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TASTE

PARADISE &

Grandeur of Chinese Dining

BARTHHREERRE-KZE, RNESTEEEENFET, =ZE5MMAHFD
&I HERMEATZ NS L ER, EEERE—RFEXNBERRE, KZER
KRRREBSIUABIMRERMSET, KEARBER FHXES. HIBEE
HREZLSHILHAEER, LEESEERRAMESENRERRRSRPAK
&, MRMEREHKRE, AT VRS ARMIEEFIRFABMNRFER, KZIEEF
A EREHR ESAARNPXESRGMOHRSER, LREEZRAMUERS
ATRATIRHIRE

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.




N\ SNNEAD NN KK CAVNANNNN K ELZNNNNNNNN
411V1Vd 4N0OA A4SVl

XOFE ik

X0 Carrot Cake

BEEEER

Crisp-fried Fish Skin tossed with Salted Egg Yolk

L 2ha eI

Stewed Chicken Claw in Abalone Sauce

FL4¢—O8R

Wagyu Beef Tart Crispy Chicken Cartilage tossed with Salt and Pepper

WE GRS




TEASE YOUR PALATE

4— OBk (3%1) HA R K 3

Wagyu Beef Tart (3pc] Chilled Iceplant with Tangy Sesame Dressing
1 / Per Serving #1 / Per Serving

EREZEHEES XO&E Mz

Chilled Black Fungus and Jellyfish in Vinaigrette X0 Carrot Cake
15 / Per Serving 1 / Per Serving

WE B FH HEIEAR

Crispy Chicken Cartilage tossed with Salt and Pepper Crisp-fried Fish Skin tossed with Salted Egg Yolk
14/ Per Serving 514/ Per Serving

WEFREBRE RHBEHES

Crispy Whitebait tossed with Salt and Pepper Chilled Jellyfish with Asparagus Lettuce in Scallion Oil
14/ Per Serving 514/ Per Serving

@5+ KT SN i

Stewed Chicken Claw in Abalone Sauce Crisp-fried Eggplant tossed with Pork Floss
£{4 / Per Serving 54/ Per Serving

&SNS EHEAREHER

Crispy Golden Tofu Chilled Black Fungus with Cucumber
44 / Per Serving 19/ Per Serving

BEEREEHE BRIk

Crispy Golden Tofu Chilled Iceplant with Tangy Sesame Dressing

Uj/ﬁ Chef's Recommendation

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

B A#EE, MEREERSE(ER)SHER,
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RFUEILIE FE)

Classic Suckling Pig (Advance Order]

BRk =P E:: bl Y 9 Pl

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




CANTONESE BBQ H fr 4%

A KRS

Roasted Peking Duck

$108.00 g2 /whole $58.00 5/ Half

M EFIAE @E)

Roasted Suckling Pig with Fermented Beancurd
(Advance Order)

$388.00 s/ whote $198.00 5/ Hals

il E KRG

Steamed Chicken with Minced Ginger and Shallot Qil
$68.00 gr/whole  $35.00 5/ Half

BB i 3G

Superior Soya Sauce Chicken

$68.00 g2 /whote  $35.00 5/ Half

ERR=ER

Crackling Pork Belly
$2600 £ / Per Serving

BRIk = Hf

BBQ Combination (3 Varieties)

$5000 5l / Regular

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

o HETENE R IRAKRG
N Osmanthus-infused Crispy Roasted Duck
N
D
o T FRTEST B Y P X
7 Signature Charred Honey BBQ
N Spanish Kurobuta Pork
N

o

o IBREL MG

c ERR=EH

FETERE B I5e oK FE

Osmanthus-infused Crispy Roasted Duck
$98.00 sr/whole $50.00 1/ Haif
$2800 51/ Regular

RFUEILIE FE)

Classic Suckling Pig (Advance Order]

$388.00 s2/whole $198.00 %5/ Halr
— e B 538

Crispy Roasted Chicken

$68.00 s2/whole  $35.00 %3/ Hal
Fib il P B IF 2258 N %

Signature Charred Honey BBQ Spanish Kurobuta Pork
$3800 £ / Per Serving

HR R I £

BBQ Combination (2 Varieties)

$4000 51/ Regular

Superior Soya Sauce Chicken

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.

