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Cooking Philosophy

EfMERSmERMN
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RABRBARMEM
B (AR ) NEH AWK -

Al

High-quality ingredients and
classic cooking techniques are used
in the preparation of our dishes.

Our stocks are made with Yunnan ham and chicken.

There is no MSG (monosodium glutamate)
or chicken powder added to our cooking.

If you have an allergy or intolerance, please let us know before ordering.
MEEEMRMEBBRIE - FREEAEHMEM -

V ER/Vegetarian D FEm/Dairy P F/Pork N ER/Nuts
E & /Eggs S BWk/Spicy Gf BEH/Gluten-free SF B¥EEH / Shellfish
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s MEFEREER BB ‘
Steamed mud crab with wild mushrooms Seasonal price
and rice wrapped in lotus leaf

p FERAKAELE BB

Baked pomfret served with mayonnaise Seasonal price

ERERN $98

Marinated duck breast in Huadiao wine

PN BEEEHXIE $243

SF Honey-glazed Iberico barbecue pork

pe BTS2+t REBERERES % /Per piece
SF Baked crab shell filled with cheese $193
and béchamel sauce

E BRTREICKUBE $288

Scrambled egg with shrimps and mullet roe

s REMWITHIHE $368

Beef ribs braised with plum sauce and Chinese herbs

4 3E (W e ok

ISLAND ROOM
SIGNATURE .
DISHES N M FHTEEH 24 /Whole ¥ £ /Half

Shredded rock salt chicken with pomelo $450 $234

HETEBER

Steamed mud crab withswild frushrooms and-rice wrapped in lotus leaf
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Deep-fried crispy shrimp balls

Nes JI ST HE O R &
)ﬂ-§\ Century eggs with Sichuan chilli and peanut sauce

vs BEHEEHFNEN
\ Chilled turnip and cucumber with black vinegar
’ and Sichuan pepper oil sauce

v BITHEER

N Pan-fried wild fungus with barbecue sauce
APPETIZERS VN 5 7J( g J% ﬁé ?E ,___E

Marinated bean curd and peanuts

s @EIERAREN

Stir-fried Japanese pumpkin with crispy garlic
and dried chillies

s JEHUE N

Chilled chicken feet in pickled peppers

v BEMESHS

Crispy bean curd sheet roll filled with black
mushrooms, carrots and winter bamboo shoots

v mBEENREHEL

Chilled fungus and Chinese yam with garlic paste

vNs i FR R T 18

Chilled bean curd with Sichuan spices and peanuts

R R 2 18

Chilled bean curd with Sichuan spices and peanuts

6#F/6 pieces
$98
$83

$83

$83

$83

$83

$98

$83

$83

$83




BARBECUE

B = Bt

Barbecue platter

PN

SF

N SF

BE X B

Traditional barbecue pork glazed with maltose

e 5 %5 i Y

Crispy pork belly

1Bk = Bt &

Barbecue platter

£ & 3% 2% /Whole % /Half
Roasted suckling pig $1,025 $528
2EIAFRFIRAIMATEE] Whole, pre-order 2 days in advance

5B %M 2
Marinated chicken
in superior soy sauce

22 /Whole ¥ £ /Half
$395 $200

BHEELCH#®

Poached chicken with conpoy  $395

2% /Whole ¥ &/Half
$200

tRAFKEE 72

Peking duck served two ways

BRI 5 TS

Roasted duck

2% /Whole ¥ &/Half
$525 $255

& i 8 B

Chilled jellyfish with sesame oil

$188

$188

$295

{5l & /Regular
$225

5l % /Regular
$152

5l % /Regular
$152

2 /Whole
$538

{5l k% /Regular
$152

$138




LREEIRFAEHFER

Double-boiled pork shank with cordyceps, fresh yam, goji berries and red dates




P SF

P SF

PS

AIREERIBMHEFEN L5 Pork-free broth is available upon request
HHRATEEREFBERY Gluten-free may be available on request

LmEEILRFAERER

Double-boiled pork shank with cordyceps,
fresh yam, goji berries and red dates

16 B4 7% B S RE
Double-boiled fish maw with mushrooms
and Chinese cabbage

FHEREXERT 42
Double-boiled Silkie chicken with sea whelk,
morel mushrooms and Chinese cabbage

EEKREERRS
Garoupa fillet soup with preserved eggs
and coriander

MEBEZEW
Braised vegetarian shark's fin soup
with seafood and bamboo pith

[ EZ N S
Hot and sour soup with vegetarian shark's fin
and bean curd

NEBERKE

Sweet corn soup with lily bulbs

Z X Bl iz

Soup of the day

F M H IR R R AR R ,
Double-boiled Silkie chicken with sea whelk,
morel mushrooms and Chinese cabbage

