HOT HOR D’ OEUVRES

(Stir fried conpoy with scrambled egg and Hong Kong Jelly fish with sesame)
i
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BRAISED ABALONE, SHIMEIJI MUSHROOM AND CRAB MEAT IN BROWN SAUCE
Z/iﬁ‘*/‘*/Z/\ N i/
71/ ﬁzuﬁﬂﬁnmmum

STEAMED SNOW FISH WITH SOYA SAUCE
J A N AA
MANINT B

STIR FRIED ICEBERG LETTUCE WITH ASSORTED MUSHROOMS AND OYSTER SAUCE
e,
MO T BT NN Y

FRIED EGG NOODLES WITH KING PRAWN AND X.O SAUCE
S
YARTNUNID TBTX.0

ALMOND CREAM AND WHITE EGG WITH GINKO NUTS
./ /
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THB 1,700 NET PER PERSON r |
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HEAVEN AND EARTH HOT COMBINATION PLATER
DRUNKEN CHICKEN, FILO SHRIMP BALL, SCRAMBLED WHITE EGG WITH
SCALLOP AND CRAB MEAT e

NUTIm En?ﬂm\mm 67/67/77mumm°mﬂzﬁ%/

BRAISED FISH MAW SOUP WITH CRAB MEAT IN BROWN SAUCE
?/l/ﬂ 7:zm:z/mzﬁﬁﬁl/zf7um

ROASTED, GUITAR DUCK
7j/«l /
amnenaz

SLOW BRAISED 10 HEADS ABALONE
[
zz/m/ﬁmum

DEEP FRIED SANDY GOBY FISH WITH CRISPY NUT CRUST IN SOY SAUCE
oIm ij/'wam/a/n?%fﬁz/?

CHIN’E/SE SPINACH TOﬁPED WITH FISH MAW AND BLACK MUSHROOMS
ﬂmvnnm:zm:z/mmnﬁau

@ED RICE Vc\ﬁTH SALTED FISH AND CHICKEN
s md

CHILLED HONEYDEW MELON AND SAGO
Mur)umm/
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THB 16,800 NET l'_L
[

b

(INCLUDING TWO BOTTLES OF HOUSE WINE RED OR WHITE)




HEAVEN AND EARTH HOT COMBINATION PLATER

JELLY FISH WITH SESAME, DRUNKEN CHICKEN, CRAB MEAT ROLL,
SCRAMBLED EGG WHITES WITH SCALLOP

4
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BRAISED FISH MAW SOUP WITH CONPOY
ol mrihusi
TNz Umnv g o

ROATED/GUITAR DUCK
(Z%ﬂmi

DEEP FRIED PRAWNS WITH SALT AND CHILI
W Innae

SAUTEED BROCCOLI WITH CRAB MEAT
yFan nwmmuﬁﬂ

STEAMED SAND GOBY FISH IN SOYA SAUCE

Y]
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FRIED EGG}ﬁOODLES WITH SHRIMP
1: 1/71/.77?714%777\7

Aﬂ/ﬂOND MIL/CREAM WITH SESAME DUMPLING
1INBUBRNAUNNTH

THB 17,800 NET

I 1_ (INCLUDING TWO BOTTLES OF HOUSE WINE RED OR WHITE) I |
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Journey to Silk Road 3

CRISPY CANADIAN LOBSTER WITH FRESH FRUIT SALAD

AN N}7\7N\7ﬂ7

BRAISED ABALONE WITH BAMBOO PITH Y
+ \*/ 2 7 ’ t/ Y 4 .
Alih3ae i ivhun -

BARBECUED SUCKLING PIG \
nunuiNt
2

SEA ASPARAGUS AND BLACK MUSHROOMS IN BROWN SAUCE
4 1/ G/
NUBLNNDUNAONNENUIN

BRAISED HONG KONG KALE WITH CONPOY
T ./i/J
210 FANTINGT) NN LI ¢

STEAMED SNOW FISH WITH SOYA SAUCE
Z/ A N JA
MANINT B

FRIED RICE WITH ASSORTED MEAT “BA PO FAN”
e -./ Z/ N
eI RO,

DOUBLE BOILED ASSORTED NUTS IN YOUNG COCONUT
L
HWTRUTINANS L
THB 18,600 NET
(INCLUDING TWO BOTTLES OF HOUSE WINERED OR WHITE)
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Heave/n and earth hot combination platter

