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Chef Wong’s signature QD )i

CHINESE DISCOVERIES

Steamed turbot fish with shiitake mushroom and pork

Wok fried Hainanese Hele crab with garlic

> \Wok fried Hainanese Hele crab with curry

Steamed geo duck clam with garlic and glass noodle

Sautéed king prawns with okra and egg

Hainanese vegetarian clay pot

Wok fried sliced lotus root with preserved vegetable

Sautéd sweet potato leaves with garlic

Poached seasonal vegetables with superior broth and Chinese wolfberry

Wok fried water spinach with dace and black bean sauce

prices are in RMB and are subject to 15% service charge.

PLEA RS AN R B TES, S5 hnise 15%HR 55 3% .
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Chef Wong’s signature W UK

TASTING PLATES

Spicy jelly fish

Marinated celtuce with wasabi
Sliced beef shank

Braised sweet and sour pork ribs
Poached Jiaji duck with Jinhua ham

Poached Wenchang chicken with ginger sauce

W2 Sichuan style poached chicken with spicy sauce

Shanghainese smoked fish
Marinated black fungus with aged vinegar

Spicy lotus roots

prices are in RMB and are subject to 15% service charge.

CLEA RS AN R TS, T3 e 15%)R 55 2% .
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A BER BARBEQUE

b BB Roasted Beijing duck 328 whole, 178 half
W A AR FLE W Roasted suckling pig with fried glutinous rice 168
EBE Barbequed pork, glazed with honey 128
i Bz 26 Crispy young pigeon 88-1 piece
e B2 NE XS, Deep fried crispy chicken 238 whole, 128 half
AR Crispy pork belly with spiced salt 98

Chef Wong’s signature W i (a4 7

prices are in RMB and are subject to 15% service charge.

PLEA RS AN R B TES, S5 hnise 15%HR 55 3% .



WIS SOUP

I 2R ) Seafood hot and sour soup 88/1/per person
IR i 57 Braised seafood soup ) 138/4\/ per person
GG Chicken soup with pork wonton 88/{iL/per person
MNAHE Crab soup with minced wax gourd 88/{3./per person
| R E Scallop soup with yellow chives 88/f\//per person
=7 DOUBLE BOILED

KA R 2 Sea cucumber with Jinhua ham and baby cabbage 368/{iz/per person
SR T e AR W2 Fish maw with shiitake mushroom and baby cabbage 368/{iz/per person
T = H T Pigeon with black fungus 138/4z/per person
VAT g Sk Fresh conch with Chinese wolfberry 168/4%/per person
Chef Wong’s signature W T HERE

prices are in RMB and are subject to 15% service charge.

CLEA RS AN R TS, T3 e 15%)R 55 2% .
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BIRD’S NEST , ABALONE, SEA CUCUMBER

Braised superior bird’s nest soup with minced chicken

Braised superior bird’s nest soup with Hele crab

Braised superior bird’s nest and fish maw

Braised sea cucumber and fish maw with abalone gravy

Pan fried sea cucumber with shrimp paste

Stew sea cucumber or fish maw with pumpkin sauce (choose one)
Braised abalone with abalone gravy

Stir fried abalone with sweetened bean and yellow fungus

W 5 et 2

prices are in RMB and are subject to 15% service charge.

PLEA RS AN R B TES, S5 hnise 15%HR 55 3% .
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Chef Wong’s signature B i) i 41k 75

LIVE SEAFOQOD ( market price )

Australian lobster / Hainan rock lobster

Baked with cheese
Steamed with garlic

Sautéd with ginger and spring onion

W Singaporean style-black pepper sauce

Shrimp

@2 \Wok fried with salted egg and butter

Poached with soy sauce
Steamed with garlic
Deep fried with dark soy sauce

Wok fried with spiced salt

W2 Wok fried with Hainan white pepper

Hainan Hele roe crab / mud crab / spotted sea crab

W2 Wok fried with curry sauce

Wok fried with salted egg and butter
Wok fried with ginger and spring onion
Steamed, red zhejiang vinegar

Wok fried with garlic

Wok fried with turnip cake, glass noodle and minced black pepper

prices are in RMB and are subject to 15% service charge.

CLEA RS AN R TS, T3 e 15%)R 55 2% .
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Mango clams

Boiled with Japanese sake and black pepper
Wok fried with black bean paste

Wok fried with XO sauce

Poached with soy sauce

Boiled with pickled cabbage and glass noodle broth

W Steamed with yellow wine and egg

Coral grouper, Tiger grouper

Black Sea grouper, Turbot, Pomfret

Steamed whole fish with soy sauce

Wok fried fish fillet

Pan fried whole fish with dark soy sauce

Steamed whole fish with shitake mushroom and pork

Braised whole fish with pork and bamboo shoots

Chef Wong’s signature Sl i

prices are in RMB and are subject to 15% service charge.

PLEA RS AN R B TES, S5 hnise 15%HR 55 3% .
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Chef Wong’s signature W T HERE

FISH AND SEAFOOD

W \Wok fried grouper fillet with asparagus and truffle paste

Wok fried grouper with leek, garlic and pepper
Steamed pomfret fillet with garlic and pickled kale
Wok fried shelled prawns with sweet and sour sauce

Stir fried shelled prawns with Sichuan chili and pepper

W2 Sautéed fresh scallops with asparagus and truffle paste

prices are in RMB and are subject to 15% service charge.

