LES

Please select (4) four of the following items (sharing for 4 persons) 4% w9 3Rk

7Yk B IR Temypura battered prawns tossed in creamy lime sauce
YE TR B Marinated jelly fish wrapped in smoked duck breast
REYIHRES Baked scallop with cheese and black truffle

S R=E S Golden fried sifver whitebait fish with spiced salt

R Ak B R Crispy sesame coated prawns with Thai mayo

APPETIZER,

g KT

Five spice roasted chicken served with cracRers (half chicken) 58

BHE e 76

“Hong Kong style” roasted duck_served with plum sauce (half duck) 98

e

Chilled marinated top shell meat with jelly fish in lime dressing 58

BEEREAFTAL

Crab meat salad served with mango and passion fruit mayonnaise in cucumber cup (6 cups) 68

BARRKEE

JHand roil with roasted duck, seaweed, vegetables and mayonnaise (3 pcs) 48

Mt E LT

Oven baked scallop filled with prawn paste and coconut sauce 68

We X #in B 8RR

Crispy fried soft shell crab with spiced salt 68

WMBEABRERELSE

Half a dozen deep fried oysters with vegetables and mango salsa 78

FHEMFLRILL

Traditional spiced braised “Shan dong” peanuts in clay pot 12
& REHABRINRER

LAI PO HEEN S APPETIZER PLATTER, 198

NX58#EFEHE Wok fried shimeji mushrooms with diced seafood and Szechuan sauce

AT E B4 Oven baked foie gras tart with wild mushroom stuffing

W% ok BE 2k BLEL $ Crispy prawn mousse ball with pineapple and sweet and sour sauce
BETHLHKRE Chilled marinated shredded pear! shell meat with mango in Gime dressing
ERGBGEEL Roasted chicken rolled in crepe with young mango dressed in chefs’ creation sauce
OB e TR Steamed stuffed crab roe ball with minced chicken and abalone sauce

A = Chef's specialty 4 = Vegetarian
Al prices quoted are in Malaysian Ringgit and inclusive of 10% service charge and 6% GST

Please fighlight any specific food allergies or intolerances to our colleagues before ordering
e endeavor to source for local and sustainable ingredients whenever possible



=

A

A

% &1
SOU®PS

AR T 6 B 365
LPH double boiled soup of the day

HeEHR%
Signature double boiled tonic soup served in traditional “Kung Fu Pot”
Fine fish maw, Australian abalone, Chinese spring morels, flavored with cordyceps

RAMAKZER
Braised seafood treasure broth with whole abalone

FAGFHBE R

Braised pumpKin puree with sea treasure and millet

RHEEAE I
Superior chicken clear soup with dried scallop and vegetables

HINEE &R
Double boiled milky omega rich grouper soup with bitter gourd and bean curd

EHEKRFEKE

Sweet corn soup with millet seed, wild mushrooms and spinach

FREAES
Seaweed soup with shitake mushroom and bamboo pith

g% :5-1.¢ &

Imperial fot and sour soup with prawns

B ERAR
Braised fish maw with crab meat and bamboo pith

5 BRI
Pepper soup with golden musfirooms, scallops, prawns and grouper fillet

élia F% — dn /’Eﬂ‘
Double boiled abalone soup with seasonal dried deluxe seafood and baby cabbage

b & 35 AL B BT B
Double boiled fish maw and boletus mushroom with ®Peruvian maca

6 5 A WAL 5
Double boiled fish maw soup with chicken broth and chrysanthemum bulb

& I HHILE 5
Double boiled fish maw soup with chicken broth and cordycep bulb

= Chef’s specialty A = Vegetarian

Al prices quoted are in Malaysian Ringgit and inclusive of 10% service charge and 6% GST
Please highlight any specific food allergies or intolerances to our colleagues before ordering

We endeavor to source for focal and sustanablz ingredients whenever possible

per person

38

158

86

72

52

58

33

38

42

62

68

258

168

168

190



BIRDS’ NEST

AR ICBT %
Double boiled birds’ nest in rich chicken essence with fish maw 288

LA A B B

Double boiled birds’ nest soup with American ginseng and dried scallops 230
RESAER

Braised birds’ nest in rich pumpRin purée 220
BREBEERE R

Braised birds’ nest in clear broth with dried seafood 288
BEFRBETH

Double boiled birds’ nest soup with sea treasure and Peruvian Maca 313

B RESH
ABALONE, SEA CUCUMBERAND FISH MAW

FRICB 10 R A8 &
Braised 2 head whole abalone with supreme fish maw and garden greens 338

