ANATAN ALIdVO VIV LAMUYVIN HSITA

®

Sulialln
ﬁ@h M s
Market Mont fiara

SHBPRA

FISH MARKET RESTAURANT






eIz

~, ~
BTVER T HERT RM58
Pan-fried Foie Gras with Mint Sauce Per Portion
in French Style
KSR IARE K RM58 RENFERE
Chilled Iceplant with Smoked Duck Per Portion Deep-fried Fish Skin with Salted Egg
Breast Meat
AR
sk =5 v mnn —
Jki ')ﬁ RM48 Deep-fried Fish Skin with Salt & Pepper
Chilled Iceplant with Mixed Salad Vege Per Portion
HIERIERR 7
m 1]
m¥§q:ﬂi RM38 Deep-fried Eggplant with Salt & Pepper
Marinated Beef Tripe with Jelly Fish & Per Portion
Szechuan Spicy Sauce
== =
EEFAE
= eI Marinated Lady Finger with Chili &
EE%X'FUJ‘;{F\ RM3 5 Lime Sauce
Deep-fried Squid with Salted Egg Per Portion
HIER 35 2R g HEIERIRE
mAFIR R 35 Deep-fried White Bait with Salt & Pepper
Deep-fried Squid with Salt & Pepper g Per Portion
YRR REIERIRE
Bl Deep-fried White Bait with Salted Egg
Smoked Duck Breaiffl_\_deat
1 .,
B iy
YEt&k
~3 Deep-fried Plain Bun
Marinated Jel
Szechuan Spicy Bi
X8k

teamed Plain Bun

RSO
with
IMin{Saucelinlkrench Style

bose only.
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APPETIZER

RM25

Per Portion

RM25

Per Portion

RM25

Per Portion

RM25

Per Portion

RM25

Per Portion

RM20

Per Portion

‘J‘
RM 7
Per Portion
RM §

Per Portion
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Bill 21 i[X%

SHARK FIN SOUP / DOUBLE BOILED SOUP

RE{ETERMEMNISZ

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

LLIRF NS T D B & 3G 7

Double-boiled Village Chicken Soup with
Dried Scallop & Abalone

(TIGTEERE BV B BT

Double-boiled Shark’s Bone Cartilage Soup
with Village Chicken, Conch & Mushroom

FHEFIzE 5%

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

EX(FORF 2

Sauteed-fried Shark’s Fin & Eggs

HESY (BX)

Braised Shark’s Fin Soup with Crab Meat

BEEREE (88)

Seafood Tofu Beancurd Thick Soup

wllll A

Sichuan Hot & Sour Thick Soup

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

Per Portion

Per Portion

RM138

Per Portion

Per Portion

Per Portion

RM 38

Per Portion

RM 28

Per Portion

RM 28

Per Portion



xS ATERAFE TS
Braised Abalone & Fish Maw with Grilled Foie
Gras in Wine Sauce

IREHNESEEEES
Braised Abalone & Sea Cucumber with
Mushroom & Vege

RS GRS E

Braised Abalone with Mushroom & Vege

RM168

Per Portion

Per Portion

RM 68

Per Portion

] —
ABALONE

S S BRI

Braised Abalone with Mushroom & Vege

E B Bt Photos are for illustration purpose only.
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HRME GBS (58) - B DRIED SEAFOOD
Double-boiled Dried Seafood “Buddha’s Temptatiqn” Per Portion

Supreme Soup

il 373 ' RM198
Braised Dried Seafood Treasure in Claypot Per Portion

BIREEEE =  RM 88

Sizzling Sea Cucumber with Garlic Per Portion

Treasure in Claypot

e

E B Rt Photos are for illustration purpose only.
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Soon Hock Fish

REN

Dong Xing Fish

AE

“Soo Mei”
Napoleon Fish

Sik%

Cooking Method

AIUR%

Steamed in Superior
Soy Sauce

7%

Steamed with
Assam Sauce

U LS

Braised with Bitter
Melon & Beancurd
Stick

R

Deep-fried with
Salt & Pepper

BRI

Steamed Sliced
Fish with Soy Sauce

‘ A\* B3
B/ ﬂt?}% Photos are for |Illﬂro*on purw only.

