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TASTE
PARADISE

Grandeur of Chinese Dining
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The beauty of a Chinese tree peony in full bloom welcomes

guests through glimmers of gold, into the heart of Taste

2>

Paradise. Dine in a lap of luxury and celebrate with imperial
feasts put together by top chefs using the freshest ingredients

from the region and beyond. Taste Paradise cordially invites

AN

you to indulge in an exquisite dining experience and enjoy
intricately prepared dishes from our menu, amidst the majestic

opulence and warmth of Chinese elegance.
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Cloos 04— CIBR

Wagyu Beef Tart

el & ; ;]J(%ﬁ e

i Chilled Abalone witl

BT XU

Stewed Chicken Claw in Abalone
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Z FE/MNE §
é TEASE YOUR PALATE ;
% 44 Per Serving é
§ U* Zﬁflﬁcﬁ;ﬁilone with Chef's Special Sauce $29.80 s
% F4—OEK (341) >\
/ Wagyu Beef Tart (3pc) $28.80
& mmmi 7
\ Chilled Iceplant with Tangy Sesame Dressing $16.80 <
N <
§ Eiﬁ%ﬁiﬁliéﬁ;:‘:nd Jellyfish in Vinaigrette $16.80 s
- Y EANE N
% Classic XO Carrot Cake $15.80 >
+h gf7 R B /
<< iii-:;; %fﬁl?en Cartilage tossed with Salt and Pepper $15.80 Z
§ HEIEAR §
Crisp-fried Fish Skin tossed with Salted Egg Yolk $15.80
/ h £ \\
Z ﬁmﬁ:;ﬁ\fﬂgti:f;ssed with Salt and Pepper $15.80 S
/ RHBEHESR %
\Q Chilled Jellyfish with Asparagus Lettuce in Scallion Oil $14.80 /
§ gﬂ’jeiv-l-e{fl(’:}lgcken Claw in Abalone Sauce $14.80 §
)
P e i
% ;Z:i—i:i E_gg):ant tossed with Pork Floss $14.80 §
@ Clrzispy‘ Gold:lr_l ?(l)fu $13.80 Z
\ <
» N
7 \
>
A 7
\ 7
N\ <
» \
U Chef’s Recommendation
; ; >
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RFUEEZLIE (FE)

Classic Suckling Pig (Advanced Orde

A ZEIK R
Steamed Chicken with Minced Ginger
and Shallot Oil

BRIk =P &

BBQ Combination (3 varieties)
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CANTONESE BBQ
5 Whole

YL
Roasted Peking Duck $108.00
FEFENE B2 57K G
Osmanthus-infused Crispy Roasted Duck $88.00
I EEIAE (FE)
Roasted Suckling Pig with Fermented Beancurd $368.00
(Advance order)
RFUEILIE (FRE)
Classic Suckling Pig (Advance order) $368.00
F2: R ) SRl
Steamed Chicken with Minced Ginger and $58.00
Shallot Oil
— ST
Crispy Roasted Chicken $58.00
WIRELH G
Superior Soya Sauce Chicken $58.00

R P T F R 3 A AR
Signature Charred Honey BBQ
Spanish Iberico Pork

fERR=ER

Crackling Pork Belly

BRk = Hf

BBQ Combination (3 varieties)

R IR X 22

BBQ Combination (2 varieties)

30 Half

$58.00

$45.00

$30.00

$30.00

$30.00

*H[i%£ SELECTION OF ROAST SPECIALTY:

FETEBfE B2 B2k HS Osmanthus-infused Crispy Roasted Duck, M IREHYS Superior Soya Sauce Chicken,
LI IS B X R Signature Charred Honey BBQ Spanish Iberico Pork,
it e =B A Crackling Pork Belly

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

S8 EARBM AR ESA ] - 150 KIPIA2fE,

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

BRARHSE, NERERERSH(ER)SHES.
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5l Regular é
N
N\
$25.00 >
Z
<
\
>
7
S
N
)
7
154 Per Serving
&
$38.00 \
$26.00 >>
#5 Regular /
&
$50.00 N
\
$40.00 >\
)
$
\
2
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ARG (B ,
Mini “Buddha Jump Over the Wall*

L | i 3
1% .

vahced Order)

o AR EiEE G

a Braditional Chicken Broth with Fish Maw served in Japanese Stone Pot
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RGBS (FIE)
Mini “Buddha Jump Over the Wall” (Advance order)
HkiAth, @, B, K. TR, dtwE. BE. ARE

