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Chinese Cuisine
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® Chef recommended £HER

. .
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® 3 aRH T
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Speciol Two ‘.-:"._.h ! *iy L
Combination Ploter IR S P T
i oy S
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® L @
Fresh ﬁ Vietnamese % Prawn Meat ﬁ. Grilled
Scallop Crispy with Black King Eel
with Black y | Prawn Roll Trufile with
ﬁ Trutfle ﬁ‘ % ﬁ Honey Sauce
i
2 Combination Platter 2 Combination Platter 2 Combination Platter 2 Combination Platter
RM 28 /2 podion RM 28/ 5 rortion RM 28 & roriion RM 28 s rortion
3 Combination Platter 3 Combination Platter 3 Combination Platter 3 Combination Platter
RM 40 8 rodion RM 40 &6+ rorion RM 40 s portion RM 40 s portion

*Pholos are for lllustrations purposes anly B A ({4

*Flegse nolily us ol any oflergies J
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Crispy
Fish Ball
with Corn

o N T \» ¥

2 Combination Platter
RM 28/ s podion
3 Combination Platter
RM 40, 5 Podion

e
Village ﬁ}
Style
Sausage Roll @
ﬁw
2 Combination Platter
RM 28 @t rorion
3 Combination Platier
RM 40 | B Portion

- TR

Special Throe
Carmbination Platter

HORS-D'0EUVRE ﬁ_

Cmega Egg
Wwhite

with Black
Truffle

fu ik 2 e H

2 Combination Platter
RM 28 s rorion
3 Combination Platter
RM 40 | F Postion

'y

A

Thai Style
Stuffed
French Bean

2 Combinaticon Platter
RM 28 ; i rordion
3 Combination Plafter
RM 40 g porion
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Chef recommended EEER

W Vegetorion St

PEREF

‘Prolos are for lllustrations purposes o

*Hipose nol

Aubergine
with Salt
&z Pepper

2 Combination Platter
RV 25,-'@'5-}&:.-.-;.
3 Combination Platter
RM 40 Bt Portion

£ WS FR

Golden
Crab Claw
Stuffed with
Minced
Shrimp

2 Combination Platter
RM 28/ i rorion
3 Combination Platter
RM 40 &4 porion

.|d|_._ '\-'I'J"__UI.-_!:_',:__-_I"'."”'. O

FRBBEL

Crispy
Lotus Root
with Fruits

2 Combination Platter
RM 28 / 3 Porion
3 Combination Platter
RM 40 B Potion

T I F e &

Stuffed
Fish Maw
with Oyster
Sauce

2 Combination Platter
RM 28 ; &5 rortion
3 Combination Platter
RM 40, st romon
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Japanese Crgsiullmﬁ Tl
lceplant Salad "
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® Chef recommended £HER
- Spicy level &

® FHEuy

'an Fried Culiie Fish Cake

M RM
&84 | Portion £} | Portion
e FNE&H 24 o WMIEREE K 20
Pan Fried Culttle Fish Coke Deep Fried Squids with Pepper & Sall

P R e T 15 ok E 18

Century Egg with Japanese

Fried Eggplan! with Chicken Flass
Pickled Ginger

16
ﬁe?iiﬁlﬁﬁh Jelly Fish L. ] KLT iﬁﬁ 15

Crispy Japanese Octopus
R % R IT A 12

Crispy Prawn Crackers

*Pholos are for lllustrations purposes anly B 0 HEE
*Plogse nolily us ol any oflergies s E M, N8I3R

X



APPETIZER ]

%Wy # U

Jelly Fish served with

Scallion il

Y] ]
51 | Portion 4} | Portion
> e

- R 22 BBRFHEAEFN 5
Crispy Pork Belly with Honey Sauce Japanese Cucumbar sarved with

Vinegar & Black Fungus

® fi‘sffu’tﬂjifmm E ~ Mﬁﬁﬁ 16

Smoked Duck Breast Deep Fried Crispy Silver Fish

with Salt & Pepper
Bt ¥ 15

Jelly Fish served with Scallion Ol

e RESNF 16

Salted Egg Yolk Pumpkin Slice
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Roasled Peking Duck

