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kSRS IR RM58 APPETIZER

Chilled Iceplant with Smoked Duck Per Portion
Breast Meat

MEL MDD F RM30

N &U)Y
'71(* 24 ﬁ RM48 Deep-fried Eggplant with Per Portion
Chilled Iceplant with Mixed Salad Vege Per Portion Salt & Pepper
RE B EnFAE

S|AFIBR RM48 E%/5 =2 RM30
Deep-fried Squid with Salted Egg Per Portion Marinated Lady Finger with Per Portion

Chili & Lime Sauce

bl
W EB R RM48 ;
Deep-fried Squid with Salt & Pepper Per Portion kﬁ e EF'%H@ m RM30
Smoked Duck Breast Meat Per Portion
REIFER RM30
Deep-fried Fish Skin with Salted Egg Per Portion k’F J‘ RM 8
Deep-fried Plain Bun (6 Pcs) Per Portion
WEIERIRE RM30
Deep-fried White Bait with Per Portion 0 J‘ RM 8
Salt & Pepper Steamed Plain Bun (6 Pcs) Per Portion
rs
HERIFE R RM30
Deep-fried Fish Skin with Per Portion 4
Salt & Pepper P ‘ P
i

REIEE RS RM30 Rl P

Deep-fried White Bait with Per Portion . =R ot AN =

Salted Egg * 1? ' ue 7w ﬁ“" = ‘y,‘,

-IEEEX’FI‘:'I’iﬁﬁ -

Deep-fried White Bait
with Salted Egg

B/ R{tEE Photos are for illustration purpose only.






Bill 21 i[X%

SHARK FIN SOUP / DOUBLE BOILED SOUP

RE{ETERME IS

Double-boiled Village Chicken Soup
with Fish Maw & Cordyceps Flower

ARy A | = P 3%

Braised Chef Superior Shark’s Fin Soup

RETEEMIS 7
Double-boiled Village Chicken
Soup with Cordyceps Flower

FlHEFIzE%E (5H)

Braised Superior Shark’s Fin Soup with
Scallops & Dried Scallops

e Ed

Sauteed-fried Shark’s Fin & Eggs

BESW (§5)

Braised Shark’s Fin Soup with Crab Meat

r2): ST O
Double-boiled Chicken Soup with
Dendrobium & Chinese Herb

Chef Signature Double Boiled
Fragrance Chicken Soup

BEEREE (88)

Seafood Tofu Beancurd Thick Soup

BB R{itE# Photos are for illustration purpose only.

RM268

(8 - 10 Persons)

RM258

Per Portion

(8 - 10 Persons)

Per Portion

(4 - 5 Persons)

RM38

Per Portion

RM38

Per Portion

RM38

Per Portion

RM28

Per Portion



BR1ER | 3 iRk

ABALONE & DRIED SEAFOOD

AR RN E

Braised Fresh Abalone & Goose
Web with Superior Sauce

RM238

Per Person

il 3

Braised Dried Seafood
Treasure in Claypot

RM198

Serves 6 Persons
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Soon Hock Fish

REN

Dong Xing Fish

e ol

AE

“Soo Mei”
Napoleon Fish

KIEA

Cooking Method

QE-.-I—
~;%:IZ B2

Steamed with
Superior Soy Sauce

FHREFE

Steamed with
Minced Ginger

VamELE
Stir-fried with
Sweet & Sour Sauce

BR/RR ﬂt?}% Photos are for |Iltaro*on purw only
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Turbot Fish

R=EHN

Tai Xing Fish

EHEM

Humback
Grouper Fish

F&EX

Braised with
Celery in Claypot

BRI
Sauteed-fried
Black Pepper Paste
with Chili and
Curry leaf

E10F &

Steamboat
Sashimi Style

A

1:-'

Te et

Tiger Grouper Fish

FHEN

Xi Xing Fish

=
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Cod Fish

HUFEEIR

Baked with Bean
Paste & Chili

REBIZ

Steamed with
Mushroom & Ham

A2
BRE
Stir-fried with
Batong Sauce
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FRESH FISH

il fii

Seasonal Price

ﬁ%&ﬂ'ﬁz*ﬂ:ﬁ‘:

