


The Chinese Restaurant 

harmoniously combines

the timeless flavours of 

traditional Cantonese cuisine 

with modern, light, healthy 

influences and delightful 

presentation. With its charming 

and elegant atmosphere, 

complemented by an enthralling 

nostalgic décor, The Chinese 

Restaurant is the perfect place 

for Chinese fine dining.



Chef’s Specialty Trio



16

Chef’s Specialty Trio
Sliced Barbecued Beijing Duck with Jellyfish, 
Chilled Marinated Whole Abalone in Thai Sauce, 
Deep-fried Crispy Prawn with Mango and Pomelo Sauce

12  

Signature Trio of Treasures
Swan Pastry filled with Black Truffle Barbecued Kurobuta Pork,
Deep-fried Crispy Prawn with Mango and Pomelo Sauce,
Roasted BBQ Pork with Honey-glazed Sauce and Jelly Fish

Appetiser Price w/GST

14
Deep-fried Soft-shell Crab with Chilli Crab Meat Sauce 

10.80
Crispy Whitebait with Salt and Pepper 

10.80
Deep-fried Crispy Whitebait and Fish Skin with 
Salted Egg and Almond Flakes 

10     
Chilled Jellyfish 

10
Chilled Jellyfish with Drunken Chicken Roll 

8
Teochew style Pork Trotter Jelly 



Cantonese Roast Price w/GST

半只
Half

一只
Whole

30 45 60
Trio Combination Barbecued Meat Platter 

26 39 52
Twin Combination Barbecued Meat Platter 

18 27 36
Crispy Roasted Pork Belly 

16 24 32
Roasted BBQ Pork with Honey-glazed Sauce 

小
Small

中
Medium

大
Large

338
Roasted Barbecued Whole Suckling Pig
(Requires 2 days advance order)

  35 64
Hong Kong style sliced Beijing Duck
(Add $5 for 2nd course)

28 56
Barbecued Roasted Duck 

16 32
Roasted Crispy Chicken with Prawn Cracker 



Double-boiled Chicken Soup with Abalone, 
Dried Scallop and Chinese Mushroom
in Young Coconut

Braised Shark’s Fin with Fresh Scallop in Superior Broth 
served with Mini Mantou Bun



888
Double-boiled Buddha Jump Over the Wall
(Requires 3 days advance order)

388
Double-boiled Whole Chicken stuffed with Shark’s Fin Soup
(Requires 1 day advance order)

80
Braised Superior Shark’s Fin with Dried Scallop 

48
Double-boiled Superior Shark’s Fin and 
Fish Maw in Shark’s Cartilage Soup 

38
Braised Shark’s Fin with Fresh Scallop in Superior Broth 
served with Mini Mantou Bun 

24
Double-boiled Chicken Soup with Abalone, Dried Scallop 
and Chinese Mushroom in Young Coconut 

18
Double-boiled Fish Maw and Bamboo Pith
in Fish Bone Broth 

10
Hot and Sour Seafood in Thick Broth 

7
Soup of the Day 

Shark’s Fin and Soup Price w/GST

8 -10
Serves 8 -10 persons



18
Braised Fresh Australian Whole Abalone
in Superior Oyster Sauce

68
Braised 3-head Abalone with Black Truffle 

68
Braised Sea Cucumber with Minced Meat Sauce 

28
Braised Whole Abalone with Sea Cucumber in Abalone Sauce 

18
Steamed Sea Cucumber with 
Minced Pork and Preserved Vegetable 

Abalone and Sea Cucumber Price w/GST

30  45 60
Braised Sea Cucumber with Bean Curd and 
Barbecued Pork Belly served in Treasure Pot

30  45 60
Braised Sea Cucumber with Minced Meat and 
Mushroom served in Treasure Pot

28  42 56
Braised Abalone and Chicken with Ginger and 
Spring Onion served in Treasure Pot 

小
Small

中
Medium

大
Large

10
Per 10g



18
East Spotted Grouper
  

14
Tiger Grouper

14
West Spotted Grouper

10
Soon Hock

Seasonal Price
Humpback Grouper (Advance order required)

Seasonal Price
French Turbot (Advance order required)

Live Fish Price w/GST

Cooking Method

Steamed with Superior Soya Sauce (Hong Kong style)

