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GOLDEN CENTURY ®

Whilst we will endeavour to accommodate allergy and dietary requests, we cannot guarantee there will not
be traces of allergens. Our restaurant has a minimum spend of $40 per person. A 1.9% surcharge applies to
credit card payments. 10% Sunday and 15% Public Holiday surcharge applies to total bill.

5% Gratuity applies for groups of 20 or more.






A
YUM CHA MENU %
© Steamed Shrimp and Chives Dumplings()y 14 @ Steamed Barbecued Pork Buns 11
HESEEFIRER IREXEE
callop, Shrimp ork Siu MaiM raised Pork Blood Jelly wi ives
Scall Shri & Pork Siu Mai (M) 14 @ Braised Pork Blood Jelly with Chi 12
HFEHERERES El=<2i: 1)
icken Feet in Black Bean Sauce ong Kong Style Curry Fish Balls (|
Chicken F in Black B S 12 @®H K Style C Fish Balls (1) 14
BB EHRIMESS
ork Ribs in Black Bean Sauce rawn Wontons Tossed in Re illi Oil
Pork Rib Black B S 12 @FP W T d in Red Chilli Oil gy 12
EBOTHER pARE ES
Beef Balls with Bean Curd and Chinese 12 @ Golden Prawn Toast (4 pieces) ) 12
Water Chestnut SEBS+ (M)
,‘\\E R K
WL R PaRk Fried Wafer Seafood Rolls (2 pieces) () 18
Chicken Fillet and Fish Maw Bean Curd Rolls 12 AL EELS (215)
(2 pieces)
fEER L (25) ©® Baked Honey Glazed BBQ Pork Puffs 14
EE X IERR
© Prawn and Pork Bean Curd Rolls 14
R @ Supreme Abalone Chicken Pies (2 pieces)y 18
EHMARIKQ2R)
© Braised Beef Tripe 14
EgmRt @® Salt and Pepper White Bait () 18
WEHRE
(7] Sticky Rice with Abalone and Chicken in 12
Lotus Leaf @® Prawn Dumpling (4 pieces) () 18
R EERR EBIRE(4R)
Old Style Chinese Sausage Buns (2 pieces) 12
RIS (21)
@ Rice Rolls with Beef Brisket Tendon in Clay Pot 16 Hong Kong Style Mixed Sauce Rice Rolls n
4R 68 BIURERD
@® Rice Rolls with Pork Ribs in Clay Pot 16 @ XO Sauce Stir Fried Rice Rolls 14
BT HEE BRI T XOE YD BZHH
@ Pan Fried Raddish Cake 12 Fried Rice Noodles with Beef and Egg Gravy 30
EBRE BERF A
@ Pan Fried Taro Cake 12 Fried Rice Noodles with Prawn and Egg Gravy (138
BRIF L BRI A
@ Pan Fried Chinese Water Chestnut Cake 12 Braised Rice Noodle with Preserved 30
EHE S Vegetable and Shredded Beef
BERFRLABCK
Stir Fry Noodles with Soy Sauce 24
BOHEN

Seafood Country of Origin: (A) Australian, (I) Imported, (M) Mixed
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Cold Appetisers

@ Fried XO Sauce Prawn Buns (3 Pieces) () 18
SREXOEIBIETE (31F)

Natural Local Rock Oysters (1/2 dozen) (a) 33
A EIRRIS (H4T)
Salmon Sashimi () 35
=XERS

® Jellyfish Salad 18
TR R A E

® Cold Cucumber with Garlic Vinaigrette 12
REEEN

O Taiwanese Pickle Cabbage 12
aax

O Marinated Beef Shank 16
Bk B2

© Marinated Bean Curd 12
RKEEZE

Seafood Country of Origin: (A) Australian, (I) Imported, (M) Mixed






STARTERS

Hot Appetisers

pllipllipllielle:

=
-

Battered Eggplant Cubes with House Made Sauce
REMT
Crispy Roast Pork Belly
fifEs 2 15 3
Barbecued Pork
BT X
© Stir-Fried Mixed Bits with Pickles and Nuts
YD RIAL
® Fried Spring Rolls with Minced Meat (4 pieces)
HAERE (44)
® Fried Vegetarian Spring Rolls (4 pieces)
HEEE (4)
O Steamed Dim Sum Platters (5 pieces)
HERBEOBHE (51F)
(5] Deep Fried Mixed Entrées (3 pieces)
=3V (31)
® Deep Fried Wonton (3 pieces)
BIEEE (319)
Prawn Dumplings - Steamed or Fried (4 pieces) ()
YRER (418) (3/)F)
Pork Siu Mai Steamed or Fried (4 pieces)
JEERED (A1) (E/VF)
Steamed Mixed Mushroom Crystal Dumplings (3 pieces)
EEA R RN (31)
@ San Choy Bow with Minced Pork (2 pieces)
FERERE (2(@)

