 # seicv (§) GLUTEN FREE
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SEAFOOD

= REMR

Fresh Lobster
ERB REE

Ginger and spring onions (crispy noodles)

B{E (FE5T) SEASONAL

846 fEfA

AR

Fresh Seabass 1% 24.0
g1 T S

Deep fried (Thai style)
Q1 E#E

Steamed with ginger and spring onions

01 Bt re—

Steamed in black bean sauce

841 FEEAXIR

Large head on shell prawn —3 240 848 FAEEELEA Freshsquid =17 24.0
A EEIR e
Ginger and spring onions Al EEM
Bl HIEE Vs Ginger afd spring onions
Salt and pepper B] MWNEE 4
] =&MW Salt and pepper
Salted duck egg yolk [C] =5
[Rl F#1 Salted duck egq yolk

Shallow fried with soya sauce
843 EE A Fresh Turbot Fish RHE Seasonal

ALY

835 B EREEF Scallopinshell % (F837)6.6

==
[Q] B#A

( &/NFE Min. 2 pcs) Steamed with ginger and spring onions
] ES'ZH';?_—% Ul Eﬁ:_l_ﬁ
i X7 AR
R edinblack bean sauce Steamed in black bean sauce
Kl FrE R
Steamed with garlic and starch vermicelli
838 & FreshCrab BB (FBET) Seasonal
A EEIR [ =4
Ginger and spring onions Salted duck egg yolk
B] HIEE o] Mg
Salt and pepper Curry sauce

Any food allergies and intolerances, please let our server know. 10% service charge will be added to bill. j SPICY @ GLUTEN FREE 7



TRADITIONAL CHINESE MENU
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NORTHERN
CHINA CUISINE

R52

R54

R55

R56

R74

R60

R61

R62

R65

R66

R69

F9)1|7KZ& #F (very hot)
Sichuan spicy hot soup 18.8

[Al £ | Sliced fish

7N

[B] & [ Beef
[c1 IKEFA Pork

RTUT 4 188

Chilli chicken (herbal peppers
and chilli paste)

sk 188

Sichuan double cooked meat

PRSP & 18.8

Deep fried whole chilli with
minced pork

ﬁ?j‘s'ﬁ'ﬁ;m v 18.8

Lamb with cumin

ThEmEE 1838

House special garlic spare ribs

BT ARBEE je2
Steam spare ribs in black
bean sauce

T e
EsENEA S 188
Stir fried seafood with fine

beans in xo sauce

EREMNMNED 5 188
Stir fried season beans with
minced pork

ETRWER S 188

Stir fried beef with fine beans

RN HFR 18.8

Stir fried beef with bitter melon

815
AEE=H
Green pepper, tofu and

aubergine stuffed
with prawn

# 188

7}( sricy  (¥) GLUTEN FREE

R58

wlli=a=y4

Sichuan mapo tofu

18.8 S

R76 9)1| KB 207
Chicken in sichuan style

R78 @ﬁ;‘-‘-‘é,@\);ll- Vs 18.8

R59

R70

R71

849

R79

891

892A

892B

895

897A

897B

Sliced monkfish with salted
mustard green

BERMN S 188

Shredded pork with yee-hiong
sauce

BHEIRNEZE 18.8
Homemade beancurd with
minced pork

rFLER A TEh 188

Belly pork with lotus roots in
red beancurd sauce

ﬂﬂiﬁ#@ Stir fried prawn cake

[A] E&] Asparagus 20.7
[C] /Ly Choisum 19.6
[M] & & Mangetout 20.7
[Pl B3 Pak choi 19.6
BB M EER 207
Monk fish with asparagus

£ E 185
Sweet and sour spare ribs

HEEFEI o 207
Boneless pork chop with salt and pepper
SR\ 20.7
Boneless pork chop in peking sauce
FEIR D 19.8

