R T 3237 A B P 245

adaysanam
Freshly cooked alaskan king crab meat,
avocado, ginkgo nuts, fresh fruit salad
and sesame dressing

BB

Jdunaawsatnaa
Crispy fried soft-shell crab
with garlic and chili

BRI RV
AvnaaAsuada

Crispy fried prawns, fresh fruit salad,
and creamy dressing



APPETIZERS

AT H X | oosiasw

HEsThAL © 280
WhzeAv
Deep-fried prawn spring rolls

N ek B 806 A K O 960
ghuuvnzwsutihdo
Marinated abalone and jellyfish with Sichuan dressing

HRTEM BN FE 00 1,100
daayoaram

Freshly cooked alaskan king crab meat, avocado,

Ginkgo nuts, fresh fruit salad & sesame dressing

BITRR DB OO 720
Avnaansuaaa
Crispy fried prawn with fresh fruit salad & creamy dressing

EiRs 480
lAugkan
Drunken chicken marinated in shaoxing wine

W ERIERE O 580
Jdaidunaawsatnas
Deep-fried silver fish with salt & chili

BHhkE © 780
Jdunaawsninda
Crispy fried soft-shell crab with salt & chili

FHEREN B 380
iégnaawsnLndo
Crispy fried tofu, garlic & chili

WA A Bk A fhn, SR RMAH SR, HESEGERRSFAR, AREMNBE Z S0,
simssyiluanadulneuin golusoumdsguiauaAusms 10% uasmamudaimsuiairis UsaudowdnviunaunsavaIxs

All prices are in Thai Baht and subject to government tax and 10% service charge
and if you have any food allergies, please inform out staff prior to ordering.

@ Shellfish S Nuts W Pork ©&Egg © Vegetarian



P07 - 2,400 (Whole)

Walnavaladdovav (13SW 3 Aasa)
BARBECUED PEKING DUCK - HONG KONG STYLE (THREE COURSES)

W BV v B A5t

uUsA: WdlazkvASaU IE@SWwSauulvdulazinSaviAgo
1°*COURSE: Crispy duck skin and meat served with

Chinese pancakes & condiments

78 & Bt 7 4
uRaov: uovida 1FSWwausaaldie
2" COURSE: Duck legs served with plum sauce

3 A 1R TG A
unau: WalWawans:tAgy
39 COURSE: Stir-fried duck meat with garlic

WA A Bk A fha, BXT R RMAH SR, HESEFERRSFAR, AREMNBE Z S0,
simssyiluanadulneuin golusoumdsguiauaAusms 10% uasmamudaimsuiaimis UsaudowdnviunaunsavaIxIs

All prices are in Thai Baht and subject to government tax and 10% service charge
and if you have any food allergies, please inform out staff prior to ordering.

@ Shellfish S Nuts & Pork &Egg © Vegetarian






e B

KYNSDUTDVAY
Crispy roasted pork belly

T L

KULLAVDUUIND

Honey-glazed
barbecued pork

=3

u1IsSUAd )
SoUUas 3 981V
3 selections



BBQ SPECIALTIES

K | ustAd

B XR M SUH BUE O RI4E & 0 30040

KUKUZDLAY (DAL 30 UIA)

3,800 (Whole)

Barbecued suckling pig - Hong Kong style with Chinese pancakes & condiments

(Preparation time: 30 minutes)

XA I HIME T 0 30 240
KUKULEKUD (1Da1Usv 30 Uf)

4,200 (Whole)

Barbecued suckling pig - Thai style (preparation time: 30 minutes)

R SU B Rt

2ULSA: kvasauwsauulvkiulauazindaviAgw

1°t COURSE: Crispy pork skin with chinese pancakes & condiments

A
DIUNdoL: lWdkydUAS:INYU
2" COURSE: Baked pork meat with garlic sauce

BR P s
wWago
Roasted barbecued duck

g o
[GRER!
Soy sauce chicken

ERIR S
KyuavautlKv
Honey-glazed barbecued pork

FEBRA
KyNSaUTDLAY
Crispy roasted pork belly

erkdt . (WM, XK, AN, Hibg)
u1STAIUSIU (Kynsau, Kyuav, Wadw, [AEFa)
Assorted barbecued platter (crispy pork. Barbecued pork,
roasted duck. Soy sauce chicken)

Bt

u1STAISIUTAS 2 98V
2 selections

=%
u1stAdsoudas 3 o8v
3 selections

580

480

540

590

S

780

1,380

WAL Atk Hy i, 53 AP R A AR, AR SR RS AR, AREMN S &S,

simssyiluanadulneuin golusoumdsguiauaAusms 10% uasmamudaimsuiairis UsaudowdnviunaunsavaIxs

All prices are in Thai Baht and subject to government tax and 10% service charge
and if you have any food allergies, please inform out staff prior to ordering.

