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Mott 32 pays homage to 32 Mott Street in New York, where the city’s first Chinese

convenience store opened in 1891. The store served as the nucleus for what is now

a vibrant Chinatown in one of the most dynamic cities. Our contemporary Chinese
restaurant is thus a celebration of Hong Kong culture and culinary tradition.

The provenance of our ingredients is of paramount importance to us as we embrace

unique flavours discovered globally. We practice ethical sourcing by using organic and

sustainable ingredients, wherever possible, while also working closely with farms to
ensure the uncompromising quality of the food our culinary team prepares.

Hong Kong ¢ Vancouver ¢ Las Vegas ¢ Singapore
Dubai * Seoul ¢ Bangkok ¢ Cebu ¢ Toronto



MOTT 32
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SUSTAINABILITY PHILOSOPHY

Mott 32 has been at the forefront of driving global change and awareness around
sustainability for the past decade. Apart from sourcing local produce and creating
sustainable and deliciously plant-based menu options, we have also eliminated
plastic from take-home packaging by only using compostable materials. Mott 32
strives to reduce energy consumption and lead the charge in the F&B industry to
create circular food systems with a low carbon impact.

Scan here to learn more



2%  House Tea o e persoﬁ
EBRME  Tie Guan Yin
INEERTEZE Dragon Ball Jasmine
RimZH  Aged Puer
#BEZE  Shoumei (White Peony)
g%  Chrysanthemum
FREZ  Premium Chinese Tea ot o perslg
SERTEE Peppermint Tea
AZEH  Ginseng Oolong
HEKLZHE  Wuyi Da Hong Pao
R BEM  Supreme Phoenix
fEgmE 3 Deluxe Chinese Tea 5 per pers;ﬁ
EEWRMENE  Supreme Tie Guan Yin
~EE2EEE  Yunnan Reserved Old Pu Er
HZ5REF  Silver Needle
70 A A7 H Long Jing

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



Mott Signature Cocktails

Five Spice Sherry
Tequila / Pedro Ximénez Sherry / Five Spice / Raspberry / Sage

Velvet Crane

Gin / Rose / Pistachio / Yellow Chartreuse / Egg White

Hong Kong Iced Tea
Tequila / Lillet Blanc / Blackcurrant / Jasmine Tea / Basil Seeds

Forbidden Rose
Vanilla Infused Pisco / Passionfruit / Lychee / Chilli / Lemon / Egg White

Nashi
Pear Sake / Vodka / Thai Basil / Lemon

Harbour Dawn

Butter Washed Vanilla Rum / Coconut / Pandan / Almond /
Verjus / Champagne

Hanami

Bourbon / Gin / Umeshu / Yuzu / Shiso / Ginger Beer / Chrysanthemum

Secrets of Xi‘an

Scotch Whisky / Moutai Prince / Green Apple / Miso Honey /
Cucumber / Plum Salt

Fujian Negroni
Amaro / Aperol / Gin / Ginseng / Lapsang Souchong Tea /

Szechuan Pepper

Oak & Ash
Bourbon / Shiitake Maple Syrup / Sesame Butter / Walnut
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@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



F1 Cocktails

Crimson Pit 28

Gin / Tomato / Créme De Cassis / Lemon / Yuzu Sake /
Raspberry / Mint

Palace Breeze 28
Moutai / Malibu / Yuzu Scke / Lime / Osmanthus

Ginger Grid 28
Gin / Aperol / Orange / Kirsh / Lemon / Pistachio / Ginger /

Egg Whites

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



Zero-Proofs

Salty Yuzu Lemonade

Fevertree Soda / Yuzu Juice / Lemon Juice / Syrup

Hibiscus Sour
Lyre ltalian Spritz / Egg White / Lemon Juice / Monin Hibiscus Syrup

Jasmine Cooler
Lychee Puree / Fever Tree Ginger Beer / Fresh Lemon Juice /
Jasmine Tea Syrup

