April 2026

CHINESE GOURMET DISHES
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Boiled sliced pork soup with salty eggs and
mustard greens

WEE TS AL 05

Braised tiger prawn in casserole with glass noodle and

onion in black pepper sauce
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Deep fried shrimp ball
I FIAL

Deep fried Bombay duck with spicy salt
TR TR f

Steamed chicken with ginger and scallion
EREHEHE

Stir-fried sliced lamb with leeks and cumin on
sizzling plate
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Baked pork spare ribs with strawberry in sweet and
sour sauce
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Wok-fried squid with morning glory in belacan sauce
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Braised eggplant with spicy Omnipork
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Simmered angled luffa with fish maw and dried
shrimps
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CHINESE COMBO H&i5EHS

=#— Sautéed diced beef in Maggi sauce with sliced garlic 288
MON =48GR A -4

Wok-fried string beans with minced pork and

preserved olive
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=#7—  Steamed chicken with Yunnan ham, mushrooms and 368
TUE vegetables Half
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Sautéed cod fillet in black bean sauce with bitter squash

BOTIRINES K
= — Honey glazed Iberico BBQ pork 408
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Sautéed prawns with spicy Sichuan sauce
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= Stir-fried egg white with diced seafood 300
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Sweet and sour pork with pineapple
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=#7 Braised fresh shrimps with ginger, spring onion 428
FRI and e-fu noodle
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Poached chicken with seasonal vegetables in

superior broth Haif
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=7~ Roasted chicken served with prawn cracker Half 438
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Steamed rice with seafood, mushroom and garlic
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=#r Pan-fried garoupa fillet in supreme soy sauce 510
SUN  BUHEBERIEDIK

Roasted crispy pigeon 2 pcs
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