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Peking Duck is an obsession of three Michelin star chef Alvin Leung. Duck is
one of his favourite meats and for years he has been delving into ways to
reinvent a new style, engineer a modern take on the traditional recipe.

In the end, Leung decided to serve two versions of the Peking Duck.
The Classic style fires the bird under high heat in a special oven imported
from Australia. This method renders out much of the fat and the meat is well
done. But the skin is crispy and decadent, best enjoyed in a thin pancake.

Our signature slow-cooked Peking Duck is dry-aged to intensify the flavour,
then gently cooked to medium rare, with the meat still pink and retaining all
its natural juices. The duck is then roasted on high heat for a short time to
sear and crisp the skin. Not all the fat is rendered to add flavour, but if
customers prefer to eliminate more fat, we can certainly accommodate. This
signature slow-cooked duck is served with calamansi-infused soft buns
that absorb more of the juices and keep a nice texture to the skin.
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DIM SUM
B maam 16
Chicken Feet with Abalone
SR 6
Chicken Feet with Black Bean and Chilli
BREE 7
Pork Sui Mai
BlE i IRE 2 8
Steamed King Prawn Dumpling
1 =ssBaRR 8
L Deep Fried Prawn Dumpling
A @ meEms 8
L Steamed Crab Meat and Pumpkin Dumpling
Rk _ 8
Steamed Wild Mushroom Crystal Dumpling
I 7
Pan Fried Chive Dumpling
N R _ 6
Steamed ChaoZhou Dumpling
1| 1BRE L JERS 17 8
* Steamed Rice Rolls with Barbecued Pork
A HE R BEIR RS 1D : _ 8
Steamed Rice Rolls with Shrimps and Green Dargon
56 JE B NEM S 8
Steamed Rice Rolls with Crispy Bean Curd Skin
SotEEAEE - 8
Steamed Pork Ribs with Garlic, Chilli and Black Beans
RE B 6
Steamed Brown Sugar Ma Lai Koh
ST REE 8
Mexican Milk Bun with Barbecue Pork
B xomp 8
) Pan Fried Turnip Cake with XO Sauce
B momuss 6
~ Pesto Duck Spring Roll
EXREHT A 6

Crlspy Taro Pastry Stuffed with Duck and Preserved Vegetable

EEHBROBR o= ANl @ BN i =
Deep Fried Prawn Dumpling Steamed Rice Rolls with Crispy Bean Curd Skin Eg Signature Dish \ Spicy ONLY AVAILABLE FROM 11:30AM - 2:30PM DAILY
]
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APPETIZERS

pue Jaquinong

NZUod 1qESEA\ YlIM 0]2Wod

KRS s EER) NS E
~ Marinated Duck Tongue and Jelly Fish with Sichuan Green Sauce

EEEER
Jelly Fish with Spring Onions

B B RRIas
' Braised Egg Stuffed with Foie Gras and Avocado

EAFEMTIHEL »
Cucumber and Pomelo with Wasabi Ponzu
BT

Dried Shrimp with Celery

BT ,
Salt and Pepper Squid

HEE (9 B
Salt and Pepper Lancelet Fish

MESE
Salt and Pepper Tofu

paynis b63 pasielg
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Spinach Salad
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BENHEST 23
h@ Signature Dish \ Spicy ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
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B || o B mmerneme 5% Whole Duck 88
qa/% ) "~ Signature Slow Roasted Duck H £ Half Duck 58
A PN S Whole Duck 78
Forbidden Duck £ Half Duck 48
B RHFIERER 30
" Iberico Pork Char Siu
Rzl 15
I__II_ILT Crispy Roast Pork Belly
3 e
o8 Jk e 32
A RS R ECF BB B FE AT E R A
o Iberico Pork Char Siu & Crispy Roast Pork Belly
Bk |[|8=
iz
€ |33
2
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T
T DUCK IN TWO WAYS
[RRYDHEF2 18
Classic Style
B Bt 18
Laksa Style
r-_JﬁL—I
=l e Ev LN 18
> Mongolian Style
=
|5
)
95
A
-
AN/

i meswen i =
F@ Signature Dish Spicy ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
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W wREERs
Double boiled Abalone Sea Conch Soup