Stone Cutter
@B Passion Fruit Puree / Miso Honey / Jasmine Da Hong Pao Mix Tea /
Fever Tree Soda / Sour Plum Powder

Garden Grove

Grannysmith Green Apple Juice / Fresh Lemon Juice / Fever Tree Soda /
Pandan Syrup / Thai Basil Syrup

Heineken® 0.0 Beer
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@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian
Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



Pick Me Up

Dessert

Digestive

Served Hot

Cold Teas

Available daily during dinner service

Sichuan Smash

Gin / Sakura Liqueur / Menta / Liqueur De Violettes /
Créme de Peach / Lemon / Red Wine / Chilli Szechuan Mala Spray

Darkest Sunrise
Tequila Blanco / Honey Agave / Espresso / Lime / Orange

Wild Strawberry Fizz

Vodka / Kwai Feh Lychee / Strawberry Liquer /
Lemon Juice / Honey / Egg White / Double Cream

Matcha Colada
Rum / Frangelico / Malibu / Lemon / Matcha / Egg White

Tamarind Old Fashioned

Tamarind Infused Bourbon / Angostura Bitter / Tamarind Syrup /
Almond Cookie

Smoked Calamansi Magarita
Tequila Blanco / Salers / Mezcal / Orange Infused Lagavulin / Lime

Kowloon Coffee

Rye Whisky / Soy Sauce / Warm Sweetened Coffee /
Double Cream

King of Wan Chai
Scotch Whisky / Matcha Powder / Warm Sweetened Matcha /

Double Cream

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax

Please let your server know of any food allergies or dietary preferences.
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Executive Set Lunch Menu
68 Per Person

Minimum two guests Fx/DE {2 | With Promotion Period, upon ordering of Executive
Set Lunch, you will receive a glass of Mocktail - Jasmine Cooler i i, HWEHFER
M IE — MR T BB R R IR &
BRI R ETTRAIIT BER R
Starter Platter ~ Barbecue Iberico Pork, Yellow Mountain Honey e

maEFHEEN
Marinated Cucumber & Garlic @

BB HEMS
Cold Free-Range Chicken, Coriander, Black Truffle @ e

IX AEEEPIFK

Main  Wok-Fried Prawn, Rainbow Quinoa, Onion

RED LR E TR
Steamed Garoupa Fillet, Minced Garlic & Vermicelli

RG22 IRFEES LK
Inaniwa Udon, Fish Maw, Shredded Free-Range Chicken @

A ARSESETETEAS
Dessert Sweetened Guava Soup, Sago, Pomelo with
Fresh Mango Glutinous Rice Roll, Coconut

EFURNEL - BM0TRAMERS, BEHBHEENHEA L. Nk $158%
Indulge in @ modern luxury, 20g of premium Imperial Bird’s Nest, delicately layered
into your dessert. Add-on: $15 per set

WRBERERFREAR, 2B UR 2R

This menu not applicable for weekends, Eve & Public Holiday.

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



Mott 32 Classic — Set Lunch Menu
98 Per Person
Minimum two guests B/DFL#E | Inclusive of Premium Chinese tea BIR1FREZE

B  EMBEMAEMIS
Starter Cold Free-Range Chicken, Coriander, Black Truffle @ e

RERBEAEBEL
Marinated Jellyfish & Cucumber @

R REKREERGESE
Dim Sum Spot Prawn, Iberico Pork, Flying Fish Roe Siu Mai @

BEBRRNES
South Australian Scallop, Prawn, Hot & Sour Shanghainese
Soup Dumplings @

