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Golden Century Group management and staff would like to express our heart thanks
and appreciation to customers and friends who have been supported loyally and

advising us through the years.
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THE CENTURY ®

The Star
Pirrama Road
Pyrmont NSW 2009 Australia
T 612 9566 2328
thecentury@goldencentury.com.au
www.thecentury.com.au

Lunch
11:30am - 5:00pm

Dinner
5:30pm - 11:00pm Sun-Thu
5:30pm - 12:00am Fri / Sat

O} 210
[=] 51

GOLDEN CENTURY ®

The Darling Exchange
Level M. 1 Little Pier Street
Sydney NSW 2000 Australia

T +612 8030 0000 / 9212 3901
booking@xopp.com.au
WWW.X0pp.com.au

Lunch
12:00am - 3:00pm

Dinner
5:30pm - 10:00pm
5:30pm - 11:00pm Fri / Sat

Closed on Mondays
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METHODS OF PAYMENT

We accept payment by Credit Card (Visa, Mastercard, American Express, Union Pay),
WeChat Pay, Alipay, The Century Gift Vouchers and Cash.

The Star Hotel Guests from The Darling and The Astral can Room Charge.
Star Club Members can pay by redeeming their Reward Points.
No further discounts apply to Star Club Members.

No Personal or Company Cheques Accepted.
We do not split bills.

Strictly No BYO.

No Outside Food or Drinks is permitted.

MINIMUM CHARGE

Minimum Charge of $20 per person.
Higher Minimum Charge applies for Private Dining Rooms. Please ask for availability.
Chinese Tea is $2 per person.

ALLERGY AND DIETARY REQUESTS NOTICE

Whilst we will do our utmost to accommodate all dietary requests, we cannot guarantee
the dishes will be completely free of allergens due to the complexity of our menu, use of
ingredients and other potential causes. Our dishes may contain allergens including eggs,
dairy, nuts, peanuts, peanut oil, shellfish, fish and meats, MSG, wheat, and soybeans.
If any of your allergic reactions can be severe in nature, life threatening, or may cause
serious discomfort, please accept our apologies as we are unable to serve you with
confidence that the dishes are 100% allergen free. Customers concerned with food
allergies need to be aware of this risk. The Century will not assume any liability for adverse
reactions to food consumed, or items one may come in contact with while dining in our
restaurant. If your are still concern of dishes which may contain allergens, please refrain
from consuming any food from our restaurant. We thank you for your understanding.



%Jn%ﬁé %@d /

Y
The Sudney Morning Herald

@ goodfood MONTH

AT

Ak

GOLDEN CENTURY

Steamed Live Prawns Live Abalone Thinly Sliced with Supreme Broth . a3
XleaFmERE
[ RIEFR20162EA |

Steamed Live Prawns
Neil Perry
‘Steamed live prawns is my fav there, so sweet and natural.”

Live Abalone thinly sliced and cooked tableside with Supreme Broth
Peter Gilmore
"No one does it befter."”

Wok Fried Snow Crab with Garlic Butter on Egg Noodles Pippies with XO Sauce on Fried Vermicelli
W . = = Ppies Wi ! e Wok Fried Snow Crab with Garlic Butter on Egg Noodles

Dan Hong
"After a busy nights service, | always order this when | come here for supper with lots of hungry chefs!”

Pippies with XO Sauce on Fried Vermicelli
David Chang
"Not a real stretch of the imagination for anyone in Sydney...
Because | genuinely think it's the best dish in the worid!"

Braised Beef Brisket, Tendon and Turnip Hotpot
Morgan McGlone
"This has been my go to dish since 1998, introduced to me by my friend Dave Gumbleton.
It always reminds me of him when | order it."™"

Deep Fried Pigeon
Braised Beef Brisket, Tendon and Tumip Hotpot Deep Fried Pigeon Mitch Orr

"Unbeatable. With the bonus of being able to hide the pigeon's head in someone's bag for them to find a week later ;)"

Steamed Parrot Fish with Ginger & Shallots
Tetsuya Wakuda
"This is a classic Cantonese dish which | order everytime I dine at GC's, no one does it better.”