San Choy Bow with Scallop and Edamame (2 pieces) (m)

wFEZERE 28)

14

22

15

16

15

28

15

13

16

20

Seafood Country of Origin: (A) Australian, (I) Imported, (M) Mixed






SOUP

Bird’'s Nest Soup with Crab Meat (M)

ERERE

Bird’'s Nest Soup with Shredded Chicken
MRS

Premium Double Boiled Soup of the Day
iS=Fe o

© Fish Head Bean Curd Vegetable in Soup (M)
RERTESS

©® Combination Conpoy Soup
tRpETE TS

® West Lake Beef Soup
FEMFE

@ Seafood Bean Curd Soup (M)
B DR

© Crab Meat and Sweet Corn Soup (M)
ERRKE

Sweet Corn Soup
FORE

® Hot and Sour Soup
FaERS

@ Short Soup (4 pieces)
EEHZ (4%)

98

98

28

14

16

13

14

Seafood Country of Origin: (A) Australian, (I) Imported, (M) Mixed






BARBECUE

AR kAR

@ Peking Duck (2 Courses)
I apsd s

® Deep Fried Pigeon
AIIETL B

® Roast Duck
REE TS

© Crispy Roast Pork Belly
e 57 12

© Honey Glazed Barbecued Pork
EiT X%

58

58

52

22







SEAFOOD st e

Live Lobster @ @ - @ @ @ - @ @j
EEEE)JI?EE Live Lobster (1 Course) (a) FEKEER (—E)

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

Live Lobster (2 Courses) (p) Bk RERH & (R R)

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

—B RS EEEBFR=XER G
—BHERSESE

Lobster Cooking Methods  BEIRZERA %

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

E% EBR B RFFF Bt BRI BN 1)1 B IR

N

Special Cooking Methods HazH

Golden Sands with Minced Pork and Vermicelli Godmother Chilli Style

IR ERIISERE

Golden Century Homemade XO Sauce Steamed with Hua Chiew Wine and Egg White
HEBRX0E TEEERZ

Duck Liver Pate Congee

fBRTEE R

Numbing Spicy Supreme Broth

va) || e R

A

Seafood Country of Origin: (A) Australian, (I) Imported, (M) Mixed






SEAFOOD st e

King & Mud Crab ) lf@lr@lmﬂ@lmﬂ@ﬂ [

%%E Live King Crab (Inclusive of 3 Courses) (a) ERE-g

Course 18 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*

—+Z8B . BEZRHE * BN
=B BREUEFEE BEZ0R - EBRERES - XERRE - XERNE

Snow Crab (a) EFE
Mud Crab (a) W&
Crab Cooking Methods EFE+E2FE+RE TRHE

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

t

R WS A BT BEYE 2 )11 B AR D

[

N

Special Cooking Methods LA

Golden Sands with Minced Pork and Vermicelli Godmother Chilli Style

EWDIALE EIHRE

Golden Century Homemade XO Sauce Steamed with Hua Chiew Wine and Egg White
EEERX0E TEREE R

Duck Liver Pate Congee

HBRTE G

Numbing Spicy Supreme Broth

ez it

A

Seafood Country of Origin: (A) Australian, (I) Imported, (M) Mixed






SEAFOOD st e

7
Abalone %mm@@@@
b=k

Sliced Live Abalone in Steam-boat (a)
9K

Stir Fried Abalone Slices with Vegetables (a)
SHETE KR

Steamed Abalone with Ginger and Shallot (a)
BN

Wok Fried Abalone with Salted Egg Yolk (a)
MR R IRk

Braised Whole Abalone with Oyster Sauce each L/M/S M)
BERAMAR (K / B/ 4E)

Braised Abalone Slices with Vegetables (M)

BiREEEA
Braised Abalone with Chinese Mushrooms (M)
B s ol
Catch of The Day
ﬁ?ﬂ(iﬁ%i © Live Pippies with XO Sauce on Fried Vermicelli (A) Ijive Parrot Fish (a)
XOKDES SKHPIE P ZIS=E 3
© Jumbo oyster to the Catch of the day (a) Live Barramundi (a)
PEKRE ek BREE
Live Prawn (a) Live Perch (a)
FKER KBRS
© Live Coral Trout (A) Live Scallop (a)
K25 FEETF
Live Red Morwong (A)
WK=T]
Cooking Methods RHRAE

