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GOLDEN CENTURY ®

Should you have any special dietary requirements or allergies, please inform your waiter.
We will endeavour to accommodate your dietary needs, however due to the potential of trace allergens,
we cannot guarantee completely allergy-free dining experiences.

Please note a 1.15% surcharge applies for all credit card transactions. A 15% surcharge applies
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday
falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.
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GOLDEN CENTURY ®

Midnight Feast Event 2016

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

Live Abalone thinly sliced and cooked tableside with Supreme Broth

"No one does it better." — Peter Gilmore

Wok Fried Snow Crab with Garlic Butter on Egg Noodles
"After a busy nights service, I always order this when I come here for supper with lots of

hungry chefs!"
— Dan Hong

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

Braised Beef Brisket, Tendon and Turnip Hotpot

"This has been my go to dish since 1998, introduced to me by my friend Dave Gumbleton. It
always reminds me of him when I order it." — Morgan McGlone

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

Steamed Parrot Fish with Ginger & Shallots

"This is a classic Cantonese dish which I order everytime I dine at GC's, no one does it better."
— Tetsuya Wakuda

Yuba Bean Curd Sheets with Snow Pea Sprouts
"...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." — David Chang
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Scallop and Shrimp Siu Mai ## ¥fff#5i¥ | Chicken Feet in Black Bean Sauce #i+7&8UI | Steamed Shrimp and Chives Dumplings k% fifigifz
Steamed Fish Filled Dumplings f1PJ#ifZ | Steamed Shrimp Dumplings fi##fZ | Mixed Mushroom Dumplings ffff1i##k S
Ma Lai Gao - Steamed Cantonese Sponge Cake #iikfE#Hik | Beef Balls with Bean Curd and Chinese Water Chestnut LTSS #i4:AEk



Yum Cha s

Yum Cha menu available: (Mon - Thu) 11am - 3pm | (Fri - Sun) 11am - 5pm
Dim Sum

£

Steam Mixed Dim Sum Platter (6 Pieces) 29
fHERELOPHE (o)

Steamed Shrimp Dumplings with Bamboo Shoot (3 Pieces) 16
BIRMEIREL (31F)

Steamed Shrimp and Chives Dumplings (3 Pieces) 16
dESEfrRe (31F)

Steamed Fish and Prawn Paste Filled Dumplings (3 Pieces) 16
APIIEEE (31F)

Mixed Shrimp Dumpling Platter (3 Pieces) 16
=R R (31F)

Scallop, Shrimp & Pork Siu Mai (3 Pieces) 17
W FREBFE RS (31)

Chicken Siu Mai (3 Pieces) 14
HEPIEEE (31F)

Pork and Shrimp Siu Mai (3 Pieces) 15
fEIRAE R (31F)

Mixed Mushroom Dumplings (3 Pieces) 14
e oK R (3HF)

Chicken Feet in Black Bean Sauce 14
Pork Ribs in Black Bean Sauce 15
Bt

Beef Balls with Bean Curd and Chinese Water Chestnut 15
LT S AR R

Chicken Fillet and Fish Maw Bean Curd Rolls 17
L

Prawn and Pork Bean Curd Rolls 15
Ji8 B BT

Braised Beef Tripe 17
B

Sticky Rice with Abalone and Chicken in Lotus Leaf 17
Old Style Chinese Sausage Buns (3 Pieces) 15
BRI (31F)

.




