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TASTE
PARADISE &

Grandeur of Chinese Dining

BHERTHREZERRE-KZE, RNMESTEERENTES, ZZEHTEEFITAEMH
HERMAEHMEXLBER, LEFEF-—BRFEIXNERRAE, KRZBELXRAER
SIAABHTIRAERBSET, KEAFEERRET FHNES, RINBBENREZLERLILH
REGR, tEESEERRANBESENTETRZSHPRARE, ARBERENKE,
BEWRS ARFIREEIDAARNRFR, RZEEFAREESTR ESRXARAHR#
ES5RHMEOCHRSER, iIREEZZRAUERSARTTIRHRE,

The beauty of a Chinese tree peony in full bloom welcomes guest through glimmers of gold,
into the heart of Taste 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 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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XOEE Mt

X0 Carrot Cake

BHEFEE T AU

Crisp-fried Fish Skin tossed with Salted Egg Yolk Stewed Chicken Claw in Abalone Sauce

m4—OEk WE G

Wagyu Beef Tart Crispy Chicken Cartilage tossed with Salt and Pepper




TEASE YOUR PALATE

F4—OBR (341) W R k3

Wagyu Beef Tart (3pc] Chilled Iceplant with Tangy Sesame Dressing
514 / Per Serving 514 / Per Serving

ERE=EHIBEL XO&FE Mt

Chilled Black Fungus and Jellyfish in Vinaigrette X0 Carrot Cake
{4/ Per Serving {4 / Per Serving

WE B E BHEMEER

Crispy Chicken Cartilage tossed with Salt and Pepper Crisp-fried Fish Skin tossed with Salted Egg Yolk
£ / Per Serving £ / Per Serving

WEERBRE RHBEHESE

Crispy Whitebait tossed with Chilled Jellyfish with Asparagus Lettuce

Salt and Pepper in Scallion Oil
£ / Per Serving £ / Per Serving

& R R #xBfe Ak

Stewed Chicken Claw in Abalone Sauce Crisp-fried Eggplant tossed with Pork Floss
1 / Per Serving 15 / Per Serving

N &/ EE RHEAREHER

Crispy Golden Tofu Chilled Black Fungus with Cucumber
514 / Per Serving 514 / Per Serving

Bt R o 7 RS

Crispy Golden Tofu ' Chilled Iceplant with Tangy Sesame Dressing

U$ Chef's Recommendation

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

BRA#SE, MEAEERERER)SHER.,
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Classic Suckling Pig (Advance Order]

BRIR =H & W Z KRG

BBQ Combination (3 Varieties) Steamed Chicken with Minced Ginger and Shallot Oil




CANTONESE BBQ HH 4" ¢ 4%

b=y 4

Roasted Peking Duck

$108.00 mr/whole $58.00 £58/Half
mAEEIIE FE)

Roasted Suckling Pig with Fermented Beancurd
(Advance Order)

$388.00 g2/ whole $198.00 5/ Half

Aimb E KB
Steamed Chicken with Minced Ginger and Shallot Oil

$68.00 sr/whole  $35.00 #8/Half
BRI G

Superior Soya Sauce Chicken

$68.00 sr/whole  $35.00 %1/ Half

MERIE=E R

Crackling Pork Belly
$2600 4/ Per Serving

BRIk = Hf &

BBQ Combination (3 Varieties)

$5000 51/ Regular

*BA%P I IE IR Selection of Cantonese BBQ:

o FETERR B KAG

0
V]
N
N Osmanthus-infused Crispy Roasted Duck
N
D
V]

o TAEIFRTEST B3R XI5
Signature Charred Honey BBQ
N Spanish Kurobuta Pork

]

FETL R B IR KRG

Osmanthus-infused Crispy Roasted Duck

$98.00 s /whote $50.00 25/ Half
$2800 5/ Regular

RBFUREFIE FE)

Classic Suckling Pig (Advance Order)

$388.00 s/ whote $198.00 5/ Hals
— mmfifE R J5e 3

Crispy Roasted Chicken

$68.00 sa/whote  $35.00 1/ Half

I FEUE 2 R 5E Y R

Signature Charred Honey BBQ Spanish
Kurobuta Pork

$3800 4 / Per Serving

HR IR R H3F 22

BBQ Combination (2 Varieties)

$4000 5/ Regular

o I BREM G

Superior Soya Sauce Chicken

e fERIE=FEHN

Crackling Pork Belly

Chef’'s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

RN E A G MR ED 156, K6 N BN IEEI216E

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

Bl R#tEE, MigFaERSHEER)SHER.
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AR EEEEA
Traditional Chicken Broth with Fish Maw served in
Japanese Stone Pot