FERENE
Bird Nest with Conpoy Soup

B 2@

~ Double Boiled Fish Maw with Morel Soup
MERSTKRE | |
Creamed Corn Chicken Soup with Bamboo Pith

. XE=mE
~ Superior Silky Tofu Soup

- RS
~ Hot and Sour Duck Soup
= RENS
Daily Double Boiled Soup

E] G2 ®
H Signature Dish Spicy
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ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
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DRIED SEAFOOD

i m2ines 52
~ Braised Abalone in Demon Chef's Secret Sauce
@ T ECHARESR 45
~ Braised Guandong Sea Cucumber Stuffed
with Fish Mousse In Abalone Sauce
AlJER R 45
Braised Bird Nest
AEs2 20

Braised Sea Cucumber
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SCALLOP. &=Co=eas

1 MR T RS
Stir Fried Red Sea Cucumber and Scallop with Asparagus

EMET RN F
Stir Fried Scallop with Wild Mushrooms in Black Truffle Sauce

HEHEYST
Sautéed Scallop with Assorted Wild Mushrooms

maRETE (B8)
Steamed Razor Clam with Garlic (per pc)

@ i @
Signature Dish Spicy
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BREERMEMFE . Lobster and Vermicelli with
Sri Lanka Crab in White Pepper Broth BlECr
L t 1 ack Truffle Har Mi XO T
S RIS [ )
LI 1M O 1A
el missaemyey TP
HERIBWE I RIBEPE
Stir Fried Crab with Garlic and Chilli Oven Baked Tiger Prawns with Square Fish
= (] |0 = | [=]=
=iyl O OT1 gu]
O 10 O 10
= | (HE =] i=p=
Fon 5 REBFUBKERE
ﬁ%ﬁiﬁme?ﬁﬁﬂ(%ﬁ% = Pan Fried Live Tiger Prawn with
Steamed Live Tiger Prawns with Garlic EiretRn
L T irst Press Soy Sauce Els
Elsl O O I
O 1 O 10
=ia] OE = |H
BEERFRIEAMRIR BRE=ZEIR
Caramel Glazed Prawns with Longan Golden Cereal Prawns
=is] OE=-—2dl T
2 O O gn|

i . %
PRAWN & CRAB

=2 marem e 105

~ Sri Lanka Crab with Salted Egg Yolk

B OHRSE NS 98

~ Sri Lanka Crab in White Pepper Broth (approx. 700g]
ERRHTER RS 98
Sri Lanka Crab with Ginger and Spring Onions

\ BREDE 88
Stir Fried Crab with Garlic and Chilli

1 EEEEMEXC BB 4T 88

~ Lobster and Vermicelli with Black Truffle Har Mi XO
ERRLiEREE _ 88
Boston Lobster with Ginger and Scallions
LAy =Tl 48
Steamed Tiger Prawns in Chinese Traditional Herbs
BRIBETE | | 48
Oven Baked Tiger Prawns with Square Fish

| smaskERR 48

~ Steamed Live Tiger Prawns with Garlic
SR ALK E IR — 32
Pan Fried Live Tiger Prawn with First Press Soy Sauce

0 R 30
Caramel Glazed Prawns with Longan
Bl E TIFEK 30
Golden Cereal Prawns
EARTTARIREK 30
Deep Fried Prawns with Wasabi Mayo
HESEAER | | 30
Stir-fried Tiger Prawns with Fresh Asparagus and Lily Bulbs

i meven i =
e L ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
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oby with Chinese Ham and Preserved Vegetable