E Qo]

Turbot Fish

REHN

Tai Xing Fish

ZHEM

Humback
Grouper Fish

FEE

Steamed in Black
Bean Sauce

BiriETE

Steamed with
Lime Sauce

VaBaLd
Stir-fried with

Sweet & Sour
Sauce

Eigk&A

Boiled in
Shanghai Style

_._..
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T et

Tiger Grouper Fish

FHEN

Xi Xing Fish

=
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Cod Fish

PRRZER T

Steamed Tangerine
Peel with Black
Bean Sauce

SIRFFZIE

Steamed with
Vermicelli & Garlic

REE

Steamed with
Mushroom & Ham

HE=EH
Deep-fried with
Capsicum

[ I
FRESH FISH

il fii

Seasonal Price

R

Steamed Garlic &
Angled Luffa

FHESZ%

Steamed with
Minced Ginger

EF TR

Braised with
Beancurd Stick

E19F &

Steamboat
Sashimi Style



V| i '\
88+ = 1EE

l [—] L A\ \ Y ’

SEAFOOOD COOKING METHOD

BEREN EIVEIYH FihEs ZtiRE

Sauteed-fried with Sauteed-fried with Sauteed with Baked with Cheese
Salted Egg Creamy Butter Pepper & Salt & Minced Garlic

& [ & HEEHE BEL

Sauteed with Black Steamed with Soy Western Style
Bean & Dried chili Sauce Egg Shreds

E7ax FEEE TLAD E1H &

Poached with Deep-fried with Steamboat
Superior Soup Sweet & Sour Sauce Sashimi Style

= - -4 Er =N E A
c{=F3 B¥E FELHERE
Steamed Egg Chili paste Baked with Garlic
White (bry / sauce) Oil & Salt

ED RNz 570 Liala
Cooked with Sauteed-fried with Baked with

Indonesian Black Bean Sauce Superior Soup
Style Curry & Chili

TR bR

Stir-fried Garlic

Oyster

40 XL B4t

Oyster XL Seasonal Price

48 2XL B4t

Oyster 2XL Seasonal Price

B Rit8E Photos are for illustration purpose only.
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SHELLFISH
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= PBERYHE

White Clam Sabah White Clam

BL0F JFFRRIEH

Clams Philippine Flower Clam

itigEmm
Hokkaido Scallops

EEERMN

French Scallops

wTE

Emperor Scallop

B/ R{#BE Photos are for illustration purpose only. MR L B AN 7.8 The price follows the market price of the day.
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MUD CRAB

REE2XL

Live Mud Crab 2XL

REE4AXL

Live Mud Crab 4XL

D SRk

Californian Geoduck

i

Sea Snail

27| 1iE

Bamboo Clam

EE Q{#8# Photos are for illustration purpose only. MR L B HIHINIE 78 The price follows the market price of the day.
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ZRAF

Tiger Prawn

El Qi Photos are for illustration purpose only. MR L BRI 78 The price follows the market price of the day.



MIR=EIG (FiiT)

Roasted Crispy Spring Chicken
(Pre-order)

BIEIS (FiT)

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

G435

Steamed Herbal Chicken

E R

Deep-fried Salad Chicken
in the Basket

&S

Sweet & Sour Chicken

Fif &= 44 FE G

Braised Village Chicken with
Sesame Oil & Ginger Slices

PHBECHWGE

Braised Chicken with Black Fungus &

Chinese Wine

He Rz EF &= KEXG

Deep-fired Chicken Wing with
Shrimp Paste

RM88 | RM168

RM88 | RM168

Per Portion

RM40

Per Portion

RM35

Per Portion

RM35

Per Portion

RM35

Per Portion

RM35

Per Portion

XS A

BlFHEAS

Deep-fried Chicken with
Oolong Tea & Honey Sauce

FESH

Sauteed-fried Chicken
Slices with Salted Eggs

EEILH

Fried Chicken with Curry Leaves

FRF 5

Fried Chicken with
Special Chili Sauce

FRIMKS

Braised Chicken with
Bitter Gourd

HISRAAE 1%
Braised Chicken with
Preserved Vege in Claypot

=35

Classic Taiwanese Chicken

E B R{itE#E Photos are for illustration purpose only.