@ Shellfish S Nuts W Pork ©&Egg © Vegetarian



5% FO AR A M Af L2 78,

gulAduhFodu
laukoowad

Double-boiled black chicken soup
with American ginseng,
abalone & scallop

b B3

wszas:zlaamuwo
Buddha jumps over the wall

RigT 2 HaARD

gUUauazlang
Braised tooth fish & bean curd

yusoun
Braised superior
bird's nest soup




SOUPS

AR | U

Person
B3t @ 1,900
ws=as:zlaamuww
BUDDHA JUMPS OVER THE WALL
Double-boiled superior broth with abalone, sea cucumber.
fish maw, conpoy, dried mushroom & chinese herbs

LR S E R 2,600
yusoun
Braised superior bird's nest soup

AR H Dz 1,200
gUnszwzUaravldekossadganinla
Steamed abalone, dried scallops, porcini & fish maw in superior stock

A FRA ML O 1,200
guaszwizUarduiiauaisa
Double-boiled fish maw soup with morel mushroom

W HRAT T IAT 278 © 480
yUlAaduazoannkau
Double-boiled black chicken broth with pink rose & wolfberries

b8 & LR BT 2228 @ 680
gulAdhdodulaukoswsad
Double-boiled black chicken soup with American ginseng, abalone & scallop

BMEEZE © 420
ydid@aoun:ia
Traditional hot & sour seafood soup

HHIBERE © 420
yUWnluusoudasn:ia
Braised seafood soup spinach & bean curd

RETEZBEAED 520
CONEVRIERTG
Braised toothfish & bean curd soup

WA A Bk A fhn, SR RMAH SR, HESEGERRSFAR, AREMNBE Z S0,
simssyiluanadulneuin golusoumdsguiauaAusms 10% uasmamudaimsuiairis UsaudowdnviunaunsavaIxs

All prices are in Thai Baht and subject to government tax and 10% service charge
and if you have any food allergies, please inform out staff prior to ordering.

@ Shellfish S Nuts W Pork ©&Egg © Vegetarian



K& RiEIT
AvnaalduaviAw

Crispy fried prawns with
salted egg yolk

2 = FAH G
wWhdenomduduav
Braised whole abalone with
vegetables in brown sauce

XORFHIREFET &

UaRuznaavadidnslo
Deep-fried tooth fish in XO sauce

AR )
AszwizUarganu
UskDuIKudav

Braised fish maw, black mushroom
& goose web with egg noodles



ABALONE, FISH MAW & SEAFOOD

s - #sC | (W - asswizUauaziwa

B2 =Bk O 3,600
Whdarvmduiuaw
Braised whole abalone with vegetables in brown sauce

(Served individually)

ettt dhEa © 1,800
AszwizUaranAuuskdvKiutdaw

Braised fish maw, black mushroom & goose web with egg noodles

(Served individually)

XO B 364y 84T Tl 220
AvWasaaldnglo
Stir-fried prawns, mushrooms in xo sauce

FE KB OO 1,200
AvnaalduaviAy
Crispy fried prawns with salted egg yolk

Lasan o 1,280
koolyadla:AvaugaayU
Pan-fried scallops & prawns in thickened superior stock

E2FF T © 1,280
koowaanuKkualIWSHNavsDaWIAY
Deep-fried scallops & asparagus in Shanghai spicy sauce

Nk BB N O 1,280
Koo lWwadawawsalaadu
Sichuan style stir-fried scallops with dried chili & peanuts

XORFHIWEETE Ol 1,280
daikuznaasaadnislo
Deep-fried tooth fish in XO sauce

WA A Bk A fhn, BXT R RMAH SR, HAESEFERRSFAR, ARENBE Z S0,
simssyiluanadulneuin golusoumdsguiauamusms 10% uasmamudaimsuiaimis UsaudowdnviunaunsavaIxIs

All prices are in Thai Baht and subject to government tax and 10% service charge
and if you have any food allergies, please inform out staff prior to ordering.