5-Head Abalone, Shark’s Fin, Sea Cucumber, Fish Maw, Conpoy, Mushrooms, Deer’s Tendon, Chinese Ham

ARRIEERER RS

Fish Maw in Superior Broth served in Japanese Stone Pot

AR EIEEGH

Traditional Chicken Broth with Fish Maw served in Japanese Stone Pot

BEAEERSRERF

Shark’s Cartilage Soup with Fish Maw and Conpoy

BEEEE

Seafood Tofu Thick Soup

V{4 7

Chef's Nourishing Daily Double-boiled Soup

BENRKE

Sweet Corn Thick Soup with Fresh Crab Meat

INEBEEKS

Imperial Hot and Sour Seafood Soup

HANEZ (FRE)

Nourishing Double-boiled Soup (Advance order)

o EFAEEAE IG5

Double-boiled Abalone and Matsuke Mushroom in Chicken Soup

o EMkIELRZ

Double-boiled Fish Maw Soup with Hairy Fig Root

o FEFMIEND B2 7

Double-boiled Sea Whelk Soup

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

BRARHSE, NERERERSH(ER)SHES.

£54I Per Person

$128.00

$52.00

$52.00

$42.00

$22.00

$18.00

$22.00

$18.00

538 Per Pot

(4-6 persons)

$168.00

$168.00

$128.00
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k2 HE42 BHLA SR A HEE
Premium Shark’s Fin in Supreme Broth accompanied with
Crispy Spring Roll served in Japanese Stone Pot

ResfERNTHEadAt s
Stir-fried Shark’s Fin with Fresh Crab Me
served with Superior Broth
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SHARK’S FIN

£3{I Per Person

i HZREREEED
Shark’s Fin in Supreme Broth accompanied with
Crispy Spring Roll served in Japanese Stone Pot

ASAiEELZER
Shark’s Fin in Traditional Chicken Broth served
in Japanese Stone Pot

AN AN /\\\

AiHE

Double-boiled Shark’s Fin in Superior Broth

peiN=prpoth= k)

Shark’s Fin in Shark’s Cartilage Soup

ARESHE

Braised Shark’s Fin Soup with Crab Roe

AR K2
Braised Shark’s Fin Soup

« ZHBREE (FE)

Supreme Needle Shark's Fin (Advance order) $238.00 (100g)

o KHEA

Premium Shark’s Fin $148.00 (100g)

o FREE3EH

Superior Shark’s Fin $68.00 (75g)

i HEEEATEEEE LS

Stir-fried Shark’s Fin with Fresh Crab Meat $68.00 (75g)
served with Superior Broth

ARCE =1y SR 2l

Braised Shark’s Fin with Dried Seafood and Conpoy $40.00

U:‘m_ Chef’s Recommendation

re for illustration purp: only. Prices are subject to service charge (dine-in) and prevailing GST.
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-

- EmaME& -
Double-boiled Supreme
with Superior Broth
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BIRD’S NEST
£5{if Per Person

% EES

Double-boiled Supreme Bird’s Nest with Superior Broth $78.00 (150g)
U$ HESBERNIRET

Braised Supreme Bird’s Nest with Fresh Crab Meat and Crab Roe $78.00 (150g)

lﬁﬁﬁﬂ

Braised Supreme Bird’s Nest in Brown Sauce $78.00 (150g)

ARBERKAERS
Classic Supreme Bird’s Nest in Collagen Broth $78.00 (150g)
served in Japanese Stone Pot

U$ Chef’s Recommendation

DN 00NN SN SIS AN AN AN /\x

%

re for illustratio subject to service charge (dine-in) and prevailing GST.
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SR 0 T 80 4

Signature Braised Australian Dried Abalone in Abalone Sauce
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4 ABALONE /
§ 544 Per Piece é
N 5 SRR F o0 N
> Signature Braised Australian Dried Abalone in Abalone Sauce \
7 N
23 >
4 7
§ ) 77—I§:I‘Zad $398.00 é
>\ e 5% s
% 5-Head $578.00 \
>

/ 16k miFE mT il }
<< Braised 15-Head South African Dried Abalone $178.00 %
N /<
Q Braised 2-Head Mexican Abalone in Abalone Sauce $198.00 Q
72 N
Z s;ﬂali-sl_e;%l\gga%\ﬂsﬂlied Abalone in Abalone Sauce $68.00 S
<Q 07 B FLE 3 Sk %
\ Braised 3-Head Australian Abalone in Abalone Sauce $68.00 /
§ it R FE i 53k <

Braised 5-Head Australian Abalone in Abalone Sauce .