POULTRY

RM35

Per Portion

RM35

Per Portion

RM35

Per Portion

RM35

Per Portion

RM35

Per Portion

RM35

Per Portion

RM35

Per Portion
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Sweet & Sour
Chicken

e E

Fried Chicken with
Curry Leaf

RIS
Fried Chicken with
Special Chili Sauce



AE=FFRE
Grilled New Zealand Lamb
Shoulder with Red Wine Sauce

3 - 4 Person

™

Hfe R FEFTS "RM80 | RM160
Deep-fried Crispy Duck in
Traditional Style

AR RM128
Braised Beef Tripe, Tendon & Oxtail Per Portion
Served in Claypot

ER RM58
Venison Meat

Per Portion
- Bk Sauteed Fried with Black Bean Sauce & Chili )

- 2HItY Sauteed Fried with Black Pepper Sauce
- XO#& ) Sauteed Fried with XO Sauce
- [iRE] Grilled Fried with Lava Stone

- £71Y Sauteed Fried with Ginger & Spring Onion

hiEFER RM38

Sauteed Duck with Ginger
Shoots in Traditional Style

Per Portion

HH5EY RM38

Beef Chunk Tender Per Portion

- By Sauteed Fried with Black Bean Sauce & Chili
- 2% Sauteed Fried with Black Pepper Sauce

+ XO# ¥ Sauteed Fried with XO Sauce

« B[iRE Grilled Fried with Lava Stone

- 2RI Sauteed Fried with Ginger & Spring Onion

BB 22 Photos are for illustration purpose only.

- /IRH Grilled Fried with Lava Stone

- £%1 Sauteed Fried with Ginger & Spring Onion

HilR &

OTHER MEAT

RM38"

EIE—% |§| Per Portion

Ostrich Meat
s
- EXHIXY Sauteed Fried with Black Bean Sauce & Chili

R
- B#¥Y Sauteed Fried with Blat:lq:&;laf.er Sauce

5 , ., &
- X084 Sauteed Fried with XO Sauce —

—.




AFIAFBE

Grilled New Zealand Lamb

Shoulder with Red Wine Sauce



=y R Y ARE
Varieties
\VegelwithlBelacan

DONREE e 35 $%

: '8 Braised Assorted Vege
= with Curry in Claypot
e

BARS=

Stir-fried Assorted Vege
Py witlrf-"ermented Beancurd

5 ) -
LY 'L""h ~r
- ',‘.. 5
) b BB Rt photos are for illustration purpose only.
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=1ty HFEK

Stir-fried Broccoli with Shrimp

IR

Stir-fried Asparagus with Shrimp

AR AT RN HEF
Sauteed Fried Scallop with Mushroom &
Asparagus Top with Walnut

XOBMES

Stir-fried Asparagus with XO Sauce

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

FIRAEERE

Dry-fried French Bean with Minced Meat

—RBFT=

Fried Kailan in Two Varieties

EH7xEH

Chinese Spinach in Superior Soup

MeEITFHEEH

Stir-fried French Bean with
Dried Beancurd

B BT RRE

Fried Green Chives Vege with
Lion’s Mane Mushroom

Per Portion

Per Portion

Per Portion

RM38

Per Portion

RM38

Per Portion

RM28

Per Portion

RM28

Per Portion

RM28

Per Portion

RM28

Per Portion

RM28

Per Portion

3ZE il S
AREAT=
Stir-fried Kailan with
Ginger Sauce

BRMEAXE

Stir-fried Fried Four Varieties
Vege with Belacan

FHRXEZFEFEHT=

Stir-fried Hk Kailan with Ginger

& Rice Wine

TN=

Monk’s Vegetable

== h B3
TRiERIUE
Stir-fried Assorted Vege
Top with Almond Slices

]
BIRSH
Stir-fried Assorted Vege with
Fermented Beancurd

BNREE 3 S 5%

Braised Assorted Vege with
Curry in Claypot

—_ = e = o
REEEE
Stir-fried French Bean with
Salted Egg

by BN
[S7LHE
Braised Lettuce with
Fermented Beancurd

B/ RtE#E Photos are for illustration purpose only.
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VEGETABLES

RM28

Per Portion

RM28

Per Portion

RM28

Per Portion

RM28

Per Portion

RM28

Per Portion

RM28

Per Portion

RM28

Per Portion

RM28

Per Portion

RM28

Per Portion



BT B

Signature Charcoal Homemade
Beancurd with Minced Meat in
Szechuan Sauce

MNEE

Braised Beancurd with Luffa Gourd

WEEE
Deep-fried Beancurd with
Salt & Pepper

RM38

Per Portion

RM28

Per Portion

RM28

Per Portion

FOI
zh

WK ZfE

Pan-fried Beancurd with
Superior Soy Sauce

SIRNEE
Braised with Beancurd
Stick Skin

RERR

“Ma Po” Beancurd

FREEE

“Ma Po” Beancurd

BEANCURD

RM28

Per Portion

RM28

Per Portion

RM28

Per Portion




MNEE

Braised Beancurd with
Luffa Gourd

22E Photos are for illustration purpose only.
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EGG SELECTION