/, v?
/ SR
/T TV

Shark’s Cartilage Soup with Fish Maw a

AR B BT (FiE)
Mini “Buddha Jump Over the Wall” (Advance Order)




SOUP ¥ m

i

HARGBIE (i)
Mini “Buddha Jump Over the Wall” (Advance Order)

Tz, 83, B, . TR L. EE. ABRA

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

$1 28.00 $fz/ Per Person

AmREEBERRZ
Fish Maw in Superior Broth served in
Japanese Stone Pot

$5500 #5{L / Per Person

EEERSAEE T

Shark’s Cartilage Soup with Fish Maw and Conpoy
$4500 #5431 / Per Person

Uiz i

Chef's Nourishing Daily Double-boiled Soup
$1800 #5431 / Per Person

INEBEHKH

Imperial Hot and Sour Seafood Soup

$1800 #3{L/ Per Person

HANEZ ()
Nourishing Double-boiled Soup (Advance Order)

o IBARE Bl £ J 957

ARG EEGZ
Traditional Chicken Broth with Fish Maw
served in Japanese Stone Pot

$5500 48/ Per Person

BEEEE

Seafood Tofu Thick Soup
$2200 45431 / Per Person

BENRKE

Sweet Corn Thick Soup with Fresh Crab Meat
$2200 45431/ Per Person

Double-boiled Abalone and Matsutake Mushroom in Chicken Soup

$3200 45431/ Per Person
o ERKIETLLA

Double-boiled Fish Maw Soup with Hairy Fig Root

$3200 48/ Per Person

o ZEAME MR
Double-boiled Sea Whelk Soup
$3200 £z / Per Person

Chef's Recommendation

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

BRA#SE, MEAEERERER)SHER.,
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Tk 2 B2 A SR &
Shark’s Fin in Supreme Broth accompanied with
Crispy Spring Roll served in Japanese Stone Pot

BRI S & ‘
Braised Shark's Fin Soup with Crab Roe accompanied ﬂ%iﬁﬁﬁﬁﬂ
with Crispy Spring Roll served in Japanese Stone Pot Shark’s Fin in Shark’s Cartilage Soup




SHARK’'S FIN

IR Z 2 A R ARLIEEBIZEH

Shark’s Fin in Supreme Broth accompanied with Shark’s Fin in Traditional Chicken Broth

Crispy Spring Roll served in Japanese Stone Pot accompanied with Crispy Spring Roll served
in Japanese Stone Pot

)=k BEZEER

Double-boiled Shark’s Fin in Superior Broth Shark’s Fin in Shark’s Cartilage Soup
ARARE L& AR A=

Braised Shark’s Fin Soup with Crab Roe accompanied Braised Shark’s Fin

with Crispy Spring Roll served in Japanese Stone Pot

o ZHBREE FHE) o KHEH

Supreme Needle Shark's Fin (Advance Order) Premium Shark’s Fin

#5432 / Per Person (100g) #4iz / Per Person (120g)

o R

Superior Shark’s Fin

4L/ Per Person (75g)

RasERNTHERF L7 LLIREIT IR &

Stir-fried Shark’s Fin with Fresh Crab Meat Braised Shark’s Fin with Dried Seafood
served with Superior Broth and Conpoy
£/ Per Person (75g) £ / Per Person

ﬁﬁzcjtﬁliﬂ Stir-fried Shark’s Fin with Fres

Braised Premium Shark’s Fin served with Superior Broth

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

BRA#SE, MEAEERERER)SHER.,
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ARERREERS
Classic Supreme Bird’'s Nest in Collagen Broth accompanied
with Crispy Spring Roll served in Japanese Stone Pot

=7 E
Double-boiled Supreme Bird's Nest
in Superior Broth



BIRD'S NEST

BHEEENREHK
Braised Supreme Bird’s Nest with
Fresh Crab Meat and Crab Roe

=AM E %
Double-boiled Supreme Bird’s Nest in Superior Broth (150g])

45{z / Per Person

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

45451 / Per Person

AR =R LT

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

45{z / Per Person

ARERRFEERZ
Classic Supreme Bird’'s Nest in Collagen Broth accompanied
with Crispy Spring Roll served in Japanese Stone Pot (150g]

43{z / Per Person

7 it T ok
Stir-fried Supreme Bird’'s Nest with Egg White (150g)

45{z / Per Person

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

BRA#SE, MEAEERERER)SHER.,
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Signature Braised Australian Dried Abalone
in Abalone Sauce