RM 148/ —2 wnoke



® Chef recommended TR A t )
. Large X

D Medium BARBRCUE
® RN

Sleamed Form Village Chicken %

@ Foffida

Roosted Chicken with
Crl",'p:,- Almonds and Curru Leaves

e ZRNNE 200 100

Steamed Farm Villoge Chicken

@ b
e Eof &g 1286 68
Roasted Chicken with
Crispy Almonds and Curry Leaves
® b
e XABEERERE 18 78
Steam Village Chicken served
with Bentong Ginger Paste
‘Photos are for lilustratione purposes only BB A {8
E e S {1 1 dily E -E:' '1-:

Hlogge nol Iy us ol-any allergies 155




® Chef recommended £HER
® whoe—5
P Half 4R

o & HE g HEB

Charceal Grilled Spanish
Iberico Pork Spare Ribs

RM 348 @

RM 178 B

& % B 2% 126 68

Steamed Village Chicken

il
& ’&#%%rumziﬁm 388

Roasted Goose
(Fre-Cirder ltem = 3 Days in advance)

SR A 32

Crispy Roasted Pork Belly

8 3 XA

Honey Roasted BBQ Pork

® aMRE

Rcaosfed Goose

*Pholos are for lllustrations purposes anly B A ({4
*Hiegse nolily us ol any aflergies i E N, AREEIR.



A4 SN
BARBRCUE

® &t AR

Heney Reasted BEOQ Park

® SR

Crispy Roosted Paork Bally

—_— R ———
® b

WP kA il ed

secsonal Seasonal
(M2 3 ZHHD Price Price

Roasted Suckling Pig
(Fre-Order (tem - 3 Days inadvance)

®
R U i
AR

Charcoal Roasted Suckling Pig
sarved wilh Glulinous Rice

AR 1:’5 ;&

Roasted Duck

1R 128 68

Smoked Duck




SHARK'S FIN .

W % M _Ht"-f:_:

e IR ALA

Braised Superior
Shark's Fin

RM 168, 8% ro



® Chef recommended EMER

® B4 A B
S ESELDIT-UIER ST I 0L, SHAHHTS FlH

]

® =5dRM

Boiled Shork’s Fin Soup with
Chicken & ‘Woanlan

REwe (A

® & & A

Buddha Jump Over The ‘wall

il ®AARGFEEN

1A | 10 Prax AAHE | & Pox

Thasl Style Braised Shark's Fin

i i =

= BRGE H 538 288
Boiled Shark's Fin Soup with

Chicken & Wantan

WE | Pox

o R F M 198

Superior Shark's Fin Soup

e & & 4% k5 158

Buddha Jump Over The Wwall

RARFEEM oo

Thai Style Braised Shark's Fin

e & B2 48

Braized Shark's Fin with
Crab Roe

L

*Photos are for (llusirotions purposes only B A HES

*Plagse nolily us ol ony allergies S8 H RN, 3 ol 9135 4
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® % & B R
A7

Double Boilad
Shark's Bone Soup
with Dried Scallop

RM 38/ s pox



® Chef recommended £ME®

NOURISHING SOUP f@

® ENXERSH

Double Bolled Chicken Soup with
Himamatsy Mushroom

#p
® 5xz
TS A

Dovbio Boiled Spared Ribs Saup i

with Cordycens Flower

=
88 | Pax

AN ERBRAGF 48 WANMANS

with Agrocybe Asgeniio Mushroom

Double Boilled Chicken Soup
with Himematsu Mushroom

RERBLA
R A 22

Ribs Soup with
Cordyceps Flower

A A 5 W

Double Boiled Chicken Soup
with Agrocybe Aegerita Mushroom

9
o

2

‘Fhotos are for llustrations purposes only M58 8k

“Plogse notily us of any allergies ledHE EEaEas, W TR




"Dragon Boot" Broised
Assorted Dried Seafood
in Sea Cucumber

RM 388 { 234 Porion

y




Chef recommended THER
Large X
Medium

Small 4

® HtRES

Stulted Sea Cucurmber in
Abalone Sauce

® ol = 4 R

Broiged Three Head Abalone

® o KRAE

Broied Goose afabs wilh
Fish Mow
— = it i
04} | Porfion | i | Eoch
w i | -y ‘w ¥ .
® 4t E S 32 e LR ARME  es
Stuffed Sea Cucurmberin | Broised Three Head Abalone

