Crab Specialist - King Crab Century ( 28 Styles of Cooking )

All Crab at Market Price; 10% discount for Members only
iR B EHFRHE gR0EE10%HE

1 Traditional Singapore Chilli Crab B Mt 2 N =&
2 Deep-fried Crab with aromatic crunchy Soy Bean B B =
3 Baked Crab with Spiced Salt W EH R B
4 Baked Crab with Ginger and Shallot E B K =
5 Baked Crab with Vermicelli in Clay Pot T W B 4 B
6 Curried Crab in Clay Pot m g &g/ 8
7 Baked Crab with Garlic and Butter mm F 4 I &
8 Fisherman's Traditional Crab B & & & E %
9 Steamed Crab with Chinese Herbs n s #% %
10 Baked Crab with Thick Cream OB K ®mOE

11 Stir-fried Crab with Chilli and Black Bean Sauce BOWm » & 3
12 Baked Crab with XO Sauce X 0 B R &
13 Baked Crab with Shaoxing Wine and VermicelliinClayPot & B %5 # &8
14 Baked Crab with Cheese 2 T B =
15 Baked Crab (French Style) = X OB &8
16 Fresh Baked Crab on Glutinous Rice = R R B8 %8
17 Baked Crab with Plum Sauce B FERE
18 Baked Crab with Salt and Basil B R K & B
19 Stir-fried Crab with Home Made Sauce g v E N %
20 Fried Crispy Pepper Crab 7 B K & %
21 Baked Crab with Superior Stock tr B2 B =
22 The Great Lord's Crab in Clay Pot = X E ®
23 Baked Crab with Pickled Vegetables (Chaozhou Style) MR ER =
24 The Qing Dynasty Imperial Secret Recipe Crab B R OH %
25 Baked Crab (Szechuan Style) n % & =
26 Aromatic Autumn Moon Crab RE %A N
27 Baked Crab with Preserved Olive R C K =
H = X =

28 Boiled Crab in Oiled Salty Water




CHEF’S RECOMMENDATIONS B B #5 B Vepe
1001 Dry Stir-fried Pork with a Touch of Honey & Chilli AR W A BE 18.00
1002 Taro Ring in Supreme Vegetables HBEE 2100

(deep-fried Taro Ring Served with Selection of Vegetables)
1003 Pork Cheek infused with Lemon Grass and Garlic ERETA 1900
1004 Braised Sea Cucumber and Chinese Mushroom with Vegetables £IHEBIIFE  33.00

1005 Golden Crab Meat Egg Tofu ExZTE=EM 1900
(stuffed Crab Meat in Tofu)

1006 Stir-fried Calamari & String Bean in Calamari Sauce EMEBENFEZT 1900
‘ 1007 Mango King Prawn g T | K 2800
1008 Emperor’s Fried Rice E & ¥ B 1900

(A Selection of Seafood and Chinese Salami Stir-fried Rice)

1009 Dry Stir-fried Pork Rib with Garlic and Butter m & W OB 18.00
(Selection of Pork Rib with a Touch of Garlic Butter)

1010 Sizzling sun-dried Scallops in Bean Curd HREESE 1900

1011 Braised Ling Chee Mushroom with Vegetables BEwEHEE 2100
|

1012 Stir-fried Long Fillet of steak with Black Pepper Sauce B WM 4 #1900
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ENTREE

101 Peking Duck (2 Courses)

1st Sliced Duck with Pancake (12 in a serve)
2nd San Choy Bow (6 in a serve) or Fried Noodles

102 Supreme Seafood Roll (Each)
103 Chicken Spring Roll (4 in a serve)
104 Vegetarian Spring Roll (4 in a serve)

105 Prawn Dumplings (4 in a serve) Steamed or Fried

106 Emperor Prawn Cutlets (2in a serve)
107 Dim Sim (4 in a serve) Steamed or Fried
108 Chicken San Choy Bow (2in a serve)
109 Sliced Duck Meat Egg Roll (Each)

110 Shredded Beef Fillet in Peking Sauce with Pancake (4 in a serve)

COLD DISHES (Cocktail)
201 House Assorted Cut Platter (L)
202 House Assorted Cut Platter (M)
203 Jelly Fish and Sliced Pig's Knuckle
204 Duck’s Feet with Chilli Bean Sauce

205 Jelly Fish and Duck’s Feet with Sesame Oil

206 Honey Roast Barbecue Pork

SOUPS (Per Person)
301 Chicken and Sweet Corn Soup
302 Crab Meat and Sweet Corn Soup
303 Short Soup
304 Long Soup
305 Mixed Vegetable Soup
306 Combination Soup
307 Supreme Seafood Soup
308 Minced Beef and Mushroom Soup
309 Hot and Sour Soup
310 Crab Meat with Shark’s Fin Soup
311 Chicken with Shark’s Fin Soup
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LIVE SEAFOOD FROM THE TANK