Stir fried chinese vegetable with
chinese bacon and sausage

[Al FE &y Asparagus
[S1 ¥ S Sugar bean
[C1 ZE,0\ Choisum

FR{ AT 25.0
Beef steak in Cantonese style
AR B A S 25.0

Beef steak with black pepper



TRADITIONAL CHINESE MENU

% %1 AEINFRE 18.8 968 ¥ [E1R 20.7

Pork mince and aubergine with Braised seafood with tofu
salted fish —
o & - 1 070 LKA R 207
847T %EEEF%K 8.8 Salted mustard green, beancurd
Braised fish head with tofu stick with chu toou
962 T ER 188 7 REDZRE ez
lc_) Brjaised deep fried monk fish Pork, fried tofu, squid, black fungi,
= with tofu and belly pork pepper and onion
> 963 FEETHIHR 18.8 074 FEDBE s
< Five spiced beef stew Braised tofu Chinese style (tofu,
L_)I I %\ }fi |*_| = roast belly pork and chinese mushroom)
LGN % 188 R
Braised Belly Pork 975 DEMEZEIR 18.8
Chicken, pork liver, ginger, chinese
966 HT’I$H|§% 18.8 mushroom and spring onions
Lamb stew with soya bean stick — g
g s41z HEABERDHE 20
= Head on king prawn with sprin
967 SRINBFE R 19.6 gp pring

: R onion, ginger and starch vermicelli
Spare ribs with bitter melon

964B

B R RE

Pork belly with mui choi

18.8

sricY  (¥) GLUTEN FRE

J
f

4



TRADITIONAL CHINESE MENU

SEASONAL VEGETABLE i & 4} 6\, u

Pak Choi with
Garlic Sauce

T EBRIZEXR S 18.8 921 E3
Malaysian prawn paste stir fried Stir fried ginger sauce
tapaiehial [C] S0 choisum 18.8
o190 EEEY [PI B3 Pak choi 18.8
gg? fried garlic sauce [_T_] ,)é % Po choi (C.hinese spinach) 18.8
[EESE D Chosum 188 [T] 383 Tong choi 19.6
j, o
Pl B SR Pakchoi . 18.8 9022 423 188
[S] JE3Z Po choi (Chinese spinach)  18.8 X/
[T] B3 Tong choi 19.6 Oyster_;alice
[C] 3/ Choisum
= 5
] S [P] B3 Pak choi
920T HURRRIL BN 19.6 [S] 3E3E Po choi (Chinese spinach)
Stir fried fermented red beancurd
with tong choi - i
924 SEFEIOIUER 20.7
923 @ﬁgk E ﬁ 18.8 Stir fried sliced lotus root with
Chinese lettuce with salted duck egg vegetable
and preserved duck egg
925 SIRE NN 18.8
Po choi with salted duck egg and
preserved duck egg
é& 931 HATBEIR 207
ﬁ@ Dried scallop and white egg fried rice
Loy 033 R TELIER 185
ﬁ Diced chicken and salted fish fried rice
951 FRTUIBREIYER e
L House special fried rice (Chinese style)
@)
o 382 953 TEIEM [
oJ Beef Ho Fun Fu-jian fried rice
7 b~ i of
- 18.5 977 ENFRHER 18.5
Q 381C N 2 19.6 Beef with tomato rice
8 /Eﬁi%ﬁ ) . i S
= Mixed seafood with crispy noodles 388 SEXIIIRER 18.5
Monk fish with sweetcorn rice
383 [AHRIDS 196
726 HEk 3.9

Shredded pork with crispy noodles

I( SPICY @ GLUTEN FREE

B

Boiled rice

Any food allergies and intolerances, please let our server know. 10% service charge will be added to bill.
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N=|
n
Soups
i

Choose one soup

B8O

Comes with

5 Persons saz

AN w2t

E—HAX
Select one soup + five main dishes

6 Persons
1
VNG

—TRE K NI EEHE

Add 1 main dishes and so on

28.0 PER PERSON #&{iI

BERF T EH

Salted duck egg & kai choi
soup

N
=GEL e
Fish head, tofu & coriander
soup

BETEE

Seafood with tofu soup
et R

BEIRRAR S

Tomato, seaweed & sliced

pork soup

HER

Boiled rice

aH ah

Sweet of the day

73 A\ 3 DL _E B 0 5

Additional Dishes available for Set Menu for 6 persons or above:

WRBOhEE (F£)

Soya sauce chicken (half chicken)

B (F£)

Boiled chicken (half chicken)

WS EE

Deep fried monk fish with tofu (clay pot)
198

Sweet & sour spare ribs (Cantonese style)