Yuba Bean Curd Sheets with Snow Pea Sprouts
David Chang
"...one of the most consistent tasty dishes I've ever had...
This dish will always remind me of one of the best meals I've ever had anywhere at GC."

Steamed Parrot Fish with Ginger & Shallots Yuba Bean Curd Sheets with Snow Pea Sprouts ()OO /0 20 / 6
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Barbecued Pork

REREN

Cold Cucumber with Garlic Vinaigrette

=X MER
Fried Mixed Entrees 3 kinds in a serve

FE
Fried Spring Rolls with Minced Meat

BEHO
Pork Siu Mai - Steamed or Fried

IR

Prawn Dumpling - Steam

Made Sauce

X8
San Choy Bow

Bk
Marinated Beef Shank

4
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Natural Local Rock Oysters /12dozen NG54 71"E A — A4

RHRENR
Cold Cucumber with Garlic Vinaigrette = 17 1 051 v ) —AH A

=3NHERE

Fried Mixed Entrees /3kindsinaseve = 77 AR /B3 E

REMF
Battered Eggplant Cubes with House Made Sauce /4 L i ® Y — A4 |f

IRER 4@

Prawn Dumplings - Steamed or Fried /4inasene & & 5 15E X (EZ L /4@y

BHRNEFS 4@

Fried Spring Rolls with Minced Meat/4inaseve 575 /4 fE 1)

IBEB B
Pork Siu Mai Steamed or Fried /4inaseve = 12— A JiE XIFZEL /4@

BALXE 2@
San Choy Bow with Minced Pork/2inaseve |2 A5 E /2@x

RKEE

Marinated Bean Curd &1 5 /&

BT X5

Barbecued Pork BBQ 7F—7%

ey =1

White Pork Slices with Garlic Sauce

=ZXRRE

Salmon Sashimi & —FE > 0O #| 5

BUK AR

Marinated Beef Shank 43 M < 1) 3

&L

Fried Vegetarian Spring Rolls /4inaseve EF35 %5 /4 @) 1)

R

Stir-Fried Mixed Bits with Pickles and Nuts &7 )L A & v Y Db &H )

B EBES (2ET)

Wafer Seafood Roll

BHIBIFER 3@

Deep Fried Wonton /3ina serve

EHEHRSE

26.00

10.00

11.00

10.00

13.50

10.00

10.00

14.50

10.00

14.50

12.50

35.00

14.50

10.00

13.50

9.00

13.50

o HEmABYALE
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RBEIRARS
Fish Head Bean Curd Vegetable in Soup

EHEEIBER
Seafood and Bean Curd Hot Pot

RS
Hot and Sour Soup

BRRKE
Crab Meat & Sweet Corn Soup

RETHRE
Beef Brisket and Tendon with Turnip Hot Pot

W B B R
Sizzling Chicken Hot Pot

ELFAR
Mongolian Lamb Hot Pot

*
2 RE 851

SOUp per person 1_70 — Al

202

Y 205

206

207

208

Y 209

APt

Bird’s Nest Soup with Crab Meat S DEE =D A~

AL BRI

Bird’s Nest Soup with Shredded Chicken S®NE &FF DA~

RETRITHES

Fish Head Bean Curd Vegetable in Soup fa& ZEDEFHHA—7

BRRKE

Crab Meat and Sweet ComSoup 71— & A4 —h1—2DA—T

BB

Hot and Sour Soup WM+ —A—7"

SRARIEAL S

Combination Conpoy Soup # 5 & HitmA—7

TR \

Seafood Bean Curd Soup TEN 1 EF—> 3 A~

SOKE

SweetComSoup /1 & AA—hR =2 DA~

== B
ER5

ShortSoup A AT

E1FH
Hot Pot & %38

Y 1201

1202

% 1203

X 1204

1205

1206

1207

B 3 HOT 0k

BT IRR

Seafood and Bean Curd HotPot = — 7 — R & SEOEY)