> $38.00 §
Z >
‘ 7
R 2z
\ Z
\ $
> \
% \
% Y
R 7
N 7
N\ <
\ \
Z Uﬂi Chef’s Recommendation §
/\< A RS, D d ORI g Croree (dnenand prevaiing G5 /
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BFAE (5%
Braised 5-Head Abalone
and Fish Maw in B

=



bl

R 2L

SEA TREASURE

BFHH G, TN, BE. EF, LK)
Braised 5-Head Abalone with Conpoy, Goose Web, Sea Cucumber
and Fish Maw in Brown Sauce

Bt R 2

Braised Superior Fish Maw in Abalone Sauce

Bt REBARS

Braised Japanese Sea Cucumber in Abalone Sauce

—

e BRES

Crisp-fried Sea Cucumber stuffed with Prawn Paste

B3+ LA

Braised Deluxe Fish Maw in Abalone Sauce

it ¥EEES

Braised Superior Sea Cucumber in Abalone Sauce

B HSE

Braised Goose Web in Abalone Sauce

i+ R AT I

Braised Whole Conpoy in Abalone Sauce

8t R R B AR Te gk

Braised Whole Japanese Mushroom in Abalone Sauce

Uﬂi Chef’s Recommendation
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re for illustration purp only. Prices are subject to service charge (dine-in) and prevailing GST.

£54I Per Person

$128.00

$148.00

$68.00

$34.00

14 Per Piece

$32.00

$26.00

$17.00

$9.00

$7.00
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BEEART (FE)
Wild Empurau Fish (Advanced Order)




BHETART (FRE)

BHEESBET

Wild Platinum Patin Fish

Z BBt
Humpback Grouper

REH

Coral Trout

ZEf
Turbot Fish

K

Green Wrasse

WAk
Dragon Grouper

Marble Goby ‘Soon Hock’

Hix:

B

A

e R

Tb 6% A Kl

FIRK (A HIR)
AR R

R

e KEHEES &

T (& ERiz)

Uﬂi Chef’s Recommendation

re for illustration purp
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Methods of Preparation:

only. Pric
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FISH

Wild Empurau Fish (Advanced Order)

Steamed with Supreme Soya Sauce

Steamed with Chopped Pepper

Steamed in Teochew Style

Steamed with Garlic and Preserved Dried Cabbage

Steamed with Garlic and Beancurd Skin

Stewed in Casserole

10052 per 100g

$78.00

$58.00

$40.00

$24.00

$20.00

$18.00

$15.00

$14.00

Two Styles (Tossed with Salt and Pepper, Crisp-fried with Supreme Soya Sauce)

Pan-fried with Truffle Sauce

Crisp-fried with Supreme Soya Sauce

Crisp-fried with Sweet and Sour Sauce

Poached in Lobster Broth

e subject to service charge (dine-in) and prevailing GST.

Additional $5 per person
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LN Jz ER T (22 HR i)

Australian Lobster Poached in Lobster Brot!
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10052 per 100g

BN g R
Australian Lobster At Seasonal Price
VP
Bamboo Lobster $20.00
;e ST AN
Boston Lobster $18.00

=7

Methods of Preparation:

ﬁ'] E’ Sashimi

Ei%i’/l‘ & Assorted Fresh Fruit with Mayonnaise

%Hﬁy—q i ,’i Steamed with Chinese Wine and Egg White

%%*ﬁ %,;i Steamed with Minced Garlic and Vermicelli

A & f Steamed with Egeg White & Crisp-fried with Salt and Pepper

A b h Egg Wh p-f h Sal pp

(R FR B3 2 *:F) (Two Styles) (Australian Lobster only)

iz b5 Stewed with Superior Stock

ZE0MAMMLNR  Baked with Vermicelli in Black and White Pepper

%%ﬁxﬁ% Stir-fried with Ginger and Spring Onion

iﬂﬁ JiUE *'Jl\ Stir-fried with Garlic and Dried Chilli

HER Crisp-fried and tossed with Salted Egg Yolk

% + *El Baked with Cheese

ﬁ’l’% (j}Z ﬁ-ﬁﬁ) Poached in Lobster Broth Additional $5 per person

Uﬂi Chef’s Recommendation

re for illustration purp only. Prices are subject to service charge (dine-in) and prevailing GST.
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BT AREREK # & 5k
Crisp-fried Prawn in Wasabi Mayonnaise Sauce Crisp-fried Prawn tossed
with Salted Egg Yolk