HRB IS A BN IR R 1565, KB A BB S RI24E

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

B A#EE, MEREERSE(ER)SHER,
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AR EIEEZEF
Traditional Chicken Broth with Fish Maw served in
Japanese Stone Pot

AR GBS (FiE)

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

Tz‘z‘%l‘ﬁﬁﬂﬂﬂ;’i:ﬁ

Double-boiled Sea Whelk SOU%;:"I gﬁ

Al




SOUP ¥

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

Fkizt, 83, B, K. TR, L. B, KRR

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

$ 148.00 £/ Per Person

AmREEBERRZ
Fish Maw in Superior Broth served in
Japanese Stone Pot

$5500 #2{i / Per Person

ENRERAES

Shark’s Cartilage Soup with Fish Maw and Conpoy
$4500 #5{3L / Per Person

ViR Z A 7

Chef's Nourishing Daily Double-boiled Soup
$1800 #5{L / Per Person

I\NEREEF

Imperial Hot and Sour Seafood Soup

$1800 #5{3L / Per Person

HANIEZ (FE)
Nourishing Double-boiled Soup (Advance Order)

o PEINE A IEIG7

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

$5500 £3{ / Per Person

BEEEE

Seafood Tofu Thick Soup
$2200 £ / Per Person

BERARKE

Sweet Corn Thick Soup with Fresh Crab Meat
$2200 45 / Per Person

Double-boiled Abalone and Matsutake Mushroom in Chicken Soup

$3200 4L/ Per Person
o ERkIETERH

Double-boiled Fish Maw Soup with Hairy Fig Root

$3200 42/ Per Person
o EFME NI

Double-boiled Sea Whelk Soup
$3200 #5431/ Per Person

U* Chef's Recommendation

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

B A#EE, MEREERSE(ER)SHER,
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bk Z R 2 B A SRt i
Shark’s Fin in Supreme Broth accompanied with
Crispy Spring Roll served in Japanese Stone Pot

ARAIREE ST
Braised Shark's Fin Soup with Crab Roe accompanied with
Crispy Spring Roll served in Japanese Stone Pot

EEA LA

Shark’s Fin in Shark’s Cartilage Soup



SHARK'S FIN

Bk Z 2 A R ARGIEELIZEH
Shark’s Fin in Supreme Broth accompanied with Shark’s Fin in Traditional Chicken Broth served in
Crispy Spring Roll served in Japanese Stone Pot Japanese Stone Pot

=iABaH peik=prpoiy:-K el

Double-boiled Shark’s Fin in Superior Broth Shark’s Fin in Shark’s Cartilage Soup
ARLIREE BT AR R
Braised Shark's Fin Soup with Crab Roe accompanied Braised Shark’s Fin

with Crispy Spring Roll served in Japanese Stone Pot

s ZEBEW WXE) o XHEEH

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

4L/ Per Person (100g) 4L/ Per Person (120g)

o FhffiH

Superior Shark’s Fin

#3{L / Per Person (75g)

HESENTHEAF S AR 322 Sl 3=
Stir-fried Shark’s Fin with Fresh Crab Meat Braised Shark’s Fin with Dried Seafood and Conpoy

served with Superior Broth )
#5457 / Per Person

(L / Per Person (75g)

HEsRATHa Bk LR
IR KHEH Stir-fried Shark’s Fin with Fresh Crab Meat
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#MSE, NMEREERSE(ER)SHEN,
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RRERREEA -

Classic Supreme Bird’s Nest in Collagen Broth i:companied with
Crispy Spring Roll served in Japanese Stone Pot

=17 B e
Double-boiled Supreme Bird’'s Nest
in Superior Broth




BIRD'S NEST

iy =,

4

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

i JE B 7
Double-boiled Supreme Bird’s Nest
in Superior Broth (150g)

43{z / Per Person

BB E BN E
Braised Supreme Bird’s Nest with Fresh Crab Meat and Crab Roe (150g)

45431 / Per Person

AR =¥ LT

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

45{z / Per Person

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

43z / 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#MSE, NMEREERSE(ER)SHEN,
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R R & BN T &
Signature Braised Australian Dried Abalone
in Abalone Sauce



ABALONE

1B hR s EIH T &

Signature Braised Australian Dried Abalone in Abalone Sauce
° 79;
7-Head
4L/ Per Piece

e 103k
10-Head

I/ Per Piece
&+ EgIE15k T &6
Braised South African 15-Head Dried Abalone in Abalone Sauce