W R B

Sizzling Chicken Hot Pot = — A1) T FF > 0O EY)

RE T HifRE

Beef Brisket and Tendon with Tumip Hot Pot /4R & 4= F D =)

XEFRE

Mongolian Lamb HotPot ZAB®ML » AL *® A / DA

FBHER T R

Salted Fish with Diced Chicken and Bean Curd Hot Pot 15+ L i & 225 ) 5 /8 50 &

SRR

Steamed Pork Belly and Pickles Hot Pot  [AiF & &35 D&Y

TR T

King Prawns in Shell and Vermicelli with Diced Pork Hot Pot A2 0* & [£ 2 & 8 D7EY)

B EHSE

98.00

98.00

11.00

11.00

11.00

14.00

11.00

10.00

11.00

53.00

34.00

34.00

34.00

34.00

34.00

53.00

o HRUENRE
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ERRERE
Live Lobster —Sashimi

EFE  BEFHE
Live King Crab

Braised Noodles With Crab Roe

Braised Mud Crab with Diced Meat and Vermicelli in Hot Pot

Fe U5 2R

Live Lobster 7 A X —

BE MARKET PRICE

X 301 oK EE YRR B ( ME )

Live Lobster ( Inclusive of 2 Courses )
—8]  RSEEEBFR=ARS
8] HERHELE

Course 1: Lobster Meat Sashimi with Natural Oysters and Salmon Sashimi
Course 2: Lobster Meat in Shell and Claws Cooked to Your Method of Choice

22 BKEER (—B)

Live Lobster 1 Course

Lobster Meat in Shell and Claws Cooked to Your Method of Choice

Market Price

Market Price

HE R IR
Deep Fried Lobster with Salt and Pepper

ERBER
Braised Lobster with Ginger and Shallot

EFE  ES5WE
Live King Crab
Deep Fried King Crab with Salt and Pepper

ERRE
Mud Crab with Ginger and Shallot

B 5 HOT ¥k

/ Lobster Cooking Methods

£E% (RBR—8) ,BE, W8, FFPh, 50T, B#EE, 20, I, FR
Supreme (1 Course Only) / Ginger and Shallot / Salt and Pepper / Garlic Butter / Black Bean Sauce / Typhoon Shelter

Singapore Style / Szechuan Style / Steamed

=58 (/1 / ® / K )/ Special Cooking Methods (S /M /L)
SRR E Golden Sands with Minced Pork and Vermicell

X0 XO Sauce
JRRTE Duck Liver Pate
RER Numbing Spicy

EEIEL Godmother Chilli Style
WHEERZ Steamed with Hua Chiew Wine and Egg White

VRH Congee
R5 Supreme Broth

2 %
B
King and Mud Crab 7 Z#lI

B{E MARKET PRICE

* 501 EFE-8

Live King Crab ( Inclusive of 3 Courses )
—+ZR: BERALE

=& BEFE , BEYR , BEERRS , BERE Y BER
* S U hnER

Course 1 + 2: Crab Meat in Shell and Claws Cooked to Your Method of Choice
Course 3: King Crab Roe with Braised Noodles / Fried Rice / Sweet and Sour Soup * / Steamed Egg * / Omelette *

* Additional Charges Apply

502 E %g
Snow Crab
503 I’f_lgﬁ
Mud Crab

(+$17 / +$34 / +$51
(+$16/+$32/ +$48
(+$16/+$32/+$48
(+$16/+$32/+$48
(+$16/+$32/+$48
(+$16/+$32/+$48

(+$6 & / per head

)
)
)
)
)
)
)
(+%6 =1 / per head )

Market Price

Market Price

Market Price

3% / Crab Cooking Methods

ER, 8 m74d, 5o, BEE , 2N, I, 75

Ginger and Shallot / Salt and Pepper / Garlic Butter / Black Bean Sauce / Typhoon Shelter / Singapore Style / Szechuan Style / Steamed

@58 (4 / ® / K )/ Special Cooking Methods (S /M /L)
SRR E Golden Sands with Minced Pork and Vermicell

X0 XO Sauce
%H*% Duck Liver Pate
RER Numbing Spicy

BRI Godmother Chilli Style
wHERR Steamed with Hua Chiew Wine and Egg White

ﬁﬁ@ Congee
Ri5 Supreme Broth

% Vegetarian KT Z T Y EE#N . Chef's Recommendation .