- B 2ETs
Stewed Prawn with Veﬁ#?n Black and Wh
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PRAWN

10052 per 100g
iFF7K 4 R ER (30052 #2)

Live Prawn (minimum order 300g) $14.00

EHix:

Methods of Preparation:

H:";]—;E% %:’i Steamed with Minced Garlic and Vermicelli
LizkA Stewed in Superior Stock

E AWM LZNR Stewed with Vermicelli in Black and White Pepper
b il 5% 5 2 Bl Pan-fried with Supreme Dark Soya Sauce

B RUE K Stir-fried with Garlic and Dried Chilli

2 N BRH Singapore Style Chilli Sauce

éﬁ )‘%iﬁﬁi E; Poached in ‘Shao Xing’ Wine

AN AN AN

=P Poached and served with Supreme Soya Sauce

5l Regular

BT AR ERBK

Crisp-fried Prawn in Wasabi Mayonnaise Sauce $38.00

2 SURELISE

Crisp-fried Prawn tossed with Mayonnaise Sauce $38.00

R UFEK
Crisp-fried Prawn tossed with Salted Egg Yolk $38.00

B RAEREK
Stir-fried Kung Pao Prawn $38.00

A EE KD HREK
Stir-fried Prawn with Black Truffle Sauce $38.00

= FE kD HRIK

Stir-fried Prawn with Broccoli $38.00

Uﬂi_ Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
KB FIRAMERIREAHG] - B8 1.56 0 K h2AeE
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

ERA#sE, MEREERSH(ER)SHER,
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)

5 EE Ik
Baked Claws with Miso Sauce and i —
Stir-fried Meat with Egg White (Two Sgles) o
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U$ Chef’s Recommendation

re for illustration purp only. Prices are subject to service charge (dine-in) and prevailing GST.
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% z
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4 CRAB Z
% £31005E per 100g é
% T N
> Alaskan Crab iF/t Seasonal Price \\\
- )
/ Sri Lankan Crab $14.00 /
Z Z
\ AXHEEE /
§ Teochew Style Chilled Yellow Roe Crab $14.00 <
. N
>/ i;[%etl}iéls of Preparation: %
% ;?F\ﬁ(ﬁi fE) Served Chilled (Advance order) >
/ TEE}ESIE& iHEI :73% Steamed with Chinese Rice Wine and Egg White %
<< B R Singapore Style Chilli Sauce /
§ EHEWE Stir-fried with Black Pepper Sauce /<
%%&ﬁ% Stir-fried with Ginger and Spring Onion
N\ N\
ENEER Stir-fried with Black Truffle Sauce
7/— Y33 C §
i reamy Butter
Z E%:ﬂ;‘k Baked Claws with Miso Sauce and >
<Q o ggﬁfﬁgm Stir-fried Meat with Egg White (Two Styles) Z
(RBEB;}_\TE;M%;) (Alaskan Crab only) /
\ <
N N
) \
N
z |
%\‘ 54 Per Piece %
\Q (4%I#2) (minimum 4 pieces) /
§ 18 Sk é
\ Deep-fried Chinese Bun $1.60 \
/ Steamed Chinese Bun $1.60 \
% %
Q 7
\ é
\ \
7 N
. >
A /

%
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INE KSR & TR =ME T AN LE
Canada Geoduck Sashimi Scotland Bamboo Clam Steamed
with Minced Garlic and Vermicelli -

