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Steamed Dim-Sum

FEREINIR 390

Steamed spinach, crab meat and king prawn

PR /NES O 180

‘Xiao Long Bao’, served with ginger vinegar (per piece)

ﬁfﬁ%ﬁe%%ﬁi@o 380

Steamed scallop dumplings, topped with salmon fish roe (3 pcs)

FEEMR @Q 420

Fresh shrimp har gow dumplings with bamboo pith (3 pcs)
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‘Siew Mai’ steamed truffle with shrimp and pork dumplings (3 pcs)

RETHEME 6. 300

Steamed duck, lotus root golden thread Fun Gao dumplings (3 pcs)

M R - & 7% EMO@ 320

Steamed rice roll, crispy net, vegetables and mushroom served with soya peanut sauce

&&F PER w@ﬂ 300

Steamed charcoal salted egg custard lava bun (3 pcs)
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Roasted duck with foie gras and air-dried prawn glutinous rice steamed in lotus leaf (1 pc)

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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Deep Fried and Baked Dim Sum
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‘Chan Siew’ honey glazed roasted Kurobuta pork buns

EEXME l\ﬁ*ﬁﬂﬁ*
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Baked black swan puff, stuffed with roasted goose, air-dried shrimp, turnip and

black pepper sauce
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Deep-fried yellow and green chive with seafood bean curd skin roll
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Appetizers
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Roasted crackling pork
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Flavoured Mao Tai Chilled Abalone
with jellyfish and Yunnan ham served with a shot of Mao Tai

it 3 8 m vs 5 0. J

Hot and spicy “Ma La’ Chicken
Chilled roll with Wood Ear mushroom salad
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Barbecued Char Siew
Honey glazed, black pepper and barbecued Char Siew Kurobuta pork
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Traditional ‘Teochew’ style dumplings ( 4 pcs)
Deep-fried crab meat and shrimp, wrapped in crispy bean curd skin,
served with tamarind plum sauce
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Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

Spicy } Vegetarian@ Gluten Free Porkc Seafood

Vegan @ Nuts




B =
=, 5=

Soups
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Hot and sour soup
‘Szechuan’ style hot and sour seafood soup

SR T8 gF

RN

Add extra Boston lobster
Market price
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Crab roe Cream soup
with luffa melon and Enoki mushroom
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Black chicken ‘Fa Gao’ consommé
traditional double boiled black chicken soup with fresh fish maw and assorted Chinese herbs

()4 BRI

Ginseng jump over the wall (24 hours advanced order)
Imperial Chinese delicacy dating back to the Qing dynasty with abalone, fish maw,
oxtail and ginseng in superior stock

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

Spicy } Vegetarian@ Gluten Free Porko Seafood Vegan@ Nuts
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Beef, Lamb and Pork
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Oven roasted suckling pig
served with steamed pancakes and condiments
(24 hours advanced order)
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Deep-fried Kurobuta Pork Ribs
coated with Cheng Kong vinegar and homemade pickles

HAWMERN o

Sweet and sour pork with honey glazed walnut
pickled and seasonal fresh fruits wonton
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Wagyu beef tenderloin
Wok-seared with savory black pepper sauce and pistachio nuts
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Wagyu beef tenderloin
with dried red pepper and garlic, ginkgo

@ mnE 2O
Wok seared Lamb
with Yunnan Chili bean sauce or black pepper Sauce
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Hang Zhou’ style lamb loin
sauteed with bean sauce, vegetables and lime leaves

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

Spicy } Vegetarian@ Gluten Free Porkc Seafood

Vegan @ Nuts
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Chefs Recommandations

Duck, Goose and Chicken

ERBIE R EZIF-'% 2,500

Oven Roasted Cantonese Style Roast Duck
Traditional ‘Cantonese’ style oven roasted duck, served with skin and meat, Chinese pancakes,
home-made savoury plum sauce, Japanese cucumber strips and scallions

EWFREHS ®° 3,900

‘The China House’ lacquered goose

Traditional ‘Beijing’ style oven roasted goose, goose crispy skin, Chinese pancakes,
home-made savoury plum sauce, Japanese cucumber strips and scallions,

meat served in a second course
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Chicken ‘San Bei’
Taiwanese’ style, three cup chicken with garlic, ginger and basil served in clay pot