4

BEEMEE RM28

Scramble Egg with Black Truffle & Tomato Per Portion

=EERIKE RM28 RGNS RM28

. FAANS
Steamed Three Teasures Egg oo Pan-fried Egg with Per Portion

Bitter Gourd & Mushrooms

el
XE8E RM28 * _
Fried Scramble Egg Per Portion E-F 1: ER% RM28

Pan-fried Egg with Shrimp Per [_—’;qrtion

RiGAERAE RM28 - ok T P CE A
Pan-fried Egg with Preserved Per Portion *@:Ey‘ E : RM28
S T Pan-fried Egg with Onion Slices ., Per Portion A wae
T A R =.-- &y Ant &'
. AT I.:S'.":' I : e
T |
]
3
N & K% o’z
i : o T xg
it — N0 >l
A= 2 E-H—'F'J\ﬁ _

~ 4¥ _Pan-fried|EggiwithiShiimp

B/ B{#8%E Photos are for illustration purpose only.



HBhE AR

Chef’s Signature Supreme Lobster
Fried Rice

Bk RN E EIMRRTE

Chef’s Signature Braised E-fu Noodle
with Fresh Water Prawn & Black Truffle

PRI E

Stir-fried Vermicelli with Tiger Prawn
in Claypot

REKIE

Stir-fried Vermicelli with Crab Meat
in Claypot

RERRATE

Braised E-fu Noodle with Mushroom
& Crab Meat

R S

Stir-fried Vermicelli with Fish Sauce

KEME

Longevity Noodles

E B B {itE8E Photos are for illustration purpose only.

Bt

Seasonal Price

Bt

Seasonal Price

Bt

Seasonal Price

Bt

Seasonal Price

RM45

Per Portion

RM28

Per Portion.

RM2

Per Portion

'R @E

RICE & NOODLES

AXBHHEFBE2RER RM88

Baked Rice with Foie Gras & Scallop Per Portion
Served in Hot Stone Bowl!

tEEa T RM35
Chef’s Specialty Fried Rice Per Portion

Top with Cavior

HBhE AR

Chef’s Signature Supreme
Lobster Fried Rice




KRR RM20 | RM40 | RM60
Fruit Platter

KERIETERE

Osmanthus Crystal Jelly

4T

Coconut Pudding

FHHLELF (641)

Mini Lotus Paste Birthday Bun (6 Pcs)

i HE

Mango Sago Dessert

FEEILIEPEHkRR

Double-boiled Peach Gum with
Longan & Red Dates

{eER

Peanut Sweet Paste Soup

=i

Chinese Pancake

RM20.00

Per Portion
Bl k
b, 1
RM18.00
Per Portion
RM18.00
Per Portion
- RM16.80
Per Portion
Hot
RM13.80
Per Portion
RM12.80
Per Portion
hH
RM12.00
Per Portion

BB B {itEE Photos are for illustration purpose only.

DESSERT




Beer

Big Per Bottle

HEZ RM2

BYO Tea Per Pax

FEh& i RM27.80
Tiger Beer Per Bottle
BHLEEE RM29.80
Guinness Stout Per Bottle
— —
BENORE RM32.80
Heineken Per Bottle
Chinese Tea
bl
w®E RM5 RM6
King Tea Per Person VIP Room
3nf
Y RM5 RM6
Pu’er Chrysanthemum Per Person VIP Room
3
e RM5 RM6
PU‘Er Per Person VIP Room
r
7 S RM5 RM6
Tie Guan Yin Per Person VIP Room
&R RM5 RM6
Jasmine Tea Per Person VIP Room

=Favie RM2

Plan Water Per Glass




Fruit Juice

CIE S RM5
Coca Cola Per Can
1005 RM5
100 Plus Per Can
Fi¥Tk RM5
Soda Water Per Can
iRk RM6

Mineral Water

Per Bottle 1.5L

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

SBHA g
maRT RM18.00
Mixed Fruits Juice Per Glass
&t RM16.00
Orange Juice Per Glass
L ~
ERT RM16.00
Apple Juice Per Glass
~
Bmit RM16.00
Watermelon Juice Per Glass
- ~
CEEN o RM16.00
Carrot Juice Per Glass
HBF2K RM13.80
Fresh Coconut Water Per Pc
Soft Drink

-~
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