GRAND MANDARINA
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Appetizer

Lobster salad with mixed fruit
in sesame mayonnaise dressing

PRI A—XELY YV rOuT
A —=EIVITATN=YDYS5

Soya poached foie gras with twenty years
"Shao Xin" Chinese wine jelly

T AT 7T DERAERSII0FNBRIBY 2L HIRAT

XO sauce chicken with mushroom and pinenut
served with lettuce

TV A= AEMDEEXORF X LY ARZ

Pan-fried scallop with fresh fruit
in spring onion sauce

AT VT F = VY — ADK
T T —EFHETIV—

Fried soft shell crab with chicken floss
and curry leaves

VT NIINTTTDT T4 %
BROWEE L —1) —T LI
Crispy marinated duck spring roll

IV A=Y T D) ADEE

Coffee sauce pork ribs
d—k—Y—2ADF—27)7

Honey glazed barbecued pork loin
INF IV AT AW — ADIN
—ARFa— AT HU—A
Crispy roast pork belly

J1) A¥—0—2Z h=ZHKA

Deep-fried white bait coated with cereal
VIADA—VT L—I T

Vegetarian Spring Roll
RO YT vk

TP )T He 7% Recommended 59 3% <@ & Vegetarian NI 5 ) T ¥
Menu is subject to 10% service charge and prevailing government tax apply
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Soup/Broth

Clear soup of lobster with black fungus,
gingko nut and Chinese marrow

X057 B FEYY EOTAS—DAVY A AT

Braised fish maw soup with crab meat
in carrot broth

ZUVUR—ADHZEBDFEXROEAHBLA—T

Scallop and tofu soup in lobster bisque

RYTEEFEDOUAT AT =L AT

Seafood and dried scallop in bitter gourd broth
BHEEFURYTODI—VA—

Traditional hot and sour soup with
shredded abalone

AT TE DRGNS > T —5 >~

Vegetarian soup with wild mushroom
and bamboo pith

HADF ) aAEXRIXTYT rDHEREA—T

Soup of the day
ABDA—

& 3
Shark’s Fin

Seafood shark's fin with bamboo pith
in "Tang Jia" style

TAHARVEFIXTY ST FVIF VAT AT

Braised shark's fin with dried scallop
in brown sauce

TIII)=ADTFURE T ET A LDEAL

TP E} T A Recommended 599> <@ F Vegetarian NI 5 ) T v

Menu is subject to 10% service charge and prevailing government tax apply
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Abalone / Sea Treasures

Superior dried Kippin abalone in "Tang Jia" style
(12 head quality)

BB ERT I XY YIRS
AT (1 24AD)

Braised Supreme dried Japanese oma abalone
in Royal supreme stock

(18 head quiality)
RHBRDE T 24>/ KM ET 7
Co#AAL (1 8HAD)

Braised abalone with tofu and enoki mushroom
in two ways broth

2REBOB T EED T EIF ADEH,

7 LDHAAH

Braised baby sea cucumber stuffed with shrimp
in foie gras sauce

TAT T TV —ADILHEHD T~

I DE RS

Braised abalone with sea cucumber, fish maw
and vegetables in carrot broth

TIE. F7a, sDFIREFED=
VI UNR—= ADAE NI

Sea cucumber with fish maw and vegetable
in foie gras sauce

FYa. BDFER FEOT AT
75 ) — ADNT

Abalone with sea cucumber and
seasonal vegetables in oyster broth

FARY—DERFEESIZT T
F~a. EHOHE

Abalone with sea cucumber and mushroom
in seasonal vegetables

VAVA<NE R=ds NSV A= B | N
EEHOHE

Oyster sauce with sea cucumber,

"Bai Ling" mushroom and prawn
Fa L) VT (<N
DAA XY —V—A

Stir-fried sea cucumber and

asparagus with onion infuse

FIA. T ANNTH A EREDHD

TP )T He 7 Recommended 59 3% <@ & Vegetarian NI 5 ) T ¥
Menu is subject to 10% service charge and prevailing government tax apply
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i -F Scallop
wE PR T
Nt FRE &
¥z Prawn