7 RREEREESR
Soup  Fish Maw, Conpoy, Garoupa Soup

FR OBEXEEE
Main Deep-Fried Cod Fish, Golden Garlic, Chilli

BRE A
Sautéed South Australian Scallops with Asparagus @

ZMAXHER
Shanghainese Noodles, Dried Shrimp, Tossed with Scallion Oil @

Dessert  Lychee Sorbet

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



Mott 32 Signature — Set Lunch Menu

168 Per Person
Minimum two guests B /DFL#E | Inclusive of Deluxe Chinese tea B 1E#E & & ZE

BIX ETTMAARTEERNE
Starter Barbecue Iberico Pork, Yellow Mountain Honey e

22RAFIER FREE
Apple Wood Roasted 42 Days Peking Duck Roll,

“Signature Mott 32 Cut” @ e

R BERARESBERESE
Dim Sum  Soft Quail Egg, Iberico Pork, Black Truffle Siu Mai @

REFHERH TR
Scallop Dumplings, Spinach, Prawn, Caviar @

7 TTEXRBETR
Soup Double Boiled Fish Bone Broth, Fish Maw, Bamboo Pith, Chinese Cabbage

Fx EE/CKEHHTHEFHAZR

Main Braised 8-Head Abalone, Fragrant Mushroom,Broccoli

E7 LA ARG R
Stewed Ee Fu Noodle with Boston Lobster in Superior Broth @

R REMTHESR

Dessert  Pomelo, Grapefruit & Honeycomb, Coconut Ice Cream

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



FIE3SUN
Starter, Dim Sum

EX
Main

iR

Dessert

Exclusively Weekend Family Set Lunch
388 Per Order &1 | Good for 2-4 persons A £ M {1 F

BT TRR AP BERE R

Barbecue Iberico Pork, Yellow Mountain Honey @

BB FEREHE

Cold Free-Range Chicken, Coriander, Black Truffle @ e

mEFHEEN

Marinated Cucumber and Garlic @

BEBRR/NES

South Australian Scallop, Prawn, Hot & Sour Shanghainese Soup Dumplings @

A2KRFFIER 7 RS (3 RAKE)
Apple Wood Roasted Peking Duck “Mott 32 Cut” @ e

JRE B iE
Braised Whole Dried South African Abalone, Broccoli, Mushroom & Oyster Sauce

LabaitleaE 3 Yy O bl
Braised South African Abalone, Eggplant

BIEXOE I Z b33

Wok-Fried Baby Napa Cabbage, Japanese Sakura Shrimps,
Honey Beans, XO Sauce @

R EERE

Peking Style Spicy Crispy Duck Rack @ e

B3N ERR

Scallops, Prawns, Crispy Rice in Fish Soup @

aReE
Sweetened Guava Soup, Sago, Pomelo @ o
HEE JRHT A BRI S AR BB BRF TR E.

This menu is only applicable on eve of public holiday, public holiday and weekends lunch period.

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.
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@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Spring & Summer Menu

Wagyu Beef Salad, Garlic, Thyme, Peanut & Sesame Sauce
Salt & Pepper Lobster, Crispy Potato Ball

Braised Radish, Abalone Sauce

Wok-Fried Broccolini, Iberico Pork

Braised Winter Melon, Alaskan King Crab Meat

Braised Tiger Prawn, Chinese Cabbage

BBQ Pork Rib, Pineapple Honey Sauce

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

98

98

36

38

118

46

42



=k BBQ

=

2KAPAFILTFER  Apple Wood Roasted Peking Duck “Mott 32 Cut” @ e

(S RAKE)

22KRAFALR A ER  Signature Apple Wood Roasted Peking Duck “Mott 32 Cut”,

(ERAPBE) B2 Parisian Oscietre Caviar (30g) @ e

R BEIFE (30g)

Mott 32 Apple Wood Roasted 42 Days Peking Duck smoked
with sweet aromas of dried Apple Wood, served with freshly
steamed pancakes, thinly sliced cucumber and scallions, raw
cane sugar, and house-made special hoisin sauce. We carve
using a unique technique that locks in all the juices developed
by our founders making it a true feast fit for royalty as it was
intended. Due to the time-intensive preparation process, the
duck is available in limited quantities, and are available by
pre-order only. Recommended for around 3-4 guests, the
duck will be freshly roasted upon your arrival.

B | SRIRE
Pre-order in Advance | Limited Daily

HRRAEMIBEMA ot Peking Style Spicy Crispy Duck Rack @ e or
BIBTBINERE  preserved Duck Liver Sausage, Minced Duck, Lettuce Cup
(TEE-ER) Q@

(Peking Duck second course add on)

148

296

28

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.