All Live Seafood at Market Price
10% discount for Members only

Lobster

Tasmanian King Crab
Snow Crab

Mud Crab

Spanner Crab

Green Lip Abalone

Oysters
Steamed with Ginger and Shallots
Steamed with XO Sauce and Vermicelli

Scallops (min 4 pcs)
Live Prawns

Pippies
XO Chilli Sauce
Chilli and Black Bean Sauce

Fish

Live Coral Trout
Live Parrot fish
Live Barramundi
Live Mor Wong
Live Jade Perch
Live Mury Cod

ABALONE
Whole Abalone Braised with Oyster Sauce (Each)
Braised Sliced Abalone with Vegetables
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KING PRAWNS

Stir-fried King Prawns

King Prawns with Black Bean Sauce

King Prawns with Cashew Nuts

King Prawns with Satay Sauce

King Prawns with Honey Sauce

Garlic King Prawns

Curry King Prawns

Sweet & Sour King Prawns

Deep-fried Prawns with Spicy Salt & Pepper
King Prawns Singapore Style

Deep-fried Prawns and Calamari with Spicy Salt & Pepper

SCALLOPS
Scallops Szechuan Style
Scallops with Ginger & Shallots

Scallops with Seasonal Vegetables

CALAMARI

Calamari with Satay Sauce
Calamari with Black Bean Sauce
Calamari with Garlic Seasonal Salt
Calamari with Ginger & Shallots

Calamari with Green Vegetables

FISH
Stir-fried Coral Trout Fillet with Snow Peas

Deep-fried Flounder Fish with Spicy Salt & Pepper
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PORK
501 Pork Ribs Peking Style

502 Pork Ribs with Garlic Seasonal Salt

503 Pork Ribs in Plum Sauce

504 Pork Ribs in Barbecue Sauce

505 Steamed Pork Ribs in Black Bean Sauce
506 Pork Fillet Szechuan Style

507 Sweet and Sour Pork

508 Satay Pork Fillet

509 Steamed Minced Pork with Salty Fish

BEEF AND LAMB
510 Sizzling Fillet Steak
511 Rainbow Fillet Steak
512 Spicy crunchy and Sour Shredded Fillet Steak
513 Beef Fillet Cubes with Wasabi Sauce
514 Long fillet of steak in red wine
515 Veal Rib with Honey and Black Pepper
516 Mongolian Lamb
517 Beef in Oyster Sauce
518 Beef in Satay Sauce
519 Beef in Black Bean Sauce
520 Beefin Szechuan Sauce

521 Beef and Scrambled Egg
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CHICKEN AND DUCK Z N [ Member Member
Crispy Skin Chicken (Half) MRS (¥E) 17.00 19.00
Steamed Chicken with Ginger & Shallots (Half) ERTEH(HE) 17.00 19.00
Boneless Lemon Chicken T E BR®&E 1700 1900
Chicken and Cashew Nuts g R # I 1700 19.00
Honey Chicken Z ¥ # M 1700 19.00
Satay Chicken MOZE E I 1700 19.00
Chicken Szechuan Style M )l % X 1700 19.00
Chicken in Black Bean Sauce B B O 17.00 19.00
Chicken and Green Vegetables R X #® ¥ 1700 1900
Chicken in Chilli Sauce Z ® # T 1700 19.00
Steamed Chicken and Mushrooms i 5 % 8B # 17.00 19.00
Shandong Chicken (Half) Bh2IRZE (3 E) 19.00 21.00 kﬁ
Roast Duck (Half) BY 18 /& B8 (&) 19.00 2100
Steamed Duck with Chinese Mushrooms it % M B 2200 2500
Steamed Duck with Combination N 2 i B 22.00 25.00
Deep-fried Duck with Mashed Taro FREBEBH B 2200 2500
Deep-fried Duck in Plum Sauce 5 E M B B 22.00 25.00
CASSEROLES % F 3

Abalone and Sea Cucumber 2R B 2 & 4800 5300
Seafood Combination and Bean Curd B M =S R R 2200 2500
Bean Curd and Combination N ¥ T 8 % 2000 2200
Salty Fish with Diced Chicken and Bean Curd BRI S SR 1700 19.00
Eggplant Country Style R M # & 17.00  19.00

Braised deep-fried Coral Trout and Bean Curd in Hot Pot FANN - 1
Minced Pork & Eggplant in Fish Sauce B ' M
%
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Three Cup Special Sauce with Chicken in Hot Pot