Steamed with Salted Vegetable (Teochew style)

Deep-fried with Superior Soya Sauce

Braised with Pork Belly and Garlic

100
Per 100g

100
Per 100g

100
Per 100g

100
Per 100g



Live Western Australia Rock Lobster



9
Live Prawn

 (300  – 400 ) 70
Live Western Australia Rock Lobster (300g – 400g)

 (300  – 350 )  60 
Live Local Lobster (300g – 350g)

Seasonal Price
Live Southern Australia Lobster (Advance order required)

Seasonal Price
Live Scotland Bamboo Clam (Advance order required)

Live Shellfish Price w/GST

Cooking Method

Poached

Herbal Soup with Chinese Wine

Baked with Butter in Superior Stock

Stir-fried with Salted Egg Yolk and Almond Flakes

Steamed with Minced Garlic

100
Per 100g

Each 

Each 



32
Baked Lobster with Signature Homemade X.O. Chilli Sauce
(Half Lobster above 150g)

32
Wok-fried Lobster with Dried Scallop and Scrambled Egg White
(Half Lobster above 150g)

18
Baked Silver Sea Perch Fillet with Kumquat Chilli Sauce

18
Steamed Sea Perch with Preserved Vegetable

18
Crispy Sea Bass with Egg White in Abalone Sauce

Seafood Price w/GST

34 51 68
Sautéed Scallop with Egg White and Fish Roe

34 51 68
Stir-fried Prawn and Scallop with 
Signature Homemade X.O. Chilli Sauce

28 42 56
Stir-fried Scallop with Asparagus, Lily Bulb and Walnut

28 42 56
Sliced Sea Perch with Rice Wine Superior Stock

22 33 44
Deep-fried Prawn with Salted Egg Yolk

22 33 44
Deep-fried Prawn with Mango Pomelo Wasabi Sauce 

小
Small

中
Medium

大
Large



Pan-fried Black Pepper Beef Cube 
with Capsicum



20
Pan-fried Rack of Lamb with Black Pepper and 
Red Wine Sauce 

12
Baked Spare Rib coated with Plum Sauce 

10
Braised Pork Belly with Chinese Wine 

Meat Price w/GST

26 39 52
Pan-fried Black Pepper Beef Cube with Capsicum

24 36 48
Pan-fried Beef Cube in Special Sauce topped with 
Almond Flakes 

22 33 44
Stir-fried Sliced Beef with Ginger and Onion in 
Black Bean Sauce

20 30 40
Deep-fried Spare Rib with Coffee Sauce 

18  24 36
Sweet and Sour Pork with Pineapple 

16 24 32
Sautéed Chicken Fillet with Mango in BBQ Sauce

16 24 32
Stir-fried Chicken Fillet with Cashew Nut in 
Spicy Szechuan Gong Bao Sauce

小
Small

中
Medium

大
Large



Bean Curd and Vegetable Price w/GST

18 27  36
Braised Homemade Bean Curd with 
Crab Meat and Bamboo Shoot  

18 27  36
Braised Broccoli with Crab Meat and Fish Roe

18 27  36
Stir-fried Asparagus with Walnut and Lily Bulb 

16 24  32
Wok-fried Sliced Lotus Root, Fresh Lily Bud, 
Chinese Yam and Gingko Nut  

16 24 32
Poached Chinese Cabbage in Thick Chicken Broth

16 24 32

Seasonal Vegetable
Kailan, Caixin, Spinach, Broccoli, Lettuce,
Bitter Gourd, Celery

小
Small

中
Medium

大
Large



Stewed Japanese Rice Vermicelli with 
Pan-fried Scallop in Supreme Stock



Noodles and Rice Price w/GST

26 39 52
Seafood Poached Rice 

26 39 52
Braised Dried Scallop and Prawn in Egg White,
Glass Noodle and Rice Vermicelli 

20 30 40
Wok-fried Fragrant Rice with Live Prawn, 
Minced Meat and Preserved Radish 