N\ 1/
gaminiau

Deep fried silver fish with salt and chili

N\ N !
MEUNAAN ITTUNNTD

Cantonese scrambled white eggs with scallop

and crab meat

NMaanmunauradiia

Jelly fish wifﬁgs&same oil
UINTIEW JUIHD NI

Drunkeyz ’Ehicken with Shao Hsing Wine

NUTINm

Degﬁmfried crispy filo shrimp balls

ANTUNDNEN

Stir fried conpoy with enokitake and scramble egg
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Abalone 10 heads slow-braised
+ \*/+ ’n/\/
Ghaamui vunas

Abalo/ve 10 heads with fresh fish maw

and mushroom brown sauce

(L/éﬁ/ﬂﬂi i 0N z/wm/mnnaumzmv

Snow fish
mAy:

Red Garoupa fish
MU

Sand Goby fish
m
.U

River Prawns

o
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S — n

SMALL MEDIUM LARGE

1-3 persons 4-6 persons 7-10 persons

1,690 2,270

dJao 620 420

a70 1,020 1,520

270 420 420
270 420 620
a70 770 1,120

a70 1,020 1,820

SMALL MEDIUM LARGE
1-3 persons 4-6 persons 7-10 persons
450/whole

1,860 2,860 4,660

d60/100grams
d60/100grams
210/100grams
210/100grams
a8

U
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Bamboo pith soup with black mushrooms
- I+ a/
TUEB L dpuinnay
Fish maw soup with crab meat
+
ﬁz/z/ni:zm:z/mzuﬂb/
Superior fresh prawn dumpling soup
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Szechuan hot and sour seafood soup
ﬁz/z/nﬁw%'/ﬁ%

Cream of sweet corn soup with crab meat
T mﬂ;b/

Double-boiled fresh fish maw and conpoy soup
with American ginseng
vilns:on:mihegmaiiawiu

Braised bird’s nest with chicken mousse congee
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Stir fried scallops with ginger and Japanese
onions

A o7 «.’J
NBUTDDANINNUN DL 12U
Wok fried sea scallops with broccoli
with XO sauce

o -
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Sliced poached sea conch in supreme stock

namﬁﬁiﬁf:

Prawns with XO sauce
s
ANANTBATX.0

Pan fried prawns with salad cream
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Steamed river prawn with garlic soya sauce
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Wok-fried garoupa fillet with lotus root

in black bean sauce
«*/Z/ + -/:/.,’ i
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SMALL

1-3 persons

a70

a70

770

670

670

a70

470

MEDIUM

4-6 persons

1,270

1,270

1,180

1,120

1,120

1,270

685

)

LARGE

7-10 persons

1,730

1,730

1,460

1,370

1,370

1,730

1,120




S eafo (@ C:, HMIN

Stir fried scallops with ginger and Japanese
onions

A ~ 7.’/
NBUTDAANINDUN BN 24
Wok fried sea scallops with broccoli
with XO sauce

ol -~
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Sliced poached sea conch in supreme stock