Steamed, Fried, Steamed with Garlic & Dried Peels,
Pan Fried with Gravy Braised

TAEL, W, PR T PR, RIEY, AVE
Two Courses - Stir Fried & Steamed
ME - WK

Sliced in Steam Boat (Congee/Broth)
FERN (R R5)

Seafood Country of Origin: (A) Australian, (I) Imported, (M) Mixed
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SEAFOOD
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Prawns

@)

-

Rl

e R

Garlic Prawns ()

52 © Prawns Stir-fried with Salted Egg Yolk )y 54

wn - REK HEE R
Prawns Stir-fried with Vegetables () 52 @ Salt and Pepper Prawns (1 52
RF SRR HEEHRIK

@ Prawns Stir-fried Sichuan Style () 52 Honey King Prawns (| 52
) 143K EREIFIR

@ King Prawns with Black Pepper and () 52 Prawns with Scrambled Egg (1) 52
Garlic Sauce in Clay Pot e
BRI EE
Squid Scallops & Combinations

fF i

© Salt and Pepper Squid ()

HRER AL

Fresh Squid Steamed with Garlic ()
FRE A B

Salt and Pepper Squid and White Bait ()
HIEANREE A

CESEUE

40 @ Seafood Stir-fried with Snowpeas (M) 52
HEEE

40 Scallops Stir-fried with Fresh Asparagus (M) 58
EEENET

40 @ Scallops Stir-fried with XO Sauce and (M)60
Honey Beans
XOBEIIHET

Fish Fillet
BhR

Fish Fillet Stir-fried with Vegetables (M)
S

Sautéed Fish Fillet (m)

pliibihe=hy

Salt and Pepper White Bait ()

O Roasted Kung Pao Fish Fillet with

Cashew Nuts
=2RERAR

© Fresh Scallops Stir- fried with Pork (M) 58
Mince and Vermicelliin Clay Pot

EIVIREF LR
Sautéed Scallops (M) 58
Sh ¥ it
48 HBEET
@ Scallops Stir-fried with Vegetables (M) 58
48 iSE UL
38
48

Seafood Country of Origin: (A) Australian, (I) Imported, (M) Mixed






XOPP XOPP 458 554E
MODERN TWIST

S

@ Fried Potato Wedges with Salted Egg Yolk 18
HESIFRERA

@ Wok Fried Abalone with Salted Egg Yolk (a) 60
HE SR =Rk i

® Australian Wagyu MB9+ Sirloin with Garlic Cream 128

BN RO+ A N\ FRAR Y

O Seven Flavours Cumin Lamb Chops4 pes) 48
TERILREN

© Crispy Pork Rib with Red Bean Curd 40
FRL—FHE

Steamed Tofu with Mushrooms 30
HEEEZE

©® Typhoon Shelter Cauliflower (Garlic, Dried Chilli & Black Bean) 28
B R SEASETE

@ Stired Fried Brussel Sprouts, Pork Cheek with Belacan Prawn Paste 32
RIEABNERE

© Toasted Oats Butter Cereal Prawns () 52
B EIBIK

© Stir Fried Medley of Prawns and Scallops (M) 56
EEHAHERE T

Traditional Steamed Layered Fish Fillet with Cured Ham (M) 52
and Shiitake

Byt

Silken Egg Tofu with Seafood (M) 52
BENEETRE

Seafood Country of Origin: (A) Australian, (I) Imported, (M) Mixed






CHICKEN A

u ﬂﬂ@u\”l () @™ ) () ) )

Crispy Skin Chicken 40
e R Ve

@ Crispy Skin Chicken with Ginger and Shallot 40
EUHIERE
Shandong Sauce Crispy Skin Chicken 40
LR

©® Satay Chicken 40
P24

© Godmother Chilli Chicken 42
FRFHIK

© Honey Chicken 40
B

© Chicken Stir-fried Sichuan Style 40

7)1 2Rk







BEEF / LAMB -

© Beef with Black Pepper 48
EHRA R

©® Shredded Beef Peking Style 46
AR IFT
Braised Beef with Vegetables 48
BRIV
Braised Beef with Oyster Sauce 48
BoEINA R
Satay Beef 48
THEFR
Sichuan Beef 48
) 14R
Braised Beef with Black Bean Sauce 48
TR
Fillet Steak Cantonese Style 48
A1

©® Wasabi Beef Cube 48
B A1k

© Beef with Three Cups Sauce 48
= IRAE I

© Slow stewed beef brisket & tendon, turnip hot pot 42
BREF T
Mongolian Lamb 42
ROFRE