ABALONE

1B RS EH T &

Signature Braised Australian Dried Abalone in Abalone Sauce

079-\-

7-Head
4545 / Per Piece

. 10k
10-Head

41/ Per Piece
#i+EdE15k F4a
Braised South African 15-Head Dried Abalone in Abalone Sauce
4547 / Per Piece

TR RSP a2k

Braised 2-Head Mexican Abalone in Abalone Sauce

£#1/ Per Piece

8171 J= 2B 33 &

Braised 3-Head Australian Abalone in Abalone Sauce

41 / Per Piece

8151 J= RB N 53 &

Braised 5-Head Australian Abalone in Abalone Sauce

41 / Per Piece

&3+ 55 PO S B

Braised Sliced Mexican Abalone in Abalone Sauce

41 / Per Piece

it R R =P Sr25k 4 "
Braised 2-Head Mexican Abalone w:

in Abalone Sauce

U$ Chef's Recommendation

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

BRA#ESE, MERaERERER)SHER.,
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BFRE Gkt K. H5. BE. TN)
Braised b-Head Abalone with Fish Maw,
Sea Cucumber, Goose Web and Conpoy

Bt 2

Braised Premium Fish Maw in Abalone Sauce

Bt H8E

Braised Goose Web in Abalone Sauce

LA\ TERL

Braised Deluxe Fish Maw in Superior Stock




SEA TREASURE

BT RE Gk, #KR. B, B8FE, FN) TR E
Braised 5-Head Abalone with Fish Maw, Braised Premium Fish Maw in Abalone Sauce

Sea Cucumber, Goose Web and Conpoy St/ Per P
L / Per Person

45{z / Per Person

fe B HERES

Ujﬁ @ﬁﬁ'}j‘?—l% H zl-:ﬂi']%j Crisp-fried Sea Cucumber stuffed with
Braised Japanese Sea Cucumber in Abalone Sauce Prawn Paste in Superior Abalone Sauce
4/ Per Person £/ Per Person

_ 85 TERR
Tﬁiﬁyk:ﬁiﬁﬁ Braised Superior Fish Maw in Abalone Sauce

Braised Deluxe Fish Maw in Superior Stock
514/ Per Piece

14/ Per Piece

T ISE
ﬁﬁiﬂ%a&iﬁ%} Braised Goose Web in Abalone Sauce

Braised S ior Sea C ber in Abal S
raised Superior Sea Cucumber in Abalone Sauce S#/ Per Piece

14/ Per Piece

it /R A B ATEEE

@ﬂi‘fﬁ*_‘i:l:m Braised Whole Japanese Mushroom in
Braised Whole Conpoy in Abalone Sauce Abalone Sauce
214/ Per Piece £/ Per Piece

#itHE B AR S He R B ek iE S
Braised Japanese Sea Cucumber Crisp-fried Sea Cucumber stuffed
in Abalone Sauce with Prawn Paste in Superior Abalone Sauce

Uj/ﬁ Chef's Recommendation

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

BRA#SE, MEAEERERER)SHER.,



FHEEANT #@HE)

Wild Empurau Fish (Advance Order)

e HETREREN
7’&111'751712%% Steamed Coral Trout with Minced Garlic
Steamed Marble Goby with Pickled Diced Chilli and Beancurd Skin




FISH fi

FHETART @ E)

Wild Empurau Fish (Advance Order)

$78.00 #1003/ per 100g

& RBE

Humpback Grouper

$40.00 5100% / per 100g

ZEHE
Turbot Fish

$20.00 51005/ per 100g

KRBT

Dragon Grouper

$15.00 %1003/ per 100g

A &% Methods of Preparation:
/
N ® ;ﬁ%
N Steamed with Superior Soya Sauce
)
. W
7 Steamed in Teochew Style
N
N
) e B SIRE
2 Steamed with Minced Garlic and Beancurd Skin
o IR (MEh. #0BK)
Two Styles
7 (Tossed with Salt and Pepper, Stir-fried)
V]
o BEMERERR
Crisp-fried with Sweet and Sour Sauce
¥

FEELBT
Wild Platinum Patin Fish

$58.00 #1003/ per 100g

REBE

Coral Trout

$2500 43100352 / per 100g

BFX

Green Wrasse

$18.00 5100% / per 100g

L=

FHIT
Marble Goby

$14.00 %100%/ per 100g

o R
Steamed with Pickled Diced Chilli

Steamed with Pickled Vegetable
and Vermicelli

- BHERAEN

Stewed in Casserole

N N

o HIiZ
Crisp-fried with Superior Soya Sauce

o THF (£4F7)
Poached in Lobster Broth
Additional $5 per person

U$ Chef's Recommendation

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

Bl R#tEE, MigFaERSHEER)SHER.
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Poached Australian Lobster in Lobster Broth