CLEA RS AN R TS, T3 e 15%)R 55 2% .
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e IAES POULTRY AND MEAT

e Bz B2 2% A e W2 Crispy beef brisket 238
B A=A Wok fried beef with Hangzhou chili pepper 148
ERGT Wok fried chicken with peanuts and mushroom 128
I — AR Wok fried chicken with leek, garlic and pepper 128
SRR Leshan style wok fried chicken with dried chili 128
A LI G Deep fried chicken with honey, Chinese yam and preserved bean curd sauce 128
Jif SRR 1L R @2 Dongshan lamb leg, bamboo shoots and preserved bean curd 138
TS T W Braised trotter with plum 188
=2 2K Steamed minced pork with preserved vegetable 108
AT TR N 22 Wok fried shredded pork with green pepper 108
Chef Wong's signature S i e 7%

prices are in RMB and are subject to 15% service charge.

PLEA RS AN R B TES, S5 hnise 15%HR 55 3% .
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Chef Wong’s signature W T HERE

BEAN CURD, EGG AND VEGETABLES

Braised spicy tofu with shrimp cooked in paper

Braised bean curd with mushroom

Fried egg with bitter melon and minced pork

Simmered eggplant pot with shredded pork

Stir fried Hainan square beans with garlic

Wok fried shredded potato with Sichuan pepper and aged vinegar
Poached baby cabbage with chicken broth and fresh cordycep flowers
Wok fried broccoli with minced pork and brown bean sauce

Poached young spinach with preserved egg and duck egg

W2 Stir fried yam with black fungus and ginkgo biloba

W2 Stir fried eggplant with garlic

Steamed egg white with abalone gravy, minced chicken and vegetables

prices are in RMB and are subject to 15% service charge.

CLEA RS AN R TS, T3 e 15%)R 55 2% .
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R THI R RICE AND NOODLES

AR AR E fu noodle soup with Cantonese greens and fried egg 88

T A R A Fried rice noodles with sliced beef and bean sprout 98

BN KK Singaporean style wok fried rice noodles with barbecued pork and prawn 128

H g b 55 A& Japanese style braised udon noodles with prawn, scallop and squid 118

ISR Yang Zhou style fried rice with shrimp and barbecued pork 128

T B A B AT IR W2 Fried rice with spicy duck and dried scallop 128

IR/ PN NIV N ) W2 Pan fried rice noodles with chicken broth and king prawn 198

ER AR F S P A ALY Noodle soup with preserved vegetable and minced pork 48/1i1./per person

choose one from vermicelli, e fu noodle or rice noodle
Chef Wong’s signature < i i i 7

prices are in RMB and are subject to 15% service charge.

PLEA RS AN R B TES, S5 hnise 15%HR 55 3% .
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DESSERT

W2 Double boiled superior bird’s nest with peach gum and egg white
Double boiled superior bird’s nest with almond milk
Sweetened red bean and lotus seed soup
Snow skin dumpling with cream and mango
Deep fried glutinous rice ball with coconut milk

Chilled mango sago cream with pomelo

Sam Bo Luong Hainan special coconut soup
Sliced Hainan fruits

Three coloured glutinous rice cake

Wz AI mond tea

Chef Wong’s signature W T HERE

prices are in RMB and are subject to 15% service charge.

CLEA RS AN R TS, T3 e 15%)R 55 2% .

598

398

48

48-3 pieces

58-3 pieces
48

48

68

48

48



iR PIAO YI - SET MENU

RMB 1888 per person / A 1888 fif7 (F:/> 2 £z minimum of 2 guests)

far R R Yi Yang Signature Dishes

A AKFLAE Roasted suckling pig with fried glutinous rice
BRI e BT 3 Braised bird’s nest with crab meat
JR Rzt I\ gL = Braised abalone and sea cucumber with superior broth
& HRFR A 2 AT Steamed Hainan baby lobster with minced garlic sauce
a5 7 BRI Pan fried beef fillet with garlic
R A BB Steamed grouper with egg white
BEAE P\ 55 Braised baby cabbage with dried scallop in superior broth
Bn iz TR Fried rice with scallop and truffle
RIE R Fried goose and radish dumpling
Chef Wong's signature B )i 7%

prices are in RMB and are subject to 15% service charge.

PLEA RS AN R B TES, S5 hnise 15%HR 55 3% .



5% i MENG YU - SET MENU

RMB 888 per person / A [& i 888 &34 (#/> 2 fiz. minimum of 2 guests)

BIC S EXSPE R AT T Poached Wenchang chicken and spicy assorted mushroom
A Braised seafood soup

=MATEERE Wok fried grouper fillet with leek, garlic and pepper

JbwEnL S Stew sea cucumber with shiitake mushroom

e B2 XE 2 i Crispy beef brisket

TR 22 75N R I Steamed Hainan geo duck clam with garlic and glass noodle
BRI M Stir fried Hainan beans

S 7 BEAE AU T Braised e fu noodles with dried scallop and mushroom

Wit H e Chilled mango sago cream with pomelo

Chef Wong's signature S 35 i e 1175

prices are in RMB and are subject to 15% service charge.

CLEA RS AN R TS, T3 e 15%)R 55 2% .