=R ERMERG

Crisp-fried Frog with Sliced Ginger

-IF"""
x.’
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é SHELL AND FROG Z
% 91007 per 100g é
§ Nk N
> Canada Geoduck Bt Seasonal Price \\\
o o >
/ it&ﬁas of Preparation: >
é R s %
! Sashimi
\ XOEMNA KDY  Stir-fried with Ginger and OWnion in XO Sauce /
N\ <
\ %'%% %,’i Steamed with Minced Garlic and Vermicelli
>\ i‘i’f‘ﬁ ( jf. E-F iﬁ) Poached in Lobster Broth Additional $5 per person §
? >
é £ H Per Piece ;
\ Py i
§ gﬂﬁn_d gqaﬁ::& Clam $22.80 /<
N\ . N\
ROA
% Methods of Preparation:
/ %ﬁ% 2_2:53; Steamed with Minced Garlic and Vermicelli S
/ XO%XX%—\M‘ Stir-fried with Ginger and Onion in XO Sauce 2
< .
7
\ 5l Regular <
N . N
> Eoygg $38.00 §
7 N
% ik 2
/\ Methods of Preparation: /
\Q =R ERME Crisp-fried with Fried Ginger /
\ RFIHE Spicy Crisp-fried <
\ %?ﬁ*’/“ Stir-fried with Ginger and Spring Onion \
FIHRUAR Stewed with Diced Pepper \
N
? E{% Stir-fried in Kung Pao Style \
% 7
N Z
\ <
> Ujﬁ Chef’s Recommendation %
% Menu listed p are fo gula servings. Prices for me d ium servings are at 1.5 times and large servings are at 2 times of the listed prices. \
7, BSmmRLEEe >
A /
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Pan-fried Cod Fille
Japanese BBQ Sauce

=

Stir-fried Grouper Fillet with Vegetable
- -

i

'5

HERRTE

Pan-fried Grouper Fillet with Mushroom Sauce Crispy Soft Shell Crab tossed with Salted Egg Yolk

REERIBIEK
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SEAFOOD

EiTIRREEE
Baked Cod Fillet with Honey Sauce

BERARGETIRES

Pan-fried Cod Fillet with Japanese BBQ Sauce

MEEERRERS
Pan-fried Cod Fillet with Truffle Sauce

EHZHARIEE
Steamed Cod Fillet with Mushrooms and Black Fungus

XOEH B GAFINTET
Stir-fried Scallop with Lily Bulbs and Asparagus in XO Sauce

T BT

Stir-fried Scallop with Broccoli

BT

Stir-fried Scallop with Yellow Chives

EMEFETAZR
Stir-fried Scallop with Scrambled Egg White and Broccoli in Truffle Oil

FHREZIHBIK

Stir-fried Grouper Fillet with Vegetable

Z Kl A7 =ZBEK

Poached Grouper Fillet in Ginger Wine Fish Broth

Fn T N = A RO BRIk

Stewed Grouper Fillet with Roasted Pork and Whole Garlic in Casserole

EREERIBIEK

Pan-fried Grouper Fillet with Mushroom Sauce

BEERREE

Crispy Soft Shell Crab tossed with Salted Egg Yolk

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

S8 EARBM AR ESA ] - 150 KIPIA2fE,

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

ERA#sE, MEREERSH(ER)SHER,

£54I Per Person

$35.00

$35.00

$35.00

$35.00

il Regular

$62.00

$62.00

$62.00

$58.00

$48.00

$48.00

$48.00

$48.00

$34.00
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LHRURFIFER

Baked Lamb Rack in Red Wine Reduction

o ;

it

ERUBEEA4B ARFSFHE (100%)

Pan-fried Japanese A4 Wagyu Beef Steak
with Sea Salt (100g)
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F. FAZE

BEEF AND LAMB
54 Per Person
 ATERURE
Baked Lamb Rack in Red Wine Reduction $26.00

ErRUEEA4B AR EHE (1007%)

AN AN

Pan-fried Japanese A4 Wagyu Beef Steak with Sea Salt (100g) $68.00
il Regular
7 v RS RT & A 0L

Stir-fried Beef Cube with Garlic Flake and Foie Gras Paté

/AN

ZEMRTEFNIRL

Stir-fried Beef Cube with Wheat Grain in Truffle Sauce

[W‘ BN L

Stir-fried Beef Cube with Spring Onion in Black Pepper Sauce

« AARZAEFIS

Japanese A4 Wagyu Beef $138.00
o ZEEHF

US Angus Beef $50.00
XO&E i as kb & E L4
Stir-fried US Angus Beef with Wild Mushroom in XO Sauce $42.00
T=rEERY
Stlr fried US Angus Beef with Kai Lan $42.00
B BY m kb £ E AL A4
Stir-fried US Angus Beef with Fresh Mushroom $42.00