M 72 W R S

Australian Lobster Sashimi



LOBSTER

B 7z HF (PR

Australian Lobster Bamboo Lobster

#1005z / per 100g

it WA

Boston Lobster

#1003z / per 100g

&% Methods of Preparation:

o RI& o BERIDE

Sashimi Assorted Fresh Fruit with Mayonnaise
\
P oy iy e
o TERHEIS M 7% o FRAMELE
Steamed with Chinese Wine and Egg White Steamed with Minced Garlic and Vermicelli

o REAMMLIE o Lzl

Stewed with Vermicelli in Black and White Pepper Stewed in Superior Broth

o 1B JXUIE LD o R

Stir-fried with Garlic and Spices Stir-fried with Ginger and Spring Onion

o HER « HEMR

Tossed with Salt and Pepper Tossed with Salted Egg Yolk

o RSN (FERIGHIE ., M) (RREMNEL) o T (Ri7)
Two Styles Poached in Lobster Broth

Steamed with Chinese Wine and Egg White &
Tossed with Salt and Pepper (Australian Lobster only)

e ETEIRF

Stewed with Ma Po Tofu

HERR T WA ER FRE BB 1R L ik ER

Boston Lobster tossed with Salted Egg Yolk Stewed Boston Lobster with Ma Po Tofu

Udfﬁ Chef's Recommendation

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

BRA#SE, MEAEERERER)SHER.,
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Stir-fried Prawn with Garlic and Spices

Crisp-fried Prawn tossed with Salted Egg Yolk

= B AR 22 KR ER ‘
Stewed Prawn with Vermicelli in E#’AE‘E*&"&T\H

Black and White Pepper Stir-fried Prawn with Truffle




LIVE PRAWN i i% i

eIk & iR (3007 42)

Live Prawn (minimum order 300g)

$14.00 51003/ per 100g

&% Methods of Preparation:
o bizlR o EEHAMB LT
N Stewed in Superior Stock Stewed with Vermicelli in Black
5 and White Pepper
V]
7 e RIS M ERT o EEXUE LD
Pan-fried with Supreme Dark Soya Sauce Stir-fried with Garlic and Spices
o BilERM o BILHEFHER
Singapore Style Chilli Poached in “Shao Xing” Wine
« B o MJIIERF1E
Poached and served with Superior Soya Sauce Crisp-fried in Spicy Szechuan Style
2
7 e HE
Tossed with Salt and Pepper
BT RAREK B SRR HEREK
Crisp-fried Prawn in Wasabi Mayonnaise Crisp-fried Prawn tossed with Mayonnaise
$3800 51/ Regular $3800 5/ Regular
HE UK BRI UREK
Crisp-fried Prawn tossed with Salted Egg Yolk Stir-fried Gong Bao Prawn
$3800 5/ Regular $3800 5/ Regular
INTHILASP A= kb EREK
Stlr fried Prawn with Truffle Stir-fried Prawn with Broccoli
$3800 5/ Regular $3800 5/ Regular

Chef’'s Recommendation

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

RN E A G MR ED 156, K6 N BN IEEI216E

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

Bl R#tEE, MigFaERSHEER)SHER.
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Chilled Alaskan Crab

BAThL HT DB K (ARSI, EEE AL ER)
Baked Crab Claw with Miso Sauce & Stir-fried Crab Meat
with Egg White (Alaskan Crab only)



LIVE CRAB

B NBRMETE = F 5%

Singapore Style Chilli Sri Lankan Crab .

B+ H7 in 2% Hr B =F B
Alaskan Crab Sri Lankan Crab

£10032 / per 100g

BREETE

Teochew Style Chilled Yellow Roe Crab

510052 / per 100g

=V ethods of Preparation:
A HJE Methods of P i

o HE (FE) o LR MK

Served Chilled (Advance Order) Steamed with Chinese Wine

N and Egg White
o EiMlERH o REAMKD
Singapore Style Chilli Stir-fried with Black Pepper
e ERIR o i
Stir-fried with Ginger and Spring Onion Creamy Butter

o BEEE IR

M ARAEN., AEEENER (RRMAAETINE)
Baked Crab Claw with Miso Sauce &

Stir-fried Crab Meat with Egg White (Alaskan Crab only)

<

N

ML Sk (> M) #IEL (B mA)

Deep-fried Mantou (minimum order 4pc] Steamed Mantou (minimum order 4pc]

#5431 / Per Piece 454 / Per Piece

U‘mt Chef's Recommendation

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

BRA#SE, MEAEERERER)SHER.,



\aj
7%

LIS

9044 ® T13HS
dIT

AN A

ANAZA

MEXRIKEFR S

Canadian Geoduck Sashimi

.......