PalEEE s

Sichuan double cooked meat

KBFRA S

Beef Sichuan spicy hot soup

Main Dishes

For 5 persons

)

Three roasts platter with jelly fish

FEFEI

Pork steak Peking style

BEMFE

Pork mince & aubergines with
a touch of salted fish

AR

Y
Steamed seabass with
spring onions and ginger

BERERTH
Seasonal vegetables with salted
duck egg and preserved duck egg

BERR S

Shredded pork with yee-hiong suace

XOEBHTs

Stir fried seafood with fine bean

hS ’'e
MEELR 4
Salt and pepper squid
BB
Stir fried prawn cake with pak choi
TR=H
Stuffed green pepper, tofu & aubergines
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A LA CARTE MENU

27(; 341
"4
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T 501
Q)
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505
o
L
N 506
[—
— 507
Ll
o
508
o
<C
502

Special Combo Platter

For 2 people

BBQ chicken wings, BBQ ribs,
Mini spring rolls. Fried wuntun,
Crispy green, Sesame prawn toast

17.4

BLOARHZR 155

Dim Sum Combo Platter

For 2 people, 2 pcs of each

King prawn dumplings

Pork and prawn dumplings

Pork, prawn and vegetable dumplings

Prawn and chives dumplings

Shanghai meat dumplings

o Tes 56

Pork and Prawn Dumpling (4pcs)
FISRALER .

Grilled Pork Dumpling (4pcs)

AN R 5.5

Pork and Radish Dumpling (3 pcs)

(Contains Peanut)

Aromatic crispy duck Half 28.0

Whole 46.0

Spare Ribs (Dry) Tl

Barbecued Spare Ribs in Sauce 8.5

Sauce on request:

BBQ / Black Bean / Peking / Satay

Salt and Pepper Spare Ribs (Dry) _# 8.5

Fried Chicken Wings @ 6.4

Salt and Pepper Chicken 6.8

Wings (6pcs)

301
mEIRRE
King Prawn Dumpling
5.6 (4pcs)

8119
=5t R
Char Sui Bun (2pcs)

(Contains Peanut)

515

510 Chicken Satay on Skewers v

511 Duck Spring Roll
512 Sesame Prawn Toast

514 Butterfly King Prawn with
Sweet Chilli Sauce

515 Deep Fried Crispy Greens
516 Deep Fried Wun Tun

517 Spring Rolls

Kindly note that our dishes are prepared in an environment where gluten, nuts, and other

allergens are handled. Despite our best efforts, trace amounts may be present.
Any food allergies and intolerances, please let our server know. 10% service charge will be added to bill.

# sricy (@) GLUTEN FREE

7.5

6.4
6.4
7.5

53
6.4
6.4




A LA CARTE MENU

6% 519A  Wun Tun Soup 5.9
519B 5.9

Tofu and Seafood Soup @

ﬁ 520  Chicken Noodle Soup 53
(Va)
(a
D
@)
wn

520A  Chicken Mushroom Soup @ 53

521B

Crab Meat
Sweetcorn Soup

58 @

521A  Chicken Sweetcorn Soup @ 53

522  Hot and Sour Soup 4" 5.8

549 Chicken with Chilli and Garlic Sauce)(1 9.6 563  Salt and Pepper Chicken )‘@ 18.5

561 Chicken with Green Peppers in 18.5
Satay Sauce g~

75
v,
550 Chicken with Peanuts, Sesam(e Seeds, 19.6 565 Chicken with Almond in 19.6
Spring Onion and Chilli Oll} Cointreau Sauce @

‘ g 552 Shredded Chicken in Chilli 18.5 566  KungPo Chicken 18.5
wn Sauce
LI 567  Thousand Chicken in Bird's Nest g 19.6
al: 554  Chicken with Vegetables and 18.5 (Dry) Lightly fried chicken, honey,
wn Cashew Nuts cashewnuts with ginger and dried
o Sauce on request: chillies in vermicelli basket
(A Black Bean / Chilli Garlic / Yellow Bean
— / Satay / Chilli Bean _§" 569  Chicken with Broccoli 18.5
L 560 Chicken with Green Peepers 18.5 570  Chicken with Ginger and 185
5 in Black Bean Sauce @ Spring Onion i
! 571  Chicken with Mushrooms 18.5
2=
O

562  Chicken Szechuan Style " 18.5

548
Lemon Chicken &)

[A] Lemon Sauce

[B]l Sweet and Sour Sauce

19.6

- Kindly note that our dishes are prepared in an environment where gluten, nuts, and other
A SPICY @ GLUTEN FREE allergens are handled. Despite our best efforts, trace amounts may be present.