SIT7DHEITY

(+$17/+$34/+$51)
(+$16/+$32/+$48)
(+$16/+$32/+$48)
(+$16/+$32/+$48)
(+$16/+$32/+$48)
(+$16/+$32/+$48)

)

)

(+$6 = / per head
(+$6 = / per head

B R EHSE . HRABYAE
Images are for reference only 258 F B &
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Sliced Live Abalone Steam-boat

KR

Live Prawn

XO IR K¥IE

Live Pippies with XO Sauce on Fried Vermicelli

BERAMA
Whole Abalone with Oyster Sauce

b

Abalone 7 E

R {E

* 401

402

Y 403

K 404

405

407

MARKET PRICE

Q)% )

Sliced Live Abalone in Steam-boat 7 JE M L % 5L % 4 MR FED

SRR AR

Stir Fried Abalone Slices with Vegetables A= 1 A7 & Ei5

BRIk e

Steamed Abalone with Ginger and Shallot 77 JE DL & 54" & ZFEKOZE LY

Market Price

Market Price

L EL T |
Braised Whole Abalone with Oyster Sauce each =% _ & 7 JEDO A A AZ—")— A Market Price
X Large / # Medium / #H Small

%ﬁ%ﬁﬁ”ﬂl— Market Price

Braised Abalone Slices with Vegetables A5 A A7 JE EBHEDHY)

Blgoy 3 o]

Market Pri
Braised Abalone with Chinese Mushrooms L W\ /=& 7MY — A& arket e

i 7K 7

Catch of The Day "HM>—7 — R

B

* 601

Y 602

603

604

Y 605

606

607

608

B 3 HOT 0k

MARKET PRICE

XORP IR KR RHRRE
Live Pippies with XO Sauce on Fried Vermicelli 77 ') OXO= v b N3
R
KR ﬁ%ﬁgﬁ
Live Prawn 7&& T R
ive Pra prid
- WOIK, ZETEfE
ok 23 e b;“ﬁ'a'%l@ /%8
Live Coral Trout J&& /\% _
Cooking Method
A=) sz
Live Red M SEE
Ve Red Morwong 7 £ Steamed with Garlic & Dried Peels
Pan Fried with Gra
KB K o Brais:alg
Live Parrot Fish 75 7/ 5 4 Two Courses - Stir Fried & Steamed
Sliced in Steam Boat [ Congee /Broth ]
HEKEREE HREE
Live Barramundi 7&&/\5 V574 — 3_?; L
B
KR ST HALYTE—LEL
Live Perch EE299 & fhx
" BomE K
ERTT 20—A-LEDOHY, B EEFDOELY
Live Scallop 7&E& K27 EW I A—TX

EREHSE . HRABYAE
% Vegetarian XX UF> Y EE#S . Chef's Recommendation . ¥ T 7 DHE T T & Images are for reference only 2Bl



B
Salt and Pepper Squid

i)

: Y

Y 701

702

703

705

[ | % 706

720

#7830

Garlic Prawns 707

W

Salt and Pepper Prawns

708

709

710

* M

RSB
Coral Trout Fillet Stir-fried with Vegetables

Y 712

BRI

Honey King Prawns

713

714

715

Y 716

u 77

718

719

XOBETWNTF
Scallops Stir-fried with XO Sauce

Seafoé)d s 7—R

P e A

Salt and Pepper Squid 1 HDIEE L & SNV OFTY
7 E A SR

Fresh Squid Steamed with Garlic 770 — > 7 V) ZLY)