WLy ) R
WA H

RBEE I IR

# Clam

XO% IR 7 2k b

Stir-fried scallop with wild mushroom
in yellow bean sauce

RY T LA DF ) ADFESVA 5 — AR
Stir-fried scallop with lily bulbs and gingko nut

in "Si Chuan" style

) DHAE BB KT T O EL D

Deep-fried prawns coated in Wasabi mayonnaise
IED7 T4 bV~ IAF—RA

Deep-fried prawn coated with creme lemon sauce
IEDT7 T4 7)) —LLEYY—REZ

Stir-fried prawn with edamame in egg white
I HE. Faddh

Stir-fried pearl clam in XO sauce
ABRADXOEN®

Wok fried pearl clam meat with garlic sprout
in lemongrass chilli sauce

HRE LITAICKDFDL
EVTS AT — WD

Stir-fried cod fillet with wild mushroom
in yellow bean sauce

B DF ) ADFET VA VY =AW

Grilled champagne silver cod
X VNV RAEDTARE D) v

Baked silver cod with spicy lemongrass infuse
A =RV T T A — ADBIRE

Steamed silver cod with pink ginger topping
in bonito sauce

ALBEHEODEL T I TN LRI

TP E} T I Recommended 599> <@ FH Vegetarian NI 5 ) T v

Menu is subject to 10% service charge and prevailing government tax apply
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Live Fish

Empurau ( 3 days advance order)
IUNRT—=T4 VT
CEREMIZFHNIZL 22D V)
HREHE, D UAR-VTIIREE
BoEELTHEDN. 7EDLNRTT .

Turbot

LI X

Green wrasse
i

Pacific grouper
RENSG
Hybrid grouper
NG H

Red grouper
FINY
Marble goby
AT T FITH

#. 7% Choice Of Cooking

w2 &
b8

2 XAk &

Chef's home made spicy sauce
YITDAR—LA—FRDAN, =V — A

Steamed with green and red preserved chilli served with soya sauce
FREFTFEREBEFFHEBRTIHL

Fillet stir-fried
MO FEIND5

Steamed with Japanese radish served with soya sauce
KAk i Sk <

Steamed prepared in two ways Thai spicy sauce
FADAINM I =Y =A%tk o Tz 24D FH ET L

TP )T He % Recommended 59 3% <@ & Vegetarian NI 5 ) T ¥
Menu is subject to 10% service charge and prevailing government tax apply
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et
Live Crab

¥ A% Crab GHLLERTIC S FHIW 72 B H D)

Meat crab
=

Crab
Hh=EH=DIp

#. 7% Choice Of Cooking

Wi I FRAM

A
—tTHEBEEREX
R R

PR IS

HL AR A I

2 AR

Singapore chilli style
SUHKR=ITFY AT A

Wok-fried with lemongrass chilli and curry leaves
VEVIT T ADF) Y —AEHL—1) =T W5
Steamed with twenty years "Shao Xin" Chinese wine and egg white

205 D& EE L g k<

Baked with salted egg yolk créme
BADIF ) — L ERL

Wok fried with garlic, cumin salt and pepper
ZVZgL IV BavavENDH5

Braised with thick vermicelli
RImTA AX—RILEHERAL

Wok-fried with black pepper
T 5V IR )SN—= LW B

TP )T He 7 Recommended 59 3% <@ & Vegetarian NI 5 ) T ¥
Menu is subject to 10% service charge and prevailing government tax apply
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& YR
Live Lobster

& ¥ Live Lobster

ML AR Australian lobster ( 3 days advance order )
F—2ANTYTUT RS —
CHALAMIZTTHOIILSLEDH V)

K AR R Boston lobster
AANYUT RS —

#. /% Choice Of Cooking

5 4/'{’& ipa) Baked with truffle glaze in superior broth
TAYAZ VIV, FTF—V ENZE
(DIFE B 0 DREIE) DRIETF— k

+ }9%}:% Wok fried with spicy yellow bean
KUY Y (A= FI-OBH) IKT5
z ‘Z]fk% Baked with cheese
F—A &<
}"}%‘}"/l‘ Stir-fried
LLoXA)
TR Cooked with porridge

AYYY (F—FI—DBH) 1235

TP )T He % Recommended 59 3% <@ & Vegetarian NI 5 ) T ¥
Menu is subject to 10% service charge and prevailing government tax apply
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Meat / Poultry