JoEIk

BT TR E IR
RERE N
(ERIRE)

fe R e 1F

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

BBQ

Barbecue Iberico Pork,Yellow Mountain Honey @
(Limited daily)

Crispy Roasted Pork Belly @

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

52

30



2Ly Dim Sum

7%fh  Steamed
FEIREEA/NEE  Traditional Iberico Pork Shanghainese Aff (4pcs) 13
Soup Dumplings
BEHBEHR/NES South Australian Scallop, Prawn, Hot & Sour 415F (4pcs) 13
Shanghainese Soup Dumplings
HFEDHIR  Wild Mushrooms, Water Chestnut Dumplings @ 3#F (3pes) 10
BRHRANESREEES  Soft Quail Egg, Iberico Pork, Black Truffle 214 (2pcs) 1
Siu Mai
BERRNELNESE  Spot Prawn, lberico Pork, Flying Fish Roe 41F (4pcs) 15
Siu Mai
ALY Lobster Har Gow, Yunnan Ham 11 (1pc) 34
2ETFHERT TR Scallop Dumplings, Spinach, Prawn, Caviar @ 3F (3pcs) 15
KBEMZE  King Prawn Har Gow @ 41+ (4pcs) 12
HEHHEEFEHER  Black Cod Dumpling, Miso 414 (4pcs) 12

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.
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BEFS
ERWLES

Dim Sum

Baked

Signature Crispy Sugar Coated
Peking Duck Bun

Australian Wagyu Beef Puff
Cheung Fun (Steamed Rice Roll)
Prawn, Crispy Rice Paper @

Crispy Soft-Shell Crab, Garlic, Avocado,
Black Bean

Fried

Pan Fried Turnip Cake, Dong Guan Sausage,
Dried Scallops & Japanese Sakura Shrimp

Chicken, Prawn, Taro Croquette

Yellow Garlic Chives, Shredded Peking Duck
Spring Roll

314 (3pcs)

31 (3pcs)

4F (4pcs)

31 (3pcs)

3% (3pcs)

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

13

13
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BISZ  Starters
FEFHEN Marinated Cucumber & Garlic @

£ AAREM  Japanese Pumpkin, Salted Egg @

42KR%AFr  Shredded 42 Days Peking Duck Salad, Beetroot,
AL IERE 22748 Crispy Taro, Citrus Truffle Dressing @

WEL ettt T  Whole Crispy Abalone, Salt & Pepper

TrFFRBIMMOFNLERL  Stir-Fried Cubed Australian M9 Wagyu Beef in Lettuce Cup,
£%8  Mustard Ol

EMEFEAERE  Assorted Wild Mushroom in Lettuce Cup, Black Truffle Sauce @
T4 A Crispy Air-Dried Beef
BRFERBZEREL  Marinated Jellyfish & Cucumber@

A7K¥  Cold Free-Range Chicken, Szechuan Peppercorns,
Chilli Sauce @

ZMBEMHEMIE  Cold Free-Range Chicken, Coriander, Black Truffle @ e
WEL &L  Crispy Squid, Baby Corn, Salt & Pepper @

FRFHYBHR  Fried Frog Legs, Pepper, Dried Chili, Black Bean @ e

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

10
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28
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@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

Soup
Buddha Jumps Over The Wall @
Hot & Sour Soup, Assorted Seafood @

Double-Boiled Fresh Abalone Soup, Pearl Meat,
Matsutake Mushroom

Double Boiled Fish Bone Broth, Fish Maw, Bamboo Pith,
Chinese Cabbage @

Fish Maw, Conpoy, Garoupa Soup @

Soup of the Day
(Served at lunch daily)