U EE NS EE R

Salt and Pepper Squid and White Bait - 77 & D 7+ D5
= EREK

GarlicPrawns BEA U D=0

FeF SR EK

Prawns Stir-fried with Vegetables = 7 UF & ZEI D EHFE D1 $HY)
P9 J1| 43k

Prawns Stir-fried Szechuan Style P4)I|[EA 00O F 1)) — Ak
el B B MR K

Prawns Stir-fried with Salted Egg Yok T E 754 &iEETIIE

RFED

Coral Trout Fillet Stir-fried with Vegetables /\Z D AT A4 A& ZEI DD HY)

EEEM A

Sauteed Coral Trout 7J)L—/N0Y F7—

E RSB sy 2

Seafood Stir-fried with Snowpeas =~ — 7 — R E VAT A DI HY)

i Bl 83Kk

Salt and Pepper Prawns 5% U 0 & 7 &8k &

ERELFIR

Honey King Prawns . U O HIRE

BEERIK

Prawns with Scrambled Egg ©3& 20 & Il 1 &)

T EE 5 A 4R

Salt and Pepper King Prawns in Shell 71§ & B2 00 A/NA AF b
75 EL A AR

Steamed Prawns in Shell with Chopped Garlic =4 UFM# L ¥ — > — 7 &Ik
HERDET

Scallops Stir-fried with Fresh Asparagus 7~ % 5 & 77 AN Z Db &)
XOBETWHT

Scallops Stir-fried with XO Sauce and Honey Beans 71 % 5~ M XOE 1) &
SHEETEF

Sauteed Scallops =& T DY 7 —

RS 1

Scallops Stir-fried with Vegetables 727 & ZEI D E O )

FEE SR f

Salt and Pepper White Bait 71 0514

B % HOT %0k M 3 Vegetarian R R UT> Y BE#A . Chef's Recommendation . ¥ I 7 D& T T &

36.00

43.00

36.00

51.00

51.00

51.00

55.00

43.00

51.00

51.00

51.00

51.00

51.00

53.00

53.00

53.00

56.00

56.00

53.00

34.00

BREHSE . HRUBYARE
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ALRZLES
Deep Fried Pigeon

BUMETH#
Crispy Skin Chicken with Ginger and Shallot

SEFR DEBN
Deep Fried Duck with Plum Sauce Satay Chicken
\ \
FERA KB

BHiRIER
Roast Duck

Peking Duck / 2 Courses

T ok
Zi [ 25
Poultry 7 > fS Rl I8

* 3801 RfeRZ 4 JE 2

Crispy Skin Chicken & M7/ 557

Y 802 :ﬁfﬁyﬁ%gﬁ

Crispy Skin Chicken with Ginger and Shallot Z5A 0D L & 574" & ZFERDE T Y)

% 803 IO ZEN

Satay Chicken 77—~

se  BRTEET
Godmother Chilli Diced Chicken
s EENREEIK

Honey Chicken #Z(FF¥> OD/N\Z—Y —AEAH

808 J||¥Ei$

Chicken Stir-fried Szechuan Style 20 9 ||E 1) &

Ik
Poultry F > fS Bl IE

* 901 tEEEB
Peking Duck / 2 Courses #F#AbmA Y 0 | 2 01— A

% 902 BH Eﬁ%q’%
Roast Duck O—AKRAY &

% 903 @gyﬁ IFI%

Deep Fried Duck with Plum Sauce TSRIDET Y. 75 LY — AN

oos  JEZEH\HR

Steamed Duck with Chinese Mushrooms A& <Y < 1), — LD — A&

ws  J\EIY\HE
Combination Steamed Duck O HEZL, YE 754

os  EEPIY\FR

Steamed Duck with Crab Meat Sauce 5 & - DZELY)

Y 907 ﬂﬁ%gl’ﬁ%
Deep Fried Pigeon /\ k& FY) —3 4

W % HOT ¥tk M 3K Vegetarian X RXUT > * EFERH#EAT . Chef's Recommendation . T 7 DH T T &