Grand Mandarina Peking duck
TR YT VRSV T

Grilled pork ribs marinated with
lemongrass infuse

A=) TDTIVIVDLEY T AT A&

Stir-fried wagyu beef cube with
red wine and black pepper

T YA AUAT —FDFKTA Y ETF Y 7RV IS=H)
Wok-fried Osmanthus infused venison

with wild mushroom
BILERD T LK A4 DF ) TDXHY

Smoked tea kurobuta pork ribs
RCTRUIZERY T

Roasted duck with perigord truffle
NYIT—=)VE )27 EBoOa—A b

Crispy duck with preserved red rice and red wine sauce

HTA Y —=ADY7) A= 7 Lk

Wok fried pork collar with asparagus in spicy yellow bean sauce
JRDJEE — R &7 ZISTHAD RIS & =Y A 7
V=2

Roasted chicken served with spicy sauce
O—Z hFFY 2% 3=V — 23T

Traditional sweet and sour pork
BI575 5 DB

"Sanbei" chicken with spring onion, chilli
and thai sweet basil

AT Y TH=FA Y NIHT
A ATA— bV DEHH

TP K} T 5 Recommended 599> <@ FH Vegetarian NI 5 ) T v

Menu is subject to 10% service charge and prevailing government tax apply
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Tofu / Vegetables

Braised tofu with seafood and edamame
FURS T EFF YRV DHRAI

Tofu with crab meat and egg white
in carrot broth

UV UR—ADEH/EHZ LG

Stir-fried chicken with braised tofu
and salted fish

HABER BETUIZALTF EFF DN oH
Spicy black bean tofu with pork loin
B — AL ZHRD A ¥— NI F I

Traditional style "Ma Po" tofu with minced pork
FEDAII N R 25

Braised baby cabbage with supreme dried scallop in superior broth
FUARI T EFFIYRYDERA

Stir fried wild mushroom with lily bulbs and kai lan
FXAZ—X7aY )= L) DHFREAEA DF /) ADDH
Eggplant with minced pork in chilli bean sauce

WEDIER &F ADZAEI D

Poached local spinach with three types of eggs
3D LG ERDIIINAEDBOZL

Stir-fried french bean with minced chicken and preserved turnip
FHOBRA AT XA 2T DR

Crispy deep-fried mushroom coated with wasabi mayonnaise
XYY AN—LDI ) AL=T FAITDIPR I A= A% RAT
Crispy deep-fried eggplant sprinkled with cumin salt and pepper
FADIT Y AE=T FAIZ7 IV ERIT AT ERKRODPIT

Choice of cooking with seasonal vegetables
Ginger sauce / Garlic / Oyster sauce / Salted fish
DIV =R ZVZT AL AT =Y =R EFTFDARF

TP )T He % Recommended 59 3% <@ & Vegetarian NI 5 ) T ¥
Menu is subject to 10% service charge and prevailing government tax apply
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Rice / Noodles

Poached rice with seafood in bouillon
TA I UR—=ADHEEH

Foie gras egg fried rice with garlic infuse
WAL BRD T T 75 ERFDF Y=V
Ginger fried rice with shrimp and fish roe

I EEVIDEETF Y —/\Y

Seafood fried rice infused with spicy mint

AN =3V NDEHET Y=Y

Egg white fried rice with crab meat

H=EIpanF v —INv

Fried rice with egg and edamame
EFEHEDTF Y —NY

Steamed fragrant jasmine rice
IXAIVIAL A

Braised vermicelli with fresh seafood in carrot broth
YN ADHEH AR —T ¥

/
N

)
Wok fried glass noodles with fresh crab meat and bean sprout
= BRU. AADYDY

Stir-fried rice noodle with fresh prawn
and seasonal vegetables in carrot broth

ZUIUR—ZADIV EFHDHEDT A AX— Rk
Stir-fried crystal vermicelli with pork collar in XO sauce

JE-DJB 1 — A & 7K dh A& DXOE ) D

Stir-fried udon with wild mushroom in black pepper

BADX ) AEHDEADT TV TRV IN=18

TP K} T 5 Recommended 599> <@ FH Vegetarian NI 5 ) T v

Menu is subject to 10% service charge and prevailing government tax apply
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Dessert