EMLEBIE=TEE
Steamed Scottish Bamboo Clam with
Minced Garlic and Vermicelli

XOEMAL R =1THEE
Stir-fried Scottish Bamboo Clam
with Ginger and Onion in X0 Sauce

AUBURR H 75

Stewed Frog with Pickled Diced Chilli

T HEHXG

Spicy Crisp-fried Frog




SHELL & FROG Il 5% 5 H 4

MEXG K

Canadian Geoduck

Bty Seasonal Price

# % Methods of Preparation:

D)

2

(e REF o XOEWH kb

N Sashimi Stir-fried with Onion and Spring Onion
; in XO Sauce

V1

VI

7 e TR ELE o T (£1F%)

§ Steamed with Minced Garlic and Vermicelli Poached in Lobster Broth
N Additional $5 per person

A

Vi

PIE=FTIEF

Scottish Bamboo Clam

$2280 8/ Per Piece

&% Methods of Preparation:

V)

/

(o TREMLE o XOFEW A KD

N Steamed with Minced Garlic and Vermicelli Stir-fried with Onion and Spring Onion
) in X0 Sauce

v

Vi

5

Frog

$3800 51/ Regular

&% Methods of Preparation:

- FRID

Stir-fried in Gong Bao Style

D)

/

(|« ERERKE o HTIE

N Crisp-fried with Sliced Ginger Spicy Crisp-fried
N

D

4 bl

| . z=mp o FIHUG

7 Stir-fried with Ginger and Spring Onion Stewed with Pickled Diced Chilli
N

N

g

V]

2

Chef’s Recommendation
Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

RN E A G MR ED 156, K6 N BN IEEI216E

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

Bl R#tEE, MigFaERSHEER)SHER.
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BEREARRETIRES

Pan-fried Cod Fillet with Japanese BBQ Sauce

TFiREF I BIEK

Stir-fried Grouper Fillet with Vegetable

e S ERREEGTAZE
BB & FIDTEK Stir-fried Scallop with Scrambled Egg White

Pan-fried Grouper Fillet with Mushroom Sauce and Broccoli in Truffle Oil




SEAFO0D #F 2 Vi fif

o

o

XOEH B/ AFNEHT
Stir-fried Scallop with Lily Bulb
and Asparagus in XO Sauce

$6200 51/ Regular

ERIHT

Stir-fried Scallop with Yellow Chives
$6200 51l / Regular

B FIBTEK

Pan-fried Grouper Fillet with Mushroom Sauce

$5800 5l / Regular

T N = A5 KA DTk
Stewed Grouper Fillet with Roasted Pork
and Whole Garlic in Casserole

$5800 51/ Regular

HERRTE

Crispy Soft Shell Crab tossed with Salted Egg Yolk
$3600 51/ Regular

MEETRRIERA
Pan-fried Cod Fillet with Truffle Sauce

$3600 £5{i / Per Person

EitRIRER
Baked Cod Fillet with Honey Sauce

$3600 45 / Per Person

Chef’'s Recommendation

EWRBETE=
Stir-fried Scallop with Scrambled Egg White
and Broccoli in Truffle Qil

$6200 51/ Regular

P AL DT

Stir-fried Scallop with Broccoli

$6200 5 / Regular

F i 2 kD BEIK

Stir-fried Grouper Fillet with Vegetable
$5800 5/ Regular

Z KB &i7=ZPIEK
Poached Grouper Fillet in
Ginger Rice Wine Fish Broth

$5800 5/ Regular

BRIBARRTIRESR
Pan-fried Cod Fillet with Japanese BBQ Sauce

$3600 £5{3L / Per Person

S HRIRER
Steamed Cod Fillet with Mushroom
and Black Fungus

$3600 £5{iL / Per Person

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

RN E A G MR ED 156, K6 N BN IEEI216E

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

BRA#SE, MEAEERERER)SHER.,
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Stir- frled Japanese Ab Wagyu Beef Cube ¥
with Garlic Flaké and F01e Gras Pé”te