29.00

33.00

33.00

33.00

33.00

33.00

¥ £ Half 4pcs 54.00 / £ Whole 8pcs 105.00

3£ Half 52.00

40.00

51.00

56.00

56.00

B4 48.00

BREHESE . HRABYAR%E
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WEHE
Fried Pork Spare Ribs with Spiced Salt and Pepper

B
Beef with Black Pepper

e Bk
Shredded Beef Peking Style

FHERM IR A

Sweet and Sour Pork

PSE

<5lé

¥,

Beef 4 &} I

X 1001

Y 1002

1003

1004

Y 1005

1006

1007

1008

1009

PSR

BRI

Beef with Black Pepper #HY]1) O NADEZ L & S0

BRI

Shredded Beef Peking Style “+OnA®M T 1Y) — Ak

(SIS S

Braised Beef with Vegetables 5E17]1) 4P & FF 5010 &)

Bm)\ 42

Braised Beef with Oyster Sauce &) A DA A A% —) — Ak

DEFH

Satay Beef 7 —E—7

YIRS

Szechuan Beef 4RO MHJI|EL &

BUTHE

Braised Beef with Black Bean Sauce E{IV 4N T v I —2Y — 2

A

Fillet Steak Cantonese Style “FAIM AT —F | [A5[E

B = 410k

Wasabi Beef

17

Ry
4

Pork A&

* 1101

Y 1102

1103

1104

1106

% 1107

AEE

Fried Pork Spare Ribs with Spiced Salt and Pepper &1 & A D E# 710 &

FHER IS

Sweet and Sour Pork 771 0 H EE ik

RSB~

Braised Pork Fillet with Vegetables [7 0 A7 A A& ZFETDEFE DL $HY)

REPRAHEE
Pork Ribs Peking Style &{fZ&H / dt=RER—D )7

wERA

Pork Fillet with Plum Sauce FBAONAD AT A ADT T LY —A®

LR R B

Minced Pork Steamed with Salted Fish & 0OiEE T EFEERmOZELY

W % HOT ¥tk M 3K Vegetarian X RXUT > * EFERH#EAT . Chef's Recommendation . T 7 DH T T &

45.00

41.00

36.00

36.00

36.00

36.00

36.00

45.00

45.00

36.00

36.00

36.00

36.00

36.00

36.00

BREHESE . HRABYAR%E
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WETEA
Salt and Pepper Fried Bean Curd