/A LA CARTE MENU

579

Shredded Crispy Beef in
Chilli Sauce

185 & @

576 Beef Steak Cantonese Style 23.4 588 Hot and Spicy Beef with 18.5
Vegetables g

578 Shredded Crispy Beef in Satay Sauce g 18.5

589 Beef Szechuan Style 4 18.5
580 Shredded Crispy Beef with Ginger 18.5 e
and Spring Onion 590 Kung Po Beef @ 18.5
581  Beef with Vegetables and 18.5 592 Beef with Broccoli 18.5
Cashew Nuts
sauceiirequest: 593 Beef with Ginger and Spring  18.5
Black Bean / Chilli Garlic / Yellow Bean Onion
/ Satay / Chilli Bean g~
: : 594  Beef with Mushrooms 18.5
586 Beef with Green Peppersin 18.5
b
glaskEcan Sauce 4 595 Beef with Tomato @ 18.5
587 Beefwith UESIRERPER in 18.5 596 Beef with Oyster Sauce 18.5
Satay Sauce _#
% 892B  Pork Chop Peking Style 20.7 602 Char Siu with Vegetables 18.5
and Cashew Nuts
600  Pork Chop with Salt and Pepper (D sauce on requegy
‘% P pper (Bry) 182 Black Bean / Chilli Garlic / Yellow Bean
o )=
601 Pork with Vegetables and 18.5 75atay / Chill REN

Cashew Nuts

Sauce on request: re

Black Bean / Chilli Garlic / Yellow Bean 607  Pork Szechuan Style # 18.5
/ Satay / Chilli Bean g~

PORK DISHES

Kindly note that our dishes are prepared in an environment where gluten, nuts, and other
allergens are handled. Despite our best efforts, trace amounts may be present. <
Any food allergies and intolerances, please let our server know. 10% service charge will be added to bill. # SPICY @ GLUTEN FREE 9/
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A LA CARTE MENU

622
Salt and Pepper Squid

# seicv () GLUTEN FReE

% 611 Duck with Vegetables & Cashew Nuts ~ 19.6 615  Duck with Mushroom 19.6
Sauce on request:
Black Bean / Chilli Garlic / Yellow Bean . . .
/ Satay / Chilli Bean 617 Duck with Aimond in Cointreau 19.6
Sauce
@ 612  Duck Szechuan Style g~ 19.6 618 Duck with Plum Sauce @ 19.6
o 613  Kung Po Duck " 19.6
)
) 614  Duck with Gregn Peppers in Black 19.6
(o) Bean Sauce _#
623 Fried Fish with Ginger and 20.7 632 King Prawn with Green Pepper 20.7
6& Spring Onion in Satay Sauce )‘@
624  Squid with Fresh Ginger and Spring 20.7 634  King Prawn with Salt and 20.7
Onion Pepper I(@
% 626 Squid with Green Peppers 20.7 635 King Prawn with Oyster Sauce 20.7
in Black Bean Sauce "
w . g
L 627 Squid wit(h Green Peppers in Satay 20.7 637  King Prawn Szechuan Style 4 20.7
I Sauce _#
n 638 King Prawn with Broccoli 20.7
= 628 King Prawn with Vegetables and 20.7
(@] Cashew Nuts
0 Sauce on request: 641 King Prawp with Ginger and 20.7
Black Bean / Chilli Garlic / Yellow Bean Spring Onion
O / Satay / Chilli Bean &
® \ .
LL 631 King Prawn with Green Pepper 20.7 642 King Prawn with Mushroom 20.7
<C in Black Bean Sauce _#"
a 644  Kung Po King Prawn ' 20.7

With Cashew Nuts

Kindly note that our dishes are prepared in an environment where gluten, nuts, and other
allergens are handled. Despite our best efforts, trace amounts may be present.



