Ui 7K 1id Yk

LIVE LOBSTER

Market Price

HEEHY (WER)

Live Lobster Two Ways

1) Sashimi Style F& ¥ %] &

2) Stir Fried with Ginger & Shallots £ # F& it
e oh =2 1

T2 I HE

Live Loster with Garlic & Butter Sauce

MR e B

Deep Fried Lobster with Salt & Pepper

Ui 7K v i
LIVE SEAFOOD

Market Price

Pl

Live Coral Trout (S/M /L)

AR

Live Parrot Fish

COOKING

=/ METHOD
. Chefs recommendation
Live Red Morwong

steamed in Ginger &

Shallots sauce for all

éﬁ ﬁ%ﬁ live seafood

Live Silver Perch

5 g

Live Barramundi

XO K51k B

XO PiPi with Crispy Vermicelli

st ey
Deep Fried Lobster with Salt & Pepper

AR R

LIVE SEAFOOD
MUD CRAB/ SNOW CRAB

Market Price

Live Mud Crab with Golden Sand Vermicelli
(Pork Mince)

Live Mud Crab with Ginger & Shallots

BN K T W K A8 B
Singapore Chilli Mud Crab
with Fried Bread Buns (6)

T % A

Snow Crab in Spicy Szechuan Sauce

SESNEY

Snow Crab in Garlic & Butter Sauce

Add Noodles or Fried Bread Buns (6) $20
Extra $20 for 2 Courses

BN A

Singapore Chilli Mud Crab



% %

PREMIUM SOUP
LHER 8.8
Short Soup (Wonton)
RS 8.8
Long Soup (Egg Noodles)
MHER 20.8
Combination Short Soup
vE. =58
R 0 ) A 20.8
PREMIUM SOUP Combination Long Soup (Egg Noodles)
W% K % 10.8 /s
A A .'.H:
Hot and Sour Soup ?("i{ *,__I: /J\ ﬁ*
s s COLD APPETIZER
"Eﬁﬁﬂ)ﬁ?é 10'8 00 0000000000000 000000000000 00
Tofu Soup with Mixed Seafood
and Egg White 3N
- 3 40 K 12.8
; Pickled Garlic Cucumber
MR A B 8.8
Chicken and Sweet Corn Soup )):FUTE %ﬁ 7@ :_Eé‘ /;['b% 15.8

Marinated Shredded Jelly Fish

P RR B 9.8 I EE 12.8

Crab Meat and Sweet Corn Soup Cold & Dressed Fungus

75 i 2 Py 3% §i KB ELG 12.8

. . . Century Egg Tofu
Minced Beef in Egg White Soup

3R 98 7 K
Pickled Garlic

Cucumber



5

ENTREE

1206 hd 2

=8IRS 10.8
(H&. BEE. ZHik)

Mixed Entree Tasting Platter
(Spring Roll, Fried Dim Sim & Fried Sesame Prawn)

HR(4) 10.8

Spring Rolls (4)

ZHE (4) 10.8

Vegetarian Spring Rolls (4 pieces)

HEAE (2) 13.8

King Prawn Cutlet (2)

R B B AL 28.8

Spicy Salt and Pepper Calamari

P/ HERNEREL (2) 13.8

Pork / Chicken San Choy Bow (2)

WEEARE (2) 15.8

Seafood San Choy Bow (2)

W S~ -

_—

Spicy Salt and Pepper Calamari

—_—— =

ZIEFH TR AL (4) 11.8

Steamed Dim Sim or Prawn Dumplings (4)

R AR BB (6) 26.8
Shredded Pork in Chef’s Peking Rich

Soya Sauce with 6 Pancakes

FRMEH (6) 26.8

Lamb Fillet in Hoisin Sauce
with 6 Pancakes

ME AE 38 (2% ) 18.8

Spicy Salt & Pepper Quail (4 halves)

R (3) 10.8

Sesame Prawn Toast (3)

=tk B 18.8

(WAL ) (W, JEEH. Hk)
Steamed Dim Sim Basket for 2

(Prawn Dumplings, Dim Sims & Vegetarian Dumplings)



XO T Wi 7 F
Wok Fried Scallops and Broccoli
with XO Chilli Sauce

i
‘(3 1))

SEAFOOD

CRA Lidey 48.8
Stuffed Scallops with Minced Prawn

in Crab Meat Sauce

ol

BSEH W T 43.8

Bralsed Scallops with Honey
Beans and Fungus

XO W B A7 T 43.8

Wok Fried Scallops and Broccoli with
XO Chilli Sauce

i g B 43.8

Spicy Salt & Pepper Prawns & Squid

A A R

A KW BR 39.8

Golden Coated King Prawns with
Salted Egg Yolk

b 2k 37.8

Honey King Prawns

BHRBIROME) - 37.8
Ko Bao King Prawns Wok Tossed in
Spicy Honey and Sour Sauce (Mild)