Steamed with
Vermicelli & Garlic

LS E

Steamed with
Beancurd Stick

BETH

Steamed with
Lime Juice



BEE S

LA\ \Y

SEAFOOOD COOKING METHOD

BERELY
Sauteed-fried with
Salted Egg

& [ &

Sauteed with Black
Bean & Dried Chili

KBk L 7R

Baked with Rice Wine in
Superior Soup

LR &

Steamboat
Sashimi Style

MHIEhRE

Chef Secret Special
Sauce

Bt eesk
Steamed with Black
Bean Sauce

o S RtE

Sauteed-fried with

Creamy Butter

HEEHE

Steamed with Soy

Sauce

E#HBk
Poached with
Superior Soup

qEA%

Steamed
Egg White

BTE

Chili Paste
(pry / sauce)

242 B2

Steamed with
Lime Juice

1%

F8E XL

Oyster XL

Oyster

Bt

Seasonal Price

FuE 2XL

Oyster 2XL

B Rit8E Photos are for illustration purpose only.

Bt

Seasonal Price

kiR
Sauteed with
Pepper & Salt

==
2zt
Baked with Cheese
& Minced Garlic

BAREZL

Western Style
Egg Shreds

FREG LA

Deep-fried with
Sweet & Sour Sauce

MRFBH= 8
Mont Kiara homemade

Three Varieties Seafood
-39H White Clam

- &8k Fresh Squid

-8FER Shrimp Balls

EFSRAELD
Stir-fried with Dried
Shrimps Chili



FIhiER NS 22

Alaskan King Crab

M

SHELE

SEASONAL SEAFOOD

Bl Q{i8E Photos are for illustration purpose only. MR L BHIHINIE 78 The price follows the market price of the day.
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Tasmanian King Crab

EEE %

French Crab

Li‘ — W
AN A

Bl R{i2E Photos are for illustration purpose only. MR L B HIAHINIE 7 The price follows the market price of the day.



RE2XL

Live Mud Crab 2XL

RIEE4XL

Live Mud Crab 4XL

W N -
' "-"'i B/ R{E8E Photos are for illustration purpose only. MIELLE BhiAN & 74 The price follows the market price of the day.

N g~



A N 7V 4
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SHELLFISH

Bamboo Clam

\ EFE | TR

'/ A SeseE

Californian Geoduck

tiEEmN

Hokkaido Scallops

HFE <

Emperor Scallop

Bl 22 Photos are for illustration purpose only. MR L H AN 78 The price follows the market price of the day.
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Fresh Bloody Clam

i)}

Abalone

Bl Q{i8E Photos are for illustration purpose only. MR L BHIHINIE 7 The price follows the market price of the day.
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Australian Lobster

MEKX LT

Canadian Lobster

Bl Q{i8E Photos are for illustration purpose only. MR L BHIAHINIE 78 The price follows the market price of the day.



SR IBRIRTS (F3T)

Mont Kiara Special Roasted Duck
(Pre-order)

R RFBRRIETG (FiiT)

Mont Kiara Special Roasted
Chicken (Pre-Order)

BYIX &3S (FiiT)

Simmered Traditional Village
Chicken (Pre-Order)

&HIE (FiiT)

Stuffed Chicken with Shrimp
Paste & Almond Flakes
(Pre-order)

B EEMIS

Drunken Village Chicken
with Soup

mEFENS

Sweet & Sour Chicken

Fif 2= 22 FE BTG

Braised Village Chicken with
Sesame Oil & Ginger Slices

=35

Classic Taiwanese Chicken

RM98 | RM178
RM88 | RM168
RM88 | RM168
RM60 | RM138
RM38
Per Portion
RM38
Per Portion
RM38
Per Portion
RM38
Per Portion

XS | IS

BleRMHE TS

Deep-fried Chicken with
Oolong Tea & Honey Sauce

RS H

Sauteed-fried Boneless
Chicken Slices with Salted Eggs

EGH

Stir-fried Boneless Chicken
with Curry Leaf

]EHFG

Stir-fried Diced Chicken with
Dried Chili & Garlic

RN

Braised Chicken with
Bitter Gourd

PHBETHGE

Braised Chicken with Black
Fungus & Chinese Wine

HF = kEAS

Deep-fried Chicken Wing
with Shrimp Paste

E R/ RtE#E Photos are for illustration purpose only.

