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Huaiyang Cuisine
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Huaiyang cuisine is one of the four major traditional cuisines in Chinese cuisines - It is characterized by
using fresh products as raw materials, meticulous production and elegant style. Huaiyang dishes focus
on fresh and balance in taste and have the characteristics of both North and South.

It i f 5 418
Braised Catfish Head ¢ “Yunnan” Ham ¢ Bamboo Shoot e
Black Mushrooms e Dried Shrimps

U IR B2 288
Wok-fried Swamp Eel Fillets ¢ River Shrimps ¢
Sweetened Dark Vinegar

i =2 B 1 2 228
Stir-fried Chicken Fillets ¢ Vinegar

RS B KN ER & 288
Simmered Pork and Cabbage Wontons ¢ Salted Streaky Pork e

Bamboo Shoot ¢ Beancurd Sheets ¢ Chicken Broth

& i HS ¥& half 208
Tea-smoked Duckling =& whole 388
NEAEA 198

Stewed Streaky Pork ¢ Chinese Herbal Soya Sauce

BiTKA 188

Honey Glazed Imperial “Yunnan” Ham e Lotus Seeds ¢ Pancakes

FIEENEE 268
Braised Beancurd ¢ Crabmeat ¢ Black Mushrooms e
Black Fungus * Egg

Wine Recommendations Per Bottle

China, Hebei,

Sauvignon Blanc, Chapter and Verse Mastery, Canaan Winery 2018 410

100% Sauvignon Blanc
Intense gooseberry, passion fruit, golden kiwi and a hint of cream and flint on the nose. Fresh
and crisp on the palate, with fine lees adding a slightly creamier texture to the center palate.

China, Ningxia,
Marselan, Fei Tswei 2022 480

100% Marselan
The wine has a deep purple-red color, with strong aromas of violet flowers, lychee, dried
longans, and raspberries, accompanied by soft notes of tobacco, coconut milk and vanilla.

NETERENEYBE  FEHNREERS -

If you have any food allergies, please inform our staff.




Menu effective from 4 Jun to 5 Jul 2026

A—"— APPETIZERS

FALE A T =K

—. Selection of Appetizers (3 items) 368
(ant
; i EVEEFE A T

Ox-triple » Coriander (Xiang) 148

grAehs T
Tossed Clams ¢ Spicy Soya Sauce (Lu) 198

FEFEEIRA T By
Smoked Grass Carp Fish « Honey ¢ Osmanthus (Shanghai) 158

e HA "I
Sliced Streaky Pork  Garlic « Chilli Oil (Sichuan) 148

AnERT T T L
Canadian Scallops * Spring Onion Essence (Shanghai) 198

K ERINER TE
Cucumber ¢ Chilli * Vinegar (Lu) 98

> e SOUPS &FA7 Per Person

)ﬁ B ks TEA  (BUETE 25 4r8E)

“Buddha Jumps Over the Wall”

Abalone * Conpoy ¢ Fish Maw Tube °

Sea Cucumber ¢ Pigeon Egg * Pork Tendon ¢
Black Mushroom (Fujian)

(Please allow 25 minutes for processing your order) 348

PRI E IS " =M
Double-boiled Chicken Soup ¢ Matsutake Mushrooms e
Ginger ¢ Leek (Yunnan) 188

RILZE T HES

Mandarin Fish Soup * “Yunnan” Ham ¢ Bamboo Shoot °
Black Mushrooms (Huaiyang) 148

% Friend of the sea
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CLASSIC DISHES

AR NS T (RERRIRAETTERT )
Roasted Peking Duck ¢ Pancakes (LLu) (Please Order Two Days in Advance)

ER (S Mandarin Fish Fillets

o KE TP Bean Sprouts * Cucumber ¢ Dried Chilli e
Chilli Oil (Sichuan)

o« BRI “Sichuan” Green Peppercorns

o FEMESEE "I, Pickled Cabbage ¢
Yellow Bell Pepper Soup (Sichuan)

o EEFTHEEIHI "= |, Preserved “Yunnan” Kohlrabi e

Bean Sprouts (Yunnan)

(B EA L E R Z 43 B Mandarin Fish could serve small portion)

T A SRS R AR T
Braised Yellow Croaker ¢ Dried Octopus ¢
12-year Preserved Turnip ¢ Dark Soya Sauce (Min)

B OREEER T YIS
Wok-fried Prawns ¢ Peanuts ¢ Dried Chilli (Sichuan)

BHATRIME T FE L TR
Pan-fried Morel Mushrooms ¢ Shrimp Mousse ¢ Fava Beans ¢

Supreme Soya Sauce (Yunnan)

BRI e EZ g T Il
Wok-fried Prawns ¢ Scallops * Squid Tentacles ¢ Celtuce °

Lotus Root ¢ Potatoes ¢ Chilli ¢ Chilli Oil (Sichuan)