708 R ey S 37.8

Spicy Salt and Pepper King Prawns

BN sk 37.8

Singapore Style Chilli King Prawns

N i-_}: B y,
AR 7 75 W R 37.8
Sizzling Plate King Prawns

with Garlic Sauce

" EREN 28.8

Scrambled Egg with Crab Meat

A 1h B A e Bk R 44.8

King Prawn with Golden Sand

Vermicelli

Golden Coated King Prawns with Salted Egg Yolk




L3

Peking Duck

X &

POULTRY

R (WR)  72.8

Peking Duck (Whole)

1st Course: Duck Skin with Pancakes (12 pieces)

Tender crispy layer of skin which is served at your
table with shallots, cacumber and Hoisin sauce &

wrapped in delicate peking style pancake.

BR: ERAEDE

2nd Course: San Choy Bow/ Fried Noodles

RN (F%) 398

Peking Duck (Half) with 6 Pancakes

HIR: WifE
2nd Course: Chop up

SE AR Ak 4 36.8

Steamed Free Range Chicken with Bok Choy

iy 3R 4 28.8

Crispy Skin Chicken in Shantung Style
(Garlic, Shallots, Vinegar Soy Sauce)

M K ik 2 26.8

Boneless Lemon Chicken

=g 26.8

Three Cups Chicken

B SR

Steamed Free Range Chicken
with Bok Choy

e

JIvk KT % (45 )’ 26.8

Szechuan Style Fried Diced Chicken

JIE T 4 A9 26.8

Chicken Fillets with Cashew Nuts

W BAN 26.8

Chicken Fillets Served in Supreme

Satay Sauce

A Ve G i B 26.8

Deep Fried Crispy Skin Chicken

7 B 2 A 26.8

Honey Chicken Fillet (Lightly Battered)

WA A2 T 32.8

BBQ Roast Duck

ek #RT- 2E

Szechuan Style
Fried Diced Chicken



-~ -

i

HeHBER

Spicy Salt & Pepper Pork Ribs

i

PORK

Mg dn A 36.8

Pork Belly with Preserved Mustard
Vegetables & Dark Soy Sauce

A8 5 ) Bk 26.8

Peking Style Pork Spare Ribs

B ARSI 26.8
Pork Spare Ribs with Sweet & Pepper

Vinegar Sauce

HEBEG 26.8

Spicy Salt & Pepper Pork Ribs

N v
ALK A 26.8
Sugar Glazed Pork Ribs with Plum Sauce

T T v g 7y 26.8

Sweet and Sour Pork

3
BEEF & LAMB

A% Ak 28 4 Ak 38.8
Eye Fillet Steak Cubes with Walnuts
in Black Pepper Sauce

X O 4= ML 38.8

Eye Fillet Steak Cubes in XO Sauce

SRR W IT 2 36.8
Fillet Steak in BBQ Sauce

on a Sizzling Plate

B 3 28 0L 36.8
Eye Fillet Steak Cubes
in Wasabi Sauce

BE ) 2R D AR 36.8

Shredded Beef in Peking Style

Hp X 2R A0 36.8

Fillet Steak in Cantonese Style

AR 19 )1 2R A 36.8

Szechuan Steak on a Sizzling Plate

AR 7 26.8

Sauteed Beef with Black Bean Sauce

RHWER 29.8

Wok Fried Mongolian Lamb Fillets

H A 4 AL
Eye Fillet Steak Cubes

in Wasabi Sauce



IRF i / 5

SEASONAL VEGETABLES
[ TOFU

T vk Kb ¥ 36.8

Stir Fried Chinese Broccoli w Chinese Sausage

A ESLEE G 26.8
Deep Fried Bean Curd w Chinese Mushrooms
M 26.8
Spicy Salt and Chilli Tofu

JR%E B MR~ 26.8
Grandma Tofu (Mild)