XOEFMTE EEBSF H
Stir-fried US Angus Beef
with Mushroom in XO Sauce

BERIGEEA4 B A4 HE

Pan-fried Japanese A4 Wagyu Beef Steak
with Sea Salt



BEEF & LAMB

o

LERURFIFER

Baked Lamb Rack in Red Wine Reduction

45431 / Per Person

ARCYIPGE X ERet!
Baked Lamb Rack infRed Wine
Reduction |

7 FESHFE A4 H AR & FL

Stir-fried Japanese A4 Wagyu Beef Cube
with Garlic Flake and Foie Gras Paté

E R4 H R

EHRUFEAAB AR SHE
Pan-fried Japanese A4 Wagyu Beef Steak
with Sea Salt (100g)

£3{1 / Per Person

EBEREF L
Stir-fried Beef Cube with Wheat Grain in
Truffle Sauce

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

o A4EAFOEHT

Japanese A4 Wagyu Beef Cube

)/ Regular

XOFmum kb £ EIEF H
Stir-fried US Angus Beef
with Mushroom in X0 Sauce

51/ Regular

BE R EERE R

Stir-fried US Angus Beef with Wild Mushroom

1/ Regular

Chef's Recommendation

o EERMHFHI

US Angus Beef Cube

%1/ Regular

F=kEERSE R

Stir-fried US Angus Beef with Kai Lan

51/ Regular

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

R IE A BN AR R 156, K4 N A B IE R

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

BRA#SE, MEAEERERER)SHER.,
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i £ i) + 35 5%
Braised Abalone and Kampong Chicken
with Abalone Sauce in Casserole

RARE T R E K AR
Stir-fried Kurobuta Pork Cube
with Japanese BBQ Sauce

Rtk T 85 HEH RIS I’ﬁl‘

Stewed Pork Rib with Mirin in Wuxi Style Sweet and Sour Pork with Pineapple




PORK & CHICKEN 3% 5 19

BHEREEHEIN

Crisp-fried Fragrant Kurobuta Pork
$2200 45 / Per Person

i FRE ARE AR
Stir-fried Kurobuta Pork Cube
with Japanese BBQ Sauce

$4600 5l / Regular

REERERRG
Pan-fried Minced Pork with Silver Fish
and Minced Salted Fish

$2800 51/ Regular

B {REBK

Stir-fried Gong Bao Chicken
$3200 5/ Regular

R E G IEXGEK

Sweet and Sour Chicken with Pineapple

$3200 5 / Regular

TEEmZELG
Steamed Kampong Chicken
with Chinese Sausage in Lotus Leaf

$36.00 25/ Half

Uﬁi Chef’'s Recommendation

RitAE TS HE B

Stewed Pork Rib with Mirin in Wuxi Style
$2200 £/ Per Person

T I I

Sweet and Sour Pork with Pineapple

$3200 5/ Regular

R EEZ ARG
Steamed Minced Pork
with Minced Salted Fish

$2800 5/ Regular

REBT

Spicy Crispy Diced Chicken
$3200 51/ Regular

i & 5 + 35 5%
Braised Abalone and Kampong Chicken
with Abalone Sauce in Casserole

$68.00 %5/ Half

i) Ul

Stewed Kampong Chicken in Yellow Wine

$36.00 57/ Hals

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

RN E A G MR ED 156, K6 N BN IEEI216E

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

Braised Tofu with Seafood in Casserole

AR E B S

Ma Po Tofu with Diced Prawn

BSRNRHE SR
Stewed Diced Sea Cucumber
with Tofu in Casserole



TOFU

BNEBL IR S i BEEAEETRE
Crisp-fried Tofu with Black Truffle Pearl Crisp-fried Spinach Tofu with Crab Meat
in Truffle Sauce and Scrambled Egg White

£5{ir / Per Person {1/ Per Person

BEH T ERE U?f BSRHE SR
Braised Tofu with Seafood in Casserole Stewed Diced Sea Cucumber
with Tofu in Casserole

)/ Regular
5/ Regular
BENEREE ZEIBEREE
Braised Spinach Tofu with Crab Roe Braised Spinach Tofu with Assorted Mushroom
51/ Regular 5/ Regular
5R=REY TASN AIRBEER
Stewed Tofu with Diced Chicken and Braised Tofu with Mushroom and Vegetable
Salted Fish in Casserole in Casserole
5/ Regular 5/ Regular

HRBL R B S

Ma Po Tofu with Diced Prawn

i/ Regular

REBRNEXEE o \ EMBELUHEREE
Crisp-fried Spinach Tofu with Crab Meat Crisp-fried Tofu with Black Truffle Pearl
and Scrambled Egg White in Truffle Sauce

