Z3 ey

BREAKFAST MENU
BfEE IR $5

Homemade Soybean Drink (Cold / Hot)
o) HF $3
Chinese Fried Dough Stick (YouTiao)
) s $10

Freshmade "Douhua’with Iberico Pork & Forest Mushroom Sauce

L) S RBRF $10

Traditional Chinese Savour Crepes
%o ption for Fresh Vegetables

L S E $15

Tradition Stir fried Beef Noodle

S EEDA (FIi7) $10

Spicy Iberico Pork Noodle (Dry / Broth)

(%) WEFIR $2
Pickled Mustard Vegetables
S K $3
Millet Porridge
) RHE $2

Herbal Tea Egg
W

WRE | 280 1 5 $4

Coffee / Milk / Tea

Additional of Egg Style

Sunny Set up $3
Over Easy $3
Scrambled Eggs $5

FLAVORS OF TRADITION & ELEGANCE

Prices are subject to GST & 10% service charge.



SIGNATURE 3Zk#

Lee’s £RIffe B ki $18

Steam Roasted Iberico Pork "Siu Mai", Wasabi dressing, Fresh Greens

D R eys+EH% $16

Crispy Golden Noodle Prawns, Lime, “Kong Pao” Sauce

&S BEFO $32
Wagyu Beef,Tobiko Caviar,Snow Pear, Baby Gem Lettuce
Half $26

bemmmeEnm ) cus

Pan Roasted French Duck Breast,Served with Cucumber & Leek
Additional Foie Gras $15

BB ML T $48

Snow Crab Stuffing in Fresh beancurd Skin,Sharkfin,abalone sauce

Lo umsmwet  ses

Braised Sharkfin in Debone Spring Chicken , “Jinhwa Ham, Truffle Potato Espuma,
Flower Mushroom, Broccolini

€ QAﬂJ BFEERRIGER $52

Steambake Cod Fish with Seasonal Vegetables, Secret Homemade Onion & Chili Sauce

APPETIZER HIX
L 4 wEEEs $20

Signature Poached Chicken in Spicy Creamy Sauce

3B I, 458 ST 4T $18

Crispy fried River Shrimp,Fried Garlic Chilli & Herb Salt

A =mmemn $48

Stir fried Deer Venison, Sweet Leek,Cordon Bleu

& d mpekn $18

Slow cooked Pork Terrine, Avocado Salsa, Citrus & Chilli Oil dressing

P EMHBHEHIE $16

Heirloom Tomato Mix,Baby Gem Lettuce,Yuzu & Honey dressing

) R sspunmrin s28

Deep fried Garlic Iberico Pork Ribs

FLAVORS OF TRADITION & ELEGANCE

Prices are subject to GST & Service Charge



HOMEMADE TOUHUA FACTORY R#EEZEIA

@ % % 85 1E / Fresh Made "Touhua" $16

j%ﬁlﬁ" ¥  Spicy Iberico Pork Ragout
Poached Angus Beef in Spicy & Sour Double Boiled Broth $18

S BBFR

$16

R EMIZE Heirloom Tomato, Organic egg, Double Boiled Chicken Broth $12

Vegetarian Option Available

FROM THE LAND #&i3

A DeunmamEnsr $s8

Braised Oxtail, Pinot noir,Black Truffle

S EEBIFEFYS  $36

Stir Fried “Mala” Foie Gras & Chicken

D REEWMT  $46
Steam Kampung Chicken, “Jinhwa Ham’ Flower
Mushroom,broccolini

) TEREHE  s$28

Steambake Iberico Pork Ribs,Lime

A R mEEEmER sas

Stir fried Beef Tenderloin,Foie Gras,Broccolini

D susmmEEn s32

Sweet & Sour Iberico Pork Presa,Cranberry

L, pprnneEn s2e

Stir Fried Iberico Abanico,Roasted Chilli

SIBRENEEMFR $28
Stir Fried Iberico Pork with Braised Aubergine
in Chilli Sauce
@ Vegetarian Option Available

