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Min Cuisine

FMXEFENARKRz—  BREMN - HFERZEEBNFRETE  TAAIK
AEMEBOR  SEENEXZZZX  LUEENILEBKRER -

Min cuisine, which originates from Fuzhou, is one of China's Eight Great Cuisines. The cultural migration
to the south from the Central Plains in ancient times, as well as Fujian Province's development into a
foreign trade port in modern times, formed Min cuisine. Colourful and exciting Min cuisine's bountiful
delicacies are known for a combination of sweet aromas and fresh fragrances.

A8 2 B OR KR 688
Steamed Mud Crab ¢ Streaky Pork ¢ Conpoy °
Black Mushrooms ¢ Dried Shrimps ¢ Glutinous Rice

TFEXHERKEERLAR 328
Braised Yellow Croaker ¢ Dried Octopus *
12-year Preserved Turnip ¢ Dark Soya Sauce

DR G R 288
Braised Prawns ¢ Clams ¢ Squid ¢ Fish Cakes ¢
Beancurd Puffs ¢ Enoki Mushrooms ¢ "Sha Cha” Sauce

ST R 198
Pan-fried Baby Oysters ¢ Leek ¢ Spring Onions

HIRLEESHE & half 288
Stewed Chicken ¢ Chinese Yam ¢ Red Dates ¢ =% whole 468
Dried Lognan « Aged Ginger * Chinese Yellow Wine

BRAR 168

Simmered Pork ¢ “Sakura” Shrimps ¢ Seaweeds ¢
Ginger  Chilli » Coriander

EEzENA 268
Stewed Streaky Pork ¢ Conpoy ¢ Dried Octopus ¢ Dried Shrimps e
Black Mushrooms ¢ Chinese Herbal Soya Sauce

A RUAT 158
Stir-fried Pig Liver  Ginger * Spring Onions

Wine Recommendations Per Bottle

Chardonnay Reserve, Skyline of Gobi, Tiansai Vineyards, Xinjiang, China 2022 500

100% Chardonnay

Straw yellow in color with a green hue. Fresh pineapple like tropical fruit aroma is accompanied
by citrus and green honeydew aroma on the nose. Crispy and vibrate; fresh fruit flavor and the
creaminess contributes to each other.

Cabernet Sauvignon, Isabella, The Dance, Yunnan Red, China 2021 650

100% Cabernet Sauvignon
Layers of mulberry, blueberry and blackcurrant supported by vanilla and a hint of herbal-ness. The
vibrant body, with a touch of brown sugar, and light spice is wrapped with soft tannins.

NETERENEYBE  FEHNREERS -

If you have any food allergies, please inform our staff.
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A—"— APPETIZERS

FEAEE R T =K
Selection of Appetizers (3 items)
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; { BVEEFEALE A T

Ox-triple » Coriander (Xiang)

AIMBRF T HES
Geoduck Clams ¢ Spring Onion Essence (Huaiyang)

EIFRESR T L,
Honey Glazed Anchovies (Shanghai)

FKIFREE T
Pig Ear « Chilli « Chilli Oil (Sichuan)

WEITFLER T AR
Pork Knuckle * Ground Ginger (Suzhe)

KR NE R &
Cucumber ¢ Chilli * Vinegar (Lu)

N~ SOUPS

)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)

FECKLZ (IZERFLAR T U
Double-boiled Pigeon Soup ¢ Chinese Yam ¢ Red Ginseng ¢
Milkvetch Root (Hangzhou)

SEETAEE TE
Fish Maw Soup ¢ Chestnut * Honey Peas ¢ Peas (Lu)

% Friend of the sea

368

148

288

148

148

148

98

{7 Per Person

348

148

158
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CLASSIC DISHES

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

HEAE Mandarin Fish Fillets

o K& TPYJIN Bean Sprouts « Cucumber ¢ Dried Chilli «
Chilli Oil (Sichuan)

o BERZX “Sichuan” Green Peppercorns

o EEMEESEE "PY)I, Pickled Cabbage ¢
Yellow Bell Pepper Soup (Sichuan)
o ERFUASZIHIE "2, Preserved “Yunnan” Kohlrabi »
Bean Sprouts (Yunnan)

(HEEfE A T it EC 27 77 2 Mandarin Fish could serve small portion)
TEMEP BB e 2R A TR T HES