Uﬂi_ Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
%i.thﬂﬂﬁ#ﬁﬁ’]ﬁ}zj]@l 1R 2a1.60 » R A26E,

r illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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- BRI TT S5 HEE

ed Prime Rib with Mirin in

EREEIEI RERIT RIS

Crisp-fried Fragrant Iberico Pork Stir-fried Diced Iberico Pork with Japanese BBQ Sauce

& £ il T 3B 4%
Braised Kampong Chicken and Abalone
w  with Abalone Sauce in Casserole
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PORK AND CHICKEN

£ Per Person

HREEIEI

Crisp-fried Fragrant Iberico Pork $22.00

U$ Ik bk TC 55 HE &

Stewed Prime Rib with Mirin in Wuxi Style $22.00

AN AN AN

g
7
§
5l Regular <
SR RS N
Stir-fried Diced Iberico Pork with Japanese BBQ Sauce $46.00 >
IR
Sweet and Sour Pork with Pineapple $32.00 /
N\ B & B3R & R A §
Pan-fried Minced Pork with Silver Fish and Minced Salted Fish $28.00
% N
 meummy N
/ Steamed Minced Pork with Minced Salted Fish $28.00 2
<< HFBT 2
\ Spicy Crispy Diced Chicken $32.00 é
N RN N
> Sweet and Sour Chicken $32.00
/ BRI >
/\ Stir-fried Kung Pao Chicken $32.00
40 Half é
i SN N
Braised Kampong Chicken and Abalone with Abalone Sauce in Casserole $68.00 \
. wEREELS >
A\ Steamed Kampong Chicken with Chinese Sausage on Lotus Leaf $36.00 /
N mEmE
\ Stewed Kampong Chicken in Yellow Wine $36.00 <
> Uﬂi_ Chef’s Recommendation \
/ Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices. %
/ e ERRMEHEAS] - R h1 5 KB H2AE, >
< Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST. /
N\ EHRSS%, NEkaERsRER)5HRH, //

NN NN NN AN AN




Crisp-fried Tofu in Tru EEEANEXER
with Black Truffle Pearl Crisp-fried Spinach Tc;f_ e
Crab Meat and Scrambled Egg V

g

BERMERE

Stewed Diced Sea Cucumber Wlth s .
Tofu in Casserole \ "
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TOFU
54 Per Person

ENBBKREER

Crisp-fried Tofu in Truffle Sauce with Black Truffle Pearl $18.80
Uﬂﬁ BEEREXEE

Crisp-fried Spinach Tofu with Crab Meat and Scrambled Egg White $18.80

5l Regular

BE T ER

Braised Tofu with Seafood in Casserole $42.00
U$ NEEo2 R BN

Stewed Diced Sea Cucumber with Tofu in Casserole $42.00

BEYEREE

Braised Spinach Tofu with Crab Roe $42.00

Y EREE

Braised Spinach Tofu with Assorted Mushroom $34.00

IA=BIt RN

Stewed Tofu with Salted Fish and Diced Chicken in Casserole $28.00

AR EEN

Braised Tofu with Mushroom and Vegetable in Casserole $28.00

RESE

Ma Po Tofu $22.00

—=F

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
%i.thﬂﬂﬁ#ﬁﬁ’]ﬁ}zj]@l 1R 2a1.60 » R A26E,

r illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
IEH‘ ':'1ﬁ55=% ﬁ"fﬁ?ﬁﬁ!ﬁﬂﬁ“ﬁ(iﬁ)'ﬁ ﬁ%ﬁ
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X
Pea Sprout

and Conpoy

KizzHizH
Baby Cabbage with F
Superior Soup

-
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Uﬂi_ Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.
KB FIRAMERIREAHG] - B8 1.56 0 K h2AeE
Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

BRARHSE, NERERERSH(ER)SHES.