&17/Per person

$305

&1z/Per person

$215

11/Per person

$188

&17/Per person

$166

&1u/Per person

$166

&1z/Per person

$136

&1u/Per person

$103

&11/Per person

$58
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DRIED
SEAFOOD

P SF

P SF

P SF

P SF

ff] 1 ABALONE

AARSESmE

Braised Iwate abalone with vegetables
in oyster sauce

FRAIT RFERT

Pre-order 10 days in advance

i 2 R R
Braised Middle East abalone with
vegetables in oyster sauce

5 2 7 IF i 88

Braised South African abalone
with vegetables in oyster sauce
8 TR F A+ RTER]

8 heads, pre-order 10 days in advance

= N=|
m?( EEE VZZ
Braised abalone with vegetables
in oyster sauce

30%E /30 heads

4058 /40 heads

2558 /25 heads

8 /8 heads

2258 /22 heads

3258/32 heads

58 /6 heads

&&/Per piece
$1,260
& /Per piece

$572

& /Per piece

$688

& /Per piece
$1,182

8% /Per piece
$470
F&/Per piece

$296

& /Per piece

$193



’ 2<
AR
V.

DRIED
SEAFOOD

P SF

PE

SF

P SF

P SF

P SF

P SF

P SF

P SF

PE

2 SEA CUCUMBER

Az REREdgE R 2
Braised whole Hokkaido sea cucumber
with vegetables

BFATERES
Braised sea cucumber filled with shrimp mousse
topped with shrimp roe

BRENHEBZHBER
Braised goose web and sea cucumber casserole

with black mushrooms

—_ —+— S -+ N= =
REEFLEERESE

Braised sea cucumber and scallop casserole
with black mushrooms and leeks

£ B FISH MAW

AAERELTEHEIR
Braised whole fish maw with seasonal vegetables
in oyster sauce

B{&/Per piece
$255

& /Per piece

$255

$493

$348

8{\/Per person

$215

5 2 1 B 18 10 &t A I iR 1i/Per person
Braised fish maw with black mushrooms $125

and seasonal vegetables in oyster sauce
BZEXERBIEENBRER $512
Braised fish maw and goose web casserole

with black mushrooms

—H- oo

#78 & BIRD’S NEST

RN AEERBEBERY Gluten-free may be available on request
THERNEE §1u/Per person
Braised Imperial bird’s nest with crabmeat $379

and pumpkin broth

ZREFEORER
Braised Imperial bird’s nest with minced chicken,
Yunnan ham and egg white

2 & A Bk E K
Double-boiled Imperial bird's nest
with rock sugar in young coconut

F1RA1— K F8ET Pre-order 1 day in advance

TKHE B IR B

Double-boiled sweetened bird's nest with rock sugar

8{\/Per person

$379

&1i1/Per person
$379

& 1{u/Per person

$142
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SEAFOOD

DP
S SF

PS
SF

SF

PE
SF

P SF

PS

SF

SF

HHEX TEEREMBERY Gluten-free may be available on request

Bt REBREEZ 8% /Per piece
Baked sea whelk filled with assorted meat, $152

mushrooms and onions with Portuguese sauce

EBRRVEZHDER K $358
Spotted garoupa fillet sautéed with macadamia nuts
and jumbo mushrooms

R R E K $358

Sautéed spotted garoupa fillet with green peppers

& E F fef BE B A $358
Steamed garoupa fillet with Yunnan ham
and black mushrooms

XO & m B it & 1 | ER $303
Sautéed prawns with scallions, mushrooms
and homemade XO sauce

;ELi 5H3 s ,_E\jj\ AN L‘EL'. mEi & /Per piece
Pan-fried tiger prawn in soy sauce $126
BIEBEBEH $242

Steamed egg white with assorted seafood
and vegetables

HEBBRE T 61/6 pieces
Deep-fried mashed taro filled with scallops $276
XOBER T 262

Stir-fried scallops with celery and homemade XO sauce

RGO GBET T $262

Steamed scallops with vermicelli and garlic
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LIVE SEAFOOD

SF

P SF

SF

g2 HEANEESR RS

Flaming drunken shrimps Seasonal price

7K i FE WR BHE

Local lobster Seasonal price

Y& Poached with congee
547 Baked with superior broth

HE R BHE

Live shrimp Seasonal price

H 4 Poached and served with soy sauce
FUEE Sautéed with spicy salt
TR BIEZ Steamed with minced garlic

RER FNTH - ZRR BE
Spotted garoupa, Redmouth garoupa, Seasonal price
Tiger garoupa

JBZ& Steamed and served with soy sauce
B3 IR Sautéed with seasonal vegetables
AL XX Braised with shredded pork, black mushrooms and bean curd

SR BHE

Mangrove crab Seasonal price

JBZ& Steamed with ginger and spring onions
#EYE Sautéed with crispy garlic and dried chillies
E & sautéed with ginger and spring onions