@ Shellfish S Nuts W Pork &Egg © Vegetarian



POULTRY @GR G, s 24 KRR B N 2,200
#AEH 600

lAnav (1Da1Usv 60 UA)

Baked whole chicken stuffed with mushroom, jinhua ham, scallops & abalone

%& | Taua=la

Wrapped in lotus leaf and baked in chinese bread crust
(Preparation time: 60 minutes)

J& RHRIY AT 480
[ARaudauzusvRuwIuCd
Wok-fried chicken thigh with cashew nuts & fried chili

T2 2 #F8% 480
TAdngoukiadu
Braised chicken thigh with black bean sauce in clay pot

R AT 620
lARagaalaadulukladu
Kung Pao chicken — Sichuan style wok-fried in clay pot

PR A & A I 35 480
lAnoawsans:Ligy
Lightly fried chicken thigh with garlic & chili

WA A Bk A fhn, SR RMAH SR, HESEGERRSFAR, AREMNBE Z S0,
simssyiluanadulneuin golusoumdsguiauaAusms 10% uasmamudaimsuiairis UsaudowdnviunaunsavaIxs

All prices are in Thai Baht and subject to government tax and 10% service charge
and if you have any food allergies, please inform out staff prior to ordering.

@ Shellfish S Nuts W Pork ©&Egg © Vegetarian



B A A FT
AvvAsSUaEAU
BOSTON LOBSTER

REIP

daiimuav
SPOTTED GROUPER



REY
dairiuaw
Spotted grouper

s

&

A
S

Jay
Soon hock

W R AT
Avubasuaadu
Boston lobster

w9 I BRIk T HE
gUKIAWNQoY

Sichuan mala soup with
pickled vegetables

HER
tvas:iigy
Steamed with garlic

LA
augaayU

Cooked in thickened
superior stock

23K
Uoling
Steamed with
black bean sauce

LIVE SEAFOOD

% # % | 91K1Sn:zlada

580/100G G Y

Jaiid
Black grouper

370/100G ¥ IR 5T

Avagldo
Tiger prawns

PR
Jidio

520/100G

Mud crab (king size)

COOKING STYLE

A% A | wyuusin

¥

o83

Poached and steamed with
light soya sauce

2
wawsalngd
Stir-fried with black peppercorn

£

WaTvAuKau

Stir-fried with ginger and
Spring onions

i Y

nNoaWsALAGD
Deep-fried chiliand salted

320/100G

400/100G

420/100G

2R R
WawsALnao
Stir-fried with chili
and salt

RFA
doluun
Steamed with egg white

RH LA
doas:iguiuldu

Steamed with garlic and
glass noodle

2%
nsvLASELUILLAY

Braised with tofu and
pork belly in brown sauce

WAL Atk i, 353 AP R A AR, R SR RS AR, AREM S &S,

simssyiluanadulneuin golusoumdsguiauaAusms 10% uasmamudaimsuiairis UsaudowdnviunaunsavaIxls

All prices are in Thai Baht and subject to government tax and 10% service charge
and if you have any food allergies, please inform out staff prior to ordering.

@ Shellfish S Nuts W Pork &Egg © Vegetarian



AR AREY

Uaiuaviivgad

Red Grouper steamed with
light soya sauce

WA IT LR

AvULASUdAdUDUEDAEU

Boston lobster cooked in thickened
Superior stock

hAERERRERA

dwkdediday

Steamed mud crab sticky
Rice in lotus leaf



KR = ER

KyavUaken

Oslow-cooked pork belly in
arich pineapple-infused

RE BTN M R

watlAsvpvaasiu
"Genghis khan"roasted beef short ribs

2 EF L) A

wionAxwawsalnad
Sauteed wagyu beef, asparagus
and black pepper

Tl PR R K A 2

A2KIIUNQKYTU
Stir fried green beans,
minced pork & Chinese sausage,
dried chiliand garlic

BT BT AR AHEE
glAsvkynaa
Y2dUIBYY

Deep-fried pork ribs in
zhenjiang sauce



MEAT

A& | kyuaztio

LB T AR AHER
FlASVKUNDQBDARUBEY
Deep-fried pork ribs in Zhenjiang sauce

PR 4R NG B
KUWalaadu

Twice-cooked sliced crispy pork
with chili sauce Sichuan style

WERvES )
KYWQLSYIKIU
Sweet and sour pork served with pineapple

RERE=ZER =
Kyavdaken
Slow-cooked pork belly in a rich pineapple-infused soy sauce