Abalone Sauce

| B | Pax

® ) learRHE 48
! ﬁﬁ ﬁ%ﬁ 196 147 98 _ Braised Goose Webs wilh

Broised Sun-Dried Seafood | Fish Maw
in Cladpot

e HHAREMRERR 20

Stuffed Fish Maw served with
Home Made Gaolden Bean Curd
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Baked B
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LOBSTER & PRAWN

@ Chef recommended EMEER
" Spicy level B8

e
iq:

oW 3 =T

3 Daya In octvonca e —
B R ST Skl W 2K B8P 16
Australia Lobster Price Fresh Water Prawn 1005, grm
¥+ WA 9T A HY $F 18
Boston Lobster Price Deep Sea Prawn 1005, grm
A 3 A& 57 LI A %k 2k S 78
Local Green Lobster Price King Water Prawn =R Whaole
% T L
Mantis Prawn "

& EE
3 T A ~ B 9
ﬁ Steamed with Gorlc Black Papper Butter Milk
% ARk e 2 ® 2L
Deep Fried with Salt & Swest & Sour Baked with Cheese
g Pepper
*
i X ® ¥ o
g = Baked with Sashirmi
IErI' Fried with Salled Superior Soup
u Egg Yolk
& X0 1% EN
" ﬂmm I3 Sashirmi with
el ~# Sauteed with X.0 Steamboat
=#  Fricd with Dried Chili Chill Saouce
® B4 edE R
¥ - —
=4 l;*?. B ﬂ }* Eﬂ% Steomed with Glass
5:-::;;?.:.:: L é- E Noodles & Garlic
Steamed with
Chinese Wine & Eqgag
White
T — =
‘Photos are for Ilustraotions purposes only FE (0 e
“Plagse notily vs ol any ollergies A EE FEER, W5 TR0,




® 5 &2 & ST

Boked Walar Prawn with
Cheese & Garlic




® Chef recommended %R

L

P

e —
B | Partcn

EHBREEST v

Wwater King Prown Cooked Price

wilh "Yellow Rice Wineg'

5% i W WR AR B AR T se

Pan Fried King Prawn with
Superior Soy Souce

¥# ¥ BH 3T 60

Boked Sea Prawn with
Butter Milk

16

LOBSTER & PRAWN

¥ i W 4F
Baked Sea Frawn wilh
Buttar Milk

)
BR | Eoch
® & BARA LI o5
Steamed King Prawn with
Chinese Wine
65 | 4Pes
HER PERAEINT oo
Crisp Shrimp Ball served wilh
Mixed Fruits Salad
ora for lllugtrations purposes only FE R {EHR

*Pleage nolily us ol any ollergies 25

i

X dr

® o B MR R LT

Steamed King Frown with
Chinese \Wine

R

£ 4E (o] il s

[u8]
B | Each

76
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Iwo Varieties Frawnswiih N
Crispy Bubble Rices



R EE
Fried Meat Crab with

Driad Chili

®

RM 28wz 100 gm



Baked Meat Craob with Superior S-I:Jup-. Ui

B4 41 Seconal Price

=



- Spicy leve| #E

Re®

Soft Shell Crab

R

Brown Crab

b

Spider Crab

B 3 ZERT
3 Dovi in odvonce

B 4t
Secsonal
Price

it 4
Seascnal

Price:

Lugily

Price

W&

Meat Crab

%8

Flower Crab

CRAB

b
Seasonal

Prica

B it

Sensonol

Pricea

R

10
4 o
X BER L % ¥ L
ﬂ Steamed with Garlic :flr;t;d with Superiar ﬁﬁ
# Signature Steamed
ﬁ M Rice with Meat Crab
a Deap Fried with Salt & = xﬂ.ﬁ‘ﬁ'
P 5, h X.C
Pl G £ 4 4
=2 Bokad with Cheaza
ey 4 RE
g Fricd with Dried Chili ﬁ % ﬁ.ﬁ é.% %
L=
o ﬁm Stearmed wilh ;t;:;?::lﬁ‘wg:lf:u“
Block Pepper i::ﬁﬁﬁe Wing B:E00
a
L 9%
m’w Buttar Milk
Swaet & Sour
FE-: f;

‘Photos are for lllustrotlons purposes only M A {08
“Plegse notily us olany ollergies S lEE EE 0, WRHTR0.
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® Chef recommended XEE®