PORK FERER

©® Fried Pork Spare Ribs with Spiced Salt and Pepper 40
WEEHEE

@ Sweet and Sour Pork 40
EEEILIEEY

© Pork Ribs Peking Style 40
REBREE
Minced Pork Steamed with Salted Fish 40
R ER A

Slow Stewed Pork Belly Hotpot with Salted Pickled Vegetables 42
BSANA R







VEGETABLES

Vegetables
i ]

Bean Curd

S84

By i

© Heavenly Braised Four Vegetables 30
B D IOER
Seasonal Vegetables in Fish Broth 32
=R
Supreme Broth Vegetables with Century and Salted Eggs 32
FIRELHRER

© Braised Bean Curd Skin with Seasonal Vegetables 32
ErTH\BF R

© Stir-fried Beans with Minced Pork and Black Olives 32
BARKEOES

© Braised Two Kinds of Mushrooms with Vegetables 32
LR\ SRR

© Crab Meat with Broccoli (M) 42
ERINAERTE
Seasonal Vegetables in Supreme Broth 30
B IS
Steamed Eggplant with Special Soy Sauce 28
BoREEMF
Poached Chinese Broccoli with Oyster Sauce 24
BT
Poached Lettuce with Salted Bean Curd Sauce 26
WA B FLPa L 5
Stir Fried Broccoli with Garlic 26
A FRERTE

® Mapo Bean Curd 30
FREZIE

@ Braised Pan-fried Bean Curd 30
EeE R

© Salt and Pepper Fried Bean Curd 30
WESREA
Steam Tofu with Mixed Mushroom 30
TEEZE
Bean Curd Braised with Vegetable - Lawhon Style 30
BEINGR

© seafood Tofu Hotpot (M) 52

B EER

Seafood Country of Origin: (A) Australian, (I) Imported, (M) Mixed






STAPLES

Rice & Noodles
MY 8 ER
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Golden Century Fried Rice 40 @ stir Fried Egg Noodle and Chicken with 26
SREVER Soy Sauce
Bom 2 IR AT

Fried Rice Yeung Chow Style 26

© Sstir-fried Rice Noodles with Beef 28
HMIDER 30T
Seafood Fried Rice (M) 38
SSEENER O Fried Vermicelli - Singapore Style 28

2K

Fried Rice with Pineapple and 26
Chicken Meat Braised Deep-fried Noodles 26
SRR ER LrAcEE il
Fried Rice Fujian Style 38 @ Combination Fried Noodles 32
BENDER fHi@khm
Fried Rice with Salted Fish and 30 Boiled Rice (per person) 4.5
Chicken Meat MHEEER (B1I)
FEBHMIIDER
Congee
A e
4R
Self Cook Plain Congee 5 Congee with Live Mud Crab (a) Market Price
B BN R ERAER
Congee with Seafood (M) 28 Plain Congee 5
T BAK B34
Congee with Fish Fillet (m) 27 @ Chinese Donut 8
BRI SHER
Congee with Pork and Preserved Egg 22 Threaded Bun Streamed/Fried (4 pcs) 8
RRERER B2ER A& /IF
Raw Egg and Beef Congee 20 BBQ Pork Puffs (3 pcs) 15

BERBTAN

XEER (31F)

Seafood Country of Origin: (A) Australian, (I) Imported, (M) Mixed






DESSERT EH

Double Boiled Birds Nest Soup with Rock Sugar 98
KRR
Double Boiled Birds Nest Soup with Coconut 98
RS

© Fried Pancake Ice Cream 18
YEEKR

© Guilinggao Herbal Jelly with Coconut Milk and Honey 12
W+ EEE

©® Coconut Ice Cream Bao Sandwich (2 pes) 14

MFSRE=0E8

© Black Sesame Sweet Soup with Glutinous Rice Ball (2 pes) 14
B2 Rk B %E

©® Lavao Custard Buns (3in aserve) 12
MHERVE (318)

® Ma Lai Gao - Steamed Cantonese Sponge Cake (3in aserve) 10
TR 3 1)

@ Longevity Birthday Bun with Lotus Seed Paste (each) 3
BERSHE (8E)

© Puff Pastry Egg Tarts (2in aserve) 10
AR EHE (2 18)
Black Sesame Sticky Rice Dumplings with Ginger Soup 12

(4 in aserve)

BEHEA (4 1)

Fortune Cookies (each) 1
SEIER (Bh)

Seasonal Fruit Platter (s/L) 18/46
RS KR (1K)