Frarfels T

Stir-fried Clams ¢ Celtuce ®* Mushrooms ¢ Chilli * Garlic (Xiang)

POULTRY

WA KIBHE " Ew

“Dai Style” Roasted Free-range Chicken (Yunnan) =% Whole
LB T I +4£ Half
Stir-fried Diced Chicken ¢ Dried Chilli (Sichuan) = Whole
SRS T HESs 4 Half
Stewed Duckling ¢ Pickled Cabbage (Hualyang) =% Whole

FEAaR T I
Tea-smoked Pigeon (Sichuan) =% Whole

628

668
668

668

668
338

328

288

288

338

388

468

298
478

208
388

168
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MEAT

MRS B K BRI TR
Stewed Streaky Pork ¢ Ice Beancurd ¢ Pickled Cabbage (Lu)

SEREWGER HEE T
Stewed Pork Spare Ribs ¢ Lotus Seeds * Lotus Roots (Xiang)

T e s mIPaIERA T
Wok-fried “Xiangxi” Streaky Pork ¢
Five Spice Dried Beancurd ¢ Garlic (Xiang)

AR TR
Simmered Pork ¢ “Sakura” Shrimps ¢ Seaweeds *
Ginger * Chilli » Coriander (Min)

IKRFSERBEEFIAA T
Simmered U.S. Beef Hanging Tender » Celtuce * Leek ¢
Tapioca Noodles ¢ Dried Chilli « Chilli Oil (Sichuan)

PRELR R T
Stewed Beef Short Ribs ¢ Dried Chilli e
“Chu Hau” Sauce (Xiang)

PORIEERE T HTER
Roasted Lamb Leg ¢« Cumin Seeds * Paprika (Xinjiang)

228

238

248

168

568

438

788
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VEGETABLES & BEANCURD

PHPE RS AN e
Braised Winter Melon
Dried Shrimps ¢ Lard (Huaiyang) 128

=}

WK E W SRR T I
Stir-fried Hand-shredded Potatoes *
Bell Peppers © Dried Chilli (Sichuan) 108

HE A RARGHRASR "I
Wok-fried Cauliflowers ¢ Pork °
“Yibin” Bean Sprouts (Sichuan) 138

eI T
Stir-fried Hand-shredded Green Cabbage
Dried Chilli (Sichuan) 118

=l S =ht

ERRARBEEE "M
Braised Beancurd ¢ Pork  Basil (Xiang) 148

® IR
Seasonal Vegetables 98

DUMPLINGS & PASTRIES

/NEERL THES

8

“Xiao Long Bao” (Huaiyang) 56
m\ BAL T HUN
Steamed Pork Buns (Hangzhou) 56

MRS FE KB TR
Pork Dumplings ¢ Pickled Cabbage (Lu) 48

AU NG B
Pan-fried Shrimp Dumplings (Shanghai) 48

IR NEESE T HRAL
Baked Beef Pastries (Dongbei) 68

SRBEA/NEEL T B
Pork Dumplings ¢ Crabmeat ¢ Sakura Shrimps
Pickled Gabbage ¢ Seaweed ¢ Egg (Shanghai) 158



Menu effective from 4 Jun to 5 Jul 2026

NOODLES
R T

“Dan Dan” Noodles * Minced Pork
Peanuts « Chilli Oil (Sichuan)

ERERTEEFRiESS IR NN GIE = o E AL

River Shrimps ¢ Spring Onions * Sweetened Soya Sauce (Huaiyang)

(Selection of Hand-pulled Noodles or Knife-crafted Noodles)

SENEHERR G T B (AET AT )
Shredded Chicken ¢ Chinese Herbal Soup (Huaiyang)
(Selection of Hand-pulled Noodles or Knife-crafted Noodles)

B PR FEAE T P91 (ORJSET i T W )
Australian Beef Sirloin * “Hangzhou” Chilli (Sichuan)
(Selection of Hand-pulled Noodles or Knife-crafted Noodles)

DESSERTS

FEACRLE SR okks T U1l
Chilled Sweetened Iced Jelly ¢ Dried Fruits e

Brown Sugar ¢ Osmanthus (Sichuan)

ANGES

Double-boiled Pear Soup ¢ Snow Fungus ¢ Sour Plum (Lu)

ik A
Split Pea Puddings (Lu)

BEFTIE T
Glutinous Rice Rolls * Red Bean Puree *
Yellow Bean Flour (Lu)

RFEHEEE "7
Steamed Sponge Cakes * Red Dates (Shanxi)

AIEYe /NE A T HERS
Pan-fried Glutinous Rice * Red Dates * Lotus Seeds °
Red Bean Puree ¢ Apricots ¢ Raisins * Pine Seeds °

Dried Longan (Huaiyang)

T

)

Per Bowl

118

128

128

118

48

48

48

48

48

98