@ ERERGE RIS
Slow-cooked 3 head whole Australian abalone with sun-dried scallops and

sea cucumber in premium oyster sauce 268

Bk B i 5ot
Slow-cooked 6 head whole Australian abalone with sea cucumber and mushroom

in rich crab roe sauce 268

REBERLVBET

Sautéed baby abalone and sea cucumber with ginkgo nuts and lily bulb 268
@ HE—HHRE

Braised abalone with dried seafood in clay pot

(10 head abalone, sea cucumber, sun-dried scallop, fish maw and mushroom flower) 448

b 75 R ALBRIE 5

Braised whole Japanese sea cucumber with sea treasure and truffle stuffing 218

SRk £ 3T SN

Braised sea cucumber with bai ling mushrooms and tofu in premium oyster sauce 160

W RS

Braised sea cucumber with dried seafood in clay pot 198

BERIEBNRS
Braised fish maw with black truffle in superior broth 218

= Chef’s specialty 4 = Vegetarian
All prices quoted are in Malaysian Ringgit and inclusive of 10% service charge and 6% GST

Please highlight any specific food allergies or intolerances to our colleagues before ordering
We endeavor to source for local and sustainabl ingredients whenever possible




¥ K 55 B

LIVE AND FRESH SEAFOOD
(aily marfet price)
% N 8:id g 3 % 4T pE
Omega Rich Grouper Seabass Soon Hock, Red Grouper
(Three days order in advance)
REm & 2 5t RE T Bt
East Star Grouper Spotted Grouper Tiger Grouper
KB IAK &
Fish Preparation
EF& / wmiE Steamed or woR fried with light soy sauce
Bk Steamed with candied garlic and ginger in soy sauce
Bi PR 3 Steamed with black bean sauce
EFESBKE Simmered fillet with spicy Szechuan pepper oil served in clay pot
SELL R4 K Steamed with cordiceps and red dates in superior stock,
H=XER/ % Steamed or fried with Thai chili sauce
BILHE AT Slow cooked in clay pot with preserved bean curd and wild mushrooms
EA R 2 RAEEB R RE SR m &
Tiger Prawns Blue River Prawns Australian Lobster Crab
BB TR ik
Prawns Preparation
KB Steamed and served with minced garlic
O B Poached in Chinese herbal broth
375 7 k) Deep fried glazed with butter milR,
b 2 3 AR WoR fried with fine soy sauce and spring onions
W AKX FRIB Wok fried with fragrant spicy sauce
B8 RER Slow cooked in clay pot with spicy shrimp sauce
WK AEHR T AT Ik
Lobster Preparation
£ 4R A5 R BEIR Steamed and served with fragrant garlic sauce
EHUR AR Stir fried with honey pepper sauce
¥ HiBRER Oven baked with rich cheese sauce
D FhFBRER Wok roasted with butter and minced garfic
¥ 8 B R R AR R Stir fried with garlic and dried chilies
ABIAN &
Crab Preparation
TFAiNE Steamed with egg white sauce
4 BHR 8 Wok roasted with butter and black pepper
RFEYNE Wok_fried with chili sauce
WK E R AR Stir fried with garlic and dried chilies
LRGN Slow cooked with glass noodles and rich chicken broth in clay pot

= Chef’s specialty 4 = Vegetarian

Al prices quoted are in Malaysian Ringgit and inclustve of 10% service charge and 6% GST

Please highlight any specific food allergies or intolerances to our colleagues before ordering
We endeavor to source for local and sustainable ingredients whenever possible



5 2R
SEAFOOD

#E R I8 K R IK
Cantonese style sautéed prawns with fried garlic, shallots and dried chilies 108

% A HE BE R
Crispy batter fried prawns with sweet and sour sauce 108

F A4 B A HROK
Toasted crispy prawn fritters with wasabi mayonnaise 108

JIR- 8- pe 3 82
Stir fried prawns with Szechuan spicy sauce 108

BRARB=#HEE

Wok fried prawns, scallops, squid and basil leaf with chefs’ creation chifi paste 150

Rt E

Stir fried assorted vegetables with HoRRaido scallops 178
o FEFERET

Crispy fried scallops with salted egg yolR and cereal 168

S8R AR B R R

Steamed scallops with duo of garlic and glass noodles 168

FraL BB R

Fried omega rich grouper fillet with pomelo and Thai plum sauce 78

FERHRE LN

WoRk fried Szechuan spiced cod fish with scaflops tossed in chili sauce 128

Crispy toasted cod with trio of pepper in vinaigrette 88

T HAE AR

Braised cod fish with pumpkin and preserved vegetables 96
A FRF R B

WoR fried omega rich grouper fillet with spicy Szechuan pepper and broccoli 88

Oven baked black cod fillet with butter and cheese crust 112

Dok BBEIR P R

WoR fried squid filled with shrimp mousse and five spiced salt 53

A0 = Chef's specialty A = Vegetarian
Al prices quoted are in Malaysian Ringgit and inclustve of 10% service charge and 6% GST