41 / Per Piece

TR R E a2

Braised 2-Head Mexican Abalone in Abalone Sauce

#5431 / Per Piece

811 J= 2B 33k &

Braised 3-Head Australian Abalone in Abalone Sauce

£ / Per Piece

&3t R 255k &

Braised 5-Head Australian Abalone in Abalone Sauce

£54i / Per Piece

&1+ 25 PO ST B AR

Braised Sliced Mexican Abalone in Abalone Sauce

41/ Per Slice

&+ 2 ETar23k i
Braised 2-Head Mexican Abalone
in Abalone Sauce

Uﬁ Chef's Recommendation

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

BRARMSE, NMEREERSB(ER)SHER,
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BF AE 5kt HKR. 5. BE. FN)
Braised b-Head Abalone with Fish Maw,
Sea Cucumber, Goose Web and Conpoy

i+ H8E

Braised Goose Web in Abalone Sauce

Bt R 2 LA LR

Braised Premium Fish Maw in Abalone Sauce Braised Deluxe Fish Maw in Superior Stock




SEA TREASURE

BFAHE ket kK. 55, BE. TN
Braised 5-Head Abalone with Fish Maw,
Sea Cucumber, Goose Web and Conpoy

45{z / Per Person

817 5% B AR S

Braised Japanese Sea Cucumber in Abalone Sauce

£5{51 / Per Person

LA\ TERR

Braised Deluxe Fish Maw in Superior Stock

14/ Per Piece

BT EERS

Braised Superior Sea Cucumber in Abalone Sauce

14/ Per Piece

B+ JE AT

Braised Whole Conpoy in Abalone Sauce

14/ Per Piece

i1+ % B AR S

Braised Japanese Sea Cucumber in Abalone Sauce

Uﬁ Chef's Recommendation

TR E
Braised Premium Fish Maw in
Abalone Sauce

4341 / Per Person

fe X BRERES

Crisp-fried Sea Cucumber stuffed with
Prawn Paste in Superior Abalone Sauce

45 / Per Person

10bp A

Braised Superior Fish Maw in Abalone Sauce

14/ Per Piece

i+ HEE

Braised Goose Web in Abalone Sauce

14/ Per Piece

8t R A AT

Braised Whole Japanese Mushroom in Abalone Sauce

14/ Per Piece

fe B HERES
Crisp-fried Sea Cucumber stuffed with
Prawn Paste in Superior Abalone Sauce

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

BRAMSE, NMEREERSH(ER)SHER.



AN\ WX ECAVIANNNN ¢

BHETANT HE)

Wild Empurau Fish (Advance Order)

s HEDREREHR
%umaﬁ'ﬁ Steamed Coral Trout with Minced Garlic and
Steamed Marble Goby with Pickled Diced Chilli Beancurd Skin




FISH f

HETAT HE)

Wild Empurau Fish (Advance Order)

$78.00 #100% / per 100g

ZRbE

Humpback Grouper

$4000 4510052 / per 100g

SEfE
Turbot Fish

$20.00 51005/ per 100g

KRBT

Dragon Grouper

$15.00 %1003/ per 100g

&% Methods of Preparation:

:E—H—
* B

o AT

Steamed in Teochew Style

ZZ NNN\N\\)P 77 77NN\

o FREy EIRAE

SN

o FHRK (Hh. *hEK)
Two Styles

0 o mpieimmE

Steamed with Superior Soya Sauce

Steamed with Minced Garlic and Beancurd Skin

(Tossed with Salt and Pepper, Stir-fried)

Crisp-fried with Sweet and Sour Sauce

FAEREET

Wild Gold Patin Fish
$28.00 #100% / per 100g

RED

Coral Trout

$2500 #1005 / per 100g

BFX

Green Wrasse

$18.00 5100% / per 100g

L=

=T
Marble Goby

$14.00 %100%/ per 100g

o R
Steamed with Pickled Diced Chilli

Steamed with Pickled Vegetable
and Vermicelli

o BHER A

Stewed in Casserole

hi=
¢ NI
Crisp-fried with Superior Soya Sauce

o THF (R#Ri5)
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.

