ISLAND ROOM

{52 % W 0 STEAMED ITEMS

v BRSO G B

141 % Wi

Traditional shrimp dumplings

%ﬁ%g P4k | 4 pieces $52 D

Steamed pork dumplings with crab roe

ﬁ'ﬁ‘q“‘ l/t]ﬂz =4k |3 pieces  $45 D

Steamed minced beef dumplings
$41 | |

Bt 7 BUR
=1k 3 pieces $52 D

ek | 4 pieces  $52 D

Steamed chicken feet in black bean sauce
EIH XA
Steamed barbecue pork buns

Witk | 2 pieces $52 D

Steamed honey-glazed goose liver and
preserved Chinese sausage rolls

*W%YE%@ —fF |1 piece  $80 D

Steamed pork and shrimp dumpling in young coconut

F $i i% B RICE FLOUR ROLLS

<

=RIGH v wwm ) Fn $67 [ |

Steamed assorted rice rolls barbecue pork | shrimp | beef

fief Wt 1y 4 $67 [ |
Steamed rice rolls with shrimps
& SUBE I By $52 [ |
Steamed rice rolls with barbecue pork
$52 | |
$67 | |

vk WG R

Steamed rice rolls with beef and coriander

THE A A R M R

Steamed rice rolls with shrimps, carrot, celery and
Sichuan green peppercorns

R AW

Steamed rice rolls with deep-fried dough stick

$45 | |

fat e & %% VEGETARIAN

* pp i S )
viR R R KR BB
Steamed rice rolls with zucchini and black garlic

vs T 1K IR 4 2 W IR

Baked assorted mushrooms puffs with
sarcodon mushrooms and pickled pepper

wWEEMF R K

Steamed vegetable dumplings with purple potato
and pine nuts

v KRB BB

Pan-fried bean curd sheet rolls with mixed fungus,
black mushrooms and bamboo shoots

v AR

Steamed vegetable dumplings with mushrooms
and bamboo pith

VE %%J\}%E Ptk | 4 pieces  $41

Steamed assorted vegetable and mushroom dumplings

I [ WF 3% VEGETABLES

p XOE BRI i A 3R B
Stir-fried lettuce with homemade XO sauce
r LEBRBEE ARRE
Seasonal vegetables with lily bulbs and wild mushrooms
in superior broth

i B8 K B 3R B T B

Poached kale with preserved vegetables in salted broth

e F U B RN R

Poached seasonal vegetables with dace fish mousse and
wild mushrooms in fish broth

F5 3 /N sNACKs

$52 | |

={F |3 pieces $62 D

={F |3 pieces $52 D

={F |3 pieces $45 D

={F |3 pieces $45 D

v’ A R 3E &

Pan-fried lotus root puffs

v ME B2 B i A7

Roasted crispy pork belly

ey BUE 16 BF
Pan-fried crab and shrimp cakes
R I I 0B
Deep-fried shrimps in spicy salt and chilli
vs B HUE A
Deep-fried potato wedges with honey pepper
es ML 5 M0l £ 5
Deep-fried crispy squid with spicy salt
v BRI BB
Deep-fried vegetable spring rolls
p BRI R MY %5
Sautéed green beans with minced pork
and preserved vegetables

ps XO ¥ K1 1 ¥
Pan-fried rice rolls with minced pork
and homemade XO sauce

=3 pieces

=fF |3 pieces

$91 | |
$91 | |
$91 [ |
$91 [ |
$70 [ |
$91 [ |
$70 | |
$91 | |

$91 | |

7 Bk # 4 DEEP-FRIED & BAKED

$109 | |
$142 [ |

$109 [ |
$142 | |

r THRERE

Crispy spring rolls with pork, chicken,
shrimps, black mushrooms and shredded taro