Ujm: Chef’s Recommendation
Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
RN E A G MR ED 156, K6 N BN IEEI216E

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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BHEAY =1

Braised Broccoli with Fresh Crab Meat

L RFEER AR
BREFENE Braised Baby Cabbage with Black Fungus
Stir-fried Assorted Vegetable with Chinese Chive in Superior Soup




VEGETABLE

BHEANY A=

Braised Broccoli with Fresh Crab Meat

i/ Regular

i IR E
Braised Shunde Mashed Fish Tofu
with Chinese Cabbage

i/ Regular

RiAa=HZEXHE
Braised Baby Cabbage with Black Fungus
in Superior Soup

1/ Regular

LFiaERERTK
Poached Chinese Spinach
with Egg Trio in Superior Stock

i/ Regular

BEM TR
Stewed Eggplant with Minced Pork
and Salted Fish in Casserole

i/ Regular

5 £ FEE 4l i B 5
Braised Shunde Mashed Fish Tofu with Chinese Cabbage

Ujm: Chef's Recommendation

PN
Stir-fried Assorted Vegetable with Chinese Chive

%/ Regular

JezEP =1k

Stir-fried Broccoli with Mushroom

5/ Regular

EmEEIRER
Stir-fried Cameron Highland Pea Sprout
with Minced Garlic and Conpoy

51/ Regular

MERFTHNEE
Stir-fried French Bean with Minced Pork and
Preserved Olive Vegetable

1/ Regular
e KD B R

Stir-fried Seasonal Vegetable with Minced Garlic

1/ Regular

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

BB AE A Bl IR R 1 .56, KBTI A B M AERI26E,

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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ERAE R E S
Double-boiled Matsutake and
Morel Mushroom Soup

EREH L IS E 1R
Crisp-fried Bean Dough
with Sweet and Sour Sauce

. SEEITF 2 KA
E‘.ﬁ%ﬂiﬂ' Wok-fried "Hor Fun" with Kai Lan
Stir-fried Gong Bao Mock Chicken and Preserved Turnip




VEGETARIAN # &

IEAEFREZ

Double-boiled Matsutake and Morel Mushroom Soup

$2600 45 / Per Person

REKERE

Vegetarian Spinach Tofu Soup
$1 8.00 44/ Per Person

EHERAME
Braised Mock Whole Abalone
with Vegetarian Oyster Sauce

$2800 £341 / Per Piece

ARILIEREG

Braised Tofu with Mushroom

$2800 51 / Regular

BREH L IS E 1R
Crisp-fried Bean Dough
with Sweet and Sour Sauce

$2800 51 / Regular

= NRRKE b

Stewed “Mee Pok" with Vegetarian Ham

$2600 5/ Regular

ETRFEME

Vegetarian Ee-fu Noodle

$2600 51/ Regular

Chef’'s Recommendation

EN 3

Vegetarian Hot and Sour Soup

$1 8.00 56/ Per Person

ZENBERHREEE
Crisp-fried Tofu with Black Truffle Pearl
in Truffle Sauce

$1 8.80 44/ Per Person

RHERZEAANEHE
Stir-fried Assorted Mushroom with Lily Bulb
and Cashew Nut

$3000 51/ Regular

EREBT

Stir-fried Gong Bao Mock Chicken
$2800 5/ Regular

ZT P TF=

Stir-fried Kai Lan with Vegetarian Conpoy

$2600 5/ Regular

FERIH IR

Fried Rice with Diced Assorted Vegetable
$2600 5/ Regular

Sk Bl 7T = kb AT 4
Wok-fried "Hor Fun” with Kai Lan
and Preserved Turnip

$2600 5/ Regular

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

RN E A G MR ED 156, K6 N BN IEEI216E

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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XOFFr i + i 4R E b

Stewed "Mee Pok™ with Boston Lobster in XO Sauce

=W "! " — “
=4

=T

TR EE A K

mET Rk iEsEF RN »
Braised Fried Rice with Seafood in Stewed Vermicelli with Fish and Conpoy
Seafood Sauce topped with Crispy Rice in Scrambled Egg White