/LA CARTE MENU

%- STARTER
rdd

647 Vegetarian Spring Roll 6.4 662 Mixed Vegetables 15.2
A 648 Vegetarian Hot and Sour Soup 5.3 [RIRCYErer Sauce
[B] Fresh Garlic
649 Vegetable Noodle Soup 5.3
Z 663 Vegetable Curry s 15.2
< 650 Tofu and Sweetcorn Soup @ 53 2 e
—
(a'd
|<£ MAIN COURSE
L
) 652 Hung Siu Tofu 17.4 V10 Mixed Vegetable with Tofu 17.4
Ll
> 653 Tofu with Vegetables and 17.4 [A] Black Bean Sauce
Vermicelli () [B] Sweet and Sour Sauce

654 Salt and Pepper Mushrooms & () 17.4 [CIgpatoy Sauce

655 Saltand Pepper Tofu 4 @) % V12 Deep Fried Tofu 17.4
656 Tofu Cashew Nuts with Vegetables 17.4 [A] Black Bean Sauce
Sauce on request: [B] Satay Sauce

Black Bean / Chilli Garlic / Yellow Bean
/ Satay / Chilli Bean "

665 Vegetable Chow Mein 17.4
658 Mixed Vegetable with Pickled 17.4 666 Vegetarian Singapore Rice 17.4
Ginger and Pineapple @ Noodles '
) ! 667 Vegetarian Singapore Thin 17.4
658 Mixed Mushroom with Oyster Sauce 15.2 Egg Noodles &
659 Aubergines with Salt and 15.2 V14  Vegetable Fried Rice 17.4
Pepper 4 (%)
670 Mush&oon;) Ofr)nelette 17.4
660 Mixed Vegetable Egg Foo Yung (&) 15-2 R L Q)
671 Vegetable Omelette @ 17.4
661 Mixed Vegetables with Cashew 17.4 (served with chips)

Nuts @

664
Deep Fried Aubergines

Sauce on request:

Black Bean / Chilli Garlic / ,
Yellow Bean / Satay / —

Chilli Bean
17.4 S

Kindly note that our dishes are prepared in an environment where gluten, nuts, and other
allergens are handled. Despite our best efforts, trace amounts may be present. <
Any food allergies and intolerances, please let our server know. 10% service charge will be added to bill. # SpPICY @ GLUTEN FREE

’



A LA CARTE MENU

672  Chicken (Hong Kong style) (¥) 18.5

673 Pork (Hong Kong style) @ 18.5

674 King Prawn (Hong Kong style) @ 19.6

675 Shredded Crispy Beef with 18.5
(a'dd Sweet and Sour Sauce @
=
O 676 Shredded Crispy Chicken 18.5
wn with Sweet and Sour Sauce
o3 678 Sweet and Sour Fish 19.6
—
L A .
L 679 King Prawn in Batter 19.6
N 680 Chicken in Batter 18.5 =
W 681 Special Curry 4" 19.6 684  King Prawn Curry _#" 19.6
(Beef, char sui, chicken & prawns)
685 Pork Curry 4" 18.5
682 BeefCurry 4 18.5
686  Shrimp Curry " 19.6
683 Chicken Curry " 18.5
>
(a'e
(a'
)
@)

691 Shrimp Egg Foo Yung @ 19.6 690 Ham Egg Foo Yung 185

688 Char Siu Egg Foo Yung 18.5 689 Chicken Egg Foo Yung @ 18.5

687
King Prawn Egg Foo Yung

196 @

FOO YUNG DISHES m M

Kindly note that our dishes are prepared in an environment where gluten, nuts, and other
allergens are handled. Despite our best efforts, trace amounts may be present.



