BUSINESSHOUR | LUNCH: 110m - 2pm

Chinese culinary group with one-MICHELIN star and multiple
MICHELIN Bib Gourmand awards over 120 restaurants across 27 major cities







cBEERTESER
Braised Fish Maw & Beancurd
with Abalone Sauce

Bong Bong Ca Pau Ha Sét Bao Nguw

XOE#HELHSENETF
Stir-fried Scallop with Sweet Bean
& Chinese Yam in X.O Sauce

So biép Va bau Mat Xao Twong X.0O

XOE R ikR{—
Sautéed Clam & Prawn in X.O Sauce
Nghéu Tém Xao V&i Twong X.0

BERENER
Pan-fried Minced Shrimp Stuffed
with Abalone Slices

Bach Hoa Nhéi Bao Nguw Chién

HEREEASR

Steamed Cod Fish Belly with Olives
Vegetable & Ginger in Soya Sauce

Nam Ca Tuyét Hap Xi Dau

FRFFE

Sautéed Beef Spare Rib with Special Sauce

Swon Bo Non

HITHIBEZEER
Steamed Pork Rib with Beancurd
in Black Bean Sauce

Swon Heo Dau Hi Hap Tau Xi

=K P 4

Stir-fried Shredded Pork with
Assorted Capsicum

Thit Heo Xao Tam To

N> 680,000

%l / Reg

N> 680,000

i / Reg

VN> 580,000

5 / Reg

VN> 580,000

i / Reg

> 480,000

Bl / Reg

N> 360,000

%l / Reg

VN> 320,000

5l / Reg

vN2230,000

i / Reg



L/

~Diém

Banh Xép Triéu Chau

Tam

D08

XOEBFF&K

Steamed Scallop Dumpling
with X.O Sauce

Cao So biép Twong X.0

7K B8 B 1R &R
Steamed Shrimp Dumpling
Ha Céo Tém

A HETRE

Steamed Shrimp Dumpling
with Asparagus & Fish Egg
Trirng Ca Mang Tay Cao

REEEE

Steamed Minced Pork
Dumpling with Mushroom
Xiu Mai

EiBNESR

Steamed Minced Pork
Dumpling in Shanghai Style
(Xiao Long Bao)

Banh Bao Thuwong Hai

LM F

Pork Dumpling with Szechuan
Hot Chilli Vinaigrette

Banh Cao Tt Xuyén

B 2% 0 1R

Steamed Assorted Meat
Dumpling in Teochew Style
Banh Xép Triéu Chau

Pan-fried Chive &
Meat Dumpling
Banh He Chién

VN> 108,000

=% /3 pcs

W 98,000

PO%i / 4 pcs

W 08,000

=%i /3 pcs

W 08,000

PO#i / 4 pcs

\>68,000

=% /3 pcs

W 68,000

PU%i / 4 pcs

> 68,000

=% /3 pcs

W 68,000

=%i /3 pcs



RO7

50T e B2 6% 4R B
Crispy Rice Roll Stuffed with Shrimp
& Vegetable Puree

Banh Cubn Tém Chién Gion

BEIR X BE M
Steamed Rice Roll with Shrimp
Banh Cudn Hap Tém

X.O EFE ¥
Pan-fried Rice Roll with X.O Sauce
Banh Cudn Xao Twong X.O

Steomeq Ric,e Roll with B.B.Q Pork
Banh Cudn Hap Xa Xiu

8 i 2 R E ¥
Pan-fried Rice Roll with Soya Sauce
Banh Cudn Xao Xi Dau

BXHREBEY
Steamed Rice Roll with Dough Fritter
Banh Cudn Dau Chao Quay

B Ik 28 5 K5
Pan-fried Radish Cake )
Banh Bot Chién V&i Thit Say

Banh Cudn Hép XaXiu
& R :

Banh Cudn Hap Tém

vN>108,000

&1 / Portion

N> 108,000

1% / Portion

Wb G8,000

814 / Portion

W2 08,000

14 / Portion

N> 83,000

814 / Portion

N> 83,000

&1 / Portion

N> 68,000

=14 /3 pcs

Bénh Bot Chién Voi Thit Say:

R02



%n\

Steamed

Banh Hap

3

Banh Bao
Sot Nam.Dac Biét

Banh Bao .
Nhan Trieng Mubi

EREHEG

Steamed Assorted Mushroom
with Black T[ufflg Bun

Banh Bao S6t Nam Dac Biét

TEELH

Steamed Glutinous Rice with
Chicken, Minced Pork & Dried
Shrimp

X6i Ga La Sen

BRitEHE

Steamed Pork Rib with Black
Bean Squcel

Swdn Heo Hap Tau Xi

B BT
Steamed Chicken Feet with
Black Bean Sauce

Chan Ga Hap Tau Xi

EtXES
Steamed B.B.Q Pork Bun
Banh Bao Xa Xiu

EBMES
Steamed Custard Bun
Banh Bao Nhan Trirng Sira

i E |

Steamed Salted Egg Yolk
Custard Bun )
Banh Bao Nhan Trirng Mudi

W 08,000

=% /3 pcs

W 88,000

i /2 pcs

VN> 88,000

819 / Portion

vW'78,000

1% / Portion

W2 63,000

=% /3 pcs

W 63,000

=% /3 pcs

63,000

=% /3 pcs



Banh Nuo’ng’:

Banh Trirng Nwéng

W =itXEE N> 88,000
Baked B.B.Q Pork Pastry %L / 2 pcs
Banh Nuwéng Xa Xiu Mat Ong

802 AN YA 73,000
Baked Portuguese Egg Tart =#i /3 pcs
Banh Trirng Nwdng Xop

[ FEEiEE e 68,000
Baked Mini Egg Tart =#i /3 pcs

Banh Trirng Nwéng

laph Nuwéng Xa Xiu Mat Ong

7 4




L

Deep-fried
Mén Chiemae

BHERERE

Deep-fried Beancurd Skin Roll
with Minced Pork & Shrimp

Dau Ha Ky Cudn Tém Chién

B A

Deep-fried Shrimp Dumpling Served
with Mayonnaise )

Hoanh Thanh Tém Chién S6t Salad

BETHB
Deep-fried Radish Pastry
Banh Nwéng Ca Cai

MEEEBREXSE
Deep-fried Minced Shrimp with Seaweed Roll
Rong Bién Bach Hoa Chién Gion

fERRiLEBHE
Deep-fried Seafood Roll with Salad Sauce
Cha Gio Hai San Sét Salad

Deep-fried Spring Roll with Shredded Yam
Cha Gio Khoai Mén

% 1R el 7K A8
Deep-fried Minced Meat & Shrimp Dumpling
Banh Xép Tém Thit Chién

BHEIEFA
Deep-fried Taro Puff with Minced Meat
Banh Khoai Mén Chién

W 08,000

= /3 pcs

W 08,000

PU%i / 4 pcs

We'78,000

=% /3 pcs

vW'73,000

PU%i / 4 pcs

vWb'73,000

= /3 pcs

W 63,000

= /3 pcs

W 63,000

=% /3 pcs

W2 63,000

=% /3 pcs



MEEZEEELLES
Stir-fried Asporo%us with Black Fungus,
Black Truffle & Chinese Yam

NAm Méo Hoai Son Xao Méng Tay Sét Nam

BELNKES
Stirfried Celery with Fresh Chinese Yam
Nam Méo Hoai Son Xao Bau Mat

B it ad

Deep-fried Enoki Mushroom
with Salt & Pepper

N&m Kim Cham Chién Gion

THEXSBE
Spinach & Beancurd Thick Soup
Sup Bau Ha Tuyét Nhi B Xoi

v\>280,000

%l / Reg

vN2230,000

i / Reg

vN>138,000

il / Reg

N> 170,000

% / Reg



XOBRBEWEE

Stir-fried Vermicelli with X.O Sauce
in Teochew Style

Mi Sgi Xao V&i Twong X.0

IRFRLEZ R

Fried Rice Vermicelli with Shredded Meat
& Bean Sprout

Bun Gao Xao Kho Vé&i Thit Heo

EESmBEM
Dry Noodle with peef Brisket
Mi Bo Kho Khé Kiéu Hong Kong

HIBEERSZH
Shrimp Wonton Soup Noodle
Mi Hoanh Thanh

EEXRESEE

Dry Noodle with Shredded Honey BBQ Pork,
Ginger & Scallion

Mi Khé Xa Xiu Girng Hanh

EiEM
Noodle with Peanut Sauce & Chilli Oil
(Dan Dan Noodle)

Mi T& Xuyén

Mi Hoanh Thanh NO4

vN2280,000

5 / Reg

vN210,000

i / Reg

v\>168,000

1% / Portion

N> 160,000

1% / Portion

vN> 150,000

i / Reg

VN> 138,000

81 / Portion



BARIE B AR

Shradded Abalone, Chicken
& Scallop Congee

Chéo Ga So biép Khoé V&i Bao Ngw

BH=5N
Assorted Seafood Congee
Chéo Hai San Tam Bao

RIFPARR LR

Baby Oyster with Minced Meat
& Peanut Congee

Chéo Thjt Bam Véi Hao

REZENWE
Shredded Meat with Century Egg Congee
Chao Bach Thao Thit Heo

=7
Plain Congee
Chao Trang

Hai San Tam 840 WY

vN210,000

81 / Portion

vN210,000

819 / Portion

vN>180,000

1% / Portion

N> 88,000

1% / Portion

N> 38,000

1% / Portion



5h0 5% BRFEE & 10% jHEIR
All prices are subject to 5% service charge & 10% VAT

Food pictures are for reference only. Presentation and serving portion may vary.