Prawn Wontons Tossed in Red Chilli Oil £Lili#)F | Pan Fried Bell Peppers Stuffed with Fish Paste Fi{¢RIE¥ZH
Crispy Roast Pork Belly iz %44 | Hong Kong Style Curry Fish Balls Z kit | Salt and Pepper Squid Hl Btk
Fried Vegetarian Spring Rolls #%75#%% | Fried XO Sauce Prawn Buns ©R#XO#45 | Pan Fried Raddish Cake FAl#EATEE
Golden Prawn Toast ©#i##%+: | Fried Pork Rice Glutinous Dumpling with Pork F#Ffi7k f



Yum Cha s

Dim Sum
L7

Steamed Barbecued Pork Buns (3 Pieces)
R A (31F)

Traditional Sticky Rice Buns (3 Pieces)
HRBRRRR AL (31F)

Prawn Wontons Tossed in Red Chilli Oil (4 Pieces)
LMD T (41F)

Braised Pork Blood Jelly with Chives
El AN

Pan Fried Bell Peppers Stuffed with Fish Paste
EERTRRIH

Hong Kong Style Curry Fish Balls (6 Pieces)
EHIMVE S 5 (61F)

Pork Knuckles in Vinegar and Ginger Stew
EREFEINEE

14

14

16

14

15

14

18




Baked Honey Glazed BBQ Pork Puffs %84 Xtk | Puff Pastry Egg Tarts $2{k§k &% | Traditional Sticky Rice Buns fiBkkE A4
Supreme Abalone Chicken Pies £ %ffifa Ik | Lava Custard Buns #& 770t | Steamed Barbecued Pork Buns ¥ & X it
Deep Fried Chinese Donut wrapped in Rice Roll #3XF# | Steamed Rice Roll with King Prawn fiifi 75
Pan-Fried Rice Rolls with Golden Century XO Sauce R XO#& Rk}



Yum Cha s

Deep Fried & Pan Fried
THXERI T AT

Fried XO Sauce Prawn Buns (2 Pieces)
EREXOMIRERTE (274F)

Golden Prawn Toast (3 Pieces)
LT 3HF)

Deep Fried Prawn Wontons (3 Pieces)
BIEEE (31)

Fried Pork Rice Glutinous Dumpling with Pork (3 Pieces)
BRI A (31F)

Fried Wafer Seafood Rolls (2 Pieces)
BALiEEEE: (21F)

Fried Peking Duck Meat Spring Rolls (3 Pieces)
HIBAELE (31F)

Fried Vegetarian Spring Rolls (3 Pieces)
HXEEE (31F)

Pan Fried Radish Cake with Chinese Preserved Sausage (3 Pieces)
ERIZEARE (31F)

Pan Fried Taro Cake with Chinese Preserved Sausage (3 Pieces)
ERIFETERE (31F)

Pan Fried Chinese Water Chestnut Cake (3 Pieces)
ERUBHRE (31F)

Assorted 3 Kinds of Pan Fried Cake (3 Pieces)
A= ks (31F)

Deep Fried Chinese Donuts
A e KE T

13

15

15

14

15

16

14

14

14

14

14




Supreme Abalone Chicken Pies £ ffifa#tJk | Old Style Chinese Sausage Buns JAWfi}% | Steamed Barbecued Pork Buns %5 X 1
Lava Custard Buns #{:7i7bt2 | Puff Pastry Egg Tarts $4{tEkZ % # | Baked Honey Glazed BBQ Pork Puffs 2 Xk
Steamed Rice Roll with King Prawn fif#iZ& %7 | Deep Fried Chinese Donut wrapped in Rice Roll izt
Pan-Fried Rice Rolls with Golden Century XO Sauce %R XO## R



Yum Cha s

Pastry
FERG

Baked Honey Glazed BBQ Pork Puffs (3 Pieces)
BN R (31F)

Puff Pastry Egg Tarts (2 Pieces)
FRALBRBZ S5 (21F)

Supreme Abalone Chicken Pies (2 Pieces)
EEMAZRIR 27)

Rice Rolls

Jakn

Steamed Rice Roll with King Prawn (3 Pieces)
SEARZRI Y (31F)

Steamed Rice Roll with BBQ Pork and Egg (3 Pieces)
X g AR (31F)

Deep Fried Chinese Donut wrapped in Rice Roll (3 Pieces)
HBRKEN (31F)