St IR 1T 9\ BF i

Braised Fresh Bean Curd with Seasonal Vegetables

B KR

Braised Two Kinds of Mushrooms with Vegetables

B2 Y\ KR

King Mushrooms with Vegetables

Ny F
Heavenly Braised Four Vegetables

HREINZE
Mapo Bean Curd

\—A [ |

e =~ L
5 S 2

Vegetable B X ¥ 1E

X 1301

1302

Y 1303

Y 1304

1305

1306

1307

1308

Y 1309

Y 1310

BB
Heavenly Braised Four Vegetables 4 @ E NN & 2 (£ b
RERRX

Seasonal Vegetables in Fish Broth ZHi#FH0 A— &

BB TT Y\ By B

Braised Fresh Bean Curd Skin with Seasonal Vegetables Z=E1%752 & HEEDSE D E A&

BARREEE

Stir-fried Beans with Minced Pork and Black Olives

L) HE

Braised Two Kinds of Mushrooms with Vegetables 2 280+ _/ 1& E5ib

BEeyy)\Amme

Crab Meat with Broccoli 71— & 7w 11 —nY) — A&

ISR
Seasonal Vegetables in Supreme Broth ZEiEF 50D A—7A

SR ERMF

Steamed Eggplant with Special Soy Sauce #F#. L & 5D gL

B mIT

Poached Chinese Broccoli with Oyster Sauce  FF 07 A A% —) — kb

WAL A ER

Poached Lettuce with Salted Bean Curd Sauce ENDEZ,Y — A

S8
Bean Curd E[E&HE

X 1401

1402

Y 1403

1404

1405

B 3 HOT 0k

HREI\ZE

Mapo Bean Curd ¥ —7R—%J&

ALRIEE R

Braised Pan-fried Bean Curd Z/ENDF 1)) — A E A&

WETRA

Salt and Pepper Fried Bean Curd Z/EMDIE L & 5E A&k

SOHERER

Steamed Bean Curd with Special Soy Sauce = /&N E jHZEL

wEH\EE

Bean Curd Braised with VVegetable - Lawhon Style /& & B30 —AE

% Vegetarian X2 T> Y EEi#S . Chef's Recommendation . T 7 D& T &

30.00

30.00

40.00

35.00

40.00

45.00

28.00

26.00

23.00

23.00

27.00

27.00

27.00

25.00

32.00

BREHESE . HRABYAR%E
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BMEER B4

Fried Rice Stir-fried Rice Noodles with Beef
|

TBEELER HEBN IR FEW R

Seafood Fried Rice

Fried Rice with Pineapple and Chicken Meat

Fried Rice Fujian Style

R

Chinese Donut

wE EIIE
Threaded Bun Streamed / Fried

Congee with Seafood

#4051 BR

Rice and Noodles E—7 > iZZ .5 — X .CRhE

* 1501

1502

1503

Y 1504

Y 1505

1506

Y 1507

1508

1509

Y 1510

1511

EEELR

The Century Fried Rice

MO ER

Fried Rice 7 —/\/

AR ER

Seafood Fried Rice = — 7 — RIVER

SRR BR

Fried Rice with Pineapple and Chicken Meat /\+ 7~ 7 )LV EERTF v —/\>

BENER

Fried Rice Fujian Style 2% &7 v —/\>»

BRI BR

Fried Rice with Salted Fish and Chicken Meat 15/E(T& & EHOF v —/\

4D 45T

Stir-fried Rice Noodles with Beef P& — 7 2 Db &)

2K
Fried Vermicelli - Singapore Style = > J7R— JLEEE T

R IR

Braised Deep-fried Noodles A EEE = 7|

B8

Combination Fried Noodles 1 B /i & # (&

MMEBR s

Boiled Rice per person c gﬁ _A_HL?J_

PR s

Congee per person HH K — AH

1601

Y 1602

1604

% 1605

1606

Y 1607

1608

Y 1610

% HOT ¥tk M ¥ Vegetarian R RUF> W B . Chefs Recommendation . ¥ T 7 D& T T

B Bh AR

Self Cook Plain Congee @& 74'0 / kv E > HEH

R

Congee with Seafood END =D&

B

Congee with Coral Trout Fillet /\Z D AT 4 ADEN 1D

REEPH

Congee with Pork and Preserved Egg fAiI & E—2 2 M@ A ld
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Plain Congee & 7' 19
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Chinese Donut FREREIFIT/\V>/

HHEET

Wonton Soup TEAZAUVANY DT R
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Threaded Bun Streamed /Fried 23k ZEA 9/ [ES

37.00

21.00

37.00

27.00

34.00

27.00
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37.00

4.50

6.00
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Dessert
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Fried lce Cream

TRANKE
Mango Sago
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Lava Custard Buns /3inaserve

HIEERIRE o

Ma Lai Gao - Steamed Cantonese Sponge Cake /3inaserve

ERSH oA
Longevity Birthday Bun with Lotus Seed Paste / each

BELR a1

Black Sesame Sticky Rice Dumplings with Peanut Sprinkles /8 in a serve

ETgh en
Black Sesame Sticky Rice Dumplings in Homemade Ginger Soup /8in a serve
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Double Boiled Birds Nest Soup with Rock Sugar

e e

Double Boiled Birds Nest Soup with Coconut
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Fortune Cookies /each

KREE sn

The Century Chinese Cookies /each
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Seasonal Fruit Platter / per person

10.00
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2.50

11.00

11.00
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98.00

1.50

1.50

7.00