NN NN NN AN AN
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% N\

7, N

/ L ﬁ J_.E)u. N

4 VEGETABLE 7

§ il Regular é

N mmmpm= N

/ Braised Broccoli with Fresh Crab Meat $38.00 \

7 i BRI >

/ Stir-fried Assorted Vegetable with Chinese Chive $36.00 /

< Z
NN i IR R E R A5

Braised Shunde Mashed Fish Tofu with Chinese Cabbage $32.00 <

% JEEEH\ P27 N

/ Stir-fried Broccoli with Mushroom $30.00 >

/ >
RiFa=zEZEXHE

< Baby Cabbage with Fungus in Superior Soup $30.00 /

ERAHELDHE {

Stir-fried Cameron nghland Pea Sprout with Minced Garlic and Conpoy $28.00 Q

FASRERTE N

Poached Chinese Spinach with Egg Trio in Superior Stock $28.00 >>

HRWBTFRNES ”

Stir-fried French Bean with Minced Pork and Preserved Olive Vegetable $26.00 /

& TR <

Stewed Eggplant with Minced Pork and Salted Fish in Casserole $26.00 \

FRE A RITR >

Stir-fried Seasonal Vegetable with Minced Garlic $24.00
<
<




S{REBT

ir-fried Kung Pao Mock Chicken

Double-boile
Morel Mush

roo

% “ o X
BR B 2 E AR Wok-fried ‘H

Crisp-fried Bean Dough with Sweet and Sour Sauce and Preserved Turhip S
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VEGETARIAN

IEAEFRE S

Double-boiled Matsuke and Morel Mushroom Soup

EN Y]

Vegetarian Hot and Sour Soup

FEKEBE

Vegetarian Seafood Tofu Soup

ZENBEBKREEE

Crisp-fried Tofu in Truffle Sauce with Black Truffle Pearl

EHEFRAWRE

Braised Whole Abalone with Oyster Sauce

RIERZEEANEZHE

Stir-fried Assorted Mushroom with Lily Bulb and Cashew Nut

ARILIEREG

Braised Tofu with Mushroom

EREBT

Stir-fried Kung Pao Mock Chicken

BREH It PE T AR

Crisp-fried Bean Dough with Sweet and Sour Sauce

EF P TF=

Stir-fried Kai Lan with Vegetarian Conpoy

= ANBERIE ~

Stewed ‘Mee Pok’ with Vegetarian Ham

FERIIR

Fried Rice with Diced Assorted Vegetable

ETRFER

Vegetarian Ee-fu Noodle

SEETF 4 T

Wok-fried “Hor Fun’ with Kai Lan and Preserved Turnip

Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

S8 EARBM AR ESA ] - 150 KIPIA2fE,

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

ERA#sE, MEREERSH(ER)SHER,

L Per Person

$26.00

$16.00

$16.00

$18.80

$20.00 (%)

5l Regular

$30.00

$28.00

$28.00

$28.00

$26.00

$26.00

$26.00

$26.00

$26.00
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XO&F Fr i 7z #hAI T

Stewed ‘Mee Pok” with Lobster in XO

TSR K
Stewed Vermicelli
topped with Shredded
Fish and Conpoy

BEAETAE

Poached Rice with Assorted Seafood in Lobster
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< RICE AND NOODLE >/
£5{I Per Person
N AR RRERNTAE <
> Stewed La Mian with Lobster in Superior Broth $40.00
5 XORFAAAIE b
/ Stewed ‘Mee Pok’ with Lobster in XO Sauce $40.00 >
7 amsskEkn A
< Thick Vemicelli with Grouper Fillet in Fish Broth $18.00 /
il Regular <
g BER TR
> Poached Rice with Assorted Seafood in Lobster Broth $68.00
7 ZHIAEBE T IR S
Black Pepper Wagyu Beef Fried Rice $42.00
<< R T B K B R 11
Hokkien Style Fried Rice in Seafood Sauce topped with Crispy Rice $36.00
68 F IR
l Fried Rice with Seafood and Ebiko $34.00 AN\
97 FHM IR <
Yang Zhou Fried Rice $32.00 >
N LY = >
BEE AR /
<Q Braised Crispy Noodle with Assorted Seafood $36.00
5 BEEEIKR
\ Stewed Vermicelli topped with Shredded Fish and Conpoy $36.00 <
N 1B B UKD AT N
D Bralsed Rice Noodle with Prawn and Scrambled Egg $36.00
kil 3 [E] BB 4 ] 15 )
‘ Stlr-frled Rice Noodle with US Marbled Beef $36.00
/\Q BEE ALK ES
Stir-fried Vermicelli with Shredded Pork and Assorted Seafood $32.00
SR R 21 &
Stir-fried Noodle with Shredded Pork and Beansprout in Supreme Soya Sauce $28.00
> HRF 4 47 R N\
Stewed Ee-fu Noodle with Mushroom and Dried Shrimp $28.00
< >
L\ 3/ Per Serving /
N BRMRE () ()
Claypot Rice with Chinese Sausage (4 Persons) $78.00
(Advance order) <

Uﬂi_ Chef’s Recommendation

Menu listed prices are for regular servings. Prices for medium servings are at 1.5 times and large servings are at 2 times of the listed prices.