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

Spicy } Vegetarian@ Gluten Free Porko Seafood Vegan@ Nuts
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Seafood
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Deep-fried prawns
with a mild green mustard dressing and mango
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mmewEs ke ey OO 2,100
Hokkaido scallops

steamed, braised turnip and garlic-ginger soya sauce
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Boston lobster
Wok-fried with sweet and sour Shanghai chilli paste served with steamed home-made mantou buns
(Market price)

EBlkiEa .@ 1,700

Pomfret
braised fillet with vinegar and cured macadamia nuts

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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Abalone
Dried and fresh Abalone (48 hours advanced order)
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South African sugar heart (15 head) dry abalone s
with green vegetables in brown sauce
Market price
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Whole abalone
Wok-grilled with black pepper Merlot tomato salad

B L W RE BF
Boston Lobster
Market Price 100 gr
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Steamed with egg white and Chinese rice wine

EWE R EE ﬂﬂi@

Stir-fried with black pepper sauce, topped with crispy garlic flakes
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Braised with ginger and spring onions in clay pot

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

Spicy } Vegetarian@ Gluten Free Porko Seafood Vegan@ Nuts

7,500




K& &

Whole live Fish
Market Price per 100g
B fit
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Spotted Garoupa Sea bass
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Steamed with light soya sauce ‘Cantonese’ style
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Steamed with tofu in sour plum broth ‘Teochew’ style
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Steamed with dried golden Enoki mushrooms in Chinese rice wine
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Deep-fried with sweet and sour sauce

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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Vegetables / Bean Curd
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The China House’ home-made tofu

home-made bean curd topped with roasted eggplant, garlic and mushroom sauce
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Bitter melon with mushrooms
Stir-fried bitter melon with Shiitake mushrooms in black bean sauce
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Chinese Pok Choy and lettuce
Stir-fried with preserved bean paste and ginger—garlic
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Steamed bean curd filled with seasonal greens and three varieties of eggs
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Your choice of cooking from our daily fresh and vegetables
Minced garlic/ Poached with soya /Plain stir-fried
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X.0. Sauce / Oyster sauce

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

Spicy } Vegetarian@ Gluten Free Porko Seafood

Vegan @ Nuts
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Vegan Creations by Chef Andy
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Vegetarian crispy duck
with streamed pancake and condiments
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Jasmine rice soup with winter melon
and assorted garden vegetables

L] 0 ()

Bamboo piths
slow cooked with luffa melon and tofu

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

Spicy } Vegetarian@ Gluten Free Porko Seafood Vegan@ Nuts
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Rice & Noodles

BEREEBIK .Q 1,550

Smoked duck breast
Fried rice with foie gras and vegetables

15 I X ER o@ 580

‘Yang Zhou'’ fried rice
‘Yang Zhou’ fried rice with egg, shrimps and barbecued red pork

B 5mx%&&%mmﬂ@ 450

Wok fried egg noodles
with superior soya and yellow chives bean sprouts

ﬁﬂFEé%ﬁ%iﬁﬁo@ 950

Steamed river prawn dumpling
with yellow noodle and sole fish broth

st asxRne I @O 1,980

Red grouper fillet
Wok-fried “hor fun” noodles with bitter melon and black bean sauce
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Steamed jasmine rice

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.

Spicy } Vegetarian@ Gluten Free Porko Seafood Vegan@ Nuts




DESSERTS

& ETEEEER n 280

Black sesame dumplings with sweet potato in ginger hot tea

s=smne Ol 280

The China House’s fresh mango and avocado pudding

EIPERISEEE n 300

Orange red bean jelly in osmanthus flower syrup and sliced fresh lotus

ESEEIRH n 280

Red bean dumpling mouse and custard crackling pancake

IREREERER ﬂ 280

Seasonal fresh fruits

Home-Made Ice Cream

B n 200

Black sesame ice cream

LY 0 | 200

Fresh ginger ice cream

IG5 ukiEith ﬂ 200

Chocolate ice cream

azon O 200

Red tea ice cream

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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