B A#EE, MEREERSE(ER)SHER,
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Poached Australian Lobster in Lobster Broth

72 HR R &
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LOBSTER

B 7z HF (PA:N

Australian Lobster Bamboo Lobster

£3100%E / per 100g

it WA

Boston Lobster

#1005 / per 100g

# 7% Methods of Preparation:

o RI& o BRI

Sashimi Assorted Fresh Fruit with Mayonnaise
\
P . [ —H= oy =+
o TEREIG 2% o TRAMLLTE
Steamed with Chinese Wine and Egg White Steamed with Minced Garlic and Vermicelli
o RRWMMLIT o Eizls
Y] Stewed with Vermicelli in Black and White Pepper Stewed in Superior Broth

o B JXUIE LD o XU

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

o HER o BLIE

Tossed with Salt and Pepper Tossed with Salted Egg Yolk

o R FEIUE (EREGHRE ., #Eh) (RREMEL) o T (EI5H)
Two Styles Poached in Lobster Broth

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

e FREEEIR

Stewed with Ma Po Tofu

& IRH TR T .. ‘
Boston Lobster tossed with FREZEIRE TR LR
Salted Egg Yolk Stewed Boston Lobster with Ma Po Tofu

Uﬁ Chef's Recommendation

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

BRAMSE, NMEREERSH(ER)SHER.
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8% X3 Kb R

Stir-fried Prawn with Garlic and Spices

=& HREK

Crisp-fried Prawn tossed with
Salted Egg Yolk

B o
== B AR 2 R ER

EFAER KD ERIK

Stir-fried Prawn with Truffle

Stewed Prawn with Vermicelli in
Black and White Pepper




LIVE PRAWN ki 15 i}

HE7K & iR (3007 #2)

Live Prawn (minimum order 300g)

$14.00 #100% / per 100g

&% Methods of Preparation:

o bizlR o ZEHAMB LT

N Stewed in Superior Stock Stewed with Vermicelli in Black
2 and White Pepper
V]
7 o THIEH 2R o B XUHE KD

Pan-fried with Supreme Dark Soya Sauce Stir-fried with Garlic and Spices
). B « BIEBAR

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 WE

Tossed with Salt and Pepper
HITARERIK 2 SURELISE
Crisp-fried Prawn in Wasabi Mayonnaise Crisp-fried Prawn tossed with Mayonnaise
$3800 51/ Regular $3800 5/ Regular
HEURBk B RIS ERIK
Crisp-fried Prawn tossed with Salted Egg Yolk Stir-fried Gong Bao Prawn
$3800 5/ Regular $3800 51/ Regular
EAAER KD HRIK B =T kb EREK
Stir-fried Prawn with Truffle Stir-fried Prawn with Broccoli
$3800 51/ 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.

HRB IS A BN IR R 1565, KB A BB S RI24E

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

B A#EE, MEREERSE(ER)SHER,
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75 B g Hfy fin

Chilled Alaskan Crab

e

BAThL HT N8 R (ARSI, EEE AL ER)
Baked Crab Claw with Miso Sauce & Stir-fried Crab Meat
with Egg White (Alaskan Crab only)



LIVE CRAB

B iR B = F i

Singapore Style Chilli Sri Lankan Crab

AT iz By fin 22 HrE=FE%

Alaskan Crab Sri Lankan Crab

#1005z / per 100g £31003E / per 100g

BRAFEETE
Teochew Style Chilled Yellow Roe Crab

510052 / per 100g

A & % Methods of Preparation:
« KR (%) o TERERGHZ
Served Chilled (Advance Order]) Steamed with Chinese Wine
N and Egg White
o B iBRA o REAMKD
Singapore Style Chilli Stir-fried with Black Pepper
Ve EHEME o Wi
Stir-fried with Ginger and Spring Onion Creamy Butter
o BSEE IR
ARIREN, AREBKER (RRMAHHTINE)
Baked Crab Claw with Miso Sauce &
Stir-fried Crab Meat with Egg White (Alaskan Crab only)
MET8 Sk (b M) IBK (R M)
Deep-fried Mantou (minimum order 4pc] Steamed Mantou (minimum order 4pc]

£5#i / Per Piece 454 / Per Piece

Uj/ﬁ Chef's Recommendation

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

B A#EE, MEREERSE(ER)SHER,
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MEXRIKER S