MU Sautéed with black beans and chilli sauce




Wok-fried pork spare ribs with preserved olives in plum sauce




K

SF

BEEF, PORK

& POULTRY vE

SF

PS
SF

PE

P SF

D EEHEESIR AR

Braised beef brisket and tendon cassérele

2 BEEF

RENEERTHRE $295

Braised beef brisket and tendon casserole with radish

B Z W AR $210

Stir-fried diced beef with garlic and sugar snap peas

BRTREDFINE $210

Sauteed beef with shallots, leeks and barbecue sauce

RF B 4 R $210

Honey glazed diced beef tenderloin with red onions

FELFR $188

Sautéed sliced beef with kale

3% PORK
= EREH $193

Beijing-style twice-cooked pork
with bell peppers and chillies

SHEHAERS $193
Wok-fried pork ribs with vinegar and
Chinese bulbous onions

KIEEASB $193
Wok-fried pork spare ribs with preserved olives
in plum sauce

EFHAE $188

Braised pork belly and taro casserole

EMARFTRFBERE $178
Casserole of fresh mustard greens
braised with pork ribs and Yunnan ham

L e




BRECBREENBRE
Braised pomelo skin with goose web and seasonal vegetables in abalone sauce
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BEEF, PORK
& POULTRY

SF

P SF

N SF

P SF

N SF

HHRA TEEREFBERY Gluten-free may be available on request

X B POULTRY

MERERAEILEZH

Steamed chicken with cordyceps flowers,

black mushrooms and red dates
in lotus leaf

S m.—\-
Braised chlcken casserole
with Pu Ning soya bean sauce

2 i BE 1 2
Rock salt baked chicken
topped with sesame

98 AT AR T B
Roasted chicken served with preserved
bean curd sauce

EREIH

Steamed chicken with ginger and
spring onions in soy sauce

AT fe B2 E

Country Club crispy chicken

5 E %
Poached chicken with seasonal
vegetables in superior broth

BARERESH#

2% /Whole
$450

2 € /Whole
$450

2 € /Whole
$450

2 € /Whole
$450

2 € /Whole
$450

2 € /Whole
$450

2% /Whole
$450

Crispy chicken fillet with rock salt and cumin

MEOTH RIS E H R

Braised pomelo skin with goose web and

seasonal vegetables in abalone sauce

IHEIBE
Roasted crispy pigeon

BIFEEYAEREER

Sautéed minced pigeon with goose liver and
air-dried sausage served with crispy lettuce

¥ £ /Half
$234

¥ £ /Half
$234

¥ £ /Half
$234

¥ £ /Half
$234

¥ £ /Half
$234

¥ £ /Half
$234

¥ £ /Half
$234

$188

8{\/Per person

$98

8% /Per piece

$162

§&/Per piece
$208



LHABREFER

Braised egg tofu with black mushrooms




VEGETABLES

P SF

PN

SF

P SF

PE
SF

VN

P SF

AIREERIBMHEEFEAN L5 Pork-free broth is available upon request
EHHPEXNAEEREEBERY Gluten-free may be available on request

FETEBHEXE $198

Poached seasonal vegetables with fish maw
in superior broth

ASHRENENFHBEEEXE $168

Poached seasonal vegetables with wild mushrooms,
goji berries and fresh lily bulbs in fish broth

ERMHEINARIE $142

Braised broccoli with crabmeat and mushrooms

NE Z&BZEIK $168

Braised mixed fungus, black mushrooms,
bamboo shoots and cashew nuts on
deep-fried mashed taro

MERDEE $152
Braised assorted vegetables with fermented
red bean curd sauce

A BEREFERE $162

Braised egg tofu with black mushrooms

BRBLFEEDRXK $142
Stir-fried mixed vegetables with lotus root,
lily bulbs and cashew nuts

MEZBELZE $168

Braised assorted vegetables with bamboo pith

XEMTER $142

Steamed eggplant and bean curd
with preserved vegetables



fie K iR 5% 8 B R

Assorted seafood rice in superior broth served with crispy rice
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HOPE

NOODLES,
RICE &
DUMPLINGS

PN
E SF

PE
S SF

PE

PE
N SF

PE
SF

P SF

P SF

A EERIZHMFEA LB Pork-free broth is available upon request
HORA TEEREMBERY Gluten-free may be available on request

% NOODLES

WEA SR
Vermicelli with homemade fish mousse
and wild mushrooms in fish broth

BE X B
Stir-fried rice noodles with barbecue pork
and scrambled eggs

REWFNFE

Braised e-fu noodles with eggplant and salted fish

SOH 2 KRR A Y

Stir-fried egg noodles with sliced pork belly

and soy sauce

AT BEFRHTEL
Wok-fried rice noodles with Iberico pork
and wild mushrooms

K 88 RICE
ZE AR GH T ER

Barbecue pork and sunny-side-up egg on rice

e 2 2 R 1) Bl

Fried rice with diced chicken and salted fish

BREEY R

Braised seafood fried rice “Hokkien” style

Hfa\/eusas
C/N k= iz

Assorted seafood rice in superior broth
served with crispy rice

A B DUMPLINGS

&R/ 8 B

Pan-fried pork dumplings

BR/EER

Steamed Shanghainese crabmeat and pork dumplings

1u/Per person

$142

$188

$188

$188

$209

&1u/Per person

$152

$206

$193

$193

6#F/6 pieces
$112

614/6 pieces
$112
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