Tossed ith chili marinated cabbage and jelly fish julienne

Filled with egg yolk, served with Thai seafood sauce

Barbequed and served with roasted lotus roots

Tossed with black bean sauce and a hint of red chili

Served with sweet and sour lemon sauce

Stuffed with prawns, mango and corn, served with mint sauce

Served with red wine marinated apples

Served with lemongrass-plum sauce

On bed of shallots, mesclun greens and pinenuts

with lemongrass sauce and plum sauce topped with Petrossian ossetra caviar

With butter fried curry leaves and red chili

Crispy fried and tossed with wasabi cream

In spinach sauce with petrossian ossetra caviar

Lobster siew mai, chive dumplings, zucchini prawn dumplings
and Chilean sea bass mooli rolls

On homemade tofu with green apple shavings and Mangolian sauce

Tossed with chili vinaigrette




Stir-fried with Shimeiji mushrooms, onions and water chestnuts

Teochew style with yellow bean sauce, ginger and spring onions

Wok-tossed with sweet garlic and chili sauce, served with fried buns

Glazed with Chinese honey and served
with fried mushrooms, kailan and light hoisin sauce

with lily bulbs, onions in Malaysian curry sauce

Tossed with broccoli

with plums, shallots and ginger in superior stock

with wing beans and mushrooms in light red chili XO sauce

Laced with black bean sauce

with baby cucumbers, spring onions and ham in superior stock

Tossed with Sha Cha BBQ sauce in Toban Yaki hot plate

In Asam sauce served with crisp chinese buns

with Japanese edamame beans in superior stock

served with Japanese yakiniku sauce

with ginger in soy sauce flavored with Chinese wine

on asparagus with wild ginger flowers, lemongrass, garlic and chili sauce

with black pepper, Chinese celery, onions and garlic

Stuffed with prawns and water chestnuts in Japanese
yakiniku barbeque sauce

1n Taiwanese Sha Cha sauce served on stir-fried cloud ear mushrooms

with Laurent Perrier champagne sauce Caramelized with Chinese honey




with Enoki mushrooms

with Chinese bamboo pitch

Lemongrass flavored seafood broth with red chili

Steamed chicken in clear broth with shark’s fin

with Hakkaido scallop and Enoki mushrooms

Double-boiled soup with abalone, superior shark’s fin, dried scallops,
sea cucumber and dried shitake mushrooms

In Taiwanese Sha cha sauce

Served with sweet and sour lemon sauce

with yellow ginger sauce

with black pepper and Pinot Noir sauce

with taro in yellow bean sauce

with lemongrass, onions, basil and ginger

Stir-fried with onions, garlic and light soy sauce

with zucchini and black bean sauce

with mei1 kui luo Chinese rose flower wine reduction

with coffee infused reduction

with garlic and mint stir-fried with BBQ sauce

with bell peppers, onions and black pepper




with homemade Chinese vinegar and fresh ginger slivers

Bean curd vegetables, crystal vegetables and
vegetarian Teochew dumplings

In black bean sauce garnished with Belgian endive

Tossed with ginger and lemongrass vinaigrette

Seasonal vegetables in fried bean curd and taro skin

with mesclun greens, lemongrass and black pepper

with superior vegetable stock

with garlic

and lily bulbs with black pepper

with macadamia nuts

with white Preserved bean curd, chilli and garlic

Asparagus, yam beans, Shimeiji mushrooms and morinaga tofu

with Chinese Kailan

with dices of seasonal vegetables




Stir-fried with chili XO sauce

Tossed in black bean sauce and served in claypot

with Shimeiji mushrooms and superior stock

with preserved bean curd, ginger and chili

with asparagus and superior stock

with roasted duck

Fried vermicelli, prawns and scallops Singapore style

with Prawns, onions, chilli and bean sprout

with razor clams in XO chili sauce

homemade egg noodles In superior stock

Wok-braised thick noodles with marbled Australian Wagyu beef

with asparagus

with diced abalone, succulent lobster and crabmeat