Bird’s Nest
Double-Boiled, Bird’s Nest, Supreme Soup @

Bird’s Nest Soup, Chicken Broth, Yunnan Ham @

S /
per person
180

19

58

56

25

86

86



1 » ;8K  Abalone & Dried Seafood S/

(Abalone is farmed from sustainable sources) per person

MEFR Atk Braised Whole Dried South African Abalone, Oyster Sauce 18
FIEEmTFEE (229 dried kippin abalone)

HEERANLFEIEMHE  Braised Whole South African Abalone, Oyster Sauce 398

(100g abalone)
MEERE+/\L  Braised Whole Japanese Dried Abalone, Oyster Sauce 938
HAWMEE (329 dried abalone) @
703k IEIR51I%  Braised Whole Japanese Sea Cucumber, Scallions @ 108
IR\ LBt Braised Fish Maw with Abalone 18

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



mizEe  Market Seafood
JEMRMREZE  Signature Lobster “Ma Po Tofu” @
€/bF KRUFEK  Crispy Prawns, Salted Egg Yolk, Oatmeal @ @

ZEMEBEEBRMREFEK  Wok-Fried Lobster, Black Truffle, Egg White @

RETIR AR - 8 H650g  Whole Boston Lobster - 650 grams each @ A
(Bmisp [ smzsze /  (Wok-Fry with Black Garlic / Steamed with per lobster
F351E) Minced Garlic / Poached with Superior Soup)
M IEER  Australian Lobster @ 51003
(£ / Fizyg/  (Fried with Ginger & Scallion / Poached with per 100g
\ - Superior Soup / Steamed with Chinese Wine
B = SR p p
EREER) & Egg White)

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

128

42

118

98

45



miz8%  Market Seafood 51003 /

per 100g
BTE=FRIEE  Wok-Fried Whole Sri Lanka Mud Crab @ 18
(B RUIE / BEAR / (Golden Garlic & Chili / Black Pepper / Chilli Crab Sauce with
FRHE 8L (4%) /  Mantou (4pcs) / Fried with Ginger & Scallion / Steamed with
EHI IR / Chicken Fats & Hua Tiao Chiew / Braised Crab Casserole &
' %m%) Fresh Clam with Winter Melon & Luffa)
BEIRFZSAT  Whole Empurau, Steamed with Ginger & Scallion @ 140
(—XgifEE) (§XFEE) (Pre-order 24 hours in advance)
[R%ZRB  Whole Tiger Garoupa @ 16
(FAZEBEZK / MR (Steamed with Sea Salt & Ginger / Steamed with Chopped Chilli,
/ / g PP
segtzx ) 352%)  Dried Scallop & Black Bean / Steamed with Minced Garlic /
Steamed with Ginger and Scallion)
[R%5 58  Whole Marble Goby @ 15

(2 ) EZE ) (Deep Fried / Steamed with Ginger & Scallion /
se#E3k / 4T)k)  Steamed with Minced Garlic / Braised)

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.
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Fresh Seafood

Signature Smoked Black Cod

Poached Garoupa Fillet,
Szechuan Pepper Broth @

Sticky Black Cod, Mustard Yuzu Sauce

Crispy King Prawns, Chinese Rice Wine, Vinegar,

chili @ &

Stir-Fried South Australian Scallops, Snow Fungus,

XO Sauce @

Wok-Fried Giant Garoupa Fillet,
Sarcodon, Fennel

58

Ik (regular) 108
#45 (half) 54

62

42

64

68

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.



B1F 5%
R IR ER 5B

T PRI N

MR NR T E 2k =

Clay Pot

King Prawn, Black Pepper, Garlic, Soya Sauce @ @

Alaskan King Crab Casserole,
Crab Roe, Vermicelli

Crispy Free-Range Chicken, Moutai @ e
Free-Range Chicken Dried Shallots, Black Bean Sauce @ e

Giant Garoupa with Chopped Chilli, Dried Scallop & Black Bean @

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood ° Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

42

80

58

36

78
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4
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T8 A4 RTE Hh G