® JK AR R PR

N Steamed Dragon Tiger Groupar
(Sliced) with Soy Sauce

B 4t Secsonal Fice

. ™




HAREBE
Sleamed Cod Fish with

Superior Soy Sguce

i1 # Seazonal Price

L TGE ¢

Steamed Dragon Tiger Grouper with
Minced Chili & Gingear Paste

it Seazonal Pice




@ Chef recommended EEER

- Spicy level ne

(LA &

Red Snapper

2 R P

Dragon Tiger Grouper

R &

Giant Grouper

SEHES

Sabah Pomfret

& &

Caod Fish

%t RN &

Slewed Seasonal Fish with
Bitter Gourd and Black Bean

gt ﬁ Bt
seasonal Pice ﬁ Seasonal

1005, 100 gm i:qmﬂu”[]gﬂ Grcup&r “a
"o % o
seasonal Priice assidit
Price
100FE 100.gm Green Wrasse

L e & Sl

10C3E 150 om Flower Eel Price
40 B 3 TR
Secemonal Price e
1005, 100 gm @ S o
er‘ ‘?. Ee'.:!amul
Speckled Red Grouper Riice
| ﬂ'rl
Seosondl Fice
LEE T
1002 100 g ﬁ ]ﬁ ? o
Speckled White Grouper Price
B it
Secsonal Price
00T 100 ﬁ i
. % ?‘ Seasonal
Pric

Speckled Black Grouper

nr 1
a2 -
N R& ® MRk ALK eHEXHNA
o e o X #
g Steamed with
Beancurd Slick & Black
5* Si ﬁ f a Funigus
g‘ Deap Fried Steamed with Village
| e i £ R AWK
Stearmnad with Hakka
;?: Steomed with Ginger g ﬁﬁ'ﬂ *ﬁ Style
a — Steamed with Minced
* ﬁ Chili & Ginger Paste & SE g' K
g:;ucznd with Bean g i‘?mﬂ % - g;t;?;ﬁﬁﬂ v Aesam
Poached with Teow
Chew Style
4h i

‘Photas are for llustrotions purposes only P {08
*Plegge notily us ol any ollergies st E SR, IR SIFR,

EH'
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ET &

Steamed Patin with
Seafood in
Superior Soup

Bt 41 Seasonal Pico

-



@ Chef recommended EEER
FRESH WATER FISH
%%ﬁ S&msl:?g?ﬁlce ﬁl

Marble Goby (Soon Hock) 100%E 100 gmi

&ﬁﬁ% Pre-Order llem:
7B & 2 YA MEE 0,

Maori Wrasse Grouper o River Temoleh Fic
(So Meai)
I 4t
*ﬁw B4 1 ﬂ;iﬂﬁﬁ’ﬁ" Seasonal
ki Wild Cal Fish i
ce

"Tai Sing” Grouper

P A& e

seqsonal
Biver Jelawat Price

FPAET MmA "

Seqsonol

* R ﬁ B 4t River Tenggalan Frice
Sensonal

Price
ﬁi ﬁ E $ T Sgs:ﬁul
ﬁ Em :;pnaiﬂm River Empurau Piice

Saddle Coral Troul Price
FAETET "

Seasonol

)E :i".‘ ﬁ &t i River Patin Price
Seoronal

Stone Fish Price
FEAEFE o0
* Em B 4t | River Kelah Price:
Seasona

Price
%ﬁ SE!‘EEET;N
ﬁﬂ B #t Walking Catfish Pric:

# e o

High Finned Grouper icn
(Lao Shu Ban)

Tiger Grouper

Coral Trout

Seqsonal
Camouflage Grouper Price
& B
g 1 % ﬁ Seasonal
i 3 =FHT) Price:

Black Emperor Fish
(Pre-Order ltem -
3 Days in advance)

‘Photas are for llustrotions purposes only P {08
*Plegse not|ly vs olanyg ollergies S EME EE0R, WRHFE0.




® Chef recommended XEER
' Spicy level &

e
T4 | Povtion

PR A K P2 AL

Price

Pattaya Style Fried
Dragon Tiger Grouper

® B RARR

Steamed Grouper Fillet with
"Dou Fu Fa"

53t BN &

Stewed Seasonal Fish with
Bitter Gourd & Black Bean

e RS E &t

Crispy Fillet served wilh
Pomelo and Thai Sauce

58

i

SE0s0n0

Piice

TR | P

30

Qﬁﬁﬁﬁﬂ?