LIRS

Prawns with XO sauce
[
AT BTX.0

Pan fried prawns with salad cream
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Steamed river prawn with garlic soya sauce
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Wok-fried garoupa fillet with lotus root

in black bean sauce
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SMALL MEDIUM LARGE
1-3 persons 4-6 persons 7-10 persons
870 1,270 1,730
a70 1,270 1,730
770 1,180 1,460
670 1,120 1,370
670 1,120 1,370
870 1,270 1,730
470 6895 1,120
0l
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167 Beef / Pork / Lamb And Poultry =4 r
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SMALL  MEDIUM LARGE
1-3 persons 4-6 persons 7-10 persons
Wok-fried ngrmb hop with black pepper sauce d10/1piece
NS TuEN AN N
Wok-fried Australian beef tenderloin
ngh shalI?Lport Wirﬁsauce 690 aan 1,640
HBTUI AN TR0 124
Pan seared diced beef tenderloin with pistachio nuts
agg ee[.)ﬂe:r/iauc 690 ag90 1,640
BN ANTINT Y B
Wok-fried beef strip loin with ginger and Japanese
o:;ﬂ)ns L ' arg aa0 470
zﬁ%n%munamgﬂu
Braised Clhicke’n/“Yan Jiang” style a70 540 a70
N ingvdmemianu
Wo.lgtigd chicken With/cashew nuts and dry chili 460 510 670
Niamidiou i Rumun
Wo.k)fried chicken with Szechuan sauce 330 4490 740
N iirraviau
Wolf-/fried pork loin with X.O sauce 395 840 770
ni//wmﬁz/MO
Wok-fried pork fillet sweet and sour sauce 360 490 720
nj//z TN U

Pan seared dice pork tenderloin with

pistachio nuts and pepper sauce 470 670 1,120
+ A

ni//zmwnmw%m i}

Szechuan pork tenderloin
ith spicy chili oil 870 440 1,370

w
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Barbecued suckling pig
NUNUNE
)

Hon:g/Kong style barbecued suckling pig
nﬂnuﬁ'ﬁvnv

Bl?ﬂ’ing Joasted duck with Chinese crepes
ninny

Barbecued roast duck

alnenv

Roasted gwtar Duck
almfim i

Honey glazed barbecued red pork “Char Siew”
Hﬂ(lﬂ\?ﬂﬂm H\J

Crispy barbecued pork belly
nyuniey
J

Rice

Fried rice with conpoy and egg white
1/ \/ + 4
VIAOTINLILU LYV

el
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Frled rice “Hokklen” style
Gmwmﬁmﬂu

Frled rlce%;lden village style”
NN

Frled rice “Yang Chow”

e
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Fried rice with crab meat
N
PrILN

i

Steamed rice

.
St
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Barbecue & ROO\Sf mﬁﬁwm:mmiﬁu
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SMALL MEDIUM LARGE
1-3 persons 4-6 persons 7-10 persons
2940
2,840
1,840
4490 780 1,240
1,240/ Whole
d80 640 440
340 690 aa0
SMALL MEDIUM LARGE
1-3 persons 4-6 persons 7-10 persons
460 660 1,020
d60 660 a20
alg 460 770
dairg 410 ags
480 760 g70
35/portlon
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Hl Beancurd And Vegetable z@%:ﬂm/ﬁ\?j
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SMALL MEDIUM

1-3 persons 4-6 persons
Wok fried asparagus and eringi mushroom
in soya sauce 610 a20

o o NT A
maaduiienis AT

Braised Chinese spinach with conpoy 540 460
WTTLILRNTIONNLT &
Braised Hong Kong kale with conpoy 510 710

s s
AN FANTING nnvz/zﬂ

Wok fried broccoli with crab meat 410 890
vl ./% ~ 4 J
ANLNEN mmmuaﬂ
Wok fried Hong Kong kale with garlic aa0 850

7 ./ |
AN FANTINAON TN LY

Szechuan stewed bean curd with minced pork 430 a10
:/a/ ;/\
i ZMvunuﬁmu

Braised mixed vegetables with shitake mushroom
in brown sauce 340 530

2
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Wok fried Chinese spinach with oyster sauce 340 530
0/% i/i/i—/i/

ATILIUNA NI NN D1l

Wok fried Chinese spinach with garlic 340 530

/Z/ e -
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LARGE
7-10 persons

1,220
g70
g70
795
770

620

670

670

670




Fried flat noodle with seafood
+ |
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Bra Cantonese “YIFU” noodle with crab meat
nmua