Canadian Geoduck Sashimi

HEMLEMEEEE oF
Steamed Scottish Bamboo Clam with -~
Minced Garlic and Vermicelli ’

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

FHUKE H XS

Stewed Frog with Pickled Diced Chilli

BT HEEG

Spicy Crisp-fried Frog




SHELL & FROG Il 5% 5 H X4

MEX G K

Canadian Geoduck

$32.00 1005/ per 100g

&% Methods of Preparation:

V)

VI

v o

oy o XOFE X E k)

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

V1

VI

7 e AL o T (£1F%)

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

A

Vi

PIE=1TIEF

Scottish Bamboo Clam

$2280 & H /Per Piece

&% Methods of Preparation:

Y

/

(| mEMEFE o XOFE WA K>

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

2

V]

3G

Frog

$3800 5 / Regular

&% Methods of Preparation:

o ZRERIE * BRTHE

Crisp-fried with Sliced Ginger Spicy Crisp-fried

o EHLD o AR

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

- BRY

Stir-fried in Gong Bao Style

SNNN\N\N\V/A7 /77 NNNN\N\P /7 77NN\ N

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

HRB IS A BN IR R 1565, KB A BB S RI24E

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

B A#EE, MEREERSE(ER)SHER,
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BERIEARRETIRES

Pan-fried Cod Fillet with Japanese BBQ Sauce

TR EF I BEEk

Stir-fried Grouper Fillet with Vegetable

o ENMEETH=TR
B & FIDTEK Stir-fried Scallop with Scrambled Egg White
Pan-fried Grouper Fillet with Mushroom Sauce and Broccoli in Truffle Oil




SEAFOOD K 3 i3 B

XOEHBH R HAFIE
Stir-fried Scallop with Lily Bulb
and Asparagus in XO Sauce

$6200 5/ Regular

3k 2 4 F

Stir-fried Scallop with Yellow Chives
$6200 5l / Regular

B & FIBEEK

Pan-fried Grouper Fillet with Mushroom Sauce

$5800 51/ Regular

T N B = A R BEEK
Stewed Grouper Fillet with Roasted Pork
and Whole Garlic in Casserole

$5800 5/ Regular

HERRTE

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

MEZEERRES
Pan-fried Cod Fillet with Truffle Sauce

$3900 4L/ Per Person

U$ EiTRIRER

Baked Cod Fillet with Honey Sauce
$3900 £33 / Per Person

U?ﬁ Chef’'s Recommendation

EMREEHEE=E
Stir-fried Scallop with Scrambled Egg White
and Broccoli in Truffle Oil

$6200 1/ Regular

FLALI BT

Stir-fried Scallop with Broccoli

$6200 51/ Regular

Fim B 4R kD BEIK

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

Z KB &7 =RPIEK
Poached Grouper Fillet in
Ginger Rice Wine Fish Broth

$5800 1/ Regular

BEREARRETRES

Pan-fried Cod Fillet with Japanese BBQ Sauce
$3900 #5L/ Per Person

S ZERREE

Steamed Cod Fillet with Mushroom and Black Fungus

$3900 2L/ Per Person

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

RN & A B MR BS54, RO ABIR M IREI2(E

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

B A#EE, MEREERSE(ER)SHER,
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FANNNNNNNIAZAN

71 RB AT # A4 B A A4
Stir-fried Japanese A4 Wagyu Beef Cube with
Garlic Flake and Foie Gras Paté

XOF#MEE, EELFH ERIEEEA4B ARFNSHE
Stir-fried US Angus Beef with Pan-fried Japanese A4 Wagyu Beef Steak

Mushroom in XO Sauce with Sea Salt




BEEF & LAMB

o

LERURFIFER

Baked Lamb Rack in Red Wine Reduction

45431 / Per Person

LHRIURF(FER

Baked Lamb Rack in Red Wine Reduction

#r ISR A4 B AR FA SR
Stir-fried Japanese A4 Wagyu Beef Cube with
Garlic Flake and Foie Gras Paté