A LA CARTE MENU

692  Special Chow Mein 20.7
(prawn, beef, chicken, duck & char sui)

693  Duck Chow Mein (With Sauce / Dry) 20.7 :
694  Singapore Rice Noodles 4" 20.7
695 Singapore Thin Egg Noodles v 20.7

696  King Prawn Chow Mein (With Sauce / Dry) 20.7

697 Beef Chow Mein (With Sauce / Dry) 18.5

NOODLES ﬁ )gﬁ*

698  Char Siu Chow Mein (With Sauce /Dry)  18.5

699 M Ve
700  Pork Chow Mein (With Sauce / Dry) 18.5 Chicken Chow Meir s
(With Sauce / Dry)
701  Shrimp Chow Mein (With Sauce /Dry)  20.7 185
ﬁ& 702  Special Fried Rice 15.2 707  Chicken & Ham Fried Rice 15.2
703  Duck Fried Rice 15.2 708  Chicken Fried Rice 15.2
ﬁ 704  King Prawn Fried Rice 15.2 709 Hotand Spicy Rice " 15.2
i 705 Yang Chow Fried Rice 15.2 711  Shrimp Fried Rice 15.2
W) .
E 706  Beef Fried Rice 15.2 @ ngu(l‘jen_ free option is available for all
ried rice
L. L 716  Chicken Omelette 15.2
= @
v E 717 Ham Omelette 15.2
-
§ L 718  Shrimp Omelette @ 15.2
2 Omelette is served with chips
@)
719 Mixed Vegetables 9.7 724 Soft Noodles 7.5
720 Bamboo Shoots and 7.0 725 Egg Fried Rice 4.4
Water Chestnuts
726 Boiled Rice (¥) 3.9
721 Beansprouts 6.8
727 Chips (@) 4.2
722 Mushroom in Sauce 6.8
727S Salt and Pepper Chips 5.3
723 Fried Onions 6.8

Kindly note that our dishes are prepared in an environment where gluten, nuts, and other
allergens are handled. Despite our best efforts, trace amounts may be present. <
Any food allergies and intolerances, please let our server know. 10% service charge will be added to bill. N (e @ GLUTEN FREE 7



cPECIAL SET ME4

OO0

782 DINNERFOR 2 & A %

£31 PER PERSON
All Set Meals Comes with Choice of:

Ice Cream / Banana Fritter
Tea / Coffee

Select One:
Dim Sum Combo Platter (min. 2 persons)
Special Combo Platter (min. 2 persons)
Chicken Noodles Soup
Chicken Sweetcorn Soup
Hot and Sour Soup s

783 DINNERFOR 3 = A %

With Additional
Shredded Chicken in Chilli Sauce )(

DINNERFOR5 A A %

Select One:
Dim Sum Combo Platter (min. 2 persons)

Special Combo Platter (min. 2 persons)

Aromatic Crispy Duck

(% duck for 5 to 7 persons, whole duck
for 8 persons or above)

DINNERFOR 6 & A £

With Additional
Shredded Beef in Chilli Sauce '

DINNERFOR 7 & A %

With Additional
Shredded Beef in Chilli Sauce }(

Char Siu with Mixed Vegetables in
Black Bean Sauce

DINNERFOR 8 )\ A %

With Additional -
Shredded Beef in Chilli Sauce e

Char Siu with Mixed Vegetables in
Black Bean Sauce

Lemon Chicken with Lemon Sauce

Lemon Chicken with Lemon Sauce

Beef with Green Peppers and Black
Bean Sauce g~

Mixed Vegetables with Fresh Garlic
Served with choice of Eqgg Fried Rice / Boiled Rice

DINNERFOR 4 & A %

With Additional
Shredded Chicken in Chilli Sauce _#
Sweet & Sour Pork Hong Kong Style

. DN BT

Chicken with Chilli and Garlic Sauce "
Beef Steak Cantonese Style

Duck with Plum Sauce

Pork Szechuan Style vy

King Prawn with Salt and Pepper i

Mixed Vegetables with Fresh Garlic
Served with choice of Eqg Fried Rice / Boiled Rice

DINNERFOR 9 . A %

With Additional
Shredded Beef in Chilli Sauce "

Char Siu with Mixed Vegetables in
Black Bean Sauce

Lemon Chicken with Lemon Sauce

Beef with Fresh Ginger & Spring Onion

DINNERFOR 10 + A %

With Additional
Shredded Beef in Chilli Sauce)f

Char Siu with Mixed Vegetables in
Black Bean Sauce

Lemon Chicken with Lemon Sauce

Beef with Fresh Ginger and Spring Onion
Sweet and Sour Chicken (Hong Kong style)

7

SPICY