Steamed Rice Roll with Wagyu Beef (3 Pieces)
A RZRRH (31F)

Steamed Rice Roll with Shallot and Dried Shrimps (3 Pieces)
HEAEHER IR (31F)

Hong Kong Style Mixed Sauce Rice Rolls
fiemwizdidizry)

16

10

19

17

15

15

17

15

13




Congee with Seafood 4:i% i3 | Congee with Pork and Preserved Egg % %43 | Deep Fried Chinese Donuts 7/ iHifs
Battered Eggplant Cubes with House Made Sauce #i#%jifi 7 | Fried Spring Rolls with Minced Meat fif %%
Cold Cucumber with Garlic Vinaigrette 77 H#&)R | Jellyfish Salad #fEg&HE#s# | Stir-Fried Mixed Bits with Pickles and Nuts ¥k



Yum Cha s

Congee
3#
Congee with Seafood 23
AR
Congee with Wagyu Beef 21
A A3
Congee with Pork and Preserved Egg 19
Congee with Pork Red Jelly 17
TREERRALN

Congee with Live Mud Crab MP
ARV IRFE

Snacks
BhL

Cold Cucumber with Garlic Vinaigrette 14
FREHER

Taiwanese Pickle Cabbage 14
[EE:w(E

Taiwanese Pickle Radish 14
SV ]

Jellyfish Salad 22
TRPER e

Marinated Beef Shank 17
KA

Marinated Bean Curd 14
7K L T

Battered Eggplant Cubes with House Made Sauce 14
s e

Honey Glazed Barbecued Pork 19
e




Pan Fried Bell Peppers Stuffed with Fish Paste FH{ER{E#SH | Prawn Wontons Tossed in Red Chilli Oil £Lili#hF
Salt and Pepper Squid #{###6f | Hong Kong Style Curry Fish Balls Ffiliiiifa &
Crispy Roast Pork Belly ffif%%A | Mixed Fruit Pancake 3K EHEE | Sweet Tofu Pudding & GEHE
Water Chestnut Jelly Cake 7k 5#k% | Ma Lai Gao - Steamed Cantonese Sponge Cake #ii:854ikk | Puff Pastry Egg Tarts $2{tHf % & ¢



Yum Cha s

Snacks
£

Crispy Roast Pork Belly
IR eA

Salt and Pepper Squid
PG R

Salt and Pepper White Bait
MR 1 B £

Stir Fry String Beans with Minced Pork
ARENZEE

Stir Fry Noodles with Soy Sauce
ERlily ]

Chinese Broccoli with Oysters Sauce
BT I

Sweet
FH

Lava Custard Buns (3 Pieces)

B E (314F)

Ma Lai Gao - Steamed Cantonese Sponge Cake (3 Pieces)
WIS HIRE (31F)

Water Chestnut Jelly Cake (3 Pieces)
K ELSSHIRE (31F)

Black Sesame Glutinous Rice Balls with Peanut Sprinkles (4 Pieces)
FEVSEE (44F)

Black Sesame Glutinous Rice Balls in Ginger Sweet Soup (4 Pieces)
B RZRGIE (41F)

Sweet Tofu Pudding

HHEIEIE

Mixed Fruit Pancake (2 Pieces)
fEO IR SRBERR (244)

22

19

19

15

15

15

13

13

14

13

13

13

15




Battered Eggplant Cubes with House Made Sauce 77T | Fried Spring Rolls with Minced Meat fif %%
Cold Cucumber with Garlic Vinaigrette ###&#A# /R | Jellyfish Salad #if3iig# | Stir-Fried Mixed Bits with Pickles and Nuts ¥bRih:



Starters =

Natural Local Rock Oysters (1/2 dozen)
ARHIAR R B (G4T)

Cold Cucumber with Garlic Vinaigrette
TP

Fried Mixed Entrées (3 kinds in a serve)