I AL

BERBEA4BARTNFHE

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

4543z / Per Person

EENEF IR
Stir-fried Beef Cube with Wheat Grain in
Truffle Sauce

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

o A4 B ARFNEHT

Japanese A4 Wagyu Beef Cube

) / Regular

XOFMIFWEERFH
Stir-fried US Angus Beef with
Mushroom in XO Sauce

i/ Regular

BRI EERE R

Stir-fried US Angus Beef with Wild Mushroom

i/ Regular

Chef's Recommmendation

o EERAEH

US Angus Beef Cube

)/ Regular

=K EERSE R

Stir-fried US Angus Beef with Kai Lan

] / Regular

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

RN & A B MR BS54, RO ABIR M IREI2(E

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

BRA#MSE, NMEREERSE(ER)SHEN,
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O SSAZA S22 5K«

i £ A + 3B 5%
Braised Abalone and Kampong Chicken with
Abalone Sauce in Casserole

AR RUR K AL

Stir-fried Kurobuta Pork Cube with Japanese BBQ Sauce

] : ¥
5 ¥
i e

SR A '

Sweet and Sour Pork with Pineapple

Rtk T SmHE B

Stewed Pork Rib with Mirin in Wuxi Style




PORK & CHICKEN % 5 35

BHEREEHEIN ﬁi%MM%%H%

Crisp-fried Fragrant Kurobuta Pork Stewed Pork Rib with Mirin in Wuxi Style
$2200 45431 / Per Person $2200 4457 / Per Person

i FAE AR T I P

Stir-fried Kurobuta Pork Cube Sweet and Sour Pork with Pineapple
with Japanese BBQ Sauce
P $3200 4 / Regular
$4600 5l / Regular
R E R & FR 5 BB E 7% W i
Pan-fried Minced Pork with Silver Fish Steamed Minced Pork with
and Minced Salted Fish Minced Salted Fish
$2800 5 / Regular $2800 5 / Regular

ERBIK BREGT

Stir-fried Gong Bao Chicken Spicy Crispy Diced Chicken
$32-00 5/ Regular $32.00 fl / Regular

S A TG B i BEIMLIE

Sweet and Sour Chicken with Pineapple Braised Abalone and Kampong Chicken with

$32.00 B/ Regular Abalone Sauce in Casserole
$68.00 0/ Halt

TEREZELS Bl L35
Steamed Kampong Chicken with Chinese Stewed Kampong Chicken in Yellow Wine

Sausage in Lotus Leaf

$36.00 5/ Half

$36.00 %8/ Half

U?ﬁ 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 & A B MR BS54, RO ABIR M IREI2(E

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

B A#EE, MEREERSE(ER)SHER,
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BEE T FE R

Braised Tofu with Seafood in Casserole

s ESREE R
ﬁF*ﬁﬁiéEFg Stewed Diced Sea Cucumber
Ma Po Tofu with Diced Prawn with Tofu in Casserole




TOFU

BINBRB IR T 5 ESEAEEDR
Crisp-fried Tofu with Black Truffle Pearl Crisp-fried Spinach Tofu with Crab Meat
in Truffle Sauce and Scrambled Egg White

4L/ Per Person #3{L/ Per Person

TR i AR

Braised Tofu with Seafood in Casserole Stewed Diced Sea Cucumber with Tofu in Casserole

)/ Regular f5] / Regular
BENEREE ZEIERER
Braised Spinach Tofu with Crab Roe Braised Spinach Tofu with Assorted Mushroom
51/ Regular 51/ Regular
B IBH S JE 7 ARBEIER
Stewed Tofu with Diced Chicken and Braised Tofu with Mushroom and Vegetable
Salted Fish in Casserole in Casserole
1/ Regular ] / Regular

HREL R E BT

Ma Po Tofu with Diced Prawn

51/ Regular

FIEEE R E : ENBBIRIRE DS
Crisp-fried Spinach Tofu with Crab Meat Crisp-fried Tofu with Black Truffle
and Scrambled Egg White Pearl in Truffle Sauce

Ujﬁ Chef's Recommendation
Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
FRig A B A& EI1.56, K4 A Bl Mg EI26E

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

BRAMSE, NMEREERSH(ER)SHER.
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BHEANY A=

Braised Broccoli with Fresh Crab Meat

ey,

- RAREBAES
BREX/NGE Braised Baby Cabbage with Black Fungus
Stir-fried Assorted Vegetable with Chinese Chive in Superior Soup