=1k 3 pieces

DPEE%IJ_[XE%@A =f#F |3 pieces
£ Baked barbecue pork buns
%%Mﬂ(ﬁ =1k 3 pieces

$41 [ |

$50 | |
$50 | |

Deep-fried glutinous rice dumplings with diced chicken

p T B R RR

Pan-fried turnip pudding

=1F |3 pieces

$41 [ |

MENU A



ISLAND ROOM

| ¥ B #E 4 CHEF’'S RECOMMENDATIONS

i 4% Ky~ % ~ ik NOODLES & RICE

" A R MR E SR A
Steamed shrimp dumplings with
chives and garlic

=M |3 pieces

B0 SR A0 2 B
Baked Wagyu beef tarts with
pistachios and black pepper

* B
ns " A

=113 pieces $63 D

R

s " JELA R RLIBR

Baked chicken puffs with Chiu Chow

——
S A R
Steamed mandarin fish dumplings
with marinated chanterelles

PR BIRIES & $194 | |

Braised Inaniwa udon with shredded pork
and preserved vegetables

e B E MO $184 [ |
Stir-fried egg noodles with dried squid and soy sauce

pe” B ZF PO A $184 D
Stir-fried rice noodles with beef and black bean sauce

e MESRORL A RR W R $184 [ |
Fried rice with minced beef and preserved vegetables

ve B DY 25 08 $194D

Braised e-fu noodles with crabmeat and straw mushrooms

*ﬁ%ﬁ@ﬁ@%ﬁiﬂ%ﬁl%*%ﬁﬁ|perperson $126 D

Rice vermicelli, spotted garoupa fillet and
bean curd sheets in fish broth

AR 8 A B B CONGEE

chilli sauce and scallions and celery

={F |3 pieces $63 D =M |3 pieces
2 55 BFA
Table no. Staff

W RE AL B R 4% | per person $101 D

Chicken fillet congee with black mushrooms
and dried shrimps

E *@ﬁ@?%ﬁn@%% 4% | per person  $96 D

Roasted duck and salty egg congee

E ﬁa"%#lﬁ%’ 54z | per person  $80 D

Beef congee with preserved vegetables

*éﬁ%ﬁﬂﬂ@% 4% | per person  $96 D

Minced pork and oyster congee with coriander

V &R /Vegetarian D FEM / Dairy P % / Pork
N B R /Nuts E & /Eggs S BRIK / Spicy
* O/ New item

15 28 i & DESSERTS

DE ﬁ%%%‘? =fF|3 pieces

Egg tarts
WAETFHE2550 8 Please allow 25 minutes to prepare

VN %7&%@ WUtk | 4 pieces

Glutinous sesame paste dumplings
coated with peanut powder

N*Eﬁ‘ﬁ‘%%ﬂﬁﬁk =fF |3 pieces

E

Baked red bean and pistachio puffs

1 8 7 i 5 AL PUE | 4 pieces

Baked traditional sweet egg twists

NE g%m%%ﬁﬁ# =fF |3 pieces

Baked winter melon and pine nut pastries

v HBHRAAER =1F|3 pieces

Chilled little white rabbit puddings

Y *?Fﬁ%%%ﬁ@ =fF |3 pieces

Steamed red date puddings

A% ‘%%g’fﬁ% =fF |3 pieces
Chilled black sesame rolls
DE %ﬁ‘%&’ﬁﬁ #4% | per person

Double-boiled milk custard with ginger
WAEFFHE2540 8 Please allow 25 minutes to prepare

oe i 3 2% V4 K A f) #4L | per person

Baked sago and lotus seed paste pudding
B H G253 8% Please allow 25 minutes to prepare

D % 53 H s AL | per person

Chilled sago cream with fresh mango, melon,
pomelo, coconut milk and mango juice

o s R A 4% | per person

Chilled mango pudding

$57 | |

$57 ||

$60 | |
$57 ||
$57 ||
$54 ||
$54 ||
$60 | |
$57 | |

$57 ||

$57 ||

$57 ||

MENU A



ISLAND ROOM

| {52 % W 0 STEAMED ITEMS

{3 % W A PPk | 4 pieces  $52 D
Traditional shrimp dumplings
P %*}dﬂﬁﬁg Ptk | 4 pieces  $52 D

Steamed pork dumplings with crab roe

i A 2 R

Steamed minced beef dumplings

R WIIN

Steamed chicken feet in black bean sauce

$45 | |
$41 [ |

=3 pieces

P %H‘R%ﬁn@ ={F |3 pieces $52 D
Steamed barbecue pork buns

P*ﬁﬁ?ﬁij\gﬁpﬁ =Pk |3 pieces  $52 D
Steamed pork ribs with cordyceps

v HF R BE G R —fF|1 piece  $80 D

Steamed pork and shrimp dumpling in young coconut

F Hi % ¥ RICE FLOUR ROLLS

v G o mw Ew $67 | |

Steamed assorted rice rolls barbecue pork | shrimp | beef

i e 1 K $67 | |
Steamed rice roll with shrimps
e BT BE G R $52D
Steamed rice rolls with barbecue pork
$52 | |
$67 | |

vk WG R

Steamed rice rolls with beef and coriander

* HE = )
S ﬂ%ﬁﬂ%)ﬂ%)ﬁ'\ﬂ%%
Steamed rice rolls with shrimps, carrot, celery
and Sichuan green peppercorns

v RE R

Steamed rice rolls with deep-fried dough stick

$45 | |

fat e & %% VEGETARIAN

* ppp R S )
vIRBRINEK G R
Steamed rice rolls with zucchini and black garlic

vs 16 AR IR 4 22 B

Baked assorted mushrooms puffs
with sarcodon mushrooms and pickled pepper

V*q:ﬂ{%iE%ﬁgﬁ# =f#F |3 pieces
Porcini mushroom and chive pancakes
* B e = = N D
v OISR E 2R
Steamed marmoreal mushroom and
pea sprout dumplings