=R

Battered Eggplant Cubes with House Made Sauce
T

Prawn Dumplings - Steamed or Fried (3 in a serve)
S (31

Fried Spring Rolls with Minced Meat (3 in a serve)
fERES (31H)

Pork Siu Mai Steamed or Fried (3 in a serve)

BEMD (3(H)

San Choy Bow with Minced Pork (2 in a serve)
FEANAE SR (2f)

San Choy Bow with Seafood (2 in a serve)
A (2fiE)

San Choy Bow with Chicken (2 in a serve)
BNASEE 2ff)

San Choy Bow with Diced Vegetables (2 in a serve)
AR (2fF)

Marinated Bean Curd
Esp NGNS

Crispy Roast Pork Belly
IfaEZ e

Barbecued Pork
I X
Salmon Sashimi

=CHOR B

Marinated Beef Shank
B K2

Fried Vegetarian Spring Rolls (3 in a serve)
mEE (3M)

Stir-Fried Mixed Bits with Pickles and Nuts
IORLRL

Wafer Seafood Roll (2 in a serve)

IS (2 15%)

Deep Fried Wonton (3 in a serve)

KFETS (3 1)

39

12

15

14

15

15

14

15

20

15

15

14

22

19

36

17

15

17

15

15

B Hot # B Vegetarian %




Roast Duck Wiili%%# | Crispy Roast Pork Belly itii%%Pd | Honey Glazed Barbecued Pork #it k¢ | Peking Duck (2 Courses) Atmt KM
Duck Meat Sai Choi Bow MBIt



Barbecue mmsm

Poultry

HE PR

Peking Duck (2 Courses) Half (4 pieces) }:#2 Whole (8 pieces) &£
AL e 56 110
Roast Duck Half >4
R e 54
Deep Fried Pigeon Eoe
ALkEFLAR 55
Pork

S PR

Crispy Roast Pork Belly 22
i Bz e Al

Honey Glazed Barbecued Pork 19
E e




Fish Head Bean Curd Vegetable in Soup fSi= EFF3%% | Hot and Sour Soup FRHE
Sizzling Chicken Hot Pot 44 %% | King Prawns and Vermicelli with Diced Pork Hot Pot 70k UsER 58



Soup i

Bird’s Nest Soup with Crab Meat
B AT

Bird’s Nest Soup with Shredded Chicken
ALBERR AT

Fish Head Bean Curd Vegetable in Soup
SRS

Crab Meat and Sweet Corn Soup
TRASKRE

Hot and Sour Soup
BB
Combination Conpoy Soup

Seafood Bean Curd Soup
i

Sweet Corn Soup
SOk

Short Soup (3 pieces)
=55 (31

Hot Pot @

Seafood and Bean Curd Hot Pot
WG R

Sizzling Chicken Hot Pot
WA IR SR

Beef Brisket and Tendon with Turnip Hot Pot

HEEI A ilin R

Mongolian Lamb Hot Pot
EE Al

Salted Fish with Diced Chicken and Bean Curd Hot Pot

R AT SR R

Slow-Braised Pork Belly with Pickled Mustard Greens

MESETIA SR

King Prawns and Vermicelli with Diced Pork Hot Pot

BVPRHARIREREE

98

98

14

14

13

18

15

12

12

58

38

38

38

36

38

62

B Hot # B Vegetarian %




Lobster Meat Sashimi with Natural Oysters and Salmon Sashimi 4| £ 54 B K = fafi] &



Live Lobster s

Live Lobster (1 Course) MP
ek (—8) IRHE
Lobster Meat in Shell and Claws Cooked to Your Method of Choice

Live Lobster (2 Courses) MP
ek FE B & (P ) IRE(E

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

— 8 B RS AR S =Sl B

R HERETTIA

Lobster Cooking Methods

HEMBCR R 7T 1%

Ginger and Shallot, Salt and Pepper, Garlic Butter, Black Bean Sauce, Typhoon
Shelter, Singapore Style, Sichuan Style, Godmother Chilli Style, Steamed