POULTRY

RM38

Per Portion

RM38

Per Portion

RM38

Per Portion

RM38

Per Portion

RM38

Per Portion

RM38

Per Portion

RM35

Per Potrion
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Sweet & Sour Chicken

FERTL

Stir-fried Diced Chicken
with Dried Chili & Garlic

EEHBH

Stir-fried Boneless
Chicken with Curry Leaf



HilRA &

— OTHER MEAT
AERIFEER RM168
Grilled New Zealand Lamb (3 - 4 Persons)
Shoulder with Red Wine Sauce

e | e . :
AR ERARSFAL . RMI38
Pan-fried Angus Beef Cube with _Per Portion
Black Pepper Sauce —

- —
4 - " . -
-

ozl O A3 -
Rie Rz L85 (FiiT) RM68 “—
Crispy Roasted Pigeon Per Pc -
(Pre-order) \'

-

X RM68
Venison Meat Per Portion

+ &R Sauteed Fried with Ginger & Spring Onion

- WY Sauteed Fried with Black Pepper Sauce

BEERA R

Ostrich Meat Per P:
- 2RI Sauteed Fried with Ginger & Spring Onion

- 2P Sauteed Fried with Black Pepper Sauce

BB 22 Photos are for illustration purpose only.



AFEIAFBE

Grilled New Zealand Lamb

Shoulder with Red Wine Sauce



MHEFHTEHF
Sauteed-fried Asparagus

Scallop with Mushroom &
Top with Walnut

B FEFER

Stir-fried Asparagus & Shrimp

P =1ErSHFEk

Stir-fried Broccoli with Shrimp

EFEEFRALT=
Stir-fried Kailan with Beef Chili
& Black Bean Sauce

4
XOEWESH
Stir-fried Asparagus with
XO Sauce

—RBFF=

Fried Kailan Two Varieties Way

N = = e = ol
EAHREE
Chinese Spinach in
Superior Soup

BRI B R

Fried Green Chives Vege with
Lion’s Mane Mushroom

RM68 | RM88

RM70 | RM88

RM68 | RM88

RM48 | RM68

RM42 | RM58

RM38 | RM58

RM38 | RM58

RM38 | RM58

SEE 2 S TR 2L
BANEAT=
Stir-fried Kailan with
Ginger Sauce

BRMEAXE

Stir-fried Four Varieties
Vege with Belacan

=5 =]
ERiERNMEE
Stir-fried Assorted Vege
Top with Almond Slices

BARSH

Stir-fried Assorted Vege

with Fermented Beancurd

= = e = o
REEEH
Stir-fried French Bean
with Salted Egg

[ HE
Braised Lettuce with
Fermented Beancurd

~
BAEFLD
Stir-fried Hong Kong
Choy Sum

E R/ RtE#E Photos are for illustration purpose only.
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VEGETABLES
RM38 | RM58

RM38 | RM58

RM38 | RM58

RM38 | RM58

RM38 | RM58

RM38 | RM58

RM38 | RM58



P =1ty aFEk

Stir-fried Broccoli with Shrimp

B/ B{HE%E Photos are for illustration purpose only:




FiESE

“Ma Po” Beancurd

MMEE

Braised Beancurd with
Luffa Gourd

mEE
Deep-fried Beancurd
with Salt & Pepper

SIRNEE
Braised with Beancurd
Stick Skin

RM38 | RM58

RM38 | RM58

RM38 | RM58

RM38 | RM58

BRI =8

Signature Charcoal Homemade
Beancurd with Minced Meat in
Szechuan Sauce

[P Tic)i b AN
Braised Beancurd with Assorted
Seafood Served in Claypot

FBhE XA PRI

Signature CharcoallHomemade]
Beancurd with Minced]Meat{in]
Szechuan Sauce

FOi

i

BEANCURD

RM38

Per Portion

RM48

Per Portion




MN=EE

Braised Beancurd with
Luffa Gourd

FRESEE

“Ma Po” Beancurd

i

B/ B{#83%E Photos are for illustration purpose only.
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RRBIMORE

. Scramble Egg with Black Truffle & Shrimp

RREBEMBE

Scramble Egg with Black Truffle & Tomato

-

FENE

Pan-fried Egg with Shrimp "