FlRkA R ) AZ S
AdKUNQKYSU

Stir-fried sugar snap peas, minced pork & Chinese sausage, dried chili & garlic

& ot
U:lUog1NaKYIU
Stir-fried eggplants with minced pork in garlic sauce

R E BT R BT

iiaglAsvviatiu
“Genghis khan" roasted beef short ribs

EATEF K Aa
wiamAdawsalnad
Sautéed Wagyu beef with asparagus and black pepper

£EA AR
W AwWagvAukau
Stir-fried Wagyu beef fillet with ginger & spring onion

FRIRAFAH
WiannAWayaalaadu
Stir-fried Wagyu beef fillet with dried chili, Sichuan style

HIY NIRRT E G
MUWAROKINIAUKYFU
Sautéed french beans with minced pork & chinese black olive

PRI K2R
(RKUHoKYU
Mapo tofu with minced pork, Sichuan style

640

640

740

800

640

640

2,200

1,200

1,200

1,200

520

640



L7 b0 b i SIS R4
\ uskithSan:lasouaugaayy

Steamed egg noodles with abalone,
scallop & prawn in superior stock

BHBRERTEN T
ArgiderUankusNasaaldng

Stir-fried rice noodles with toothfish
& vegetables in black bean sauce

63 A ) B K T A

Areldedsraktindona

Stir-fried rice noodles with
Wagyu beef & kale in brown sauce

R8T NESIIR

dwan:zlanvUoaliuid
Seafood fried rice with ¢
dried scallop & egg white

Sk 4R #5 BT o 2F AR
JnWaduKIu
WianAdauklaLkan

Wagyu beef & foie gras
fried rice in iron pot




RICE AND NOODLE

E4 | dnuazAdxedyd

Fa T W#ESYIR ©
twan:ztafvelivd
Seafood fried rice with dried scallop & egg white

ARG T Ao AR &
dnwadukiutdonAdouklatkan
Wagyu beef & foie gras fried rice in iron pot

B0, IR F AL @ RAR 0
dnrathdaivloe
Fried rice with braised abalone sauce, dried scallop, diced chicken & dried shrimp

#6 3 AF  IF R AT
Aededsiaktiiannd
Stir-fried rice noodles with Wagyu beef & kale in brown sauce

FHBRABRT S TH
AroiiedsiakthuanRuzsaaléng
Stir-fried rice noodles with toothfish & vegetables in black bean sauce

B A ERE ©
uskDWaduuuudovnv
Hong Kong style braised beef noodles with choy sum

Lo s HEIREMm OO
uzkithJanzlasouaugaayy

Steamed egg noodles with abalone, scallop & prawn in superior stock
(Served individually)

BRI R BB HE D
uskDgIALUN

Prawn wonton with egg noodle soup
(Served individually)

AGHE BRI I\ D
UK U'an lf-";ﬂ u
Hokkien-style fried egg noodles with prawns & BBQ pork

MR DT
1WAk
Yangzhou fried rice with prawn & BBQ pork

FWEER R Ty
Areiders1akinky
Stir-fried rice noodles with pork & kale in brawn sauce

840

840

840

740

980

540

840

480

680

680

580



%%éﬁ%&ﬁ%”%
Uogtdvludeaduazliuav

Braised spinach with century egg
&salted egg in chicken broth

t0.& 7@ Lk X
waUdgldvsiakinddo
Wok-fried spinach & mushrooms
with abalone in supreme broth

ERERFRX
Was1Avd tka uazuwl=Ade

Stir-fried lotus root, mushrooms
&ginkgo nuts

FeSR T N PP\ K
WaUgLEavsiaiiayAvlog
AszwizUan

Wok-fried spinach with crab meat,
scallops & fish maw




VEGETABLES

WEHRE | WA

BIAERERER © 480
doaavlu@grinuazlyuav
Braised spinach with century egg & salted egg in chicken broth

so B IFH LHREEY © 1,100
RaUsglavsiartiihde
Wok-fried spinach & mushrooms with abalone in supreme broth

A NERAINER © 980
WaUgEvsiaibioy Avdoe nszwizuan
Wok-fried spinach with crab meat, scallops & fish maw

EREBEZFRXR O 420
Was1AUD LKA Lazld=Ade
Stir-fried lotus root, mushrooms & ginkgo nuts

BHEWERX © 420
(RQBOANONAKIEKIE
Stir-fried shiitake mushrooms, broccoli, asparagus, bok choy & carrot

£ T/ AFE O 420
09NAS:BYUNQBAIKAIAUL
Stir-fried okra with laoganma sauce

IRz © 420
AzUNWQTY
Stir-fried kale with ginger sauce

FIWACE © 420
WaJvWans:IAgy
Wok-fried morning glory with minced garlic

WAEIY AR Ay fdi, 52T AP R R, A SRS SRS AR, AREAN S L E2H,
sims:uluanadulnguin golysoumesguianasAusms 10% waskinmubaimsuwioints lUsaudowinviudaumsdvaims

All prices are in Thai Baht and subject to government tax and 10% service charge
and if you have any food allergies, please inform out staff prior to ordering.