Please fighlight any specific food allergies or intolerances to our colleagues before ordering
We endeavor to source for local and sustainable ingredients whenever possible



:‘g‘"‘?’: E

3R R
CHICKEN AND DUCK,

w b TR R IR R L

Traditional Betjing duck served with condiments (half duck)

+ 44 & Bk 6
“Betjing style” fried aromatic duck with pancakes (half duck)

ERAN V& A
Crispy marinated spring chicken with chefs’ creation sauce

Jasmine tea leaf smoked free range chicken with ginger and spring onion dip (half chicken)

Fh IR e & #
Oven roasted chicken with fragrant spicy sauce (half chicken)

¥ R ALAE NG & 78

Oven roasted marinated duck with sesame seeds “Pi Pa” style

M X EH R EE T
Szechuan spiced chicken served in clay pot

A pET R

Toasted marinated chicken wings with sesame and vinaigrette

EEBRMR
Stir fried chicken with Chinese barbeque sauce and almond

TRBHERHE
WoR fried chicken with cumin seeds and basil leaf served in clay pot

& RRDBIHER
Deep fried chicken fillet tossed with salted egg yolk and corn kernels

5 1 Al k5
Deep fried boneless chicken with lemon sauce

ERBBIHEW®A
Stir fried sliced duck with basil leaf and spicy sauce

MAE ¥ H e AR R

Braised duck drumstick with taro and chefs’ creation brown sauce

= Chef's specialty A = Vegetarian

All prices quoted are in Malaysian Ringgit and inclusive of 10% service charge and 6% GST

Please fighlight any specific food allergies or intolerances to our colleagues before ordering
We endeavor to source for local and sustainable ingredients whenever possible

118

118

48

58

128

46

46

46

46

49

46

56

62



- BRRER
BEETF, VENISON AND LAMB

& AR Ao 4
Australian Wagyu beef sirloin with Sarawak_ black pepper sauce and bean sprouts
topped with gold leaf 288

an E AT 50 S B TR
LPH wok fried cubed beef tenderloin tossed in black pepper and onions 115

B KB R 44

“Cantonese style” pan seared beef tenderloin with Chinese barbeque sauce 115

R iF A
Wok fried sliced prime beef tenderloin with fragrant garfic, butter and soya sauce 108

SR0T B8 W F A
Crispy stir fried prime beef tenderloin with vinaigrette sauce and peppers 108

EEREENER

Stir fried Australian venison with ginger and onions in brown sauce 108

TR RN
Australian venison steak served with field mushrooms in wasabi sauce 108

o FREERFEN

Australian lamb cutlets marinated in white onions and rosemary barbeque sauce 126
B R E R

Wok fried sliced lamb with asparagus and [otus root in fragrant peanut sauce 92
ZRB

BEAN CURD

@ LRAEHLRE
Clay pot braised bean curd with seafood and oyster sauce 56

ERER o SN
Steamed egg white bean curd with scallops and shimefi musfrooms in pumpkin gravy 80

BENL LR
Steamed bean curd with eight sea treasure in superior broth 60

ZHRFRELR

Steamed bean curd with mushrooms and vegetables 38
weWmBaBE
Deep fried bean curd with spiced salt and seasonal vegetables 38

. = Chef’s specialty a = Vegetarian
Al prices quoted are in Malaysian Ringgit and inclusive of 10% service charge and 6% GST

Please highlight any specific food allergies or intolerances to our colleagues before ordering
We endeavor to source for local and sustainable ingredients whenever possible




=

EES
VEGETABLES

k) B SR RF 3R

Wok_seared Hong Kong seasonal vegetables as per our waiters’ recommendation

BE i F EIEE
“Szechuan style” eggplant with minced chicken and fish dumpling

N i e 3 AUER A Ao
®Braised stuffed eggplant with minced chicken and Szechuan sauce

#AE L HH T
Poached seasonal greens in chicken broth and sun-dried scallops

BEEIHOE D
“Causeway Bay style” wok fried string beans with minced chicken,
dried shrimps and garlic fiot bean paste

NIRRT S - W N
BiHRERK

Poached vegetables in milky fish broth

BRI EFw
Wok fried celery, lotus root, sweet peas and macadamia nuts with crispy cuttlefish

A BELEEAEG

A

A

Braised assorted mushrooms, bean curd sheet and seasonal vegetables in rich soya bean curd skin