Sleamed Groepss Fillet with
“Dou Fu Fa”

ERCE R RS R

Crispy Flllel served with
Pomelo ond Thal Souce

i Hh
o i ® MRk ELR eHXSAA
=l d h L th G &
ol e el X A
ﬁ Steamed wjl"'l
ﬁ: 3* 5& *_ ? ﬁ Eﬁf;z:rd Slick & Block
? Deep Fried Steamed with Village
2
B s EEAMK
= ﬁ Steamed with Hakka
ﬂ} Steamed with Ginger ! Mﬁ.ﬁ % % sl
a8 ~/ Steamed with Minced
> * % Chili & Singer Paste * i& &r%
: ' Steamed with Assam
ELT;:EC‘ with Bean ! & ?E iﬁ i&: Baste
Poached with Teow
Chaw Styla
fHh P
*Pholos are fer lllustrations purposes anly B ;o
*Hiegse nolily us ol any aflergies drshHEGNM, iR



® R A =

Steamed Mized Seafood
with Sour Lirme Sauce

RM 198 /1044 10 Pax
RM 98 /54 5 pas




44

® Chef recommended XEER
' Spicy level &

T EREHEAEKS

= Assortad Seafood with Spicy Brath

®EHNERRET

Han Fried Fresh Scallap sarved
with Thal >auce

_w_
Wt | Pomon

e FREERES 58

- Assorted Seafood with Spicy Broth

HE PP TF 60

Stir Fried Scallop with Sugar Peas

e WA ek K 60

Steamed Pork Belly with
"Wepah Cham"

‘Pholos are for llustrations purposes anly = A1

"Mooy nolily us ol amy allergies X

1ot ol e 4 T Bl i g T

3T P& % e

Steamed Pork Belly with
“Kepah Cham"

e THERRBRE T

Pan Fried Fresh Scallop served
with Thai Sauce

7% | Foch

28



¥
AT

Sizzling Mixed Seafood with ﬁﬁ'
Assam Spicy Sauce ﬂ%

RM 198 /oA 10 pax

Seq Whelk

: o | w@e w8
# Jﬁ Seosonol Price S2050n0l Price
z 1005 100 W Eoch
Sabah Kepah 2 Geoduck
PELBRET o & B8 ot

Secsondl Price Soasonol Price
Clams - La La Ouysler = Foch

n R x e == - - . —ig,

-

pay@p bujoos }k‘ﬁ' ﬂ}*

o 5%

ih 2

Steomed with Garlic

®EEYD

Fried with Qnion &
Ginger

® LB E

Cesp Fried wilth Salt &
Pepper

@

S FW LA

Steamad with Glass
Noodles & Garlic

L3R
Baked with Superior
Soup

Sautesd with ! “JJ ‘#’in&
< RRIE ® & A3

~/ Fried with Dried Chili

e X0# 1%

7 Fried with X.0

RM 98 /s A 5 pax
CTT
il 3 £
3 Daiva in adhvdances
BT A "
Seasonal Price
Barnboo Clam / Razor Clam
o 26 3 0
Saczonal Price

Kiwi Clam (Royal Mussels)

B v

Seasonal Pice

Sealood Sguce

® XN

Sashimi with
Steamboat

h




O & 2 A %

Braised Village
Chicken with Abalane

RM 138/ s portion



@ Chef recommended LERE E

~ Spicy level i85 \

POULTRY

%

® Bk

Stewed Chicken in Claypot

i

Crispy Roosted
Sprmg F‘rgm:ln

— M —
82 | Eech

e itk $.44 68

Crispy Roasted Spring Pigeon

B} | Poxiion

e PAE ok ok & 48

Stewed Chicken in Claypot e HELSAHS

A "5ze Chuan” Style Fried Chicken
e FLIDS 48
!

