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冬季帝皇晚餐
Winter Dinner Restaurant Week MenuWinter Dinner Restaurant Week Menu

$60 per person
Select one appetizer, one main, one side and one dessert

宫保虾  
Kung Po Prawns Kung Po Prawns 

Fiery Sichuan peppercorns, garlic, ginger & 
julienned Chinese celery

山城辣子鸡 

sanchen Chicken sanchen Chicken 
Wok-fried fillet with dried chilies,  

star anise & cumin seeds

青花椒鱼柳

steamed cod filletsteamed cod fillet
with pickled bell peppers, chili,  

black beans, cilantro, ginger & garlic

原汁烧豆腐 v 
stir-fried tofustir-fried tofu
with ginger, chili, garlic,  

yibin sprout sauce 

海鲜云吞  

scallop & prawn Garlic wontonsscallop & prawn Garlic wontons
Sweet chili dressing 

口水鸡沙拉

Kou shui chicken & asparagus saladKou shui chicken & asparagus salad

素菜酸辣汤 v 
Vegetable hot & sour soupVegetable hot & sour soup

点心精选 

Chef’s Dim sum selectionChef’s Dim sum selection

師傅炒饭 v
Chef’s fried riceChef’s fried rice

Vegetarian fried rice with finely diced 
pickled vegetables

絲苖白飯

steamed  steamed  
white rice white rice 

香蕉太妃

BanoffeeBanoffee
Banana cake, dulce de leche, sablee 
biscuits served with fresh banana &  

banana gelato

各式冰淇淋

selection of  selection of  
ice creamice cream
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冬季午市菜單

Winter Lunch  Winter Lunch  
Restaurant Week MenuRestaurant Week Menu



冬季午市菜單
Winter Lunch Restaurant Week MenuWinter Lunch Restaurant Week Menu

$30 pp | Select one appetizer, one main and one side

A P P E T I Z E R S 

鲜虾沙拉

King Prawn, leek, Jade Hearts & cilantro saladKing Prawn, leek, Jade Hearts & cilantro salad

特色口水鸡

Kou shui chickenKou shui chicken
Tender poached chicken breast in a chili broth served room temperature

素菜酸辣汤 v 
Vegetable hot & sour soupVegetable hot & sour soup  

M A I N S

宫保虾  
Kung Po Prawns Kung Po Prawns 

Fiery Sichuan peppercorns, garlic, ginger & julienned Chinese celery

山城辣子鸡 

sanchen Chicken sanchen Chicken 
Wok-fried fillet with dried chilies, star anise & cumin seeds 

麻婆豆腐 v 
Mapo TofuMapo Tofu

“Granny’s tofu” punchy flavors from garlic, dried & fresh chilies 
with ginger, chili, garlic, yibin sprout sauce

S I D E S

師傅炒饭 v
Chef’s fried riceChef’s fried rice

Vegetarian fried rice with finely diced pickled vegetables

絲苖白飯

steamed white ricesteamed white rice

D E S S E R T S 
Supplement $10 each

香蕉太妃

BanoffeeBanoffee
Banana cake, dulce de leche, sablee biscuits served with fresh banana & banana gelato

各式冰淇淋

selection of ice creamselection of ice cream
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冬季早午餐
Winter Brunch  Winter Brunch  

Restaurant Week MenuRestaurant Week Menu



冬季冬午餐
Winter Brunch  Winter Brunch  

Restaurant Week MenuRestaurant Week Menu
$45 per person

Choose any 2 individual pieces from our Dim Sum Library,  
as well as one appetizer, one main and one side

B O T T O M L E S S  O P T I O N S 
Bottomless Bubbles & Select Cocktails* | $45pp 

Bottomless Champagne & Select Cocktails* | $90pp

麻辣虾  
Ma La chili prawns Ma La chili prawns 

  Fiery Sichuan peppercorns, garlic, ginger & julienned Chinese celery

宫保鸡 

Kung Po ChickenKung Po Chicken

香滑炒蛋头蘑菇 

silk eggssilk eggs
Soft & silky Chinese style scrambled eggs with mushrooms

鲜虾沙拉 

king prawn, leek, jade hearts & cilantro salad king prawn, leek, jade hearts & cilantro salad 

特色口水鸡 

kou shui chickenkou shui chicken
Tender poached chicken breast in a chili broth served room temperature

海鲜云吞    
scallop & prawn garlic wontons scallop & prawn garlic wontons 

Sweet chili dressing

師傅炒饭 v
Chef’s fried riceChef’s fried rice

Vegetarian fried rice with finely diced pickled vegetables

M A I N S
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