“Yln Yang of vermicelli noodle with seafood
Can onese style
FUN ANy

Fried egg q})oclle “Hokkien” style
y:nA MmUY

Fried d egg noodle with shredded chicken
ngand

Cepes noodles with assorted mushroom, ginger
and onions
IINNUNUNNTIN

“Hakka” tyle rice no}cﬂles tofu and chicken fillet
mﬂzmmm ﬂ(lﬂ zm]?Jr

Frled flat noodle with pork and soy sauce
TT’Jﬂ(Wﬂ”JNW ﬁ’JH]{J/

Bak ds fdded r asted duck and vermicelli noodle

m/mu aRannay

Egg noodle_ s , SOup with shrimp wonton
AN th

Egg noodle J up with seafood
u:n?/zb?/ﬂn

Egg noodle soup with barbecue pork
UnHh nyuny
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SMALL
1-3 persons

410

410

410

d6o

d6o

da0

ado

ddo

da70

L4y

0 perons 710 persons
760 1,145
760 1,145
760 1,145
4490 695
4490 695
4490 7895
440 620
440 620
aag 770
360 /person
a60 /person
260/person
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Hors D' Oeuvres

Deep fried kinu tofu salt and chili
e !
zmzwamw?nmwﬁ
Deep fried vegetarian bean curd rolls
3/1/
ﬂ\?lﬂ]}l:f/(’?”ﬂﬂ

Soup il

Double—b(.)i/l/ed bamboo fungus soup and pak choi
i3 | WemRath

egetarian sweet corn soup

'7/1/67’7573 i Tl%]

Main Course

Fried flat noodle with vegetables
AP

ANTRIA

Mapo tofu clay pot Szechuan style

L
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Stir-fried eggplant with tofu and celery
Cantonese style

< s
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Bean curd with black mushroom in brown sauce
J/S/’QV
N NUMNA
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Mixed vegetables with oyster sauce
e
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SMALL MEDIUM LARGE
1-3 persons 4-6 persons 7-10 persons
410 660 720
410 660 720
260 /portion
260 /portion
aig 410 aag
aig 410 4490
a1o 410 480
ala 410 4490
Ol
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le\ef’s Signahu*e Dish

Teochew Style Crispy Crab Meﬁy/nd Shirmp Dumplings
I

IVTEZI‘?E[/ U
720.-
Marinated Hong Kong Jelly Fish with Roasted Duck

and CucumWBea Paste and Sesame Dressing
gl Wé[?VJ/WVﬁ??ZZZ/VﬁfZW;ZJ

5580.-
Deep Frled Prawns with Spicy Sauce
7/7\7/?/?7ij7?7?7 mwj??:
1,200.-

Braised Sea Cucumber and Goose Web Abalone in Brown Sauce
with Seasonal Vegetables
4%%7ud%vm:mz§%

1,850.-

Grilled Garoupa F&lliet/(w;/ith Salt Egg
a1 B

aal.-
Enokitagke Gold Sticks
IAPUYLINENDIEIP)
d0o0.-

Braised Tofu and Sce;H/ ith Truffle Oil b&%’eper Sauce
ww@/fv ImMNvan NIl m/ .0 wiawinlpas
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Desse V*+ VAN U

SMALL
1-3 persons
Double-boiled bird’s nest in syrup 785
\/ + o
NM;?WW
Deep-fried pancake fillet with jujube a70

or chestnut paste
-~ ! o
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Chinese almon%%am with sesame dumplings and egg whites
\./ !/ 4 4
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Chilled honeydew melon and sago

AFnunumall
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Sesame dumplings in brown ginger syrup
/ i/\
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Mango pudding
<
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Hot fy":gko nuts in syrup
%
auzmuia

)

MEDIUM LARGE

4-6 persons 7-10 persons

1,190 1,980

a40 480

230

230/person

230/person

180/person

180 /person




