
 
 
Vegan Menu 
 
Shanghainese Soup Dumplings, Minced “Pork”, Tofu     13 

Signature Smoked “Cod”        32 

Sautéed Shredded “Pork”, Wood Ear Fungus, Carrot, Bamboo Shoot,   28 
Chinese Chives, Chili Bean Sauce        

Crispy “Chicken”, Szechuan Red Peppercorns, Dried Chili, Cashew Nuts  32 

Wok-Fried Flat Rice Noodle, Sliced “Beef”, Bean Sprouts, Soya Sauce  28 

Wild Mushrooms, Water Chestnut Dumplings     13 

Wild Mushroom, Vegetable Spring Roll      13 

Marinated Cucumber and Garlic      9 

Baby Gem Leaves, Almonds, Black Truffle      16 

Assorted Wild Mushroom in Lettuce Cup, Black Truffle Sauce    20 

Fried Rice, Seasonal Vegetables       20 

Crispy Noodles, Bamboo Pith, Mushrooms, Green Vegetables   26 

Stir Fried Shanghainese Noodle with Vegetables     24 

Sautéed Asparagus, Water Chestnuts, Ginkgo Nuts     20 

Braised Eggplant, Chili Peppers       20 

Wok Fried Chinese Broccoli       24 

Sautéed String Beans        24 

Wok Fried Broccoli, Ginkgo       18 

Braised Tofu, Seasonal Mushroom       28 

Seasonal Vegetables        20 

 

Gluten Free Menu 
 
Wild Mushroom, Water Chestnut Dumplings      13  

Duck Salad (w/out the duck)       18  

Cold Free- Range Chicken, Coriander, Black Truffle    26  

Veggie Fried Rice (w/out Soy Sauce)      20  

Flat Rice Noodle with Angus Beef (w/out Soy Sauce)    28  

Wok Fried Angus Beef, Broccoli (w/out Soy Sauce)     32  

Sautéed Asparagus, Water Chestnuts, Ginkgo Nuts (w/out Soy Sauce)  20  

String Beans with Diced Australian Wagyu Beef (w/out Soy Sauce)   24 

Wok Fried Scallop Mixed Fungus, Black Truffle Paste     48  

Whole Alaskan King Crab        MP 

Scallops, Prawns, Crispy Rice in Fish Soup      36 

Sweetened Beancurd Cream, Mango Soup, Pomelo    12  

Fresh Mango, Coconut, Glutinous Rice Roll      12  

Double Boiled Egg White, Black Sesame      12 