"Sze Chuan" Stuyle Fried Chicken

‘Photas are for llustrotions purposes only P {08
*Hlegse notily us ofany allergies 3 AR e, N HIFR,

3)"



48 ST I 72

Braized Village Chicken with
Shaoxing Wine in Claypal

RM 48{1&5} Pertion




REDMEAT

* 4 E

TR % F % Hi %

Braised Pork Tendons in Claypot

RM 118 m¢ pertion

il




® Chef recommended XMHER

¥ Beel 56

RS EVE

Pan Seared Lamb Ribs

® HARAEEHY M

" . L] .
Baked Spoared Bib willh . £ 3
Red Farmented Beon Curd n

e FHESFE 35

Pan Seared Lamb Ribs

& IR B R

® & i '

i ﬁ ﬁ ﬁ.% #F 22 Braised Pork Ribs with
Boked Spared Rib with Fish Maw in Claypoi
Red Fermented Bean Curd RM 88/ s potion



L4
RED MEAT -

¥

® ik R AR AR '%

t Souleed Beel wilh
Block Peppor Saucs

M | Porfion

e ZRERPEME o8

Sauteed Beef with
Black Pepper Sauce

o R & W R M 42

Fried Pork Belly with Special Sauce

gﬁﬁ%%ﬁﬂ%ﬂ 40

Sweet & Sour Pork

%NV 78 B 42

Stewsad Pork Belly with Bitter Gourd

e K& g 40

Braised Pork Meat with Salted Fish

@ &K &% XN

Fried Pork Belly with Special Sauce




BEAN CURD

DELIGHTS -
.

Tt RAR B G

Sleamed Egg with Tolu
RM 38/ s redion




Chef recommended TEER

Large K
Medium b
Small Jx
Art
= | Pedion il | Pes
® ) EEE | o
Guang %i Slyle Stuffed off 6 Pes

Dried Bean Curd

2N 3t 7
ﬁ '*![ E ﬁ (ZE DI 7

Homermade Bean Curd with
Pumpkin Sauce (Min.4 pcs)

Assorled Seafood wilh
Bean Curd in Stone Pot

TN I 65 48 35

Fried Egg with Prawns

XENE 60 45 30

Egg Foo Young

ARAE 60 45 30

Steamed Egg with Minced Pork

ZEIEE 60 45 30

Steamed Trio Eggs

RN & 60 45 30

Fried Egg with Bitter Gourd

‘Photas are for llustrotions purposes only P {08

ARG BEBE 76 57 38

BEAN GURD DELIGHTS /ﬁ
3

® S EHERE P

Guang X Slyle Stutled
Dried Bean Curd

*PFlease not|ly us of any allergies st E SR, IR SIFR,

0 g



e REETEH

Homemade Bean Curd wilh
Pumpkin Sauce

RM 38/ & portion




VEGETABLES [N
SRR

Superior Soup
RM56 @
RM 42 D

RM28 w




e

® Z 5% Het

_rispy Fried Mushrooms with
Assorted Mushrooms

RM &5 @
RM 48 D
RM 32 =




re@®l @

Chef recommended EEE®R ﬁ m

Spicy level B

Lorge % SEASONAL VEGETABLES

Medium

LY
Small gy
- %

® P » [ P =
WER 56 42 28 & 7 56 42 28

1

Romaine Lelluce Celery

® H » ® ) =
ER 56 42 28 BB e 56 42 28
Spinach Chinese Broccoli

® ) (Kal Lan)

[ 1
%dﬁ'm?_ﬁ 56 42 28 2 m . . _-
Choy Sum = 56 42 26
Broccoli

@ b fl ® S
"R 56 42 28 &

Chinese Spinach 56 42 26
Watercress
® P .
ﬁ # ; ® ) =
56 42 28 #)ﬁ -
Asparagus 56 42 28 ‘
Bitter Gourd L
& P
# T 56 42 28
Eggplant
&
x &P L 3%
ﬂ Stir Fried Poached with Superior Soup
7wy itk
= Fried with Garlic Fried with Dry Shrimp
o]
o
: ?aRE B & B
E Poached with Superior Soup & Canturny Eggs Fried with Salted Fish
=
(]
o
® X0#% P R AT S
" Fried with ¥.0 Seafood Sauce Fried with Praserved Sauce & Chill
] =

‘Photas are for llustrotions purposes only P {08
*Plegge notily us ol any ollergies st E SR, IR SIFR,

4]




LB R B0 9N

Stir Fried Bitter
Gourd with Bacon

RM 65 @
RM 48 )
RM 32 =

BT

Egaplants with
Mince Pork & Garlic

F:"M 32 R Poaliorn




re @i

Chef recommended TEER
Large &
Medium e

Small /v

&

L

L

WAL R B

Stir Fried Lotus Rools & Pelai
with Minced Pork

ENEEMN2

Stir Fried / Deep Fried (Yin Yang)