\
Bt A e R
Eﬁﬁﬂ tF@i*’JMﬁ Poached Rice with Assorted Seafood

Black Pepper Wagyu Beef Fried Rice in Lobster Broth



RICE & NOODLE Tk 5 1@

LinFFinigE Tk =2 F R
Stewed La Mian with Boston Lobster
in Superior Broth

$4000 £5{3L / Per Person

& HBEEKFE K #

Thick Vemicelli with Grouper Fillet in Fish Broth
$1 8.00 442/ Per Person

EHRFI B E KR

Black Pepper Wagyu Beef Fried Rice
$4200 51 / Regular

i TR

Fried Rice with Seafood and Ebiko
$3600 51/ Regular

BEERERER
Braised Crispy Noodle
with Assorted Seafood

$3600 51/ Regular

18 B W Bk kb T 45

Braised "Hor Fun” with Prawn and Scrambled Egg

$3600 51/ Regular

EEE R 22 R 2
Stir-fried “Mee Sua” with Shredded Pork
and Assorted Seafood

$3200 51/ Regular

R4 7 FF T
Stewed Ee-fu Noodle with Mushroom
and Shrimp Roe

$2800 51 / Regular

Chef’'s Recommendation

]

XOFEFihiK iR eImE b
Stewed "Mee Pok™ with Boston Lobster
in XO Sauce

$4000 £5{3L / Per Person

B R NAE R
Poached Rice with Assorted Seafood
in Lobster Broth

$6800 5/ Regular

BE TR iEEEIRIR
Braised Fried Rice with Seafood in
Seafood Sauce topped with Crispy Rice

$3600 5 / Regular

kbR

Yang Zhou Fried Rice
$3200 5/ Regular

S AN
Stewed Vermicelli with Fish and Conpoy in
Scrambled Egg White

$3600 5/ Regular

T kb 3 EIBE AT #

Stir-fried "Hor Fun" with US Marbled Beef
$3600 5/ Regular

PR 22 SR ZF B £ k0 £ T
Stir-fried Noodle with Shredded Pork and
Beansprout in Supreme Soya Sauce

$2800 5/ Regular

WO RRERR IR (et =F) (FE)
Claypot Rice with Chinese Sausage (4 Persons)
(Advance Order)

$7800 {4 / Per Serving

Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.

RN E A G MR ED 156, K6 N BN IEEI216E

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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ERLEY (BB, SR, FHR. IRER. AEBRIHEFF)

Sweet Temptation

(Peach Resin, Combination of Assorted Fruit, Chilled Avocado Purée, Chilled Mango Purée and

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

Double-boiled Snow Lotus with Peach Resin
and Red Date (Hot/ Chilled)

BEE
Chilled Supreme Bird’s Nest with
Coconut Pudding served in Young Coconut

BRHE

Chilled Mango Purée

with Sago and PomQLc:hl




SWEET TEMPTATION {H fifi

L RLEL

(BRBZ . BER. MR, R HE. AERHEEF )

Sweet Temptation (Peach Resin, Combination of Assorted Fruit, Chilled Avocado Purée,
Chilled Mango Purée and Chilled Aloe Vera and Lemongrass Jelly in Sour Plum and Lime Juice)

$3680 514 / Per Serving (3-4 Persons)

FEOE BT E
Double-boiled Supreme Bird’s Nest
in Almond Cream

$6800 £5{z / Per Person

BRMERT

Chilled Supreme Bird’s Nest with Coconut Pudding

served in Young Coconut

$6800 £5{i / Per Person

KRINEZEMHE (% /%)
Double-boiled Snow Lotus with Peach Resin
and Red Date (Hot / Chilled)

$1 5.00 14/ Per Person

B H &

Chilled Mango Purée with Sago and Pomelo
$880 45431/ Per Person

BRI
Black Glutinous Rice topped
with Coconut Ice Cream

$880 45431 / Per Person

ERMT

Mango Pudding
$880 £z / Per Person

IKERHE

Assorted Fruit

$480 45431/ Per Person

Chef's Recommendation

IKTEIEE 3 (B / %)
Double-boiled Supreme Bird’'s Nest
with Rock Sugar (Hot/ Chilled)

$6800 #5{iz / Per Person

MERFRE T
Chilled Peach Resin with Coconut Pudding
served in Young Coconut

$1 5.00 %4/ Per Person

FREE

Chilled Herbal Jelly
$980 £5{3L / Per Person

A SRAF RS R
Chilled Avocado Purée topped
with Coffee Ice Cream

$880 £5{3L / Per Person

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

$880 £5{iz / Per Person

EERCE

Almond Cream

$880 L/ Per Person

Pictures are for illustration purposes only. Prices are subject to service charge (dine-in) and prevailing GST.
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Creating New Dimensions of Dining Pleasure

Poised as a diners’ paradise, 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 its
unique 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, Paradise Group marries tradition with
innovation - a match that, as they say, is made in heaven.

Serving you_from more than 150 restaurants globally
across multiple dining concepts

paradisegp.com 0 paradisegrp paradisegrpsg