FROM THE SEA &%

) B &FHER $48
Slice Red Grouper, Asparagus, XO Beurre Blanc
Ginger - Scallion

&) DEEAMBIFC  $32

Braised Asparagus with Papya and Prawns,dried Scallops

J BEEREHLE $32

Sakoshi Oysters, Dried Scallops
Yellow Sweet Chives, Glass noodle

A witissEmBmEN  $58

Braised Sea Cucumber, Flower Mushroom, Pig Trotter

S EEWFEBRILE $36

French Snails,Homemade Spicy Hot Sauce

LSS RMEBR $48
Braised Sea cucumber with Toufu,Red Grouper,Salted
Eggyolk

Ao =sneren sis

Chef How’s Signature Crispy Red Grouper Fish

L% eaxe8m  ¢ss

Braised Sharkin Fin In Abalone Sauce, Broccolini

FROM THE FARM % H

XOEIBINESRE $22
XO Sauce, Stir fried Broccolini
Vegetarian Option Available

MmESH $26

Stir Fried Asparagus, foie Gras, poached egg
@ Vegetarian Option Available

2= Sg SE s
mESRE $16
Stir Fried Dragon Vegetables with Garlic

EAXEEER $18
Braised Mini Cabbage with ‘Jinhwa Ham,
Salted Eggyolk

FLAVORS OF TRADITION & ELEGANCE

Prices are subject to GST & Service Charge



7|
PREMIUM DOUBLE BOILED SOUP

1 pax 5-6pax 8-10pax

) .
LY smummntse s s 548 .
Peppery Chicken & Pork Stomach Soup
X FTNa&a $10 $48 $78
Dried- Scallops, Slice of Grouper,Chrysanthemum
LT RS $12
Fish Maw, Eilkie Fowl, Double Boiled Soup $58 $88
@ B R TSR Bk Enquire to Reserve

Mighty Buddha Jumps Over The Wall

RICE OR NOODLE X&

R EIRE $32
Sakoshi Oyster,Squid Ink Rice,Tobiko Caviar
L a@ER $48
Braised Sharkfin,Flower Mushroom ,Pearl Rice
R amsraE $28
Braised OxTail,Fresh Made Noodle, Special beansprouts
5 S RESHE $18

Poached Corn-Fed Chicken,Watermelon Radish,Creamy Spicy Sauce

R IREESEERY  $32

Signature Seafood Bee Hoon , Scallops,Prawn,Red Grouper

FiE R AL RRE/ET $3

Steamed Premium Pearl Rice

DESSERTS#H =

- BREZAD $15

Chrysanthemum Birdnest, Red date

IREFR $12
Taro Yam & Ginkgo Nuts Pudding,Coconut Sorbet

® » wssrERE 15

Strawberry & lemon Mousse,Almond Wafer

FLAVORS OF TRADITION & ELEGANCE

Prices are subject to GST & Service Charge



MONDAY TO FRIDAY ( EXCEPT PUBLIC HOLIDAYS )

TRER $28

SET LUNCH MENU

{#5l;% Double Boiled Soup of the Day

) B2 ERIVHL Seasonal Vegetable Salad

‘W IF{=&SE Steam Egg With Prawn

MEREAL 4

Stir Fried Iberico Abanico,Roasted Chilli
Or

HEFERNG

Siganture Poached chicken with “Jinhwa ham,
Mushroom

or
BEFA +510 ) 4

Poached Beef in Spicy Sauce, Served with Savoury
“Touhua"

or
SWIEMEERE + 515 .

Braised Slice Red Grouper, Séfﬁed EggYolk, Tofu

FAE/ BT B K Pearl Rice

BITRRZE

Smash Green Lemon Fruit Tea

TRER $25

(A A SRR NRERERNERERESRNRENNERHE.]

SET LUNCH MENU

{#1:% Double Boiled Soup of the Day

¥ S BHIIVH Seasonal Vegetables Salad

‘» #F1=%E Steam Egg With Prawn

RIS ()
Poached Corn-fed Chicken with Spicy & creamy.
Sauce / Ginger and Soya Sauce

Or
—aFAAE g

Braised Beef Noodle in Chilli and Ginger Sauce

Or
SRETEPRE + 5150

Stir fried crispy Bee Hoon,Snow Crab meat, Tobiko
Cawviar

Or
B IFEE

Fresh vegerébfe with cold noodle, Yuzu & Sesame
dressing

BITKRE

Smash Green Lemon Fruit Tea

IS Desserts
SO BHLAL +510

Chrysanthemum Birdnest, Red date

HESITRRT +310

Strawberry & lemon Mousse, Almond Wafer

FLAVORS OF TRADITION & ELEGANCE

X Prices are subject to GST & 10% service charge.