P ) 11%R ¥ %

Meat

Pan-Fried Japanese Wagyu A5+, Truffle Salt @

Japanese Wagyu A5+, Grilled Leeks,
Homemade Black Bean Paste, Garlic Chips @

Stir-Fried Australian M9 Wagyu @
(Black Pepper / Baby Leeks & Chilli)

Triple-Cooked US
Black Angus Short Rib

Wok-Fried Angus Beef, Scallion

Sweet & Sour Pork, Dragon Fruit,
Aged Black Vinegar

Crispy Pork Rib, Red Beancurd

Shunde Style Pan Fried Free-Range Chicken,

Sand Ginger
Free-Range Chicken, Dried Chillies, X (large)
Szechuan Red Peppercorns @ e /N (small)

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

165

165

98

98

42

30

42

36

56
28
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FHELAEIE

HRILARXO#E S b2 3¢

é%—ﬁjﬁm
(Fr=fF / BHETZ
@%mb/ﬁm)

(£77 / FREWD /
ERD [ BRI

Vegetables
Sautéed Asparagus, Water Chestnuts, Ginkgo Nuts @
Braised Eggplant, Minced Pork, Chili Peppers @

Wok-Fried Kale, Minced Pork, Dried Shrimp, Shrimp Paste @

Sautéed String Beans, Diced Australian Wagyu Beef @
Wok-Fried Broccoli, Ginkgo, Bean Curd, Red Dates @
Braised Tofu, Morel @

Wok-Fried Baby Napa Cabbage, Japanese Sakura Shrimps,
Honey Beans, XO Sauce @

Seasonal Vegetables @

(Baby Kai Lan / Hong Kong Kai Lan /

Hong Kong Choy Sum / Spinach)

(Superior Stock / Minced Garlic / Sautéed / Oyster Sauce)

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

29

22

28

29
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28

28

22
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Rice & Noodles

Signature Lobster Fried Rice, King Oyster
Mushrooms, Edamame

Yeung Chow Style Fried Rice, Diced Prawn,
Iberico Pork, Asparagus @

Alaskan Crabmeat Fried Rice,
Flying Fish Roe @

Scallops, Prawns, Crispy Rice in Fish Soup @
Wok-Fried Flat Rice Noodles, US Black Angus Beef,
Bean Sprouts

Shanghainese Noodles, Dried Shrimp,
Tossed with Scallion Oil

Inaniwa Udon, Fish Maw, Shredded Free-Range

Chicken @

Crispy Egg Noodles, Egg White with Prawn,
Scallop, Conpoy @

Wok-Fried Glutinous Rice, Japanese Dried Shrimp,
Crispy Taro, Preserved Sausage @

5Ik& (regular)
4 (half)

L
per person

@ Regionally Sourced @ Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax

Please let your server know of any food allergies or dietary preferences.

98

32

60

46

26

34

26

28

44

38



PE TCEH o

REMT 2SR

HBETAREN

B A

PKIEIEE 7%

A0 5 B Y A

FEWTHRSE
BEEBEIHR
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Western Dessert

Pomelo, Grapefruit & Honeycomb,

Coconut Ice Cream @ °

Almond & Chocolate, Tie Guan Yin Teq,
Xiao Long Bao

Sesame Chocolate Tart, Pine Nut, Lime & Sea Salt

Classics
Sweetened Guava Soup, Sago, Pomelo @0

Double-Boiled Imperial Bird's Nest Soup,

Rock Sugar @ °

Double-Boiled Imperial Bird’s Nest, Fresh Milk,

in Coconut@o

Fresh Mango Glutinous Rice Roll, Coconut @o

Chinese Red Date Pudding
Almond Cream Soup, Egg White Marshmallow

Flaky Egg Tart
(approx 20 min)

41 (4pcs)

41 (4pcs)

B per person

1L per person

(I per person

AfF (4pcs)

A% (4pcs)

B per person

@ Regionally Sourced e Cage-Free @ Locally Sourced @ Certified Sustainable Seafood o Vegetarian

Prices are subject to 10% service charge and prevailing Goods and Services Tax
Please let your server know of any food allergies or dietary preferences.

20

38

26

86

96