EIFFAE
Wok fried Australian asparagus with assorted mushrooms and wood fungus

HERDER
Sautéed field mushrooms with baby cabbage

A B#LER

A

Braised duo of mushrooms with bean curd dough in crispy yam ring

W EY SN BEA/BF/ X
Sautéed iy bulb with pumpkin, ginkgo nuts and celery in olive paste

mBOFS
Deep fried string beans with salt and pepper

= Chef’s specialty ,‘ = Vegetarian
Al prices quoted are in Malaysian Ringgit and inclustve of 10% service charge and 6% GST

Please fighlight any specific food allergies or intolerances to our colleagues before ordering
We endeavor to source for local and sustainable ingredients whenever possible

46

46

60

46

46

56

56

46

56

50

56

46

46



%%
NOODLES

HXERNLEFHE

‘Hong Kong style” braised e-fu noodles with crab meat, yellow chive, bean sprout

and straw mushrooms

EXELE TR

Toasted Japanese cha soba with vegetables and sesame dressing

LimBsKE T
Poached egg noodles in clear broth with seafood dumplings

fHE5 B A4 &
Crispy egg noodles with assorted seafood and vegetables

BEIGEEYEE D
Fried flat noodles and vermicelli with assorted seafood in rich egg sauce

F& X EL A P T
“Cantonese style” wok fried noodles with sliced beef and bean sprouts

FRFYANEKEH
Toasted longevity noodles with spicy minced beef and eggplant gravy

WAL R4

Braised longevity noodles with shrimp meat in hot and sour broth

U ASERVE-TEE Ed
KNiamen" style wok fried vermicelli with shrimps and vegetables

BRAXY LS
Poached vermicelli with wild mushrooms and vegetables

PR K R

Poached vermicelli with assorted seafood and vegetables in Sarawak pepper broth

e R R Y
WoR fried glass noodles with blue river prawn and spicy shrimp sauce

= Chef’s specialty 4 = Vegetarian

63

56

58

56

56

58

98

56

56

38

62

80

AW prices quoted are in Malaysian Ringgit and inclustve of 10% service charge and 6% GST

Please highlight any specific food allergies or intolerances to our colleagues before ordering
We endeavor to source for local and sustainable ingredients whenever possible
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2B
RICE

in & k0 8R
LPH special seafood fried rice with spicy scallop sauce

HEFXETHR

Fried rice with diced musfirooms, seasonal vegetables and ginger juice

B XA R AR
Fragrant black sesame fried rice with crab meat and asparagus

R 2EEIR
Fragrant seafood fried rice with duo of egg yolk,

Fragrant fried Jasmine rice topped with “Ying yang” gravy
(Tomatoes, chicken gravy and creamy seafood gravy with peas)

fo kWA
Scallion fried rice with Japanese Wagyu beef and garlic

BALR A W
Fried scallop congee served with traditional condiments

5455
Chinese fried rice flour bun served with condensed milk (3 pieces)

= Chef’s specialty 4 = Vegetarian
Al prices quoted are in Malaysian Ringgit and inclusive of 10% service charge and 6% GST

Please highlight any specific food allergies or intolerances to our colleagues before ordering
W endeavor to source for local and sustainable ingredients whenever possible

63

38

80

82

82

108

23

12



B AR
DESSERLS

A X A Bl kA 1 91 2
LPH durian pancakes
Fresh durian with whipped cream wrapped in thin crépes

A A Bk TR YE 2L
LPH mango pancakes
Fresh mango with whipped cream wrapped in thin crépes with passion fruit sauce

EERBRFLHE
Refreshing homemade bean curd with longan and almond sauce

B A &), 75507 wkAk
Mango pudding with chocolate twirl

A F QoA &)
White coffee pudding

HEELF
Chinese herbal jelly with honey syrup and snow fungus

2 X R AR

ERBAE  BHRER > B

Black sesame panna cotta, “A classic Italian dessert transformed into a Chinese style deflicacy”
apricot sorbet, cherry jelly and caramel

Bt
Chilled mango purée with palm seed, pomelo drops and vanilla bean ice cream

Ocha layer cakes served with ice cream

KIEFH A E
Hot or chilled double boiled birds’ nest with rock sugar

Rit#H Tk
Double boiled birds’ nest with red dates essence

ERXBERmAA
Double boiled sweetened ginger tea with black sesame glutinous rice dumplings

BiERER
Double boiled five treasure siraitia tea

IRXEXEER
Sweetened rich soy milk with snow fungus and ginkgo nuts

A B AL
®Pan fried homemade water chestnut cakes

= Chef’s specialty 4 = Vegetanan
Al prices quoted are in Malaysian Ringgit and inclustve of 10% service charge and 6% GST

Please highlight any specific food allergies or intolerances to our colleagues before ordering
We endeavor to source for local and sustainable ingredients whenever possible
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