B, B, SR T,

Bit, I,

S, PN, B, K

Special Cooking Methods Per KG
et M
XO Sauce 10
X0
Numbing Spicy 10
JERBR
Steamed with Hua Chiew Wine and Egg White 10
TEREE A&
Noodles (E-Fu, Egg Noodles) 10
P, S
Golden Sands with Minced Pork and Vermicelli 15
BRI AR
Duck Liver Paté 15
i
PP

S
Congee 6
Supreme Broth 6
Hi

B Hot # B Vegetarian %



Live Mud Crab in Singapore Style with Deep Fried Mantou A S C A s



King & Mud Crab s

B

Live King Crab (Inclusive of 3 Courses) MP
BHE=R IRF{E]
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*
—& A HIEENTTE
=R WO, BRI, BEIRHIST, MRS, s
Snow Crab MP
278 IRF{E]
Mud Crab MP
(ALY IRF(E]
Crab Cooking Methods
B + BB TR
Ginger and Shallot, Salt and Pepper, Garlic Butter,
Black Bean Sauce, Typhoon Shelter,
Singapore Style, Sichuan Style, Godmother Chilli Style, Steamed
B, BB, AR,
Beit, ek EE,
N, 1911, BHUELD, 7
Special Cooking Methods Per KG
Rt e
XO Sauce 10
X0
Numbing Spicy 10
JhRBR
Steamed with Hua Chiew Wine and Egg White 15
TEREEH 7%
Golden Sands with Minced Pork and Vermicelli 15
ERULyiE Y
Duck Liver Paté 15
RIS
PP

ESAA
Congee 6
Supreme Broth 6

B Hot % B Vegetarian #  * Additional Charges Apply *53 Wb in#t




Sliced Live Abalone in Steam-boat % #ii7k il



Abalone s

Rk
K
WK
WL AR (4, 5, )
S

B2 5 ]

Sliced Live Abalone in Steam-boat

Stir Fried Abalone Slices with Vegetables

Steamed Abalone with Ginger and Shallot

Braised Whole Abalone with Oyster Sauce each (S, M, L)

Braised Abalone Slices with Vegetables

Braised Abalone with Chinese Mushrooms

MP
IRF{E]

MP
IRF{E]

MP
IRF{E]

MP
ke

MP
IRF{E]

MP
IRFE

B Hot # B Vegetarian %




Live Pippies with XO Sauce on Fried Vermicelli XO¥b# ¥k | Steamed Live Coral Trout with Ginger and Shallot i 7ii# /K2 BE
Steamed Abalone with Ginger and Shallot {&Z&ilE/Kfifl



Catch of the Day s

Live Pippies with XO Sauce on Fried Vermicelli MP
XOXPI KA HEE
Live Prawn MP
kAR IR IRE(E
Live Coral Trout MP
ek BT IR
Live Red Morwong MP
k=71 IRE(E
Live Parrot Fish MP
% = E IRE(E
Live Barramundi MP
iz IRE(E
Live Perch MP
ek s (e
Live Scallop MP
B TRGE IRE(E
Cooking Methods

Steamed, Fried, Steamed with Garlic & Dried Peels, Pan Fried with Gravy Braised
Two Courses — Stir Fried & Steamed

Sliced in Steam Boat (Congee/Broth)

TRZK, 2, F B ZK, R, AT

W - KER,

ZROANE (58 /1825)

B Hot # B Vegetarian %



Salt and Pepper Squid #{Eife¢fif | Seafood Stir-fried with Snowpeas #E Vil | Scallops Stir-fried with XO Sauce and Honey Beans XO# % 5 4b# -
Prawns Stir-fried with Salted Egg Yolk fif 2 #5455k