;qﬁﬂggﬁ%

Pan Fried Marble Goby with Soy Sauce (approx. 700g]

A IEA
Steamed Cod Fish with Preserved Vegetable

ERIEE

v /i

Pan Fried Cod Fish with Thick Sauce

MEER BEN IR
Stir Fried Garoupa with Okra and Thymes

ERIK
Stir Fried Garoupa with Ginger and Scallions

IEEBIEkFEE &
Sizzling Garoupa and Pork Liver in Claypot

]@ EETHEN l =
Signature Dish Spicy
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ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
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MEAT

DR EERN B : 80
Black Pepper Angus Beef Ribs
) BHEAED ZESEA 36
— Stir Fried U.S. Marble Beef with Morel in Black Pepper Sauce
BRREFIHE BOTRUBEFBER RGBSR 28
Ll Black Pepper Angus Beef Ribs L Foie Gras with Iberico Pork in BBQ Sauce | | Stir-fried AﬂgUS Beef with Wild Mushrooms
o H =1 =
EEE 10 O 10 BIREEES 26
[ SHRE &5 Stir Fried USDA Beef with Spring Onions
TR REE 48
“2 Foie Gras with Iberico Pork in BBQ Sauce
FERREENEHES 30
Caramel Glazed Pork Spare Ribs with Longan
S | 23
Salt and Pepper Pork Spare Ribs
B SRR BRI IR 23
WEEHE gweetf‘a&g%%ﬁﬁﬂ%ﬁ Feo ’:E Sweet and Sour Pork with Lychee, Rose and Hawthorn
|| Salt and Pepper Pork Spare Ribs 1L = Rose andHawh e y : | |
i BE =8 el r £t 52
cH Mo o o \ ZZEBOMRA = 22
= 10 O 1 Stir Fried Pork Collar with Laoganma Chilli Paste

XO 8 NE SRR 22
Stir Fried Pork Collar in XO Sauce

EEFr B WIAIRA _ 22
Stir Fried Pork Collar with Celery and Asparagus

IR 28
i = Steamed Chicken with Mui Choy in Lotus Leaf

&=

e SECEREHEEE , 24
] Braised Kampong Chicken with Cordyceps Flower and Quail Eggs
) ZRREWRIRA = BRIBNIRGRE r
Ll Stir Fried Pork Collar with Laoganma Chilli Paste —IEgE S Steamed Chicken with Mui Choy in Lotus Leaf = Pﬂ E ZK$E¥$§$§§E - 22
Ot O Ot a ~ Japanese Yuzu Lemon Chicken
mil 10 O 10
T =TT M ST EESE 22
Diced Chicken, Tofu and Salted Fish Claypot
ERfEEERE 00 26
< Stir-Fried Live Frog with Ginger
) EREmERE 00 | 26
Stir-Fried Live Frog with Chinese Black Olive
and Spring Onions in Clayport
HEMADES
BT £ 125 Stir-Fried Live Frog with Chinese Black Olive and
fee e iLemon Chicken Spring Onions in Clayport EEEN il
ul =2 = P @ S T \ Spicy ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
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Fish Moui???ﬁiﬁ%g%tuce with TG Eﬂﬂi%&tgﬁﬁ e ﬂ EEMEHE?EE«_ 26
L Preserved Clam Sauce JUHHE ned Scallopwith=ta-oli e e 4d & Fish Mousse Stuffed in Lettuce with Preserved Clam Sauce
Ot O O F |
ml 10 O 10 BIRERE 24
e SAHAE el Dried Scallop with Seasonal Vegetable
—EEX :
Stir Fried Amaranthus with Salted Egg and Preserved Egg 18
SR TSR ==
Seasonal vegetable with Garlic 16
KPR < BRsE
Stir Fried Seasonal Vegetable 16
- — = H=#eazxreslE
ERTIRR =HIRERUTIE "~ Homemade Tofu with Wild Mushrooms 18
L] Seasonal vegetable with Garlic L Homemade Tofu with Wild Mushrooms | |
o b o ETE
O Lo O - Braised Tofu in Oyster Sauce 16
BELTINHED
Stir Fried Asparagus with Preserved Vegetable 20
and Cordyceps Flowers
DoemsumsE: 000
~ Chinese Gourd with Dried Shrimp in Chicken Broth 20
I\ E
Stir Fried Chinese Leek with Shrimp 18
‘ ERRE NS
AR IE RIS HNRB0 ' ' '
Braised Tofu in Oyster Sauce Chinese Gourd vﬁh D/fed Srlwﬁmmp in Chicken Broth Stir Fried Cucumber with Fermented Olive and Mince Pork 18
S BE =8 T
o o i { pERTe 18
. HE oo - Yu Shiang Eggplant Claypot
SWEEEHTE 000 16
Steamed Eggplant with Garlic
SHRM | 16
Stir Fried Bitter Melon with Black Bean Sauce
wsReE) — :
Stir Fried Cucumber with Fermented Olive Yu Sh\ai\%gﬁgt:fg%&aypot - . -
ul Eli-Hince Pork A = g Stnatore Dish Sy ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX




e

=

18IS

T

it

BB E P

%
Braised E-Fu Noodles with Wild Mushrooms

=

TEEEIR AR BE =T RIDER
Seafood Rice in Aromatic Duck Soup Fried Rice with Tea-Smoked Salmon
=I=]. o= =
O iAEFER im |
O 10 O] 1.0
=0 mjeeeny] e
ERWARIDER B RE TR
Fried Rice with Duck Meat and Preserved Vegetable Fried Rice with Salted Fish and Diced Chicken
L 1L ||
ISIgl O O 0
LH m 1]
= | B L
RAERT AP BARLAND
Stir Fried Rice Noodle with Marble Beef Duck Meat and Rice Noodle with Five Willow's Sauce
=x] HE—=' =l
Ot ' O a
O 10 O 11
=I=] [ =]

=i
Fried Egg Noodle with Shredded Pork,
Chicken and Duck

)

i ]
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REEC-E
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2

NOODLE

1 BEnei5 a8 (2-441) 36
' Seafood Rice in Aromatic Duck Soup [serves 2-4 people]
i ER=XRIO®R 22
M Fried Rice with Tea-Smoked Salmon
BHEEDER 22
Fried Rice with Egg White and Conpoy
ERISHAIDER 20
Fried Rice with Duck Meat and Preserved Vegetable
ALY B 20
Fragrant Mixed Rice With Chinese Sausage
R TR _ | | 18
Fried Rice with Salted Fish and Diced Chicken
WERBEEETEE] 28
— Stir Fried Rice Noodle with Satay U.S. Marble Beef and Vegetable
SEHILE ] _ 26
Stir Fried Rice Noodle with Marble Beef
1 AHIRS AR 20
= Duck Meat and Rice Noodle with Five Willow's Sauce
ERAMOCEE | 18
Shredded Pork and Rice Noodle with Preserved Vegetable
B2 IR EY E (PEE 18
Braised E-Fu Noodles with Wild Mushrooms
B s ipm 18
L Fried Egg Noodle with Shredded Pork, Chicken and Duck
ME R 3
Jasmine Rice
@ Somatre Dish \ s ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND PREVAILING GOVERNMENT TAX
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— Hashima with Rock Sugar
B EABFER (2fF) 6
= Giant Egg Tart (2pcs)
EEEFER 7
Young Coconut, Aloe and Taro Sweet Soup
BEHEE) (3
Vanilla, Lemongrass and Aloe Vera Glass Jelly
AL 6
Red Bean Cake
HIEEHER 6
Osmanthus and Pear Jelly
B HE 6
Mango Sago Dessert with Pomelo
= B EIATHE T HE K 5

Chef’s Recommendation Sweet Soup
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