Steamed Mud Crab ¢ Pork Patty
“Hua Diao” Wine (Huaiyang)

=REEE T Y
Wok-fried Prawns ¢ Scallops ¢ Squid ¢ Black Mushrooms ¢

“Sichuan” Chilli « Garlic * Rice Crackers (Sichuan)

SHA R T fE LR " 22w
Pan-fried Morel Mushrooms * Shrimp Mousse *

Supreme Soya Sauce (Yunnan)

a7 TS
Stewed Promfret ¢ Garlic (Lu)

Jug s AERs Tl
Stir-fried Clams ¢ Thai Basil (Chaozhou)

POULTRY

HYIXE#E T iE 2 Half
“Wenchang” Chicken (Hainan) Z% Whole
g LB T T 4 Half
Sauteed Diced Chicken ¢ Dried Chilli (Sichuan) =% Whole
EHIBENS T #RWT N4 Half
Marinated Duckling ° =% Whole

Chinese Herbal Soya Sauce (Suzhe)

TERRE TS
Stewed Pigeon ¢ Rice Wine (Huaiyang) =% Whole

628

668
668

668

668
338

668

328

288

428

288

288
468

298
478

208
388

178
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MEAT

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

HE SRR T E
Double-boiled Fresh Pork Tendon e
White Kidney Beans * Superior Broth (Yunnan)

HHRUNB AT
Stir-fried Streaky Pork ¢ Green Chilli (Xiang)

+ A E R A AT Tl
Steamed Pork Patty ¢ Dried Shrimps ¢
12-year Preserved Turnip (Chaoshan)

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)

BORIEFHE T HTaE
Roasted Mutton * Cumin Seeds * Paprika (Xinjiang)

228

388

188

188

568

428

638
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VEGETABLES & BEANCURD

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

bk Rz ikiz S T I
Wok-fried French String Beans

“Youxian” Dried Beancurd (Sichuan)

HEFRARGHRAAS "I
Wok-fried Cauliflowers ¢ Pork °
“Yibin” Bean Sprouts (Sichuan)

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

BRI Ml
Braised Beancurd ¢ Pork ¢« “Hangzhou” Chilli (Xiang)

I 5 3%
Seasonal Vegetables

DUMPLINGS & PASTRIES

/NEER T HERS
“Xiao Long Bao” (Huaiyang)

feefEBisR AR "Il

Poached Pork Dumplings ¢ Green Peppercorns (Sichuan)

M RAARERIE T U
Pan-fried Pork Buns ¢ Pickled Cabbage (Hangzhou)

BAUEE ARG T B
Pan-fried Pork Dumplings ¢ Peppercorns (Yu)

FIET AR T bR
Baked Beef Cakes * Onion (Beijing)

At "
Pan-fried Spring Onion Pancake (Huaiyang)

128

128

138

118

148

98

56

48

48

48

68

48
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NOODLES

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

BB/ T PN (TR A E ) WA )

Minced Pork ¢ Pickled Mustard Tuber ¢ Pickled Cabbage
Split Peas » Spicy Soup (Sichuan)

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

IR MRAE T By ) (RE T R e T 4 )
River Shrimps ¢ Pickled Cabbage (Shanghai)
(Selection of Hand-pulled Noodles or Knife-crafted Noodles)

RLBEA Al T ) (TR E ) HIAE )
Stewed Beef Brisket « Chinese Herbal Soya Sauce (Lu)
(Selection of Hand-pulled Noodles or Knife-crafted Noodles)

DESSERTS

Hm "

Chilled Coconut Sweetened Soup ¢ Kidney Beans °
Peanuts « Red Dates ¢ Lotus Seeds ¢ Raisins ©
Barley ¢ Dried Longan (Hainan)

B TR IR TS
Double-boiled Fox Nuts Sweetened Soup * Red Dates ¢
Dired Lognans * Snow Fungus ¢ Yellow Fungus (Huaiyang)

ALK T &
Red Bean Cakes (Lu)

I RERER T8
Chinese Hawthorn Jelly ¢ Glutinous Rice (Lu)

TATRERRBR &
Baked Walnut Puffs « Nuts (Lu)

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

Dried Longan (Huaiyang)

T

-8 Per Bowl

)

118

118

148

128

52

52

48

48

48

98