Seatood e

Salt and Pepper Squid
HR Bk

Fresh Squid Steamed with Garlic

Salt and Pepper Squid and White Bait
AR B AR A

Garlic Prawns
i IRER

Prawns Stir-fried with Vegetables
INF3RMRER

Prawns Stir-fried Sichuan Style
P IEER

Prawns Stir-fried with Salted Egg Yolk
il 2 B MR

Coral Trout Fillet Stir-fried with Vegetables
SRS

Sautéed Fish Fillet

T A

Seafood Stir-fried with Snowpeas
ol LA e

Salt and Pepper Prawns
HEEER

Honey King Prawns

RN

Prawns with Scrambled Egg

T ERIRER

Salt and Pepper King Prawns in Shell
HR B AR R

Steamed Prawns in Shell with Chopped Garlic
FERER YN

Scallops Stir-fried with Fresh Asparagus
[ A T

Scallops Stir-fried with XO Sauce and Honey Beans
XOMEHEEDH T

Sautéed Scallops

THELAERT T

Scallops Stir-fried with Vegetables
RSO T

Salt and Pepper White Bait
MU R AR

40

40

40

55

55

55

60

48

55

55

55

55

55

60

60

60

60

60

60

38

B Hot # B Vegetarian %




Sizzling Chicken Hot Pot I #E4% | Godmother Chilli Diced Chicken 3% | Crispy Skin Chicken with Ginger and Shallot 2%



Chicken e

Crispy Skin Chicken
e B2 Ke Rk

Crispy Skin Chicken with Ginger and Shallot
FEMAERE

Satay Chicken

IERE

Godmother Chilli Diced Chicken

BTHET

Honey Chicken

Chicken Stir-fried Sichuan Style
UIE: 1323

Duck mps

Peking Duck (2 Courses)
Ela-Veyid

Roast Duck
RS

Deep Fried Duck with Plum Sauce
HEEAENS

Steamed Duck with Chinese Mushrooms
B8z AU

Combination Steamed Duck
N\

Steamed Duck with Crab Meat Sauce
R\

Deep Fried Pigeon
ALBEFLAR

33

35

38

38

38

38

Half (4 pieces) &
56

Whole (8 pieces) 24
110

Half *p:4
54
48
60
62

62

e
55

B Hot # B Vegetarian %




Beef with Black Pepper Sk, | Sweet and Sour Pork &Py | Shredded Beef Peking Style #2482 #l%% | Wasabi Beef HZA4-#hi
Fried Pork Spare Ribs with Spiced Salt and Pepper &4



Beef #p

Beef with Black Pepper
SRR

Shredded Beef Peking Style
HZRE AR

Braised Beef with Vegetables
IREADAF A

Braised Beef with Oyster Sauce
BV EA

Satay Beef
EAA

Sichuan Beef
P A=A

Braised Beef with Black Bean Sauce
4R

Fillet Steak Cantonese Style
e

‘Wasabi Beef
H 22 Hik:

Pork sspps

Fried Pork Spare Ribs with Spiced Salt and Pepper
PR HER

Sweet and Sour Pork
BRI IS A

Braised Pork Fillet with Vegetables
ISR

Pork Ribs Peking Style
HSHERAHEE

Pork Fillet with Plum Sauce
MR

Minced Pork Steamed with Salted Fish

48

45

39

39

39

39

39

52

52

42

42

39

39

39

39

B Hot # B Vegetarian %




Mapo Bean Curd FRE#\ /% | Salt and Pepper Fried Bean Curd #{8 S f%fi1 | Braised Two Kinds of Mushrooms with Vegetables 8754/ 3%/



