st

iR «Iﬁ(ﬁj ® % Shrimp Dumpling $70 Q 'ﬁ' @%//zli ///]\@ Bamboo Charcoal Bun

7]‘/A\ % hs ?JE:—: % Pork Dumpling with $60
Black Truffle

%% ﬁiﬁ’;{% Beancurd Sheet Roll in $54

Oyster Sauce

}%UEL‘ E@ }K;%’/E Pan Fried Minced Pork $60
and Sticky Rice Cake

XO%ZK‘E&]}\ Steamed Chicken Claw $50

in XO Sauce

2 2y Pan Fried Homemade
ESEES S Chinese Chives Dumpling  $58

‘é‘/ﬁg‘, 1 ﬂ‘ff—\ Malay Sponge Cake
y >pong $46
= /ﬁ 4+ Braised Tripe in Black
%5 $60

Pepper Sauce

s S v~ Scallop and
%I%E:EI ’Fﬁ’:jz‘@( Beetroot Dumpling $60

dk F & 45 i Shrimp and Yellow Chives $70

Rice Roll
A g B Rice Roll with Beef and
PALHR 2 W e Rollwith Beefand 958
%/’%’/—ﬁ? ﬁ}]’% Plain Rice Roll $46

LFE‘l: —% FIEJ )ﬂi% Deep Fried Beancurd Roll  $60

Z% ;’Ek,i&ﬁ;l Thai Style Deep Fried Shrimp $54
Dumpling

% 2 Deep Fried Sweet Taro Puff $51
g2F
( S iﬁ '@f) Stuffed with Mixed Seafood

JERLEE Seating Charge $20/{Zperson
A g m—## All prices are subject to 10% service charge

QOO0 0 0 OOOOOOOO

and Bamboo Shoot

'1—/\]— g é Rﬁ?\ @\z Shrimp Dumpling with Carrot $72 Q

Mushroom & Fish Maw

ZF VB A% . % Steamed Chicken with Shiitake $70 Q

,@%ﬁ— iF)‘j( E %@‘”Q Shrimp and Vegetables

w O

/@é’ﬁ' 4:- W ISR Steamed Beef Meat Ball with $52 Q

Tofu Skin

%} /-1— X%/@ Steamed Barbecued Pork
Buns

oh

-}@ /E }7;7 @‘z Shark’s Fin Dumpling in

Soup

S

240

5 ﬁ X}%Hg]‘ Barbecued Pork and

Vegetables Rice Roll

O

i-f: jfﬁ\\%éfg Taro and Pine Nuts Dumpling $40 Q

$102/fr @
person
@ O

75 Elﬁgf ,;E{E E’% Crispy Rice Roll with Shrimp $58 Q

%?&%%ﬂ% Spinach and Scallop
Rice Roll

e

//I\fijﬁ ,ﬁiﬁ% Seafood and Salad Spring Roll $60 Q

[ﬁ‘( %’: X % % Barbecue Pork and Sesame

Puff

% % X*}%%‘@ Pineapple Bun with

Barbecued Pork

“ O
w O
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)

N E E A Deep-fried Tofu Cubes $78

AZR X &

Roasted Barbecued Pork $198
F4/Half $98

47 F K Corn Fried with Salted Egg Yolk $78

TR A Bt EzEeFried Homemade Fish $88

:ﬁﬁ ]']' ﬂ’: i gﬁﬂ%ﬂ Chicken Feet and $88

Peanut in Abalone Sauce

7}(%’ /7)‘[: Goose Wings in Marinade $88

é 7J:';J:< % % *j Diced Pork Knuckles with $88
Crispy Garlic

= k7 Pickled Diced Cucumber 78

iiﬁ FMAL Pk Jelly Fish ¥

Y

MBS it f4 52 Deep-fried Squid in Salt and ~ $88
Pepper

ﬁﬁfh %ﬂé’ Steamed Rice in Lotus Leaf ~ $88

R

T FE R

4 9% PE kL i, Inaniwa Udon with Grouper ~ $88
SN A4 in Fish Broth
7/&3[}3% N

N7l % Smoked Pork Knuckle with 38
Vo £ ):’g Eﬁ? Jelly Fish ¥

000000000 0CO0 &

FIH B E
# %

Double Boiled Pig $468 / mfiaF3 Q
Lung Soup with Fish ~ 4P€rson

Maw in Almond Cream

f&f—% li\] %*% Sweet Corn $98 / fiL person Q
Soup with Fresh

Crab Meat

21 A Ik Coconut Split Pea Pudding ~ $48 Q W H % Mango Pomelo Sago

%'(‘—Eﬁ@ Mango Pudding

JE#% Seating Charge $20/fperson
JIATIEES 53 hn—JIR3% 22 All prices are subject to 10% service charge

$48 Q %‘%ﬁ % % 7\% Steamed Date Pudding

*;;% /+ ‘/:}: ﬁPﬁ Saut € ed Beef Cubes $148

with Barbecued Sauce

*}? I fi% ﬁl’ Soft Boiled Egg with Tofu and  $78
F’S ~8=1 ﬁ%\: Meat Floss
ZAGRY BY

ﬁﬂ 7]55( )ﬁk%% At Eork Stomach with White $88

epper and Preserved
Vegetables

b WE % B Deep Fried Chicken Wings 78
%’L%ME '%/E ﬁ:_ isn Rgd Fermented Bean égurd $
auce

% Stir-Fried Baby Cucumber
io %f EF and Minced Pork with $78
N

XO Sauce
ﬁ’ff'\ ﬂé H% ]72] Min Sweet & Sour Pork $88

[# Bt 2 EL Black Fungus in Aged Vinegar  $68

)}E'L. ﬁ E%%ﬁ;( Pan-fried Stuffed Green $98
Chili Pepper

AT A FE  Rice in Soup with Mini Oyster ~ $78
AR

Zr W4 % - Shrimp Toast with Salad Dressing $88

QOO OO0 OO 0O OO0 ¥

Xoﬁg Jf’/]\ ﬂ% 7{%\ Pan Fried Rice Roll with $88
X.0 Sauce
N % il’/]\ ﬁ/y\/ﬁ% Roasted Pigeon (1pc) $82/H

] /ﬁ}] # V\j ZE  Minced Beef Thick $68 /i1 Q
Soup person

Ui by Double Stewed Soup 208 / [fiF
E}c{(%?i“]' Freshly Made Every day $ 4 pers\ons
7_% X Vi with Carefully Selected

(B3 2 34) Ingredients
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