VEGETABLE

BHEANY A= UT\ BRFNGE

Braised Broccoli with Fresh Crab Meat Stir-fried Assorted Vegetable with Chinese Chive

{4l / Regular 5/ Regular

Uﬁ I {2 S ) i B 3R tEEI =1L
Braised Shunde Mashed Fish Tofu Stir-fried Broccoli with Mushroom

with Chinese Cabbage
1/ Regular

1/ Regular

KiAa=HZEXE EEmEEIRER

Braised Baby Cabbage with Black Fungus Stir-fried Cameron Highland Pea Sprout with
in Superior Soup Minced Garlic and Conpoy
5/ Regular 5 / Regular
EAERE RN MXABETHEOES
Poached Chinese Spinach with Stir-fried French Bean with Minced Pork and
Egg Trio in Superior Stock Preserved Olive Vegetable
51/ Regular 51/ Regular
BEMTFR FR L Kb iR
Stewed Eggplant with Minced Pork Stir-fried Seasonal Vegetable with Minced Garlic

and Salted Fish in Casserole
4 / Regular

)/ Regular

438 2 FEg i) i3 B 5
Braised Shunde Mashed Fish Tofu with Chinese Cabbage

Ujﬁ Chef's Recommendation
Medium servings are priced at 1.5 times of regular servings, and large servings priced at 2 times of regular servings.
FRig A B A& EI1.56, K4 A Bl Mg EI26E

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

BRAMSE, NMEREERSH(ER)SHER.
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B EFIE S
Double-boiled Matsutake and
Morel Mushroom Soup

EAFH SIS TR

Crisp-fried Bean Dough with Sweet and Sour Sauce

ERFBT

Stir-fried Gong Bao Mock Chicken

S [ 7F = khiar 5

Wok-fried "Hor Fun” with Kai Lan and Preserved Turmﬁ ‘.L'f“‘l




VEGETARIAN # &

B EF I E 7

Double-boiled Matsutake and Morel Mushroom Soup

$2600 454 / Per Person

FEKEBE

Vegetarian Spinach Tofu Soup
$1 8.00 44/ Per Person

ZHREFRRaE
Braised Mock Whole Abalone with
Vegetarian Oyster Sauce

$2800 #2471 / Per Piece

ARILIEREG

Braised Tofu with Mushroom

$2800 51/ Regular

B EH iy [ ET 4R
Crisp-fried Bean Dough with
Sweet and Sour Sauce

$2800 51 / Regular

= NRRKE b

Stewed “Mee Pok" with Vegetarian Ham

$2600 5/ Regular

ETRFEFE

Vegetarian Ee-fu Noodle

$2600 51/ Regular

U?ﬁ Chef’'s Recommendation

EN 37

Vegetarian Hot and Sour Soup

$1 8.00 4/ Per Person

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

$1 8.80 5/ Per Person

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

$3000 51/ Regular

EREBT

Stir-fried Gong Bao Mock Chicken
$2800 1/ Regular

ZFUPTF=

Stir-fried Kai Lan with Vegetarian Conpoy

$2600 1/ Regular

FH kR

Fried Rice with Diced Assorted Vegetable
$2600 5 / Regular

3K BT = kb #

Wok-fried "Hor Fun” with Kai Lan and Preserved Turnip

$2600 51/ Regular

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

RN & A B MR BS54, RO ABIR M IREI2(E

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

B A#EE, MEREERSE(ER)SHER,
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XOBE FF iR + 1 Jz KRG T

Stewed "Mee Pok" with Boston Lobster in XO Sauce

BET R BEHEF IR
Braised Fried Rice with Seafood in
Seafood Sauce topped with Crispy Rice

e33Ok S
Stewed Vermicelli with Fish and Conpoy
in Scrambled Egg White

EMIEBEE IR

Black Pepper Wagyu Beef Fried Rice

g BN R

Poached Rice with Assorted Seafood in Lobster Broth



RICE & NOODLE i 55 1fi

b FriniR £ W B = 2N TR
Stewed La Mian with
Boston Lobster in Superior Broth

$4200 543 / Per Person

& HBEEK K #

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

EHRFN B E KR

Black Pepper Wagyu Beef Fried Rice
$4200 51 / Regular

i TR

Fried Rice with Seafood and Ebiko
$3600 51/ Regular

B RERIAER
Braised Crispy Noodle with
Assorted Seafood

$3600 51/ Regular

18 B W Bk kST 45

Braised "Hor Fun” with Prawn and Scrambled Egg

$3600 5/ Regular

BEE 22k &
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

o

XOFEF ik L HRkE @ b
Stewed "Mee Pok™ with
Boston Lobster in XO Sauce

$4200 #5L/ Per Person

B EE R AR IR R

Poached Rice with Assorted Seafood in Lobster Broth
$6800 1/ Regular

BET UK EE IR
Braised Fried Rice with Seafood in
Seafood Sauce topped with Crispy Rice