Vegetables sisem

Heavenly Braised Four Vegetables
TH DI

Seasonal Vegetables in Fish Broth

F RIS

Braised Bean Curd Skin with Seasonal Vegetables
T HIRGER

Stir-fried Beans with Minced Pork and Black Olives
AR

Braised Two Kinds of Mushrooms with Vegetables
a5\

Crab Meat with Broccoli

BN \PH AL

Seasonal Vegetables in Supreme Broth

M=ty

Steamed Eggplant with Special Soy Sauce
BmEZ T

Poached Chinese Broccoli with Oyster Sauce
YEIHTRE

Poached Lettuce with Salted Bean Curd Sauce
AR IS FLIG A3

Bean Curd =i

Mapo Bean Curd
JREEY\ TS

Braised Pan-fried Bean Curd

AL ER

Salt and Pepper Fried Bean Curd
PR A

Steamed Bean Curd with Special Soy Sauce
B EFE G

Bean Curd Braised with Vegetable - Lawhon Style
R\ SR

36

36

45

38

45

50

36

29

29

26

29

29

29

26

36

B Hot # B Vegetarian %




ey ;;‘;"
NM)

‘. ‘e:-"!’i'!e:{.%%?
N e

Stir-fried Rice Noodles with Beef #2404 | Combination Fried Noodles {{4&%%ii | Golden Century Fried Rice F iR



Rice & Noodles »is

Golden Century Fried Rice
EIEIDER

Fried Rice

LR ER

Seafood Fried Rice

R BR

Fried Rice with Pineapple and Chicken Meat
TEEREER DA

Fried Rice Fujian Style

TR ER

Fried Rice with Salted Fish and Chicken Meat
JRX FAFERL KD R

Vegetarian Fried Rice

RO ER

Stir-fried Rice Noodles with Beef

HZ IO

Fried Vermicelli - Singapore Style

SR

Braised Deep-fried Noodles

iz B

Combination Fried Noodles

g R4

Boiled Rice (per person)
FRETEIER ()

38

30

38

28

38

32

30

32

32

28

45

4.5

B Hot # B Vegetarian %




Congee with Live Mud Crab 473 | Chinese Donut jfifi



Congee s

Self Cook Plain Congee
H B

Congee with Seafood
Congee with Fish Fillet
s

Congee with Pork and Preserved Egg
B A

Congee with Live Mud Crab
AR A

B Plain Congee
EPEL

m Chinese Donut
bHICS

B Chinese Buns Steamed/Fried
BEUE 7% /XE

PP

5304

22

20

18

MP
IRFE

B Hot # B Vegetarian %




Puff Pastry Egg Tarts §4{LBR &% | Water Chestnut Jelly Cake K& E#ikE | Ma Lai Gao - Steamed Cantonese Sponge Cake i i&EHikE,
Sweet Tofu Pudding & EJ&1€ | Mixed Fruit Pancake {457k SHEEK



Dessert a@m

Fried Ice Cream

Mango Sago
TERPERER

Lava Custard Buns (3 in a serve)

Py (3 fH)

Ma Lai Gao - Steamed Cantonese Sponge Cake (3 in a serve)

HIEBHEE 3 1)

Longevity Birthday Bun with Lotus Seed Paste (each)
HEF ()

Puff Pastry Egg Tarts (2 in a serve)

FAALBRE SR (2 1)

Water Chestnut Jelly Cake (4 in a serve)
IR TSRS (4 1F)

Black Sesame Sticky Rice Dumplings with Peanut Sprinkles (4 in a serve)
BEARFL (4%1)

Black Sesame Sticky Rice Dumplings in Homemade Ginger Soup (4 in a serve)
HHEAL (460

Sweet Tofu Pudding

EREIRIE

Mixed Fruit Pancake (2 in a serve)

SEGITHIRIER (2 1)

Double Boiled Birds Nest Soup with Rock Sugar
S E

Double Boiled Birds Nest Soup with Coconut
Rt

Fortune Cookies (each)

SEIERE (FFRL)

Seasonal Fruit Platter (per person)
IR 7R (L)

14

13

13

2.5

10

14

13

13

13

15

98

98

1.5

B Hot # B Vegetarian %