HEK Kai Lan

RAEAE

Ladies Fingers with Sour &
Spicy Sauce

EEVEGER

Stir Fried Lotus Rools &
Celery with Macadamia Nuts

L Bk

Stir Fried Dragen Chives with
Assorled Mushrooms

& FnE ek

Poached Baby Pak Choy with
Fish Soup in Claypot

FENARNZ

Fried Kai Lan with Yam

A% AT

Stutfed Eqggplant In Stone Pot

Rshe Ak X &

Sauteed Assorted Vegetables
wilh Belocan Sauce

AM

i,

SEASONAL VEGETABLES

®
90

=
65

®
65

67

57

48

48

4
F
kil
g3

® FENARZ

Fried Kal Lon with Yam

32 ® LA Has

Poached Boby Pak Chay with
Fish Soup In Claypot

‘“Pholas are for llustrations purposes anly EAe{ J:L.'ﬁg 4.
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Braised Ee-fu Noodles
with Black Truffle &
King Prawn
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Braised Boston Lobster with Piice Fried Vermicelll with
Yee Mee in HK Style Fish Roe and Crab Meat
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Ying Yong with L Hokkien Mee
Cantonese Seafood Style
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Hokkien Style Fried "Mes Pok @ [ [
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Thai Style Fried "Mee Hun" Dried Shredded Squid
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"Loh Mee" served with pa
King Water Prawn
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Fried Mermicell with
Fish Roe and Crab Meal




® 28
R

Soup with Mixed
Seafood “Poo Fan"
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Fried Rice with Whole Abalone
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Fried Rice with Fish Roe and
Crispy Dried Scallop
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Copper Mansion Fried Rice
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Fried Rice wilh
Sesame Qll and Egg
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Wak Fried Glutinous Rice wilth
Chinese Wwaxed Meaaf
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Fried RAice with
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Fried Rice with Fish Ros ond

Scallop
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Hokkian Broised Kice
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Wwak Fried Glutinous Rice with
Chinese Waxed Meat
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Hokkien Bralsed Rice
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Yong Zhou Style Fried Rice
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Fried Brown Rice & White Rice with
Yam & Dried Shrimp & Prawns
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Egag Wwhite Lady Fingers
Seafood Fried Rice
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Chef's Special Fried Rice .
RM 80 @ :
RM &0 P

RMA40 w




‘E; %ﬁmﬁmm

Csmanthus Caka
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Chilled Mangeo with
Sago and Pomelo

W

Lotus Poncake
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Lotus Pancake
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Dessert Bun with Lotus Paste
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Chilled Mango with Sage and
Pomelo
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Double Boiled Peach Gum in
[hal Coconut (Pre-Crder ltem)
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Sweelened Red Bean Soup with
Mandarin Skin
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Homemade “Deou Foo Fah"
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Chilled Sea Coconut with
Snow Bird's Mest
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Lengevity Birthday Bun
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Double Boiled Bird's Nest in
Thail Coconul
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S
; Copper Mansion SG Long

ia = Mankeys Canopy, Persiaran Sungal Lang Hill,
= . Sungal Long, 43200 Kajang. Selangor, Malaysia
b

g Operating Hours:
§im Mon - Sat | 11:330am - 2:30pm | Bpm = 10:30pm
. Sup | 10am-230pm | 6pm - 10:30pm

|'. o ]

. A

MAIN

Copper Mansion PJ
168, Jalan 51a/223, Seksyen 5la Petaling Jaya, 46100, Selangor
T=03-7932. 7777

BRANCHES:

Copper Mansion Signature
Wisma UYL, 12, Jalan 510/223, Seksyen Sla, 46100 Petaling Jaya, Selangor

. Copper Mansion USJ
Lel 838, Persiaran Subang, Taman Perindustrion Subang USJ 1,

. 47600 Subang Jaya, Selangar
T: 03-8023 2666

Terms & Conditions
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Selling price are axclusive al Sarvice Charge & 55T
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All images are for illestration only
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This menu |s for Copper Mansion 5G Lang only

0 ® coppermansiongroup | inle® coppermansianca
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Copper Mansion SG Long
Monkeys Canopy, Persiaron Sungal Long Hill,

Sungal Long, 43200 Kajang, Selanger, Malaysia

COppPErmansion.co
)@ coppermansiongroup | Info@ coppermansion.co