$3600 51/ Regular

M k5 R

Yang Zhou Fried Rice
$3200 1/ Regular

RS ER A K 4
Stewed Vermicelli with Fish and Conpoy in
Scrambled Egg White

$3600 51/ Regular

T £ IR TH

Stir-fried "Hor Fun” with US Marbled Beef
$3600 1/ Regular

PR 22 5R ZF B 2 kb A= TH
Stir-fried Noodle with Shredded Pork and
Beansprout in Supreme Soya Sauce

$2800 1/ Regular

W RBRIR IR (4= F) ()
Claypot Rice with Chinese Sausage (4 Persons)
(Advance Order)

$7800 44 / Per Serving

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

RN & A B MR BS54, RO ABIR M IREI2(E

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

B A#EE, MEREERSE(ER)SHER,
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LREY (B, BR. FmR ., i HE AERHE )
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)

RUINEZEMBE @1/ %)
Double-boiled Snow Lotus with Peach Resin
and Red Date (Hot/ Chilled)

EREEm T
Chilled Supreme Bird’s Nest with Coconut Pudding
served in Young Coconut

40 B e

Chilled Avocado Puree topped with I HEE
Coffee Ice Cream Chilled Mango Purée with Sago and Pomelo

-




SWEET TEMPTATION {ff /i

7F/ £ Zﬁ‘

(BRBZ . BER. FmR. GRHE. FERHEEF )

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 549/ Per Serving (3-4 Persons)

% FAEBEER
Double-boiled Supreme Bird’s Nest
in Almond Cream

$6800 243 / Per Person

EREEM T
Chilled Supreme Bird's Nest with Coconut Pudding
served in Young Coconut

$6800 #5{iz / Per Person

L E M BRAR (3 / %)

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

$1 5.00 454/ Per Person

R H =

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

i BB R

Black Glutinous Rice topped with
Coconut Ice Cream

$880 45431/ Per Person

ERMT

Mango Pudding
$880 #5431 / Per Person

IKERHE

Assorted Fruit

$480 L/ Per Person

U* Chef's Recommendation

TKIEHEE e (34 / 18)

Double-boiled Supreme Bird's Nest
with Rock Sugar (Hot/ Chilled)

$6800 424/ Per Person

M2 T
Chilled Peach Resin with Coconut Pudding
served in Young Coconut

$1 5.00 %4/ Per Person

HREE

Chilled Herbal Jelly
$980 1L/ Per Person

A SRAF IS £

Chilled Avocado Purée topped with
Coffee Ice Cream

$880 45457 / Per Person

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

$880 #5431 / Per Person

EERICE

Almond Cream

$880 #5431 / Per Person

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

B A#EE, MEREERSE(ER)SHER,



« PARADISE
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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.

Our Culinary Concepts

N Y
EQIS{X%ISE | {EH él?é $:I:i§ r} sé%oﬁ) ﬁAﬁE @
fﬁ% Grandeur of Chinese Dining Paradise Teochew Restaurant v the seafood arena

0
@@ A CANTON __?_ 53]
Y/ﬁ %g %] P%lésn D%Ai% 5 E PARADISE# CAN]';OﬁNPARADlSEv!

in The [Ont LEGEND OF XIAO LONG BAO " ESSENCE OF HONG KONG

R R LETEN 2 % b & PARAPARA

PARADISE CLASSIC - A HOTPOT
B S R BE R 342 BL ASAN CUISINE X120 (0NG sa0 ??d/?iljot}g%

AUTHENTIC THAI CUISINE

Srod @RER2ETE UeNEIEE

Singapore Licensee:

PD.FI}‘%
DRIENTAL

paradisegp.com o paradisegrp paradisegrpsg