S8 EARBM AR ESA ] - 150 KIPIA2fE,

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

BRARHSE, NERERERSH(ER)SHES.
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et
BHMERT

. 51
Supreme Bird's | it ]_,’udciing served in Double-boiled Snow Lotu:
Young Coconut Peach Resin and Red Dates

A
Ly 4 /’ rry ""

RIEAR AR

Black Glutinous Rice topped with £/
Coconut Ice Cream

] - i I‘II\
Chilled Avocado Purée toppe
with Coffee Ice Cream

B HE. FEREETER)
Sweet Temptation (Combination of Assc
Chilled Avocado Purée, Chilled Ma 1!'
Chilled Aloe Vera and Lemongrass Jelly

Fir—
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SWEET TEMPTATION

BERMERT

Supreme Bird's Nest with Coconut Pudding served in Young Coconut

FOEERITE

Double-boiled Supreme Bird’s Nest with Almond Cream

IKIEIEE R (| / R)

Double-boiled Supreme Bird’s Nest with Rock Sugar (Warm /Chilled)

tHES (HR . FHR. BEEE. FEBREEFER)
Sweet Temptation (Combination of Assorted Fruits, Chilled Avocado Purée,
Chilled Mango Purée and Chilled Aloe Vera and Lemongrass Jelly in Sour Plum
and Lime Juice)

MEREERT

Peach Resin with Coconut Pudding served in Young Coconut

ESERREL (iR /%)

Double—boﬂed Snow Lotus with Peach Resin and Red Dates (Warm / Chilled)

FRES

Chilled Herbal Jelly

B H BT

Chilled Mango Purée with Sago and Pomelo topped with Coconut Ice Cream

i REMMMEE R

Chilled Avocado Purée topped with Coffee Ice Cream

AEBRHEEF &

Chilled Aloe Vera and Lemongrass Jelly in Sour Plum and Lime Juice

BREKEFET S

Black Glutinous Rice topped with Coconut Ice Cream

TRMT

Mango Pudding

EEEC

Almond Cream

KR E

Assorted Fruit

Chef’s Recommendation

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.

BRARHSE, NERERERSH(ER)SHES.

(L Per Person

$68.00

$68.00

$68.00

$18.00

$15.00

$14.00

$9.00

$8.80

$8.80

$7.80

$7.80

$7.80

$7.80

$4.80
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PARADISE

GROUP | @ x # fik 1 4

Creating New Dimensions of Dining Pleasure

Poised as a diners(] paradise for Oriental cuisine, the Paradise Group
offers gourmet menus of exceptional value in a wide variety of restaurant
concepts together with a catering arm.

Promising a sensorial experience with service from the heart, every

concept immerses the diner in an atmosphere that captures the finer

points of Chinese culture, particularly the finest from its rich array of
culinary delights.

True to our mission to improve, enhance and create for our customers!|
ultimate experiential enjoyment, the Paradise Group marries tradition
with innovation - a match that is made in heaven.

Serving you from more than 100 restaurants globally
across multiple dining concepts.

Our Culinary Concepts

TASTE N GEY
2 PARAEISE 2] Pai?g Tei?fw Eli’fi;nt r‘i‘ SEAFOOD PARADISE a

0 L
@@ A
}‘Lﬁ %% ié l’%lﬁi D%Ai% 5 ;gﬁ g/ﬁ\gz;\rgll\éliﬂ

w The D LEGEND OF x1A0 LonG Bao BEX  FEZ LT ESSENCE OF HONG KONG
®

S z«&:n ) - 2 -~
# R 1S I.ETEN & 48,

PARADISE CLASSIC Paradise Hotpot
ﬁﬁémuﬂiq:‘ﬁéégﬂ AAAAAAAAAAAAAAAAAAAAA %5&\/'»/\,]\7\4%

@Pmehdl é’% RAOETE  GleNyM ) H XK.

AUTHENTIC THAI CUISINE §

paradisegp.com o paradisegrp paradisegrpsg
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