v T2 Z bR
Steamed vegetable dumpling
with mushrooms and bamboo pith

ve RARBEH

=3 pieces

={F |3 pieces

={F|3 pieces

4Pk | 4 pieces

$52 [ |
$62 | |

$50 | |
$50 | |

$45 | |

$41 [ |

Steamed assorted vegetable and mushroom dumplings

F & B 3% VEGETABLES

K 2PV

Braised seasonal vegetables with bamboo pith

r LGP EEETE AR

$157 [ |
$142 | |

Seasonal vegetables with lily bulbs and wild mushrooms

in superior broth

il 58 K B SR R I B

$109 | |

Poached kale with preserved vegetables in salted broth

e FRU SR B TR I R

$142 | |

Poached seasonal vegetables with dace fish mousse and

wild mushrooms in fish broth

H 32 /h B sNACKs

e " RALER AR M ORL
Sautéed diced beef with onions and black pepper
"R B R

Sautéed shrimps with scallions and soy sauce

e AR AHTE A

Whitebait omelette

~e” 8 Bl 2R W

Pan-fried shrimp dumplings with sesame

es BB ficF S

Deep-fried squid with spicy salt

ps XO P KB I K

Pan-fried rice rolls with minced pork and
homemade XO sauce

p BIRARINZE G

Sautéed green beans with minced pork and
preserved vegetables

v BLHIA FF B

Deep-fried vegetable spring rolls

=M |3 pieces

$101 | |
$88 | |
$88 | |
$91 [ |
$91 | |
$91 | |

$91 [ |
$70 ||

& B # /- DEEP-FRIED & BAKED

r THRERE

Crispy spring rolls with pork, chicken, shrimps,
black mushrooms and shredded taro

=1k 3 pieces

DP%MXJ&%@A =f#F |3 pieces
£ Baked barbecue pork buns
%%Wﬂ(ﬁ =1k 3 pieces

$41 | |

$50 ||
$50 | |

Deep-fried glutinous rice dumplings with diced chicken

v A RIS ) ORE

Pan-fried turnip pudding

={F |3 pieces

$41 [ |

MENU B



ISLAND ROOM

| ¥ B #E 4 CHEF’'S RECOMMENDATIONS

BN s j
A B s "R BB P M E fe
Steamed lobster dumplings with Steamed lamb and Sichuan green
crab and vegetable shoots peppercorn dumplings
$54 | |

=1k 3 pieces $72 D ' =1k 3 pieces

e 5 A A A0 T B TR

Whole abalone in black gold

Mﬂﬁﬁﬁ%ﬁﬁ

Shredded turnip and black truffle

puff pastry puffs

Witk | 2 pieces $72 D =M 13 pieces $63 D
= BF A
Table no. Staff

i 4% Ky~ % ~ ik NOODLES & RICE

es R A ZF W A% 0 il

pe FLEE B MLAR 3R 2F A R

E

e BWHH A

S

P

$178 ||

Fried egg noodles with shredded beef in black pepper

fofd 31 i D R $194 [ |

Braised seafood fried rice “Hokkien” style
$165 | |

Fried rice with minced beef in black bean sauce
topped with fried egg

LR A R B R A R s104 [ |

Fried rice with diced chicken, black truffle and black pepper

$178 | |

Singapore-style stir-fried rice noodles with shrimps

and barbecue pork
7 25 40 B UK 8 K §178 [ |

Fried rice vermicelli with glass noodles, fish cakes
and Chinese celery

AR D 8 A B i coNGEE

v’ B2 B DY B RS

V ER& /Vegetarian
N B /Nuts

AE B B A 58

"W AE i A BR K

54z | per person $132 D

Fish maw and conpoy congee

‘B 7: ﬁ'\ Hﬁj 5’*? 4% | per person  $80 D

Fish belly congee with ginger and spring onions

4z | per person $101 D
Chicken fillet congee with black mushrooms and
dried shrimps

4% | per person  $80 D

Minced pork and preserved egg congee

P %& / Pork
S FRIK / Spicy

D F&m / Dairy
E & /Eggs

* FZhO / New item

15 28 i & DESSERTS

DE ﬁw}%ﬁ%{? =fF|3 pieces
Egg tarts
WAETFHE2550 8 Please allow 25 minutes to prepare

VN ﬁg {J\ % [El WUtk | 4 pieces
Glutinous sesame paste dumplings
coated with peanut powder

N *Bﬁ‘ﬁ‘%%ﬂﬁﬂk =fF |3 pieces
Baked red bean and pistachio puffs

e PR R AR R PUE | 4 pieces
Baked traditional sweet egg twists

NE kfﬁ\*,\¥%%§ﬁ# =fF |3 pieces

Baked winter melon and pine nut pastries

v HBHRAAER =1F|3 pieces
Chilled little white rabbit puddings

Y *%ﬁ%%%ﬂ% =fF |3 pieces
Steamed red date puddings
't% % g E‘JTE E o =fF |3 pieces

DE EH‘%&’%

ve K H A V4 Ok A 4

o BB H &%

o T R A A

Chilled black sesame rolls

#4L | per person
Double-boiled milk custard with ginger
BT 25438 Please allow 25 minutes to prepare

#4L | per person
Baked sago and lotus seed paste pudding
B H G253 8% Please allow 25 minutes to prepare

#4% | per person
Chilled sago cream with fresh mango, melon,
pomelo, coconut milk and mango juice

4% | per person
Chilled mango pudding

$57 | |

$57 ||

$60 | |
$57 ||
$57 ||
$54 ||
$54 ||
$60 | |
$57 | |

$57 ||

$57 ||

$57 ||

MENU B