18 27 36
Wok-fried Sliced Beef Hor Fun in X.O. Sauce 

16 24 32
Braised Ee Fu Noodle with 
Minced Meat and Eggplant

小
Small

中
Medium

大
Large

32
Stewed Lobster with Japanese Rice Vermicelli 
in Superior Stock

14
Stewed Japanese Rice Vermicelli with Pan-fried Scallop 
in Supreme Stock 



Double-boiled Pear with Peach Gum 
and Old Tangerine Peel



Dessert Price w/GST

60
Double-boiled Bird’s Nest with Almond Cream 
in Young Coconut  

Double-boiled Bird’s Nest with Rock Sugar
  

10
Double-boiled Pear with Peach Gum 
and Old Tangerine Peel

  
6

Almond Cream with Peach Gum
  

6
Chilled Cream of Mango with Sago
  

6
Chilled Chinese Herbal Jelly

13.8
Chinese Pancake with Red Bean Paste 

位
Per Person

位
Per Person

位
Per Person

位
Per Person

位
Per Person

位
Per Person



Set Lunch



Chef Ben’s Tasting Menu

Chef’s Specialty Combination
Sliced Barbecued Beijing Duck with Jellyfish,

Chilled Marinated Whole Abalone in Thai Sauce,
Deep-fried Crispy Prawn with Mango and Pomelo Sauce

Double-boiled Chicken Soup with Abalone, Dried Scallop
and Chinese Mushroom served in Young Coconut

Baked Silver Sea Perch Fillet with Kumquat Chilli Sauce

Wok-fried Wagyu Beef with Wild Mushroom, Black Pepper and Asparagus

Stewed Japanese Rice Vermicelli with Pan-fried Scallop in Supreme Stock

Double-boiled Pear with Peach Jelly and Tangerine Peel

(Minimum 2 persons)

$108 w/GST
per person 



Set Lunch

Dim Sum Combination
Steamed Shrimp Dumpling,

 Steamed Pork and Baby Abalone Dumpling, 
Steamed Vegetarian Dumpling

Signature Double Treasures
Sliced Barbecued Beijing Duck with Jellyfish,

Swan Pastry filled with Black Truffle Barbecued Kurobuta Pork

Double-boiled Thick Chicken Broth with Shark’s Fin and Wanton

Baked Spare Rib coated with Plum Sauce

Wok-fried Fragrant Rice with Honey-glazed Roasted Pork in X.O. Sauce

Chilled Cream of Mango with Sago

(Minimum 2 persons)
$78w/GST

per person 



Set Lunch

Soup of the Day

Signature Dim Sum Platter
Steamed Pork and Baby Abalone Dumpling,  

Swan Pastry filled with Black Truffle Barbequed Kurobuta Pork, 
Steamed Vegetarian Dumpling, 
Crispy Prawn Bean Curd Roll

Deep-fried Homemade Bean Curd with Scallop, Bamboo Pith and Roe

Wine Braised Pork Belly with Deep-fried Man Tou

Chilled Cream of Mango with Sago

(Minimum 2 persons)
$58 w/GST

per person 



Set Dinner

Platter of Five 
Roasted Duck,

Roasted BBQ Pork with Honey-glazed Sauce,
Crispy Fish Skin coated with Salted Egg Yolk,

Crispy Silver Fish with Salt and Pepper,
Drunken Chicken Roll

Double-boiled Superior Shark’s Fin and Fish Maw in Shark’s Cartilage Soup

Pan-fried Australian Scallop with Egg White and Black Truffle Sauce

Hong Kong style Steamed Soon Hock Fish

Braised Whole Abalone with Sea Cucumber in Abalone Sauce

Deep-fried Crispy Prawn with Mango and Pomelo Sauce, Almond Flakes

Braised Ee Fu Noodle with Dried Scallop and Enoki Mushroom

Chilled Cream of Mango with Sago

$990 w/GST

(Serves 10 persons)



$69.90 w/GST
per person 

(Minimum 5 persons)

Set Dinner

Peking Duck

Double-boiled Fish Maw Soup with Cordyceps Flower and Bamboo Pith

Stir-fried Prawn with Signature Homemade X.O. Chilli Sauce

Braised Whole Abalone with Flower Mushroom in Abalone Sauce

Teochew style Deep-fried Soon Hock Fish with Preserved Vegetable and Minced Meat 

Roasted Duck coated with Salt and Pepper and Crispy Rice

Braised Ee Fu Noodle with Dried Scallop and Golden Mushroom

Chilled Cream of Mango with Sago
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