MRS

- Steamed Egg with Shrimip:

(-

BB Rt Photos are for illustration purpose only.
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EGG SELECTION =
RM38 SRR L
Per Portion . | - = .:

RM28 #IKE . ".RM20 =
PeriPoriion Steamed Egg ' 5+ * PerPortighiy i ¥
i i ! - ‘l:.

poE Y pape de

Stir-fried £gg with Luffa Gourd *

RM28

'Per Portion

o
Per Portioh' %
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* Per Portion -
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HBhE AT 15 R

Chef’s Signature Supreme
Lobster Fried Rice

B RRE A RTE

Braised E-fu Noodle with Fresh
Water Prawn & Black Truffle

REERINE

Stir-fried Vermicelli with Crab
Meat in Claypot

KEM|

Longevity Noodles

RERRRTE

Braised E-fu Noodle with
Mushroom & Crab Meat

ERRIFER.

Bt

Seasonal Price

Ry

Seasonal Price

Bt

Seasonal Price

RM48

Per Portion

RM48

Per Portion

B

TS

Chef’s Signature Supreme

Lobster Fried Rice

== L4
B E KN
Stir-fried Vermicelli with
Fish Sauce

KXTE—IIR

Chef’s Signature Fried Rice

IBBEE IR
Homely Shredded Ginger &
Egg Fried Rice

Bk R{#E8%E Photos are for illustration purpose only.

RICE & NOODLES

RM28 | RM38

RM28 | RM38

RM28 | RM38




IKRHRE

Fruit Platter

REWLXER (—E)

Longevity Birthday Bun Platt er (1 Set)

KERAETERS

Osmanthus Crystal Jelly

FHtEF (6%1)

Mini Lotus Paste Birthday Bun (6 Pcs)

4T

Coconut Pudding

ESER eSS

Chilled Pear with Snow Swallow &
Peach Gum

I HE

Mango Sago Dessert

BHE

Peanut Paste & Glutinous
Rice Ball with Sesame Filling

=i

Chinese Pancake

TeEM RM 8.00
Peanut Sweet Paste Soup Per Portion
AN N RM 8.00
Red Bean Paste Glutinous Rice Balls Per Portion
BB B2 Photos are for illustration purpose only.

RM20 | RM40 | RM60

RM68.00
Per Portion

R

RM20.00

Per Portion

RM18.00

Per Portion

RM18.00

Per Portion

RM18.00

Per Portion

RM18.00

Per Portion

Per Portion

Per Portion

DESSERT




f@ghtEgE RM22.80

Guinness Stout Mug Per Mug

Beer

FRhENEH RM20.80

Tiger Beer Per Mug

RBHLEIEH RM23.80 | RM29.80

Guinness Stout Small Bottle Big Bottle

JUINNES

FEh& N s RM20.80 | RM27.80

Tiger Beer Small Bottle Big Bottle

ENEH RM18.80 | RM32.80

Heineken Small Bottle Big Bottle

Chinese Tea
== ==
x=E RMS8 B¥kE RM3
King Tea Per Pax BYO Tea Per Pax
3o
Y RM7 BHFK RM2
Pu’er Chrysanthemum Per Pax Plan Water Per Glass
3n%
=B RM7
PUEr Per Pax
Xz
b7 U= RM7
Tie Guan Yin Per Pax

&h RM7

Jasmine Tea Per Pax




Fruit Juice

CIE RM5
Coca Cola Per Can
1005 RM5
100 Plus Per Can
Fi¥Tk RM5
Soda Water Per Can
iRk RM7

Mineral Water

Per Bottle 1.5L

NP :: N

BaRT RM19.80
Mixed Fruits Juice Per Glass

~

it RM16.20
Orange Juice Per Glass
L - -~

FERT RM16.20
Apple Juice Per Glass

~
Amt RM16.20
Watermelon Juice Per Glass
- ~
AT it RM16.20
Carrot Juice Per Glass
7K RM13.80
Fresh Coconut Water Per Pc
iy it
KITIEER RM13.80
Ice Lemon Tea Per Glass
Soft Drink

-~

B/ R{#E8%E Photos are for illustration purpose only.
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