@ Shellfish S Nuts Pork &Egg ® Vegetarian



b i 5 R

IG1BN2QaIKS19S1aKINLEASIU
Bra/s‘édmfxedmushrooms in V E G E TA R l A N

crispy bean curd skin with thread moss a [
£ ¥ | gvads

RAFZIN O
uavanegdusiasaaidandu
Spicy Japanese cucumber Sichuan style

280

HEAREEZE O
idnoawsatndo
Deep-fried bean curd cubes with salt & chili

380

FELRERTH O
gUtRaduima
Double-boiled mushroom soup with wolfberries

280

EHEER ©

gURnluuldng
3 3k s Ve G
shERA RN 2 Braised spinach & bean curd soup
[@KnaawsnLnda 380
Deep-fried bean curd cubes
with salt & chili

it H o
Idgna0aks1s1aKiNIRaSIU
Braised mixed mushrooms in bean curd skin
with thread moss

640

E STV
1dHaNASIUTETYL
Fried rice with vegetables & ginger



VEGETABLES

¥ | 00adsa

WX FmwEEa O
WafIKIIUMUIENE
Wok-fried sugar snap peas with preserved olive vegetable

ERHEWERX ©
waluuwalka
Wok-fried spinach with mushrooms

JERI BEHR O

WAWASOULQU:UIvRUWIUCA
Wok-fried mixed vegetable with cashew nuts

B2 O
IBKUIND D
Mapo tofu— Sichuan-style braised bean curd in chili oil

o EPYE &
00AAS:RYUNQEDALKAIAUL
Stir-fried okra with Lao Gan Ma sauce

iRz o

A:UNWQTY

Stir-fried kale in ginger sauce
BRER LI O
IERRQIUZEIKIU

Sweet & sour bean curd with fresh pineapple

EX#Ew2a o

UskDWaWasOuTas
Wok-fried noodles with vegetables in soy sauce

EHAE R OO
1dRaWASIUTETY
Fried rice with vegetables & ginger

AT O
U:l@ognAuIRaNaAS LAY
Stir-fried eggplant with mushrooms in garlic sauce

520

420

420

420

420

420

420

420

420

420

WAL Ay i, 53 AP R A AR, R SR IS AR, AREMN S &S,

simssyiluanadulneuin golusoumdsguiauamusms 10% uasmamudaimsuiaimis UsaudowdnviunaunsavaIxIs

All prices are in Thai Baht and subject to government tax and 10% service charge
and if you have any food allergies, please inform out staff prior to ordering.

@ Shellfish S Nuts W Pork &Egg © Vegetarian



B2 HE
Sounduluanu:wi1d . ‘ =
Double-boiled superior ~

bird's nest in young coconut

%RERE

aauaAumad

Chilled sago cream
with cantaloupe

%L R B

U2a98U1uv
Black sesames dumpling
and ginger tea

o B F & BB
TRIGIIIVE]
Moutai tiramisu




DESSERT

oL | U9VKIIU

M 2R E A
Sounduluanuzwsd
Double-boiled superior bird's nest in young coconut

¥ & 5 & E AR R
RIGIISIE]
Moutai tiramisu

B R A N
wd=Adgtwanavlugnu:wsd
Steamed pumpkin cream with gingko nutsin young coconut

HERET
AXYUIAY
Chinese herbal black jelly with honey

ERAFT
wadou:ov
Chilled mango pudding

A3 E vtk
loAn3uNniSyuU
Durian ice cream

A48 3
wnsi3unaa
Fried pancake filled with Chinese dates

BAE
ASWUUSLE
Creme brulée

CRSEN  87R
Uassthdv
Black sesames dumpling and ginger tea

FING K E
aauAumad
Chilled sago cream with cantaloupe

2,600

250

380

180

280

220

380

320

280

280

W3 ATk g 45, ot A RWA SRR, HESBRNERIRSAR, AREANYE L& 2H,

simssyiluanadulneuin golusoumdsguiauaAusms 10% uasmamudaimsuiairis UsaudowdnviunaunsavaIxls

All prices are in Thai Baht and subject to government tax and 10% service charge
and if you have any food allergies, please inform out staff prior to ordering.

@ Shellfish S Nuts W Pork &Egg © Vegetarian