% 7 e B 24.8

Steamed Seasonal Greens in Oyster Sauce

R TR T 28.8

Light Fried Eggplant in Lamma Island Style

NN , vEh 2
BRI RE  32.8
Assorted Mushrooms with Vegetables

in Supreme Soup

SRELGREFR 328
Preserved Egg and Salted Egg

with Vegetables in Premium Soup
TRNHZFR 26.8
Round Bean with Pork Mince

AR 3 5B 28.8

Sizzling Egg Tofu w Chinese Mushrooms

BEFENEYET G 32.8

Assorted Mushrooms w Egg Bean Curd

A AN 28.8
Minced Pork Bitter Melon in
Olive Black Bean Sauce

Wk AW S~ -

e

Stir Fried Chinese Broccoli
with Chinese Sausage

% {7
HOT POT STYLE

KT )% BA i IR 28.8

Braised Fish Belly Pot with Mushrooms

o R R

Seafood and Bean Curd Hot Pot

42.8

= 2 = W
JRK FA F R T R
Bean Curd with Salty Fish and
Diced Chicken Hot Pot

26.8

S AT R

Eggplant with Pork Mince in

Hot Bean Sauce

32.8

BT o N PR R R
Pork Ribs w Bitter Melon Hot Pot

in Black Bean Sauce

BEEHE N
Seafood and Bean Curd "7
Hot Pot ;




o
NOODLE

HEREID N | T 28.8

Seafood Fried Noodles / Rice Noodles

i Regd | 24.8

Combination Fried Noodles /

ﬁ’i Seafood Fried Noodles Rice Noodles
IR I | 22.8
RICE Chicken Fried Noodles / Rice Noodles

e LYY 28.8

Jin Yan Fried Rice
(Diced Seafood, Sugar Peas)

B EF R 20.8

E-Fu Noodles with Shredded Mushroom

ST 22.8

55 J) 2 81 22.8 Fried Rice Noodles with Beef

Special Fried Rice

(King Prawn, BBQ Pork, Chicken) BN Rk 228
&E'j }-ﬂ j;}»éﬁ 16.8 Singapore Fried Rice Noodles

Young Chow Fried Rice -

JRk F8, B R M B 22.8

Salted Fish & Chicken Fried Rice

75 kA 16.8

Vegetarian Fried Rice

i

’%‘% 'ﬁ%‘ E] /é’i 3 / P P ﬁH‘ [l':l'] Deep Fried Ice Cream

Steamed Jasmine Rice

DESSERTS

Y AR 10.8
Deep Fried Ice Cream

[ Ny 10.8

Mango Pancake (Subject to availability)

F 5 IR AP AR

Jin Yan Fried Rice



DIAMOND
$52.80 pp (Min. 5 persons)

T 3% ENTREE
FE U B K B

Steamed Dim Sim and Prawn Dumplings

L3RG

Peking Duck with Pancakes

W5 AR

Duck Meat San Choy Bow

& X MAINS
X.0. 5t

Mixed Seafood in X.O. Sauce

78 3 4EAD

Chicken Fillets in Thai Style

AR AR
Fillet Steak Cubes in Honey &
Black Pepper Sauce

5% 7 W 3
Steamed Seasonal Vegetables

in Oyster Sauce

B8 B AR

Fried Rice / Steamed Rice

#H 2 DESSERT
= B
Dessert of The Day

GilE RS

Jasmine Tea

EMERALD
$40.80 pp (Min. 5 persons)

T 3% ENTREE

e B K Z it B

Fried Spring Roll and Sesame Prawn Toast

HAAERED
Chicken San Choy Bow
£ 3 MAINS

5 F ik

Braised King Prawns with Garlic and Onion

B 3 T 2

Teriyaki Chicken Fillets

R EM

Mongolian Lamb Fillets

555 o v 3k

Steamed Seasonal Vegetables in Oyster Sauce

W B AR

Fried Rice / Steamed Rice

T 2% DESSERT

El )
7 H i dp
Dessert of The Day

GRS

Jasmine Tea



DOUBLE DIAMOND
$68.80 pp (Min. 5 persons)

/ T 2% ENTREE
/ R R )EE

/ Steamed Dim Sim and Prawn Dumplings

P X.0. Bk %75 F

- Steamed Scallops in X.O. Sauce
~ — with Vermicelli

At 5 15

Peking Duck with Pancakes

WG A 3R L

Duck Meat San Choy Bow

e AR

Spicy Salt & Pepper Calamari

% 3 MAINS
g ) i

Mixed Seafood in Szechuan Style

— I
=5
Braised Chicken with 3 Special Sauces

H 5 2 Ak

Fillet Steak Cubes in Wasabi Sauce

2\l ».
AT
o All prices are GST inclusive Pork Ribs in Honey Pepper and
Sweet Vinegar Sauce

N +
B it 15 3
Steamed Seasonal Vegetables
¢ Surcharge applies to credit card / EFTPOS Payments in Oyster Sauce

¢ Menu subject to change without notice

¢ Please advise staff of any allergies before ordering

¢ Extra condiments charges may apply é% E: ooy Fﬁ:' J:}‘ /éﬁ
JinYan Special Fried Rice

¢ Pictures are for illustration only

e Hot

# 2 DESSERT
2B &5

Dessert of The Day

1B 2% B mim g

Jasmine Tea or Coffee

>