Double-boiled Bird’s Nest with rock sugar
B DR KA HEDH A

Double-boiled Hasma with American ginseng
and red dates

TAYH=ZVI V. kF—VENZTE
(HEDIPER O DRR) DEETH— b

Chilled pumpkin puree with yam ice-cream
BRARFXYOLE2—L ELEDT AL AT Y — A

Chilled ice jelly with coconut ice-cream
served in coconut shell

IaFYITA AT ) =L EXLY
—aaFYVORIZAENT

Fresh durian with red bean paste and coconut
ice-cream served in coconut shell

R)T Y. bAZETAFYVYTA R
)= aaFYVDEIZEENT
Refreshing green apple jelly

served with lime sorbet

HOAZOX) —ELVEY XY =Y b

Hot cream of red bean with lotus seeds
FODENDPZDAY b7 ) — A4

Glutinous rice dumpling filled with
sesame coated with peanut (4 pieces)

V—F YV ERRDAS b ELE T X

Fresh fruit platter

TP K} )T 5 Recommended 599> <@ FH Vegetarian NI 5 ) T v

Menu is subject to 10% service charge and prevailing government tax apply
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Dim Sum
Lunch Only

Steamed Homemade rice roll
filled with scallop

RETDAFHEAERE

Steamed Homemade rice roll

filled with prawn
TEDHFRE RS

Steamed Homemade rice roll

filled with BBQ pork
FY—Ya2—DAEAE

Steamed pork ribs in black bean sauce
AR=2VTDrTFV—AKL

Steamed phoenix feet in black bean sauce
HBORDNTFV—AEKL

Century egg porridge with minced pork
BDIYFAND K= »DB#Ha

Steamed prawn dumpling with bamboo pith
I EFXATH I TDEL &

Deep-fried bean curd roll with prawn
IV DOHITHZEA

Deep-fried prawn dumpling

served with Wasabi sauce

IV DHFERTF DIV —AEHIT

Steamed custard bun with salted egg yolk
BADEFTAAT —FADEL/ISY
Steamed crystal dumpling

with assorted mushroom

A DFx /) ADEUKT

Steamed pork dumpling with fish roe
BEED DAL &S

Steamed BBQ pork bun
FY—Ya—%A

Baked honey glazed pork bun
INFIVBREEDIZAR—T ANDD NSNSV

TP BTT 5 Recommended 595 % <@ Z Vegetarian NI 5 ) T v

Menu is subject to 10% service charge and prevailing government tax apply
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Beverages

t

¥ [E % Premium Tea

>.
P
}-H

Ginseng Oolong

AaEA Oriental Beauty

Wis& R H Lion's Peak Dragon Well
g = P Imperial Pu Erh

NEF Eight Treasure Tea
TR E ## Harmonious Dragon

Ve T B Yellow Treasure Oolong
A IS Spring King Tie Guan Yin
itk Chrysanthemum Bulb

% [ %A Chinese Tea

Hh Jasmine Tea

bk N5 Tie Guan Yin
L8 Pu Erh

B Sou Mei

i) Chrysanthemum
Eq JuPu

preE /2 Coffee/Tea

T ik Cappucino
ok Latte
B+ Mocha

o Coffee

B KA R vk Expresso
AKX English Tea

This menu is not valid with any other promotions, vouchers or discounts unless otherwise stated.
Items are subject to 10% service charge and prevailing government tax apply.
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747K Soft Drinks

Guinness Stout
Hoegaarden
Tsing Dao
Heineken

Tiger

Fresh Orange

Fresh Watermelon

Fresh Green Apple

Coke

Coke Light
7up

F&N Orange
Green Tea

Ice Lemon Tea
Tonic Water

Soda Water

A %7K Mineral /Sparkling Water

IR = sh g K
2R FA AH RAK
A R K
EARA A RK

Evian 1L

San Pellegrino 500ml

Acqua Panna 500ml

Perrier 330ml

kA

Beverages

This menu is not valid with any other promotions, vouchers or discounts unless otherwise stated.

Items are subject to 10% service charge and prevailing government tax apply.





